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Open the door to...

Experience the ultimate in waterfront living from your own private terrace.
WatermarkPointe offers new 3-bedroom condominiums on the Long Island Sound
with plenty of space to breathe, relax and take-in the tranquil surroundings.
Gated Community

•

Secluded Beachfronts

914–235–5800

•

WatermarkPointe.com

•

Clubhouse & Fitness Center

•

New Rochelle, NY

Residences starting at $1.83M. Less than 10 units remain out of 72.

This material is for promotional purposes only. It contains artists’ conceptions and graphic representations that may not accurately reﬂect the actual improvements to be constructed. The complete offering
terms are in an offering plan available from the sponsor. File no. CD17-0369. Sponsor: Zinrock Resources L.P. 3 Manhattanville Road, Suite 202, Purchase, NY 10577. Equal Housing Opportunity.
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Cancer
won’t be
my last
dance.
Washington Ballet,
I’m back.
When The Washington Ballet’s Chiara
Valle continued to have agonizing leg pain
after a previous hospital’s misdiagnosis,
she knew she needed a second opinion
if she ever wanted to dance again. Chiara
turned to Montefiore to get back to The
Washington Ballet. Everyday Montefiore
is helping passionate people keep doing
what they love.

See Chiara’s story at montefiore.org/chiara
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Barbara got
a second act.
Montefiore Neurosurgery
rewrote her script.

Barbara’s daughter, Molly, died of a ruptured brain
tumor that doctors had missed. So when she was
diagnosed a year later with three brain tumors, she
was terrified. That’s when a friend recommended
Dr. Eskander, the Chair of Neurosurgery at Montefiore.

See Barbara’s story at montefiore.org/barbara

AD Montefiore spread FP.indd 3

8/4/20 11:30 AM

californiaclosets.com

914.592.1001

facebook & instagram: @caliclosetsnyc
WESTCHESTER 16 Saw Mill River Rd, Hawthorne
ROCKLAND & HUDSON VALLEY 83 South Main St, New City

NY146_HVM_Haven_16.3x10.8_0119.indd 1
AD Cal Closets spread.indd 4

8/4/20 11:31 AM

Custom solutions for better living

1/14/19 3:28 PM

AD Cal Closets spread.indd 5

8/4/20 11:31 AM

©2019 California Closet Company, Inc. All rights reserved. Each franchise independently owned and operated.

contents

September 2020

At-home fitness is as simple as
a mat, knowledge of the proper
plank position, and some fortitude.

The New
Normal

The coronavirus has seemingly
impacted every aspect of
life in our county, from the
momentous to the mundane.
Follow along as we reveal the
ways in which Westchester has
found its footing in an entirely
new era of sanitizing and social
distancing, with an inside look at
sectors ranging from healthcare
and retail to wellness and dining.
By Nick Brandi, Michelle Gillan
Larkin, Amy R. Partridge, and
Gina Valentino

➻

66

78

At-Home
Fitness

Due largely to social distancing
measures and the hunger for
convenience, the living room
has truly become the new
fitness frontier. We caught
up with six of Westchester’s
top trainers for the scoop on
how to create your own home
workout space, what musthave items to stock it with, and
four picture-perfect workouts
ideal for those sans gym.
By Paul Adler
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90
Fall Fashion
After months spent
indoors donning your
favorite pajamas and
plush slippers, step out
(or stay in) adorned in
new, on-trend seasonal
styles. From casual,
work-from-home duds
to night-on-the-town
togs, these six ensembles
for men and women are
looks to love.
By Gina Valentino

96
2020 Fall
Arts Preview

The arts are alive and well in
Westchester, as evidenced
by this comprehensive
selection of in-person and
virtual musical performances,
standup acts, plays, and
open-air art exhibits on
offer this fall, as well as an
eye-opening interview with
ArtsWestchester CEO Janet
Langsam about the future of
culture in our county.
By Paul Adler
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CHOOSE BETTER.
MOVE BETTER.
At HSS we’re uniquely focused on the way you move. As the U.S. #1 in
Orthopedics for 11 years in a row, we know that how you move is critical
to your quality of life. That’s why our team of experts remains dedicated
to making the highest-quality, most responsible musculoskeletal care
available to you — wherever you are.
Now open Saturdays. To learn more about our in-person and virtual
appointment options, visit HSS.edu/Westchester

1133 Westchester Avenue, White Plains, NY 10605
Most major insurance plans accepted. Call: 914.821.9100
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Phil Reisman retraces the
life and legacy of longtime
Mamaroneck High School
teacher Shannon Turner-Porter.

“

104

It’s a case of more
than just weathering the
storm; you have to look
far forward and adapt
to these times.
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I do remember
someone spitting on us,
and you couldn’t really
wipe it off. You just kept
singing.
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Consignment at its finest!

LUXE
Luxury Labels

ry
Best Luxu hop
ent S
Consignm

Featuring Luxury Designers & Contemporary Labels
New items added daily!
Handbags • Clothing • Shoes • Fine & Costume Jewelry

Mention this ad
and get

Up To

20%
OFF

50%
OFF
Sale Items

your purchase,
some exclusions
Mon-Sat 10am-6pm, Sun 12-5pm

LuxeLuxuryLabels
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Dawn Knief is a licensed real estate salesperson afﬁliated with Compass. Compass is a licensed real estate broker and abides by Equal Housing Opportunity laws. All material presented herein is intended for informational purposes only. Information is compiled from sources deemed reliable but is subject to errors, omissions, changes in price, condition, sale, or withdrawal without notice. No statement is made as to
the accuracy of any description. All measurements and square footages are approximate. This is not intended to solicit property already listed. Nothing herein shall be construed as legal, accounting or other professional advice outside the realm of real estate brokerage.

There’s Nothing
Better Than Home.

It’s your escape, your sanctuary.
Where you can just be you, and the dog doesn’t mind.
Wherever your path leads, even if you’re not quite sure what
the next chapter is, I would love to guide you home.

Contact me to learn more about these fabulous Scarsdale homes.

15 Park Road
6,425 SF | 1.61 Acres | Putting Green
Greenacres Elementary School
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6 Dolma Road
3,897 SF | 0.81 Acres | Tennis Court
Heathcote Elementary School

35 Birchall Drive
5,651 SF | 0.97 Acres | Pool
Heathcote Elementary School

Dawn Knief

Licensed Real Estate Salesperson
Sports and Entertainment Division
M. 914.393.1159 | O. 914.725.7737
dawn.knief@compass.com dawnknief.com
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The Road to Your Independence Starts Here
Our certified mobility consultants will work closely with you
to help you get back to greater mobility freedom.

it’s not about making vans accessible.
its about making life accessible.
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MOBILITY
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WHEELCHAIR ACCESSIBLE VEHICLES

COME VISIT OUR SHOWROOM
791 Central Park Ave., Scarsdale, NY
914.740.8700 •westchestermobility.com
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G-SERIES
RESPIRATOR MASK
(AG E S : 7 -1 1 )

MASK FEATURES:
Nelson Lab Tested at 99.8% BFE

Reusable daily & eco-friendly

Form-ﬁtting design, light and soft

Replaceable 4ply medical ﬁlters

Easy to wipe down while traveling

No fogging of glasses or eyewear

*REGISTRATION PURSUANT TO FDA’S EMERGENCY POLICY

Available for purchase now at
USE DISCOUNT CODE:
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editor’s memo

I

like to think of myself as a glasshalf-full type, so when it comes
to assessing pandemic-imposed
life restrictions, I prefer to highlight
the positives. Sure, our collective lives
have been upended to one degree or
another, and there are challenges to
overcome when spending an inordinate amount of time in your home —
to say nothing of new lifestyle modes
to get used to when you do venture
out (see “The New Normal” on page
14). But life in semi-quarantine isn’t
all bad.
Take the WM staff, for example,
and what some of them have been doing with the extra home time.

I planted a small tea-herb garden in hopes
I’ll be able to make my own tea blends. Spearmint, sweet mint, lemon balm, bee balm, lavender, and lemon thyme. Also, strawberries and
peaches, so I’m hoping to incorporate fruits.
Maybe the pandemic will lead me to creating
my own online tea shop…
— Tiffany Masotti, marketing assistant
We joined our children and grandchildren,
who were tent camping in the stifling heat,
complete with gigantic crawling things and no
electricity but plenty of masks and social distance. Also, I participate in wonderful weekly
family Zoom meetings covering issues and
conversation in greater depth than a phone
call. And last, a funny moment from our 5-yearold grandson, who, when entering a COSTCO
where everybody was wearing masks, turned
to his mother to ask, “Why are there so many
dentists here?”
— Allan Kolstein, senior account executive,
Today Media Custom Communications

Total kitchen reno, including new floors, cabinets, lights, sink, and faucet. My cooking has
definitely increased, including roasting a chicken for the first time.
— Arlene So, graphic designer
Dinnertime has become very special, as my
husband is no longer commuting and getting
home well past the ringing of the dinner bell.
For the first time in our 12-year marriage, and
in our 10-year-old son’s life, we are eating dinner as a family, at home, during the week.
— Michelle Gillan Larkin, associate editor
I refinished my kitchen table. A real DIY project. Watched 20 different YouTube videos and
taught myself. Came out pretty good!
— Bonnie Goldstein,
publisher’s representative

I discovered new paths: Hudson River Waterfront Walkway, North and South County Trails,
Peekskill Waterfront Trail, and the new Mario
M. Cuomo bike lane/pedestrian path. My favorite remains a path from Croton Point Park to
Croton Landing and for a short walk, Sing Sing
Kill Greenway.
— Halina Sabath, creative director,
ancillary magazines
I have fallen in love with the medium of short
film, watching a host of different Palme d’Or
and Oscar winners (e.g., the incredibly beautiful Fauve). Short films have proven to be much
more rewarding than television in that they are
moving and rich while allowing for time to do
whatever else I need to accomplish that day.
— Paul Adler, associate editor/
arts & culture editor
I love learning new instruments, and for my
birthday, in June, my brother bought me a kalimba. I grew up playing the piano and then got
into guitars/mandolin/ukulele – so he thought
it was a nice combination of piano and strings.
Plus, it’s portable, and I like to go to the park to
relax (when it’s not so hot out!), so it’s easy to
bring along.
— Lauren Pettus, digital sales manager
I’m sure our readers could share many similar stories. People are going beyond simply coping, managing, and surviving to discovering,
learning, doing, and enhancing themselves and
their environment.
In other words, leading full lives.
Flashing ahead to a post-pandemic/
COVID-19-vaccinated world, we can look forward to standing before the mirror and seeing
better, happier versions of ourselves.
Happy end-of-summer and back-to-school
(well, sort of ).

TURIANO PHOTO BY TOSHI TASAKI; KITCHEN PHOTO BY ARLENE SO, BRIDGE PHOTO BY HALINA SABATH

Make
Yourself
at Home

John Bruno Turiano
Editor

14 | SEPTEMBER 2020 | www.westchestermagazine.com

EditorsMemo_Sept20.indd 14

8/8/20 12:42 PM

BTHL-101 New Print Ad_8.437X11.125_2 men photo.qxp_Layout 1 8/6/20 10:22 AM Page 1

WELCOME TO
THE KNOLLS!
Enjoy an ideal
retirement lifestyle
in Westchester!
Want it all? Have it all! If you

adore your Westchester County
lifestyle, but perhaps not keeping up
your house any longer—you’ll love
the fun and freedom of a got-it-all
retirement lifestyle at The Knolls.

An ideal Westchester setting.

Set on 30 acres of stunning natural
beauty,The Knolls is close to White
Plains in the charming hamlet of
Valhalla with Manhattan an easy
commute away. And you’ll be truly
surprised that ours is Westchester’s
most full-service retirement
community!

Comfortable, cozy, Westchesterstyle living. Come and enjoy a

friendly style of retirement living
that sets us apart from any other
Westchester community. Discover
big, bright apartments in a variety
of floor plans and the right mix of
amenities for socializing, pursuing
interests, maintaining wellness
and more.

Maintenance-free ease—great for when you
travel. Maintenance-free living on a daily basis means

no yard or housework—just more time to enjoy life!
We also keep your apartment home secure and cared for
whenever you leave town. Even travel is easier, with top
national and international airports so close by.

Westchester retirement with a great big plus. To

quote our residents, “we wanted independent living with
the ‘luxury’ of assistance right in the community should
the need arise later on. Living at The Knolls is a gift for
our kids—and us.”

Discover The Knolls today.
Call 914-517-3332 to arrange a
personal appointment! It’s time to
enjoy more of what you live in
Westchester for!

55 Grasslands Road • Valhalla, NY 10595 • 914-517-3332 • TheKnolls.org

The Knolls is a Continuing Care Retirement Community or CCRC sponsored by Bethel.
WCM
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Dog Day Afternoons

Claw & Order

Looking for some quality time to
spend with Fido? Hit the trails with
these Westchester hikes, perfect for
man’s best friend.
www.westchestermagazine.com/
pethikes

We teach you how to crack a perfect
lobster without muss or fuss so that
you can totally crush International
Lobster Day on Sept 25.
www.westchestermagazine.com/
lobsterday

Stay informed
with our blogs:

Partner Content

Eat. Drink. Post.
Read our award-winning blog
on all things culinary.

Home & Property
Get Westchester’s latest home-design
and landscaping trends, as well as
real estate news.

PHOTO BY ALEXANDER RATHS/ADOBE STOCK (LOBSTER); IGOR/ADOBE STOCK (WEDDING)

westchestermagazine.com

The Most Important
(Second) Meal of the Day
Whether education is happening in schools or at
home, these nutritious, protein-packed lunches
will give your kids the energy they need to learn.
www.westchestermagazine.com/
schoollunches

➻

Parties, Weddings
& Celebrations
Better days are ahead, and
when they arrive, these tips
will keep you from sweating the
small stuff in making event plans.
www.westchestermagazine.com/
parties

914INComing
Follow the latest in Westchester’s
ever-changing business world.

Join the conversation:
www.instagram.com/westchestermagazine
www.twitter.com/westchestermag
www.facebook.com/westchestermagazine

Go to our home page to subscribe to
our newsletter, Westchester Today

16 | SEPTEMBER 2020 | www.westchestermagazine.com

WebTOC_Sept20.indd 16

8/8/20 12:37 PM

Partner Content

Keeping Patients Safe

A

s Westchester begins the slow and
careful process of emerging from the
COVID-19 crisis and reopening dental
and medical offices, keeping patients and staff
safe is a top priority. To ensure the safety within
the office, Advanced Dentistry of Westchester is
implementing changes to almost every aspect
of its practice. The practice is determined to
go well beyond the recommendations of the
American Dental Association, the CDC, and the
U.S. Department of Health and Human Services.
As Kenneth Magid, DDS, FICD, explains, “We are
making this extraordinary effort because we have
always believed our patients deserve not simply
what is required, but the very best in safety and
treatment.”

Many changes the Advanced Dentistry practice
has implemented involve a significant investment
in technology and equipment to remove and
treat the aerosols created during procedures
and by the continual scrubbing of the office air
to maintain “surgically clean air.” Much of the
new equipment was not previously necessary
or available for the dental office and has been
created or modified in response to the highly
contagious coronavirus. Advanced Dentistry
also plans to incorporate testing for the virus as
testing becomes faster and more available.

TRAINING TEAM MEMBERS

According to Dr. Magid, all team members in the
practice are receiving training in the additional
procedures that have become necessary to ensure
patient safety. Some of those steps include:
• Evaluating each team member when they
arrive at the office, including completing a health
questionnaire — each team member takes their
temperature and pulse oxygen level, with the
results documented daily, and anyone exhibiting
symptoms or exposure will be sent home.
• Incorporating a revised dress code for team
members — clinical team members will change
into scrubs upon arrival and don personal
protective equipment (PPE), including disposable
treatment gowns, gloves, masks, and while
treating patients, the use of face shields. A
splash shield has been added to the front desk
to preserve the social isolation of team members
and patients.

PATIENT ARRIVAL AND SCHEDULING
Patients will also notice differences in the way
they are scheduled and the procedures when
they arrive at the office.
• At the time of their appointment, every
patient will respond to a questionnaire
that evaluates their possible exposure to

AD Advanced Dentistry FP.indd 17

Close-up of the extra-oral suction that removes
and disinfects 99.9% of the aerosol created by
dental procedures.

Surgically Clean Air is created by equipment
that continually scrubs the air in each area.

COVID-19. The practice’s reception room will
not be used. Instead, patients will wait in their
cars in the parking lot until they are called on
their cell phone. Before proceeding directly
to the treatment room, each patient will have
their temperature and pulse oxygen level taken.
Patients will be provided with hand sanitizer
and asked to wear masks or face coverings at all
times while not being treated.
• To minimize the possibility of exposure
to COVID-19, the practice is revising the
daily patient schedule and reserving the first
treatment times of the day for patients over 60 or
immunocompromised. Additional time is being
added to each appointment to avoid interaction
among patients and for the complete sanitizing
of treatment rooms and other areas.

TREATMENTS

To minimize patients’ exposure, treatments will
also be completed in as few visits as possible.
• Building on its ongoing effort to minimize the
impact treatments have on patients’ lives and
schedules, the practice will continue to use “no
shot” “no drill” lasers for many cavities, CADCAM single-visit crowns, and CAD computerguided implants that have helped keep
treatment visits to a minimum.
• During treatment, a new extra oral suction
will effectively remove and disinfect the aerosol
created by our instruments and every area is
equipped with devices that continually scrub
and disinfect the air in the room.

The extra-oral suction equipment removes
and disinfects the aerosol created by dental
procedures.

BENEFIT TO PATIENTS

From Dr. Magid’s perspective, going to
extraordinary lengths is par for the course. “As
our patients know, our practice is NOT your
typical dental office and our response to this
global pandemic will be just as extraordinary,”
he says. “Every aspect of our dental treatment
will continue to combine caring attention to
every detail with the most advanced technology
to provide services that are safe, comfortable,
and effective.”

Advanced Dentistry
of Westchester
PLLC

163 Halstead Avenue, Harrison, NY
914.835.0542
www.adofw.com

SABRINA MAGID-KATZ, DMD
AND KENNETH MAGID, DDS, FICD
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Successful
projects
all begin
with
the
finest
resources

sound off
Join the Conversation
Tweet @WestchesterMag, comment on a post on
Facebook or Instagram @WestchesterMagazine,
or email us at edit@westchestermagazine.com.

Where’s the Meat(ball)?
Your annual Best Of feature [July] is
content that I look forward to year in and
year out. It is missing a critical dining
category: Best Meatball Parm. I believe
there was a feature a few years back, but
I can assure you many hungry residents
would appreciate your culinary guidance.
—Alex Baldassano, Larchmont

Top design I Custom fabrication I Extensive available inventory

We All Scream for Ice Cream
Great job, Samantha Garbarini [and
Michelle Gillan Larkin], on the ice cream
list [“The Cold and the Beautiful,” August]!
A new one for next year: Bigfoot Creamery.
Homemade flavors out of a small kiosk by
the river in Ossining. Perfect for getting a
cone and going for a walk.
—Ryan D., Ossining
“The Cold and the Beautiful” [August] was a
tempting, delicious, eloquent article written
about the joys of ice cream aesthetics and
how life can be really tasty. Following this
sweet trail would be our culinary wish.
—Karen and Joe Puglia, Yonkers
FROM SOCIAL MEDIA:
Regarding our August feature “The Cold and
the Beautiful”:

Don’t forget Bigfoot Creamery on the
Ossining waterfront!
—Dana White
In Westchester, Longford’s is the best!
—Christine Oliveto Florie
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24-Hour
Monitoring

24-Hour
Support

Immediate
Service

It’s time to get SMART.
Introducing Anticimex SMART, the first-of-its-kind
mouse monitoring technology. With SMART, enjoy
24/7, eco-friendly, real-time monitoring and mouse
protection, without having to lift a finger.






SMART EYE

SMART CONNECT

Built in LTE
Wireless Technology

SMART TRAP

Ready to get SMART? Schedule a home analysis today!
866-566-1944 | sales@nopests.com | https://nopests.com/smartresidential

Start building the pool of your dreams now....
so you may enjoy a summer of fun!

Servin
local c g our
ommu
nity
for 38
years!

Like us on
Facebook

Thank you for voting us
the best pool company in
Westchester since 2014!

518-A North State Rd, Briarcliff Manor
914.762.1133 • coralseapools.com
License Numbers: PC2395-A

WC-05480-H93

HIC.0608004 SPB.0000095
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JAZZFEST
ARTSWESTCHESTER, THE CITY OF WHITE PLAINS & THE WHITE PLAINS BID

VIRTUAL EVENTS

Regarding an article “Where to Find
Westchester’s Best Hot Dogs” on our Eat.
Drink.Post blog:

The most amazing dogs ever at American
Dogs LLC!
—Jackie Loia Bufi

SEPT. 8-11, 2020

presented by

Dobbs Dawg House gets my vote.
—Bob Zahm

Enjoy Four Days of Free
Virtual Jazz Happenings!

PHOTO COURTESY OF TRANQUILITY SPA

Bobby Sanabria
Ulysses Owens Jr.
Alexis Cole
Amir ElSaffar
Veronica Swift
Alicia Olatuja
Matthew Whitaker
Connie Han
Ray Blue & more!

Ulysses Owens Jr.

PARTICIPATING ARTISTS:

For program details & registration:

artsw.org/jazzfest

Regarding the 20th Anniversary department
in our July issue on Tranquility Spa:

Awesome spa!!! I moved away, so I don’t get
to go anymore, but it was my go-to!
—Rachel DeGregoria Sheil
Regarding our online article “Yorktown Is
Betting Big on Mixed-Use Redevelopment”:

Good, hope it works. There’s money to be
spent there, but no cool shops or places to
go besides a Starbucks!
@LanyJennifer
I love Yorktown and lived the first 25 years
of my life there, but I just don’t see this
kind of development working. It’s one of
the weakest, if not the weakest, downtown
in Westchester, mostly due to location. It’s
literally built around a train stop that’s been
gone for 60 years. No MNRR service, no
waterfront, even I-684 and the TSP’s closest
exits are miles away down windy one-lane
roads. It’s amazing the neighborhood is as
vibrant as it is.
—Pat Amato

The opinions and statements expressed
herein represent those of the submitters alone
and do not necessarily reflect the opinions of
Westchester Magazine’s publishers and editors.
Selected material may be edited for space and
clarity but is not vetted for factual accuracy.
Anonymous submissions will not be considered.
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FACES OF
2020
THE FACE OF FINE

ART

FACES OF WESTCHESTER
DOES WESTCHESTER KNOW YOU?

Introduce yourself as the expert within your field with Faces of Westchester. This special print and
digital partner content section includes professional color photography plus a description of what
makes your business unique. Featured in the October issue and on westchestermagazine.com for 12
months, it’s sure to catch the attention of our affluent readers.

OCTOBER ISSUE

SPACE CLOSE: August 21, 2020 • PUBLICATION DATE: September 24, 2020
For more info call 914.345.0601 or email sales@westchestermagazine.com.

FacesSep20_FPad.indd
AD Promo FOW FP.indd 121

8/11/20
8/5/20 9:27
5:32 AM
PM

WHEN IT’S TIME TO SAY “I DO!”
Local couples planning their dream-come-true wedding turn to
Westchester/Hudson Valley Weddings Magazine
s and WestchesterMagazine.com/weddings for
ing
dd
we
ful Touches
Color
we love
tips, trends and ideas from the experts. These
sophisticated and savvy brides and grooms-to-be
and their families have the affluence and insight to
100+
seek the best local products and services.
Unique Ideas

2021 EDITORIAL LINEUP
Gorgeous Gowns
Eye-catching Jewelry & Accessories
Things Worth Spending Extra Money On
Things Worth Saving Money On
New Trends and Tried & True Favorites
Honeymoons For Every Budget
PLUS Real Weddings, Wedding Resource Guide,
Where to Wed & more!
Space Reservation Deadline: NOVEMBER 13, 2020
Publication Date: DECEMBER 8, 2020
For advertising information
email sales@westchestermagazine.com or
call 914-345-0601 ext. 138.

MY WEDDING

You’ve Said I Do!
Now let everyone know all about your big day
from wedding party details to the vendors who
helped create your dream-come-true wedding
with My Wedding. This unique section in our
annual Westchester/Hudson Valley Weddings
magazine lets you showcase everything that
went into making your wedding so special. My
Wedding will also appear on HVMag.com and
WestchesterMagazine.com.
Choose a full page or two-page spread in a
pictorial style or with a formal writeup.

For more information, pricing and to
submit your wedding go to
westchestermagazine.com/mywedding
or email sales@westchestermagazine.com.
Deadline for submission: NOVEMBER 16, 2020
On Newsstands: DECEMBER 20, 2020
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PEOPLE

Smooth Sailing in Quarantine
A Chappaqua teacher uses his spare time to build personal watercraft, like he did with his father. By Maria Labriola

C

happaqua resident Jon Richer engaged in DIY projects long before our
time in the “Q”; in fact, it was 15 years
ago that the educator at the Ethical Culture
Fieldston School in the Bronx built his first
canoe, with the help of his father. But in his
time at home during the pandemic, he tried
building an entirely different kind of craft,
known as an Adirondack guide boat, using
skin-on-frame boatbuilding techniques.
Richer owes his passion for boatbuilding to his father. They spent time camping
and canoeing on the Housatonic River in
Connecticut and bonded over Jon’s time as
a Boy Scout growing up in Trumbull. “He’s
my biggest fan; you can blame pretty much
everything amazing in my life on my father,”
says Richer. Although it’s a memory he cherishes, the lapstrake canoe Richer and his dad

built was heavy and expensive. To address
to build one of these guide boats, using a
this, Richer turned to a skin-on-frame boatsteam bender to form the laminates into
making process, in which a wooden frame is
place. If it sounds like a painstaking process,
wrapped with a nylon or polyester shell that
that’s because it is. “The difference between
then gets waterproofed. “Now you have a boat
this and building a kayak is everything has to
that’s easy to carry, easy to put on
be exactly right, or you don’t get a
top of your car, less expensive, as
fair curve on the boat, and the piecAbove: boatbuilder
well as fun to use,” he says.
es don’t come together,” he says.
Jon Richer with one of
Richer decided to adapt his aquatic creations
Richer teaches private boatthis form of boatbuilding to the
building classes at Yonkers
Adirondack guide boat. He was
Paddling and Rowing Club, where
able to maintain the stunning exterior he fell
students learn to build water-ready kayaks in
in love with 20 years earlier while also makonly six and half days. He fully expects that his
ing a lighter and cheaper model. “I had the
hobby — which he describes as a “labor of love”
opportunity to purchase an old Adirondack
— will continue long after the coronavirus disguide boat, but it weighed a million pounds,
sipates. “I’m actually hoping one day that this
so I always said that I would love to build
avocation becomes my vocation.”
one with a skin-on frame.”
To enroll in one of Jon Richer’s boatbuilding
It takes Richer approximately 150 hours
classes, contact him at Jonricher@gmail.com.
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When Westchester
Works From Home
With COVID-19’s massive impact on telecommuting, we
conducted a poll of anonymous WM readers about their
experiences working from home — or not — over the past
few months. By Paul Adler
No: 1.56%
Yes: 98.44%

Have you worked
from home at
any point since
the start of the
pandemic?

Yes: 85.71%

Do you prefer
working from
home or in an
office/workplace
environment?

No: 76.56%
Yes: 23.44%

EDITORS’
OBSESSIONS

We Can’t
Shut Up
About…

U.S. Open Returns
to Winged Foot
The exclusive Mamaroneck club will host the golf
championship Sept 14–20. By Samantha Garbarini
This month, the U.S. Open returns to Winged
Foot’s historic West Course for only the sixth time
in the tournament’s history. Originally scheduled
for June, the 120th championship was postponed
until September because of COVID-19, so things
may look a little different this year. Since it had
just been announced by the USGA at press time that this year’s
event would be held without spectators, we thought a friendly little
historical retrospective might help ease the pain.

2006 The last time the U.S. Open was played

Are you still
working from
home?

On-Site: 25%
Home: 75%

Do you currently
feel safe
commuting to and
working from the
office?

at Winged Foot. $12.5 Million This year’s purse,
the highest among golf’s major championships,
with last year’s winner having taken home a cool
$2.25 million. 3 Number of times the U.S. Open
has been won by a Westchester-born golfer: White
Plains’ Johnny Farrell in 1928 and Harrison native
Gene Sarazen in 1922 and 1932. Zero Qualifiers
who will play in this year’s U.S. Open since qualifying
was no longer viable due to COVID-19, leaving this
year’s Open with an all-exempt field of 144 players.
Countries to which the U.S. Open was
broadcast in 2019. $50 The starting daily ticket
price fans would've paid if allowed to attend this
Holes-in-one in U.S. Open
year’s championship.
history, including one by Rory Sabbatini just last year,
on the 12th hole of the first round at Pebble Beach.
$200,000 The rumored initiation fee for a new
member at Winged Foot. 7,477 Yards on the West
Course, which will play to a par of 35-35–70.

190

I may be dating myself, but puka
beads were the warm-weather
rage when I was a teenager, so
I’m on a nostalgia-fueled mission
to amass a collection of these
beachy baubles from LOLA
New York (hint, hint). Glitzy gold
strands of puka-shaped beads
are glamorous and grown-up
anytime, IMO; I just hope they
carry the same “well wishes”
vibe they did back in the day!
—Michelle Gillan Larkin,
Associate Editor

45

Conducting field research to
discover new (to me, at least)
food businesses is hard during
a pandemic. However, it’s much
easier when it’s an e-business
that delivers the goodies to you,
as with standout baker Maria
Ramirez at Wildly Cakes. Her
designs are detailed yet fun;
the flavors are more than just
a load of sugar; and her cake is
moist and firm. Did someone say
cookie-butter cake?
—John Bruno Turiano, Editor

LEFT PHOTO COURTESY OF LOLA NEW YORK;
RIGHT PHOTO BY JOHN BRUNO TURIANO

No: 14.29%

BY THE NUMBERS

PHOTO BY ADOBE STOCK

POLL
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EXPRESS LANE

Q&A

1

Raising the
Not-Yet-Launched

The doors of 20 Catholic
schools in New York —
including six in Westchester
— will remain closed, for good, due
to the financial impact of COVID-19
on student families and the
institutions themselves. Local
schools affected are: Holy Family,
New Rochelle; Our Lady of
Perpetual Help, Pelham Manor; St.
Elizabeth Ann Seton, Shrub Oak; St.
Patrick’s, Bedford; and St. Ann and
St. Paul the Apostle, both
in Yonkers.

A local parenting pair launches a book to address the most
pressing concerns for those with children 15 to 25. By Laurie Yarnell

Authors Lisa Heffernan and
Mary Dell Harrington

2

“Go Wolves!” is the new
rallying cry at John Jay
High School in Lewisboro,
following a decision that the
former Indian mascot was racially
insensitive.
Westchester County
Executive George Latimer
has signed a law limiting
himself and his successors to two
terms and eight years in office. The
previous term-limits law, enacted in
2011, allowed the county executive
to serve three terms, spanning
12 years.

S

even years ago, Westchester moms
Mary Dell Harrington and Lisa
Heffernan founded Grown & Flown, a
website that’s become a go-to resource for parents of kids between the ages of 15 and 25. Last
year, they launched their next chapter, a book
titled GROWN & FLOWN: How to Support
Your Teen, Stay Close as a Family, and Raise
Independent Adults (Flatiron Books). The
paperback copy hit shelves last month. We
asked the pair — themselves the parents of five
children in their 20s — for their best advice on
raising the not-yet-launched.
What do you wish you had known about
parenting 15- to 25-year-olds that you hadn’t
known when you started?
Reading neurologist Dr. Frances Jensen’s book
The Teenage Brain would have been so helpful.
She writes about the unique risks to teens’
brains due to drinking, how much easier it is
for teens to develop addictions, and how these
years are when they can learn more than they
will ever again.
What are today’s parents most concerned
about, regarding their kids’ education?
Because college is so much more expensive
than it was when we attended, parents have to
be very careful about considering the financial
fit of their teen’s college choice.

What’s your best advice for parents whose
kids are applying to college?
Do not start talking about college in ninth or
10th grade, or else high school will become all
about college, and teens will miss some of the
best years of their lives. This doesn’t mean that
parents should wait to educate themselves about
paying for college, testing requirements, etc.
B

PHOTO BY CATHRINE WHITE

3

What’s the most common question you get
from parents?
“Am I doing too much or too little in helping
my teen grow into an adult?” and “Why is it
so hard to figure out how to guide our teens
but not overparent them?” There has been
a fundamental change in the way these kids
relate to their parents that’s left us feeling confused. Studies show we are closer to our teens
and young adults than we were to our parents
when we were this age. This is wonderful and
should not be confused with the controlling
behavior where problems arise.
What will be the biggest challenge for these
kids and their parents within the next
five years?
Technology will continue to develop in ways
we can’t predict. There are always unintended
consequences, and it will always be important
for parents to stay current with the social
platforms that their teens are using.

4

As the daily schlep to and
from NYC continues to pick
up steam, Grand Central
Terminal is welcoming commuters
back on the rails with a Spotify
playlist curated with the help of
Carnegie Hall, Lincoln Center,
Joe’s Pub, and Steinway & Sons.
The GCTtracks channel is free
and showcases the richness and
diversity of NYC’s music scene.

5

Speaking of choo-choos,
travelers in Yorktown
Heights are enjoying
an almost half-million-dollar
restoration to the area’s historic
train station, which hadn’t been
significantly altered since it was
built in 1877.

6

Shoppers can “expect
more [yet] pay less” at a
new Target coming to the
Gateway Plaza mall in Port Chester.
It’s unclear when the bargain
mecca will open for business, but
it will occupy two levels and nearly
90,000 square feet where A.I.
Friedman had been.
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BOOK CLUB

Hudson Valley History
Become a bona fide local history buff after diving into
these Hudson Valley-centric works. By Gina Valentino

Westchester County: A History
By Field Horne

An American-history expert, multipublished author, and longtime member
of the Westchester County Historical
Society, Field Horne crafted this illustrious coffee-table book to detail the county’s
story over the last 200 years. It features
in-depth information about the region,
including its tremendous development,
and showcases both archival photography and more than 100 full-color photos
— a great resource for any history or
Westchester buff.
257 pages (pbk), $40

The Hudson Valley:
The First 250 Million Years
By David Levine

Albany-based writer David Levine delivers
an engaging read by infusing humor and
personal stories into this collection of
essays, which chronicle the deep history
of the area, beginning with prehistoric
times and dinosaurs to the first European
settlers, the American Revolution, the Civil
War, and up to modern times. Released
earlier this year, The Hudson Valley is
Levine’s seventh published book.
320 pages (hrd), Globe Pequot Press, $26.95

Westchester: History
of an Iconic Suburb
By Robert Marchant

Croton-on-Hudson resident and reporter
Robert Marchant covered Westchester
County for many years before he published this debut volume, steeped in research and study. Describing the region’s
past, starting with its settlement until
the present day, it delineates both the
area’s significance and its social history,
including slavery, suffragettes, political
riots, and assassinations. Contemporary
engravings and photographs, some of
which haven’t been published before,
add exclusivity.
200 pages (pbk), McFarland & Company
$39.95

The Life of Benedict
Arnold: His Patriotism
and His Treason
By Isaac N. Arnold

While Benedict Arnold’s name is synonymous
with treason, many may not know who the major
general was before becoming the Revolutionary
War’s most infamous turncoat. Descendant and
former congressman Isaac Arnold gives a look
into the downfall of the notorious figure, who
attempted to betray the Continental Army right
in our backyard, at West Point, including who he
really was, why he was considered “the bravest of
the brave,” and what his motives were. Originally
published in 1880, this book was republished in
2019, as it had not been available in bookstores
for more than 100 years.
450 pages (pbk), HVA Press, $19.95

Images of Rail: Rails Around
Westchester County
By Kent Patterson

Transportation aficionados will revel in this
thorough yet concise book on the history of the
railroads surrounding Westchester
County (including
our modern-day
lines: Harlem,
Hudson, and New
Haven), as told
by Dobbs Ferry
native and former
MTA Metro-North
employee Kent
Patterson, who
also authored
Westchester
County Airport.
128 pages (pbk),
Arcadia Publishing
$21.99
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J E S U I T E D U C AT I O N

A GLOBAL
WORLDVIEW
STUDENTS CAN
STUDY AND SERVE
ON SIX CONTINENTS

FORDHAM
PREPARATORY
SCHOOL

60%
APPLICATIONS FOR
THE CLASS OF 2025
OPEN SEPTEMBER 1
Visit fordhamprep.org/admissions for details

19

GRADUATES WHO ATTEND
COLLEGES RATED
MOST SELECTIVE BY
BARRON’S

ADVANCED
PLACEMENT
CLASSES
OFFERED

Located on the historic
Rose Hill Campus in
the Bronx, adjacent to
Fordham University, a short
walk from Metro North.

fordhamprep.org

FP_WestchesterMag_SU20.indd 1
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Celebrate Your Outdoors

As we are all faced with challenging times in today’s world, working outdoors in the fresh air is more appealing to everyone right now. While
you may choose to postpone your interior renovation or addition at this time, moving forward with that “outdoor living” project that you have
been wanting to create will finally bring the indoors outside, day or night! We can create a relaxing and stylish outdoor living space which will
not only increase the appeal and value of your home, but most importantly will provide an oasis for your family to enjoy in ultimate comfort.
• Outdoor Kitchens
• Custom Fences
• Screen Porches
• Brick Driveways
• Decks, Patios, Fire Pits,
Built-In BBQ’s
• Pool Installations & Pool Decks

• Pergolas, Arbors
• Herb Gardens
• Walks, Stone Walls
• Putting Greens
• Tennis, Basketball
& Bocce Courts
• Batting Cages

914-636-5262 • Visit our website for more information: www.mjscontractingcorp.com
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ON THE MARKET

Room to Roam (at Home)
$8,950,000
11 Terrace Cir, Armonk | 7 BR, 8.3 BA; 16,595 sq. ft. | 5.13 acres | $106,270 estimated annual taxes
This Armonk stunner offers all the new quarantine must-haves: a huge home office, plenty of outdoor space for
the kids, giant kitchen for socially distanced gatherings, a media room for movie screenings, a wine cellar
(for obvious reasons), plus safe-at-home fitness options, including a 1,500 sq. ft. private gym, a pool, and a
putting green, plus two tee boxes. Listed by Brian Milton, Compass
*All homes were on the market at press time.
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MARKET PULSE

Buying and Selling
in the Time of COVID
What’s it been like for agents trying to drive home sales? By Amy R. Partridge

L

ike every other facet of life in
Westchester — and around the globe —
the real estate market has been impacted dramatically by the COVID-19 pandemic. Buyers, sellers, and real estate agents
have been trying to figure out how to conduct
deals in the face of never-before-seen conditions, as well as mandated restrictions that
basically brought the market to a halt.
“When real estate agents were allowed to
conduct virtual showings only, some transactions occurred, but, understandably, prospective buyers typically want to view properties
in person before making offers,” notes
Richard K. Haggerty, CEO, Hudson Gateway
Association of Realtors.
Numbers from Houlihan Lawrence’s Q2
Market Report bear this out: 1,136 homes were
sold in Westchester in Q2 2020, a 24.3% drop
from the 1,500 homes that were sold during
the same period in 2019. Lower supply and increased demand, however, did help elevate the
average sales price by 4.8% (from $883,811 in
Q2 2019 to $926,599 in Q2 2020).

But, with a little flexibility and creativity,
area agents managed to still make things happen. “We listed two homes sight unseen, and
one, in Dobbs Ferry, sold with multiple offers,”
say Bernadette Haley and Beth Hargraves of
The HCH Team at Julia B. Fee Sotheby’s
International Realty in Irvington. “We did the
whole thing virtually. We met with our clients
via FaceTime, and they prepared the house
and gave us a virtual tour. We staged it for
photos that way, too: We’d say to remove this
and put that there. We did all of the contracts
and paperwork virtually, as well.”
Though not ideal, this environment ensured that only serious buyers were involved in the process and made for streamlined transactions. Once in-person
showings were again allowed, sellers, for
obvious reasons, wanted to minimize the
number of people coming in and out of
their homes, so potential buyers were required to provide prequalification letters,
proof of funds, driver IDs, and completed
COVID forms before they were allowed to

view a property. “It kept the lookers away,”
note Haley and Hargraves.
“People who had to make a move masked
up and gloved up and did it. But it wasn’t a
joyous process; it wasn’t that fun house-hunting
experience,” explains Stacey Oestreich, licensed real estate salesperson with Douglas
Elliman Real Estate in Armonk.
“Everyone is very realistic about transacting now,” she continues. “Where sellers prior
to COVID were reticent to move off price, the
message now is that this is the market to
make a deal.” Adds Haggerty: “Since June,
when in-person showings were allowed again,
the real estate market has taken off, in part
due to pent up demand and in part due to
buyers moving up from New York City.”
What buyers are looking for in a home has
also changed as a result of COVID, say
Westchester agents. “Families are dealing
with working from home and having their
kids home all the time, so they want larger
homes, larger properties with pools, and separate office space. The dynamic has really
changed. Pre-COVID, people didn’t want to
take care of all that; they were looking for
smaller, low-maintenance spaces,” say Haley
and Hargraves.
Buyers also seem more open to homes that
need a little TLC, Oestreich adds. While
Millennials, in particular, have typically been
averse to homes that weren’t turnkey, the pandemic has changed that. “We now see buyers
who want to do the work. They are getting realistic. If they don’t like the kitchen, they still like
it better than not having a house to shelter in.”
These experts agree that the Westchester
market seems poised to continue full steam,
as those who sat on the sidelines during the
pandemic are now out in force, and the NYC
exodus shows no signs of letting up.

LEFT PHOTO BY ROB LOWELL; RIGHT PHOTO BY DIGITAL HOMES

Wearing masks during home showings is the
new normal, says realtor Stacey Oestreich (left);
listings with large yards and pools, like this one in
Bedford, are now in demand.
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Turn What You Love
Into Where You Live

Exquisite Masterpiece | Chappaqua, NY
$5,998,000 | 5 BR, 5.4 BA | Web# H6011588

Coveted Guard Hill Road | Bedford, NY
$5,750,000 | 7 BR, 5.3 BA | Web# H6047280

Ultra-Luxe Modern Lakefront | Mahopac, NY
$5,000,000 | 8 BR, 9.5 BA | Web# H6058145

Nancy Strong: O 914.273.1001 M 914.671.5784
Stacey Oestreich: O 914.273.1001 M 917.797.6266

Nancy Strong: O 914.273.1001 M 914.671.5784
Stacey Oestreich: O 914.273.1001 M 917.797.6266

Margaret Harrington: O 914.232.3700 M 914.572.7395

Golf Course Dreams | West Nyack, NY
$2,850,000 | 7 BR, 6.3 BA | Web# H6005350

Grand Center-Hall Colonial | Scarsdale, NY
$2,750,000 | 6 BR, 4.5 BA | Web# H6057855

Historic Park Hill Mansion | Yonkers, NY
$1,995,000 | 10 BR, 7.2 BA | Web# H6045469

Michael Taraboulos: O 914.723.6800 M
914.703.2848

Paul Sarlo: O 914.723.6800 M 646.522.9488

Kat Tambor: O 914.273.1001 M 310.487.2117

Spectacular Waterfront Views | Katonah, NY
$1,400,000 | 4 BR, 3.5 BA | Web# H6042969

Bayberry Shangri-La | New Rochelle, NY
$1,285,000 | 5 BR, 3.5 BA | Web# H6050374

Vaneck Estates | New Rochelle, NY
$1,179,000 | 4 BR, 3.5 BA | Web# H6057734

Sophia Lowe: O 914.232.3700 M 646.787.6898

Owen Berkowitz: O 914.723.6800 M 914.819.7622
Carol Marrone: O 914.723.6800 M 914.419.4000

Glorianne Mattesi: O 914.723.6800 M 914.393.6990

elliman.com
83 KATONAH AVENUE, KATONAH, NY, 10536. 914.232.3700 © 2020 DOUGLAS ELLIMAN REAL ESTATE. ALL MATERIAL PRESENTED HEREIN IS INTENDED FOR INFORMATION PURPOSES ONLY. WHILE, THIS INFORMATION IS BELIEVED TO BE CORRECT, IT IS REPRESENTED SUBJECT TO ERRORS, OMISSIONS, CHANGES OR WITHDRAWAL
WITHOUT NOTICE. ALL PROPERTY INFORMATION, INCLUDING, BUT NOT LIMITED TO SQUARE FOOTAGE, ROOM COUNT, NUMBER OF BEDROOMS AND THE SCHOOL DISTRICT IN PROPERTY LISTINGS SHOULD BE VERIFIED BY YOUR OWN ATTORNEY, ARCHITECT OR ZONING EXPERT. EQUAL HOUSING OPPORTUNITY.
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Whether you have a
large, dedicated home
office or a multipurpose
area, it’s important to
consider ergonomics

EXPERT ADVICE

Increase Productivity
and Posture
California Closets shares tips on how to create
the ideal home office. By Gina Valentino

A

s COVID-19 brought teleworking
into the mainstream, many have
hopped on Zoom calls and answered emails in all areas of the house, including bedrooms, closets, and kitchens. But
after several months of not utilizing a proper
office, the effects can often be felt. With telecommuting as the norm for the foreseeable
future, having or creating a fully functional
workspace can help improve posture and
productivity.
Masha Alimova, director of marketing
at California Closets, which has a location
in Hawthorne, says that whether you have a
large, dedicated home office or a multipurpose
area, it’s important to consider ergonomics:

Purchase a height-adjustable desk, so you can
stand, sit, or move while working, and find a
chair that will keep your spine in alignment.
Virtual meetings require good lighting, so
having to shift around, mid-meeting, because
you’re poorly backlit isn’t ideal. Alimova suggests adding an LED lighting strip or puck
lighting, and maximizing natural lighting:
“Position your desk where the natural lighting is best,” she says.
A minimalistic look will blend into the
rest of the home, and a clean aesthetic is key.
Keep your space highly organized. Alimova
suggests adding a charging station inside a
desk drawer, to hide messy wires. “This creates a clean space, allowing for better pro-

ductivity.” Pro tip: Hide computer wires by
moving your computer to the corner of your
desk, so you can consolidate your wires into
one location.
Alimova adds that the fusion-track system is a must-have accessory. It allows desk
supplies to be wall-mounted and within
easy reach, preserving vital desktop space. If
you’re designing a custom space, know that
printers can be easily accessed with a slideout printer drawer and then tucked away with
closed cabinetry. “A keyboard tray allows for a
larger and [more] spacious work area, creating a more dynamic space when you want to
put away your work and use the open surface
for other projects,” explains Alimova.
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PRICE MATCH

Town vs. Country
A stylish Tudor boasts Scarsdale convenience and prestige,
while a classic Colonial in Bedford offers land for days.

$3,495,000
50 E Middle Patent Rd,
Bedford
5 BR, 4.1 BA; 4,045 sq. ft.; 29.05
acres; $43,721 estimated taxes
Listed by Karen Burchetta,
Houlihan Lawrence

22 Hampton Rd, Scardsale
6 BR, 5.3 BA; 7,410 sq. ft.; .67 acres;
$84,462 estimated taxes
PHOTOS COURTESY OF HOULIHAN LAWRENCE

Listed by Susan Greenberg,
Houlihan Lawrence

A

big budget means a big house and a big
choice: Go with walkable living in the
suburbs or embrace the upscale farm life
in horse country? Buyers at either end of the spectrum will find plenty to like in these two listings.
For in-town devotees, the large Tudor in the Fox
Meadow section offers proximity to all Scarsdale
schools and the town’s bustling downtown. The
home features architectural details like leaded windows, an oak staircase, and intricately detailed millwork, along with outdoor amenities that include a

complex of patios, landscaped gardens, and level
lawns. Buyers seeking far more than a lawn for outdoor space will love the 29 acres surrounding this
Bedford Colonial. The property shines with large
maples, specimen-flowering trees, gardens, and
original stone walls and includes a tennis court, basketball court, stone potting/storage shed, and a detached three-bay garage. Bright and cheery is the
vibe in the home, which boasts myriad French doors
and tall windows, custom built-ins, fireplaces, and
several terraces. —ARP
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CELEBRATING OUR

WINDOW SHOP

From Arhaus
to Yours
Highly regarded modern-furniture chain
Arhaus opens up at the SoNo Collection
in South Norwalk By Julia Rosier

For the tenth year in a row, 914INC. is pleased to honor
some of the most successful, influential, and inspirational
female executives, entrepreneurs, and government
and nonprofit leaders in Westchester County with our
annual Women in Business cover story and luncheon.

DEADLINE TO NOMINATE:
September 1, 2020
Deadline Extended to

Sept. 8, 2020!

To nominate and more info visit
westchestermagazine.com/
womeninbusiness.

VIRTUAL November 19, 2020
EVENT Live stream begins at 6pm

T

he globally inspired and artisancrafted furniture and décor store
Arhaus has opened at the new
South Norwalk shopping hotspot, The
SoNo Collection. Founded by Jack and
John Reed in Cleveland, Arhaus has been
crafting high-quality furniture and décor
characterized by sustainably sourced and
recycled materials for more than 30 years.

BRONZE
SPONSORS

GOLD
SPONSOR

PHOTO BY TIM LENZ/COURTESY OF ARHAUS

EVENT
SPONSORS

For sponsorship opportunities, email sales@westchestermagazine.com.

Westchester’s Premier Coin,
Currency, Gold & Diamond Buyer
Neil S. Berman Inc.

• Over 50 years of trusted experience & knowledge
• Highest prices paid.
• Sell us your Gold & Silver, Estate Jewelry & Watches
• Monetize your Coin & Currency Collection.
• Written Appraisels for Estates
VISIT US AT:

MOUNT KISCO GOLD & SILVER

139 E. Main Street, Mt. Kisco, NY 10549
914-244-9500 • bermanbuyscollectables.com
Hours: Tues - Sat 10am-6pm (Closed Sun /Mon)

Furniture  Accessories
Art  Lamps
114 Pearl Street, Port Chester, NY
914.933.0022 • www.briggshouse.com
Tuesday - Friday 10am - 4pm
Call for an appointment

Arhaus works with artisans in order to craft
its sustainable products, which include
furniture for every room in the house
(outdoor, too!), plus a wide range of décor
items. “In retail, it is critical to continue to
reinvent yourself, and we are excited to be
able to bring our new store design to the
Connecticut market,” says Arhaus chairman
and CEO John Reed. “We believe that retail
is theater and that our stores should be a
place for customers to come and get
inspired. It’s particularly exciting to be
opening in the new SoNo Collection, which
we know will become a popular destination
for customers shopping for home
furnishings.” Without an Arhaus location in
Westchester, the company’s 15,312 sq. ft.
SoNo Collection showroom is likely to lure
county shoppers across the border to
Fairfield County. The new location will
showcase Arhaus’ expansive product line
and will offer in-home, in-store, and virtual
consultations with a team of design
consultants.
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Grace Medical Aesthetics
opened its first Westchester
location earlier this year.

ON THE SCENE

What’s Good Now

A

By Gina Valentino

s a result of the COVID-19 pandemic, many favorites in the local fashion, beauty, wellness, and fitness
industries were forced to shutter their locations. Some transitioned to online models. Others have expanded
their brands or spawned new businesses in the past year. Here’s the 411 on the luxury lifestyle scene in the 914.

➼
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the good life

Shop
Michele Piccolo, owner of Michele
Lisa Salon in Cortlandt Manor, opened
her
first
retail-and-beauty
shop
earlier this year. Royal Status (2229
Crompond Rd; 914.745.6925; www.
royalstatusny.com), a short walk from
her eponymous salon, offers a selection
of apparel plus jewelry from local
artisans, and services like microblading
and makeup application.

➼

Lifestyle boutique INSPO, a Pelham
favorite, owned by mother-daughter
duo Janice Harding and Ginghi
Clarke, closed permanently in May
after three years in business. The two
transitioned to offer designer clothing,
handmade accessories, and Harding’s
fine art on their e-commerce site,
www.theinspoboutique.com.

Beauty

Grace Medical Aesthetics opened its
first Westchester location, in Bedford Hills
(532 Bedford Rd, Ste 200; 860.578.4722;
www.gracemedicalaesthetics.com), in May. Services include
injectables, laser hair removal, microneedling, and laser
facials.
Earlier this year, GLOW, known for custom airbrush
tanning, fat-freezing and skin-tightening treatments,
lymphatic drainage treatments, and anti-aging facials
— with locations in Rye Brook and Armonk — opened
its third county location, in Scarsdale (1513 Weaver St;
914.574.5590; www.glow-tone.com). In June, GLOW
opened in Greenwich in the spot where Zen Healthy
Tanning used to be (1081 E Putnam Ave; 203.990.0209;
www.glow-tone.com).
Elizabeth Arden’s Mynd Spa & Salon (formerly Red
Door Spa) at The Westchester closed in March. The spa’s
former head of the skincare department, Farida Lynch,
opened Farida Skincare Studio in June in White
Plains (Sola Suite 100-Studio 9, 445 Hamilton Ave;
845.553.4455; www.faridastudio.com) At press time, a
limited menu, due to COVID-19, included waxing, lashes,
and brow services. Facials, microdermabrasion, and
oxygen treatments will be offered in the future.

➼

Pristine Brows & Beauty, which formerly had a
location in Tarrytown, opened in Thornwood in June
(677 Commerce St, Ste 200; 914.960.3235; www.
pristinebrowsandbeauty.com) offering microblading,
powder brows, brow shaping, tinting, brow henna, and
makeup application.
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DryLuxe, a hair salon that launched
its debut location in Dobbs Ferry last
fall, opened a second spot, in Scarsdale
(1511 Weaver St; 914.574.6491; www.dryluxe.com),
in late July. At press time, they were open
Thursday-Sunday.
In the former St. Mary’s convent, perched
atop a hill overlooking the Hudson, is The
Abbey Inn & Spa (900 Fort Hill Rd, Peekskill;
914.736.1200; www.theabbeyinn.com). With
an open date originally scheduled for midMarch, the 2,500 sq. ft. boutique spa, located
within a 42-room hotel, officially opened in
July. Services include deep-tissue massages,
prenatal massages, facials, and body scrubs.

Wellness
In July, New York City-based herbal
medicine store Come Back Daily CBD (210
Mamaroneck Ave, White Plains; 914.358.9777;
www.comebackdaily.co) opened in the former
White Plains Vapors. At the highly curated
shop, co-owner Steven Phan focuses on
educating the community about CBD’s benefits.

➼

Dobbs Ferry resident Christina Broccoli
teamed up with Annie Negrin, MD, and
Nordic Edge’s Marie O’Connor, DNP, RN, to
open the county’s first stand-alone vitamin IV
spa, prosperIV, in Yonkers (1955 Central Ave;
914.401.8324; www.theprosperiv.com) at the
end of May, offering IV drips of vitamins and
hydration for particular health needs.

Fitness
Formerly the Center for Movement,
Scarsdale Pilates (846 Scarsdale Ave; Scarsdale;
914.722.7446; www.scarsdalepilates.com) opened
earlier this year. At press time, Pilates classes
were available virtually, and one-on-one
private instruction was offered in the studio.

➼

In May, fitness coach Alina Pedraza of Fused
Fitness closed her location in Jefferson Valley,
which she headed for more than four years, and
has transitioned to offer one-on-one fitness
and nutrition programs and virtual fitness
classes on her website, www.fusedfit.com, and
pop-up outdoor workouts in Peekskill.
Yoga Haven, a county mainstay for more
than 20 years, closed its Scarsdale location
this summer. Owner Betsy Kase now offers
a robust schedule of live and prerecorded
yoga classes on her website, www.yogahaven.
com, pop-up outdoor classes county-wide, as
well as online yoga history and philosophy
workshops.

CLOCKWISE FROM TOP LEFT: PHOTOS BY JIM D'ANGELO; COURTESY OF COME BACK DAILY;
BY IMG DESIGNZ; BY DAIMION JOHN PEPPERS
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CRISIS AT ELIZABETH SETON

Despite exceeding the age limit,
22-year-old Stephanie Gabaud has
been granted a waiver to stay at
Elizabeth Seton Children’s Center
indefinitely; the other 50-plus
residents turning 22 over the next
five years may not be so fortunate.

Aging Out to Nowhere
A 21-plus population facing exile spurs Yonkers’ Elizabeth Seton
Children’s Center to action. BY GALE RITTERHOFF

S

tephanie Gabaud loves to wear
pink. She wishes she had more
closet space. She enjoys listening
to music and swimming in the pool.
She also loves movies, and one of her
favorite actresses is Angela Bassett.
Oliver Hoyt is a budding photographer
and artist, recently planning an
exhibition of his work. He, too, loves
music, as well as hanging out with his
older brother, who is in a band. (In fact,

both young men sport the same style
of very distinguished mustache.) Hoyt,
21, and Gabaud, 22, are in many ways
just like other young adults. But both
are confined to wheelchairs and require
medical attention around the clock.
They receive such care at the Elizabeth
Seton Children’s Center in Yonkers. This
large, state-of-the-art pediatric facility
sits on 6.5 acres, employs a staff of
nearly 730 people, and houses some 169

patients. It is the largest of nine similar
facilities in New York State. The issue,
however, is that it isn’t big enough, which
is both good news and bad news.
First, the good news. “Thanks
to advances in technology and
pharmacology, children with complex
medical issues are living longer,” says
Pat Tursi, Elizabeth Seton’s CEO. “We
have 52 children here who will turn 21
and older over the next five years.” This
“wonderful” number is unprecedented
and should be celebrated, she adds.
The bad news, however, is pretty bad.
According to New York State law, young
adults are no longer eligible for treatment
at Elizabeth Seton Children’s Center.
They have, as is known in the parlance of
the complicated world of Medicaid and
long-term care, “aged out.” Upon their
22nd birthdays, these individuals must
leave pediatric centers, often resulting
in transfers to geriatric nursing homes,
which are not designed to meet their
developmental or medical needs. In fact,
as shocking as it may sound, statistics
show that since 2012, some 30% of the
young adults required to leave Elizabeth
Seton have died within a year, Tursi says.
It is horrifying data like this that has
impelled Tursi to action. She is heading
up the initiative to build a 68-bed,
young-adult, complex-care facility on a
lot adjacent to the current center. “It is
really heart-wrenching that these young
adults can no longer be here,” Tursi says.
“They should be able to move into a new
phase of care that’s targeted just for their
needs. It should be a positive rite of
passage. It’s just very emotional.”
It is also very expensive. She estimates
the total cost of the new facility will be
some $65 million. Undaunted by the
financial challenge, Tursi has begun a
fundraising blitz, applying for grants
and state funding and reaching out to
philanthropic organizations. She and
her team are currently working to meet
the state’s steep equity requirement
(25% of total project cost), which must
accompany the Certificate of Need
application they plan to submit by year’s
end.
The first phase of the project, which
included raising funds to hire designers and architects, has been completed,
Tursi says. In fact, Gabaud was tapped to
attend all of the planning meetings, acting as a spokesperson for the young men
and women who would be transitioning to the new facility. Born with spina
bifida, Gabaud has lived at Elizabeth
Seton for most of her life, and thanks
to Tursi’s intervention, she has been

PHOTO COURTESY OF ELIZABETH SETON CHILDREN’S CENTER
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PHOTO COURTESY OF HANNAH SMITH FROM NBBJ

The Center for Cosmetic
Dentistry

Before

After

PHOTO COURTESY OF ELIZABETH SETON CHILDREN’S CENTER

(Top and bottom)
An architectural
rendering of a
resident room at
the young-adult
complex-care facility
Elizabeth Seton
Children’s Center
proposes to build;
Seton resident Oliver
Hoyt with his mother,
Karin Spraggs.

Before

After

Before

granted a waiver allowing her to stay indefinitely. (While Tursi wishes waivers could
be granted for all of the residents aging out
of Elizabeth Seton Children’s Center, she
explains that this is not a sustainable approach, as the center would then run out
of the space needed to admit desperately ill
babies and small children.) Gabaud knows
well the challenges facing Elizabeth Seton
residents and is now proud to advocate for
them. “It would not be safe [for me] to go
live in a nursing home with 80-year-olds,”
she points out. “That type of place can’t take
care of you the same way. It’s not fair for
our children: How are they going to have
a quality of life if we send them to a nursing home?” As for the design input, Gabaud
requested bigger closets, to allow for the
growing wardrobes of older residents. “We
have nowhere to put our coats,” she adds.
Plus, she recommended that the designers
add as much pink as possible to the rooms,
as that is her favorite color.
Of course, plans and priorities for this
much-needed expansion changed when

Westchester was slammed by COVID-19.
Tursi and her team have had to focus their
efforts on keeping the virus out of the
Children’s Center, where it could have devastating effects. As Tursi points out, 65 of
the patients at the center are on ventilators.
“Fundraising in this new world has been a bit
chaotic,” she says, “but our children’s health
is always paramount.” Thanks to strict and
quickly adopted protocols, the children have
thus far been spared from COVID, she says.
While the pandemic has required Tursi’s full
attention, she says it has increased her commitment to making the new young-adult
building a reality. “This situation has highlighted the need for an appropriate facility
for our young adults,” she says. “We want to
keep them out of environments where they
could be exposed to disease.”
Karin Spraggs, Oliver Hoyt’s mother, is
dealing with both the pandemic and the
aging-out crisis firsthand. Her son was diagnosed with a rare muscular degenerative
disease at age 3. Hoyt became a part-time
resident at Elizabeth Seton when his condi-

Full-mouth
Rehabilitation

After
Robert L Rioseco DMD FAGD AAACD

914•761•8229
147 Underhill Avenue
West Harrison, NY 10604

WWW.ZENDENTIST.COM

Westchester’s first and only dentist
accredited by
The American Academy of Cosmetic
Dentistry
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CRISIS

tion worsened some three years ago, ultimately placing him on a ventilator. When
COVID-19 threatened, Spraggs made the
difficult decision to take her son home to
New York City, worried that the center’s
no-visitor policy during the pandemic,
though vital, would be overly traumatic
for her son. “We just needed to take him
home, to be with his brother and his service dog, Rico, to weather this out,” she explains. Further complicating issues, Hoyt
turned 21 in April, entering his last year of
eligibility for residence at Seton. He is now
at risk for losing his bed there even sooner,
due to restrictions on days allowed off-site
for patients in his age group. Tursi has applied for a waiver allowing Hoyt to return
as soon as all involved consider the move
prudent.
Pre-pandemic, Hoyt thoroughly enjoyed a schedule of traveling home on
weekends and returning to Seton for
therapies and classes, including working

“It is really heart-wrenching
that these young adults can
no longer be here.”

— Pat Tursi, CEO,
Elizabeth Seton Children’s Center

Complete Dental Care
for the entire family
THIS CHANGES EVERYTHING

Dental Fillings WITHOUT Anesthesia

Before

Over the last 25 years Dr. DeBenedictis
and his staff has been providing multiple
services in a multispecialty practice
and has earned the recognition as
‘The Dentist with the Gentle Touch.’

After

Anthony DeBenedictis DDS
Oral Surgeon • Prosthodontist • Periodontist • Orthodontist

51 West Grand St • Mt. Vernon • 914.665.1121

Mon.,Tues. & Fri. 9:30am to 5pm • Thurs. 1pm-6pm • Sat. 9:30-1pm
Free Consultation. Most Insurances Accepted.Financing Available

on his photography. He takes striking,
well-lit pictures of toys covered in slime,
enabled by a special set-up that holds the
camera for him. “They treat him like a
king there; he gets much more attention
than he does at home, from a lot more
people,” Spraggs says with a laugh. Hoyt
recently likened his time at Seton to going to college, she says. This insight reinforced what she already knew: Young
adults, like her son, need a place designed
specifically for their needs, both emotional and medical. “Where is the place for
these awesome people to live and explore
their bigger selves?” Spraggs asks. “As of
now, there just isn’t one.”
Spraggs is doing her part to help
change that, getting the word out about
the importance of targeted, long-term
care for young adults with complex medical problems. “We are riding the apex of
a wave of technology and medicine that’s
giving these kids longer lives, yet places like the Elizabeth Seton Children’s
Center just don’t exist for their age
group, and that must change,” she explains. “We need to make nurturing and
safe places happen.”
Gale Ritterhoff is a regular contributor to
Westchester Magazine.

40 | SEPTEMBER 2020 | www.westchestermagazine.com

Issue_Sept20.indd 40

8/10/20 3:35 PM

PARTNER CONTENT

The Region’s

Finest

Medical centers
When it comes to patient care, research, and advancements in technology,
7 of the region’s finest hospitals and medical centers reveal why they are
recognized as leaders in the community.
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PARTNER CONTENT

BURKE REHABILITATION HOSPITAL
785 Mamaroneck Avenue, White Plains, NY • 914.597.2500 • www.burke.org

PROFILE
Burke Rehabilitation Hospital, a
member of the Montefiore Health System,
is a 150-bed inpatient acute rehabilitation
hospital in White Plains, NY. A cornerstone
in the community for over a century,
Burke’s reputation of excellence is built
on the quality care provided through an
individualized, multidisciplinary team
approach.
Burke provides physical rehabilitation
for a broad range of medical conditions,
including stroke, spinal cord injury, brain
injury, neurological impairments, movement
and musculoskeletal disorders, amputation,
fracture, and cardiac and pulmonary disease.
Burke is also treating COVID-19 survivors
suffering from the after-effects of the virus.

SPECIALTIES AND RESEARCH
• Inpatient Rehabilitation: Burke’s multidisciplinary teams, comprised
of board-certified physicians and specialists who are experts in
rehabilitation medicine, create individualized treatment plans to help
each patient achieve their maximum recovery.
• Outpatient Rehabilitation: Burke operates ten outpatient locations
throughout Westchester County and the Bronx, providing the
renowned specialty physician, therapy and cardiac rehab programs
Burke is known for, close to home.
• Graduate Medical Education: Burke offers an ACGMEaccredited Physical Medicine and Rehabilitation residency, a Sports
Medicine Fellowship, and a Brain Injury Medicine Fellowship, all
affiliated with the Albert Einstein College of Medicine.
• Community Programs: Adaptive sports and recreation, education,
and support groups are available to community members.

NOTEWORTHY ACCOMPLISHMENTS
• Burke has treated over 330 COVID-19 survivors, who came to Burke
with complications such as blood clotting, muscle dysfunction, and
high levels of fatigue, as well as psychological and cognitive
impairments. Burke’s expert rehabilitation teams helped our patients
in their ongoing recovery.
• Burke’s Adaptive Sports program is a proud member of Move
United, an organization devoted to the promotion of parasports
among youths and adults with physical disabilities.
• Burke’s innovative cardiopulmonary rehabilitation program is
recognized by The American Association of Cardiovascular and
Pulmonary Rehabilitation.
• Burke is accredited by The Joint Commission and the Commission
on Accreditation of Rehabilitation Facilities (CARF).
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BURKE’S OUTPATIENT
SERVICES ARE OPEN!

We’re here for your
rehabilitation needs
Burke has always been committed to excellence
and to the health and safety of our patients.
All of our outpatient therapy facilities are
following recommendations made by the CDC,
New York State Department of Health and
Monteﬁore Health System.
Please note: all patients must wear face
coverings when entering Burke facilities.

785 MAMARONECK AVE.
WHITE PLAINS, NY 10605
888-99-BURKE
WWW.BURKE.ORG

AD Burke FP.indd 43

MULTIDISCIPLINARY TREATMENT:
(Physical Therapy, Occupational
Therapy and Speech Therapy)
Bronx - Westchester Ave.
(914) 597-2424
Somers
(914) 597-2890
Yonkers - Executive Plaza
(914) 597-3850
PHYSICAL THERAPY ONLY:
Armonk
(914) 597-2165
Bronx - Hutch Metro
(914) 597-3860
Mamaroneck
(914) 597-2556
Purchase
(914) 597-2133
Yonkers - Ridge Hill
(914) 597-2882
Burke’s main campus in White Plains
will primarily treat neurologic
and other complex cases
(914) 597-2200 or (914) 597-2262
Cardiac Rehab - White Plains
(914) 597-2802

8/4/20 12:08 PM

PARTNER CONTENT

CAREMOUNT MEDICAL
Locations throughout Westchester
www.caremountmedical.com

PROFILE
CareMount Medical, P.C. is the largest
independent multispecialty medical group in New
York State, providing comprehensive medical
care of the highest quality to over 665,000
patients in more than 45 locations throughout
Westchester, Putnam, Dutchess, Columbia, and
Ulster counties and New York City. CareMount
has over 650 physicians and advanced practice
professionals in over 50 medical specialties and
is affiliated with world-class medical institutions,
including Massachusetts General Hospital and
Northwell Health. CareMount offers on-site
laboratory/radiology services, endoscopy and
infusion suites, and operates eight urgentcare centers. Their physicians are featured in
respected Top Doctors and Best Doctors listings,
nationally and regionally.

SPECIALTIES AND RESEARCH
•Adolescent Gynecology
•Allergy/Immunology
•Anesthesiology
•Audiology
•Bariatric Surgery
•Breast Surgery
•Cancer/Oncology/Hematology
•Cardiology
•Colorectal Surgery
•Dermatology
•Emergency Medicine/Urgent Care
•Endocrinology, Diabetes
Metabolism
•Facial Plastic &
Reconstructive Surgery
•Gastroenterology
•General Surgery
•Gynecologic Oncology
•Hand Surgery

•Infectious Disease
•Internal Medicine/Family Medicine
•Maternal & Fetal Medicine
•Midwifery
•Nephrology
•Neurology/Neurosurgery
•Neuro-ophthalmology
•Obstetrics and Gynecology
•Oculoplastics
•Oncology/Hematology
•Ophthalmology
•Optometry
•Orthopedics
•Otolaryngology (ENT)
•Pain Management
•Pathology
•Pediatric Endocrinology
•Pediatric Gastroenterology
•Pediatric Neurology

•Pediatric Ophthalmology
& Strabismus Surgery
•Pediatrics
•Physical Medicine
& Rehabilitation
•Physical Therapy
•Plastic Surgery
•Podiatry
•Pulmonology
•Radiology
•Retinal Specialist
•Rheumatology
•Sleep Medicine
•Sports Medicine
•Thoracic Surgery
•Surgery
•Urogynecology
•Urology
•Vascular Surgery

NOTEWORTHY RESULTS
• New Locations: Expanded office locations and radiology/laboratory
presence in Manhattan with a new OB/GYN office at 145 East 32nd Street.
• Easy Access: Virtual visits (telehealth) platform, schedule online
pre-visit check-in, and patient portal help patients manage their care
anytime, anywhere.
• Medical Imaging: State-of-the-art imaging, with expertise in Body
Imaging, Neuroradiology, Musculoskeletal Imaging, and Women’s Imaging.
• Top Doctors: Castle Connolly named 210 CareMount doctors in 35
specialties to its listing of Top Doctors in America.*
• Next Generation Accountable Care Organization: The only NGACO
in New York State. Coordinated, high-quality care that improves
the patient’s experience and health care while lowering costs.
*as of 8/31/2019
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210 TOP DOCTORS
Caring for you and your family CLOSE TO HOME

More than

50 SPECIALTIES

650

Physicians and Advanced
Practice Professionals
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NEWYORK-PRESBYTERIAN
HUDSON VALLEY HOSPITAL

1980 Crompond Road, Cortlandt Manor, NY • 914.737.9000 • www.nyp.org/hudsonvalley

PROFILE
NewYork-Presbyterian Hudson Valley Hospital is a fully
accredited not-for-profit 128-bed hospital offering a wide
range of inpatient services and ambulatory care. It is affiliated
with NewYork-Presbyterian Hospital, ranked No. 5 in the
nation and No. 1 in New York State for 19 consecutive years,
according to U.S. News and World Report.
NewYork-Presbyterian Hudson Valley Hospital’s medical
staff is committed to providing compassionate care
specifically tailored to meet each patient’s unique needs. The
hospital’s physicians specialize in providing advanced care in
more than 60 specialties.
With video visits available for all, including new and
existing patients, as well as many existing locations
throughout the area, patients benefit from the more
than 35 primary care and multi-specialty NewYorkPresbyterian Medical Group Hudson Valley offices located
throughout Westchester and the Hudson Valley. The medical
group and hospital offer seamless access to the vast resources
and tertiary care provided by NewYork-Presbyterian and
ColumbiaDoctors, the faculty practice of Columbia
University Irving Medical Center (CUIMC), should more
advanced care be needed.
While many things have changed in the world, you
can count on us: the physicians and clinical care teams
of NewYork-Presbyterian Hudson Valley Hospital and
Columbia University Irving Medical Center are here for
you now and always. Whether you need a routine test
or more advanced care, we are here to serve all of your
healthcare needs safely and conveniently. To learn
more about our safety measures, visit nyp.org/HVSafety.

2020 ADVANCES

• A new maternity unit, which will feature innovative
labor and delivery rooms and operating rooms.
Recognizing that the birth of a new baby is a special
time not just for patients, but also their loved ones, the
unit includes spaces centered around the comfort of
partners and families. It is expected to open in the fall.
• A new 3T MRI machine, which will allow for higher
resolution imaging in less time, enhancing experience
and comfort for patients.

The soothing, modern design of NYP Hudson Valley’s new
state-of-the-art Maternity Center reimagines the experience
for families with luxurious and spacious private rooms, soaking tubs in every delivery room, and convenient amenities that
benefit the whole family.

SPECIALTIES AND RESEARCH

• Our Cancer Center provides chemotherapy, radiation oncology, and surgical
oncology services, as well as seamless access to NYP/Columbia University
Irving Medical Center for advanced clinical trials.
• NYP Hudson Valley’s Digestive Health Center ensures patients have access to
the latest non-surgical procedures and, when indicated, surgical intervention.
• Experienced cardiologists provide care for the prevention, diagnosis, and
treatment of cardiovascular disease with an emphasis on the whole person.
• Our robust robotic surgery program uses the latest da Vinci XI robot for
minimally invasive general surgery, colorectal, and gynecology procedures.
• Our orthopedic surgery, sports medicine, physical medicine and rehabilitation
(PM&R), and physical and occupational therapy departments work together to
offer the most advanced treatments and surgeries for musculoskeletal conditions.
Among our top orthopedic surgeons and sports medicine specialists are
ColumbiaDoctors physicians.
• The Institute for Wound Care & Hyperbaric Medicine’s multidisciplinary team
uses hyperbaric chambers and the latest wound-healing techniques.
• Our Obstetricians and Gynecologists provide a full range of women’s health
services, including Maternal Fetal Medicine care from CUIMC, at our Cold
Spring and Cortlandt Manor locations.

NOTEWORTHY ACCOMPLISHMENTS

• Magnet designation for Excellence in Nursing.
• Our Cheryl R. LIndenbaum Comprehensive Cancer Center is fully accredited
with Commendation by the Commission on Cancer (CoC) and the Center’s
Ashikari Breast Center is fully accredited by the National Accreditation
Program for Breast Centers (NAPBC).
• The Bariatric Surgery Program is accredited as a Comprehensive Center by
the Metabolic and Bariatric Surgery Accreditation and Quality Improvement
Program®.
• Our recently renovated Center for Sleep Medicine, accredited by the American
Academy of Sleep Medicine, offers serene, modern rooms designed to make the
sleep study experience as peaceful as a good night’s sleep at home.
• American Heart Association/American Stroke Association’s Get With the
Guidelines® —Stroke Gold Plus Quality Achievement Award with Target:
Stroke Honor Roll Elite.
• Our Ambulatory Surgery Department is a multi-year recipient of the Press
Ganey “Guardian of Excellence Award” for patient experience and quality.
• Top Performer on Key Quality Measures® by The Joint Commission, for
Quality and Safety.
• Certified a “Baby Friendly” hospital by Baby Friendly USA and the World Health
Organization for excellence in maternity care and breastfeeding support.
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Your first family moment, uninterrupted.
The expertise of Columbia doctors and a new maternity
center designed for the whole family.
At NewYork-Presbyterian Hudson Valley Hospital, we believe moms and their babies
should feel right at home. Our all-new maternity center, opening this fall, will feature
new amenities that reimagine the birthing experience for families. Enjoy the tranquility
of your own private room in a certified Baby-Friendly® hospital, where your newly
expanded family can enjoy those first sweet moments in comfort together.

Coming Soon: NEW Maternity Center
To learn more, visit nyp.org/hvmaternity or call 914-752-4969

With Columbia doctors right where you live
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NewYork-Presbyterian Lawrence Hospital
55 Palmer Avenue • Bronxville, NY • 914.787.1000 • www.nyp.org/lawrence

PROFILE
Founded in 1909, NewYork-Presbyterian Lawrence
Hospital has a long history of providing superior
healthcare to the residents of southern Westchester.
The 288-bed acute-care facility joined NewYorkPresbyterian in 2014 and offers a Cancer Center, Cardiac
Catheterization Laboratory, Maternity Department,
and an Emergency Department caring for more than
41,000 people annually. The Hospital offers access to
the latest medical technology and some of the most
skilled clinicians, including primary care physicians and
specialists from NewYork-Presbyterian Medical Group
Westchester and ColumbiaDoctors, the faculty practice of
Columbia University Irving Medical Center.
NewYork-Presbyterian is one of the nation’s most
comprehensive, integrated academic healthcare delivery
systems dedicated to providing the highest quality, most
compassionate care and service to patients. Consistently
recognized as a leader, U.S. News & World Report ranks
NewYork-Presbyterian as the #1 hospital in New York
and among the top 10 in the country.
While many things have changed in the world, you
can count on us: the physicians and clinical care teams of
NewYork-Presbyterian Lawrence Hospital and Columbia
University Irving Medical Center are here for you now
and always. Whether you need a routine test or more
advanced care, we are here to serve all of your healthcare
needs safely and conveniently. Video visits for all,
including new patients, are available through our medical
group. To learn more about our safety measures, visit
nyp.org/LawrenceSafety.

SPECIALTIES
• Orthopedic surgeons and sports medicine physicians from ColumbiaDoctors
provide highly specialized musculoskeletal care for adult and pediatric
patients. Orthopedic services include a new advanced sports performance
program featuring sports training, physical therapy, and rehabilitation.
• The Hospital’s Cancer Center offers medical, surgical, and radiation
oncology services, including clinical trials in conjunction with Columbia
University’s Herbert Irving Comprehensive Cancer Center. Our Center
features state-of-the-art operating suites, the most advanced radiation
therapy, a comfortable infusion unit, genetic counseling, and specially
trained nurse navigators and survivorship services.
• Our comprehensive cardiovascular services include general cardiology, heart
failure, and structural heart programs. The Cardiac Catheterization
Laboratory, staffed by physicians from ColumbiaDoctors, offers diagnostic
imaging services and lifesaving treatments. NewYork-Presbyterian has the
#1 heart program in NY (U.S. News & World Report).
• The Hospital offers the latest technology in robotic assisted surgeries for
gynecologic, general, colorectal, urologic, and orthopedic surgery.
• Additional Columbia programs offered: neurology, interventional neurology,
and epilepsy monitoring, vascular and interventional vascular services.

NOTEWORTHY ACCOMPLISHMENTS
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• We continue to expand NewYork-Presbyterian Medical Group and
ColumbiaDoctors physician offices throughout Westchester, most recently
expanding our orthopedic, sports medicine, and vascular surgery services.
Other services offered include: Internal Medicine, Infectious Disease,
Cardiology, Endocrinology, Gastroenterology, OB/GYN, Orthopedics,
Physical Therapy, Neurology, Pulmonology, and Urology.
• Our Cancer program earned a three-year National Accreditation with
Multiple Commendations from The Commission on Cancer, a quality
program of the American College of Surgeons.
• The Carol H. Taylor Breast Health Center is accredited by the National
Accreditation Program for Breast Centers; a Breast Imaging Center of
Excellence; Pink Ribbon Facility, offering 3D mammography; and earned a
2018 Women’s Choice Award as one of America’s Best Breast Centers.
• The Hospital received the American Heart and Stroke Association’s Get
With The Guidelines® -Heart Failure Gold Quality Achievement and Stroke
Gold Plus Quality Achievement Awards, which recognizes our commitment
to providing heart failure and stroke patients with the most appropriate
treatment according to nationally recognized, research-based guidelines.
• Our Bariatric Surgery program earned the Metabolic and Bariatric Surgery
Accreditation and Quality Improvement Program (MBSAQIP) certification.
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AMAZING
THINGS
NEVER STOPPED
HAPPENING
HERE

Eesa
Born 5.3.20

Leslie
Breast Cancer Treatment
Uninterrupted
T:10.875”

Ezekiel
Born 5.4.20

The same amazing doctors, nurses, and staff
who kept them safe are here for you now...
with strong safety measures in place to protect our patients and staff.
Your health is important, don’t delay your care. Learn more about our safety measures
at nyp.org/lawrencesafety

With Columbia doctors right where you live
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THE OSBORN PAVILION

101 Theall Road, Rye, NY • 888.9.OSBORN • www.TheOsborn.org

PROFILE
The Osborn Pavilion is a Medicarecertified, 84-bed skilled nursing facility that
provides long-term skilled nursing, shortterm inpatient rehabilitation, and outpatient
physical, occupational, and speech therapies
on a spectacular 56-acre campus in Rye, NY.
The Osborn Pavilion is part of The Osborn, a
leader in senior living for more than 100 years.
Residents enjoy all-private rooms with cable
TV, free WiFi, and fine meals in a beautiful
private dining room. If desired, meals can
also be delivered directly to their rooms. Our
WellSpring life-enrichment programs allow
residents to enjoy music, art, and social events
— both inside in activities rooms, or outside in
our perennial garden.

REHAB AND LONG-TERM CARE
• The Osborn Pavilion is a very well-respected sub-acute
rehabilitation/skilled nursing facility in Westchester County.
• It is dedicated to providing the highest quality care for those
who are recovering from surgery, injury, or illness.
• Medical care at The Pavilion is provided through a collaboration
with Northeast Medical Group, a Division of Yale New Haven
Health System.
• Board-certified physicians and nurse practitioners provide
quality, compassionate medical services.
• The Osborn Pavilion employs a dedicated nursing staff as well
as physical, occupational, and speech therapists who are
specially trained to help patients achieve their highest level of
function and independence following a medical issue.

HIGHLY RATED FACILITY
• The Osborn Pavilion skilled nursing and short-stay
rehabilitation center is consistently ranked as one of New York
State’s top-performing by U.S. News & World Report.
• It has been awarded a 5-star overall rating from the Centers for
Medicare Services (CMS) in 2019 and 2020, including 5 stars
for staffing.
• Additional measures of success are its high resident satisfaction
rates and low hospital re-admissions. These are key data points
to consider when choosing a skilled nursing or short-term
rehabilitation facility.
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Come Experience
5-Star Treatment
at The Osborn
Pavilion

For your safety,
The Osborn adheres
to all CDC and NY
State of Department
of Health protocols
regarding COVID-19.

THE OSBORN is a highly rated sub-acute rehabilitation/skilled nursing facility in
Rye, NY providing quality care for those recovering from a medical condition or
individuals needing long term care.
The Osborn Pavilion was named one of New York State’s top-performing nursing
homes by U.S. News & World Report for Skilled Nursing and Short-Stay Rehabilitation.

THE OSBORN PAVILION
• Earned a 5-star overall
• Earned a 5-star rating from
rating from the Centers for
the Centers for Medicare
Medicare Services (CMS) in
Services and 5-stars for
2019 and 2020
stafﬁng in 2019 and 2020
• Part of the Monteﬁore
Skilled Nursing
Collaborative

• CARF Accredited (the gold
standard for nursing and
rehabilitation)

Short Term
Inpatient
Rehabilitation
Long Term Care
Outpatient
Rehabilitation

For information call (888) 9-OSBORN
101 THEALL ROAD | RYE, NY | THEOSBORN.ORG
A 5-STAR RATED FACILITY The Osborn Pavilion is Medicare-certified and accepts third-party insurance plans
and private pay. It is not a Medicaid provider. The Osborn is a not-for-profit 501(c)(3) charitable organization
accredited by CARF.
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WESTMED MEDICAL GROUP

Locations throughout Westchester, NY, and Fairfield, CT • www.westmedgroup.com

PROFILE
Westmed Medical Group is an awardwinning outpatient medical practice,
comprised of 500 top physicians and
providers, and a team of 1,500 employees
who are dedicated to their patients and
support them in their comprehensive, lifelong
care. The practice has 13 locations across
Westchester and Fairfield counties, and is
known for the convenience of its full-service
medical facilities and national reputation for
measured healthcare excellence.
The team at Westmed believes that when
people are engaged in their care, they are
more likely to adopt healthy habits and make
choices that help them to live better. As
trusted leaders in the industry, Westmed’s
responsibility is to support its patients’
personal wellness goals and to guide them on
their journey to eat healthier, move more,
and stress less.

SPECIALTIES AND RESEARCH

Westmed is proud to offer world-class primary and specialty care services to the
patients and families it serves throughout the Westchester and Fairfield County region.
• Allergy & Immunology
• Hospitalist Care
• Plastic Surgery
• Back & Spine Care
• Infectious Disease
• Podiatry
• Behavioral Health
• Internal Medicine
• Pulmonology
• Breast Surgery
• Lab & Pathology
• Radiology
• Cardiology
• Nephrology
• Reproductive
• Colon & Rectal Surgery
• Neurology
Endocrinology
• Dermatology
• Obstetrics & Gynecology
• Rheumatology
• Ear, Nose & Throat
• Ophthalmology
• Sleep Medicine
• Endocrinology
• Optometry
• Urgent Care
• Family Medicine
• Orthopedics
• Urology
• Gastroenterology
• Palliative Care
• Urogynecology
• General Surgery
• Pediatrics
• Vascular Surgery
• Genetic Counseling
• Physical Medicine
• Weight Management
• Geriatric Medicine
& Rehabilitation
& Nutrition
• Hematology & Oncology
• Physical Therapy

OUR COMMITMENT

• High Quality: Westmed received Target BP™ Gold Status recognition from American
Heart Association for its ability to maintain exceptional blood pressure control rates.
• Patient Experience: Westmed ranks within the 95th percentile for overall patient
experience when benchmarked against other healthcare organizations in this region.
• Top Doctors: The group celebrated 85 physicians named in Westchester Magazine’s
Top Doctors edition and six physicians named in Stamford Magazine’s Top Doctors
publication in 2019-2020.
• Sustainability: Westmed was honored with the Green Business Certification for its
commitment to lessening environmental impact, improving waste management, and
enhancing energy conservation.
• Innovation: Recognized by the eHealthcare Leadership Awards for outstanding patientcentered online tools and services in 2019. The group earned the Silver Award for
“Best Online Appointment Scheduling” and Distinction Honors for “Best Overall
Mobile Strategy.”
• A Great Place to Work: For the fifth consecutive year, Westmed received certification as
a “Great Place to Work” and has earned continuous recognition as one of the “Best
Workplaces in Healthcare” and “Best Workplace in New York” by Fortune magazine.
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WE’RE HERE FOR YOU.
At Westmed, exceptional care is our standard. During this time of uncertainty,
one thing you can rely on is uninterrupted access to high quality care from the
team you trust. Whether in the office or through our Virtual Visit telemedicine
platform, you can count on us to keep you safe and guide you through any
healthcare need that may arise. We’re here for you, today and always.
westmedgroup.com/covid19
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WHITE PLAINS HOSPITAL

41 E. Post Road, White Plains, NY 10601 • 914.681.0600 • www.wphospital.org

PROFILE
White Plains Hospital, a U.S. News
& World Report designated “Best
Regional Hospital,” is a regional hub for
premiere, advanced care. It is consistently
recognized for its exemplary safety,
specialty services, and outstanding
patient experience. Part of the Montefiore
Health System, the 292-bed facility and
its adjacent Center for Cancer Care
is easily accessible from all areas of
Westchester and Fairfield counties. In
addition to expanding outpatient medical
facilities across Westchester, including
multispecialty practices in Armonk,
Scarsdale, and New Rochelle, a ninestory Center for Advanced Medicine &
Surgery is set to open in Summer 2021.

SPECIALTIES AND RESEARCH
• White Plains Hospital’s Emergency Department is the busiest in Westchester
County, with more than 65,000 visits last year.
• The Hospital features a Level III Neonatal Intensive Care Unit (NICU).
Its maternity program features private labor and delivery suites and includes
expertise from OB/GYN physicians and maternal-fetal specialists.
• The Hospital has two state-of-the-art cardiac catheterization laboratories
that perform lifesaving emergency and elective angioplasty, as well as other
innovative cardiac electrophysiology procedures.
• Home to world-class orthopedic surgeons and a comprehensive robotic
surgery program.

White Plains Hospital’s patient tower and entranceway includes
the atrium lobby and the Everyday Healthy Café, above.
The White Plains Hospital Center for Cancer Care, below.

• WPH Center for Cancer Care provides infusion and state-of-the-art
radiation therapy, as well as complementary programs for oncology patients.

NOTEWORTHY ACCOMPLISHMENTS
• U.S. News & World Report — Best Regional Hospital for 2020/2021.
• Leapfrog Group — Three-time “A” Safety Grade recipient, the only
Westchester hospital recognized for excellence in protecting patients from
errors, injuries, accidents, and infections.
• Healthgrades Outstanding Patient Experience Award Winner and
among the top 5% of Hospitals nationwide recognized for excellence
in patient experience.
• A Great Place to Work™.
• Awarded the American Heart Association/American Stroke Association’s
Heart-Check mark for Advanced Certification for Primary Stroke Centers.
• Press Ganey Guardian of Excellence Award for Patient Experience in
Neonatal Intensive Care in 2019.
• Magnet Designated for nursing excellence.
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YOUR HEALTH
IS ESSENTIAL
The last several months have taught us a lot about what’s essential. Essential workers.
Essential supplies. Essential businesses. Now it’s time to attend to another essential – your health.
Not getting prompt, proper, regular medical care can have long-term consequences.

Learn more about our
safety precautions at
wphospital.org/safety

At White Plains Hospital and our physicians’ practices, we’ve exceeded the state and federal
guidelines to protect you. Infection control was always our priority, and now we’ve taken further
action, creating separate COVID patient areas, implementing extensive cleaning practices, and
screening for all staff and patients.
Because staying safe means staying healthy. And your health is essential.
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G U I D E

Health and Wellness have always been regarded as essential and
an ongoing high priority. But, in these uncertain times when we’re
navigating an unprecedented “new normal,” concerns about health and
wellness have intensified exponentially. In this special section, health
experts weigh in on a wide range of topics from staying heart healthy
to boosting your immune system to managing stress.
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Successfully Treating Cardiac Emergencies
When every second counts….the brand-new, state-of-the-art cardiac catheterization lab, part of the Seema Boesky
Heart Center at Northern Westchester Hospital will provide advanced lifesaving treatment close to home.
Q: What is a cardiac catheterization lab?
A: It is a special hospital procedure room where cardiac
specialists, also called interventional cardiologists, diagnose
and treat coronary artery disease, such as various types
of heart attack. They use tiny flexible tubes (catheters) to
access the heart and coronary (heart) blood vessels and
remove the blockages within arteries that usually cause
heart problems. Whenever any portion of the heart lacks
adequate blood flow, there is a real danger of cardiac arrest,
which is the abrupt loss of heart function leading to death.
In the event of a heart attack, opening an artery to restore
blood flow within 90 minutes of first medical contact results
in the best outcomes.
Q: What must happen within those 90 minutes?
A: As digitized moving images are used to diagnose the
cardiovascular issue, multiple supports are often provided
to the critically ill patient. The catheterization procedure is
then used to eliminate the blockage.
Q: What cardiovascular conditions will be treated?
A: Primarily coronary artery disease. This spectrum of
conditions includes:
• Chronic stable angina: You feel a heaviness in the chest
when running.
• Angina with unstable symptoms: You experience heart
pain at rest or with minimal exertion that continues to
get worse.
• Acute coronary syndrome: You are about to have a
heart attack, and as I often put it, “feel pain from brushing
your teeth.”
• Heart attack: This ranges from a small heart attack
caused by blockage or narrowing in a branch of an artery

causing chest discomfort to a massive heart attack
when the heart fails to pump blood.
• Congestive heart failure: Your heart can’t pump blood
sufficiently; fluid backs up into the lungs. Picture an
overflowing sink.
Q: How will these conditions be diagnosed and treated?
A: A diagnostic procedure provides a “movie” of the heart
and coronary arteries revealing any blockages. Treatment
usually involves a catheter carrying a tiny balloon that
inflates within the blocked area, pushing open the artery.
Next, a tiny stainless steel coil (a stent) is placed as
scaffolding to keep the artery open. The balloon is removed;
the stent remains in place.
Q: What will distinguish Northern Westchester Hospital’s cath
lab from others?
A: The new lab is an extension of Lenox Hill Hospital’s
nationally renowned cardiac services program, ranked by
Healthgrades among the top five percent of hospitals in
the nation for overall cardiac services for six years straight.
This connection means you and your loved ones will receive
care from some of the nation’s top cardiac physicians, all
extensively trained in high-risk cases. The lab is open 24/7,
365 days to handle all cardiac emergencies.
Visit nwhc.net/heart to learn about cardiac care
in your community.
Carl. D. Reimers, MD, FACC, FSCAI
Director of the Cardiac
Catheterization Lab
Northern Westchester Hospital
Mount Kisco, NY
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Our cardiac team is
100% focused on hearts
100% of the time.
We’re bringing the renowned cardiac expertise of Lenox Hill Heart & Lung
to Westchester, Putnam, and Fairfield Counties.
Now caring for all cardiac emergencies in the newest cath lab in the state.
Proud to provide advanced cardiac care in the place your heart calls home.
See for yourself at the
Seema Boesky Heart Center
at Northern Westchester Hospital
nwhc.net/heart
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Maximize Your Health & Immunity Through Nutrition
Cutting-edge nutrition to reclaim your health, vitality, and life.

Q: Are there steps I can take to maximize my immunity?
A: There are several important steps you can take to
strengthen your immune system. First of all, No Smoking!
Getting adequate sleep is essential, which means a
minimum of five consecutive hours with no interruption.
Remove your cell phone and electronic gadgets from the
bedroom for a restorative sleep. You should undertake
a variety of exercises to maximize immunity and health.
These include brisk walking or running, Zumba, functional
exercises, strength training, etc. Improve your diet by
eliminating refined sugar and oils, such as canola and
safflower oil, that weaken immunity. Remove dairy products
to reduce phlegm and mucous in the lungs, brain, sinuses,
and GI tract. Avoid gluten, which can cause systemic
inflammation, i.e., in the gut and the brain. Leftover food
should be consumed within 48 hours (24 hours for animal
protein) to avoid the microscopic mold that is produced and
is undetectable to the naked eye. Use relaxation techniques
such as meditation and deep breathing to help minimize
stress, which burdens the immune system.
Q: Are there other ways to boost your immune system?
A: Eating organic foods puts less stress on the immune and
digestive systems. 70% of our immune system is in the gut.
Minimize alcohol, which stresses the liver, one of the body’s
primary detox organs. Too much coffee shrinks the adrenal
glands that support our stress response. Avoid spraying
your lawn with pesticides or
herbicides that are toxic when
inhaled or absorbed into the
pores of your skin. Therapeutic
mud/clay packing is a highly
effective way to detox toxins
from the body. Clay packing
also restores the electrical
circuits of the body.

with clients individually to recommend specific supplements
for each person’s unique needs. Nutritional supplements are
vital for everyone. Specifically, Vitamin D3 is one of the most
critical supplements to strengthen the immune system,
especially the lungs.
Q: Which foods are most helpful in building up your immune
system?
A: There are many foods that can be included in your diet to
help protect you against viruses, particularly COVID-19. For
example, berries and berry powders provide antioxidants.
The Omega 3s in wild-caught fresh fish helps reduce
inflammation and the beta-carotene in yams nourishes the
lungs.
Q: How does dental health fit into your overall health?
A: There is no substitute for going to the dentist regularly
and keeping your teeth and gums healthy. Dental conditions,
such as infections, decay, or any metal fillings should be
addressed immediately to prevent a serious drain on your
immune system. No supplements can replace good dental
care. Choose a dentist who utilizes lasers in procedures for
the thorough removal of all oral bacteria.
The Khader Center
4 Smith Avenue • Mount Kisco, NY
914.242.0124 • www.DinaKhader.com

Q: Are there any supplements
that can be helpful in guarding
against COVID-19?
A: Yes, there are several
powerful supplements. I work
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Cutting-Edge
Nutrition Tailored to
Your Unique DNA
Are you living in a cycle
of poor health, low energy,
guesswork, and frustration?

Meet Dina Khader, MS, RD, CDN,
Integrative Nutrition Consultant.
Extensive experience

Dina’s knowledge, experience, and expertise include Nutritionfocused undergraduate work, a Master of Science Degree in
Nutrition from New York Medical College, and continual professional
development through global conferences, symposiums, and lectures.
She also very generously shares her knowledge in weekly alerts to
her patients and readers of her weekly newsletter.

Sophisticated tools

Dina utilizes Bio-Energetic testing that allows for a very detailed
evaluation of all the organs of the body, spine, teeth, etc. Physical,
chemical, or emotional stressors can cause organs to malfunction,
blood to stagnate, and energy to become blocked. Based on this
highly sophisticated software program Dina is able to determine the
best choice of supplements for maximum results. On average, most
issues can be improved or resolved in eight weeks. Her patients’
testimonials attest to the results.

Caring approach

DINA KHADER
NUTRITION
4 SMITH AVENUE, MOUNT KISCO, NY 10549
914.242.0124 • WWW.DINAKHADER.COM
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In addition to exceptional nutritional knowledge and strategies, Dina
is equally known for her warmth and caring approach. Patients
appreciate her empathy, the time she invests in listening and answering questions, and her sincerity in taking their issues to heart.

Meaningful results

Meaningful results mean everything! Patients consider Dina their
go-to expert to seek advice for themselves or for family members.
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Lose Weight Safely, Effectively
Q. What types of weight loss services do you provide?
A: BodyMorphMD is a complete medical weight-loss practice,
which promotes wellness from a medical and aesthetic
perspective. Our goal is to provide a full spectrum of services
using non-surgical approaches, with minimal or no downtime
or side effects.
Q: What are examples of some of the weight-loss methods you
use?
A: Our Concierge Nutritional Service is simple, practical, and
individualized based on each patient’s lifestyle. Orbera, an
FDA approved non-surgical intragastric bariatric procedure,
places a balloon in the stomach via an upper endoscopy
that’s removed in six months. Among our innovative and
ingenious technologies, Emsculpt, through revolutionary
HIFEM technology, burns fat and builds muscles, resulting
in a stronger core and sculpted physique. Emtone, the gold
standard in skin tightening, reduces cellulite through radio
frequency emitting heat up to 111 degrees F. Our IV Therapy
delivers nutrients (pure vitamins, amino acids, trace elements)

directly into the bloodstream for immediate vigor and
nourishment at the cellular level.
Q: What benefits can patients expect?
A: The success of our patients is the measure of our
success. Patients come to us after trying all forms of weightloss efforts. Our programs result in a healthier lifestyle,
normalization of their metabolic profile, increased confidence,
and a more positive outlook on life.
Body Morph MD Medical Weight Loss Services
550 Mamaroneck Avenue, Suite 103 • Harrison, NY
1086 N Broadway, Suite 50 • Yonkers, NY
914.953.2955 • @bodymorphmd • www.bodymorphmd.com

ORBERA
NON-SURGICAL
BARIATRIC WEIGHT
LOSS SOLUTION

EMSCULPT
BUILD MUSCLE +
BURN FAT

EMTONE
TONE + TIGHTEN SKIN

IV DRIP
HYDRATION
CONCIERGE
NUTRITIONAL
SERVICES

INFO@BODYMORPHMD.COM
914-953-2955
BODYMORPHMD
WWW.BODYMORPHMD.COM
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Keeping Women Healthy & Safe
Q: Why should I choose ColumbiaDoctors Scarsdale for my
pregnancy or well-woman care?
A: We provide the top-quality care patients expect from
Columbia University physicians, right here in Westchester.
Patients receive individualized, high-touch care from an allfemale group of physicians in a safe and comfortable setting,
and enjoy access to the resources and multidisciplinary
expertise of our world-class medical center.
Q: What services does ColumbiaDoctors Scarsdale offer?
A: We offer mothers-to-be care ranging from pregnancy
planning and prenatal examinations to an array of
sophisticated screening and diagnostic procedures to
monitor the baby’s health and development, as well as
monitor the mother’s condition to identify and treat any
complications. Our patients deliver close to home, at New
York Presbyterian Lawrence Hospital, in Bronxville. Our full
range of gynecologic services include well-woman care and
annual exams, fertility treatment, care for women undergoing
menopause, and treatment for such conditions as
abnormal Pap smears, menstrual disorders, PCOS, fibroids,
endometriosis, and urogynecologic conditions.

Q: How is ColumbiaDoctors Scarsdale ensuring that patients
stay safe during the COVID-19 pandemic?
Your safety and well-being are of the highest importance.
We have expanded safety measures and policies to minimize
risk, including expanding our telehealth offerings, and we
schedule in-person visits when appropriate. Many of these
changes will also make your care experience even smoother
and more efficient than before.
ColumbiaDoctors Scarsdale
696 White Plains Road • Vernon Hills Shopping Center
Scarsdale, NY
914.723.7000 • www.columbiaobgyn.org/scarsdale

OBSTETRICS
OBSTETRICS AND
AND GYNECOLOGY
GYNECOLOGY
OBSTETRICS AND GYNECOLOGY
Top-quality gynecologic and pregnancy care by
Columbia University physicians – right here in Scarsdale.
We offer a range of consultation and treatment options,
from routine well-woman care to diagnosis and treatment
for women of all ages.

Maternity
Care
Maternity Care
at the at
Allen
theHospital
Allen Hospital

WE SPECIALIZE IN
Routine well-woman care
Contraception counseling
Fertility care
Prenatal and obstetric care
Management and treatment of
abnormal pap smears
· Diagnosis and treatment of menstrual
disorders and fibroids
· Menopausal care
·
·
·
·
·

696 White Plains Road | Scarsdale, NY 10583
Make an Appointment: 914-723-7000

Columbia University Department of Obstetrics and Gynecology

Anna Burgansky, MD

Fundime Elmazi, DO

Karimah Smith, MD

Dhruti P. Mehta, MD

Pearl Jae Hee Lim, MD

Reut Moyal, MD
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Boost Your Immune System

ab-solutely!
the biggest innovation in body sculpting

20,000 SQUATS OR SITUPS IN A 30 MIN EMSCULPT SESSION
SALTANDSWEAT.COM • PROMO CODE: WESTMAG

Q: What health benefits can be experienced from your
treatments?
A: During these challenging times and related health concerns,
Salt + Sweat’s innovative treatments and technologies can
strengthen your body significantly. Salt room therapy: Relax
and breathe deeply as dry microparticles of pharmaceuticalgrade salt penetrate deep into the lungs, bronchi, bronchioles,
and alveoli. Benefits: an immunity boost. Infrared sauna
cabins: A full-body experience heats your body, detoxifies,
boosts your immune system, and calms your nervous system.
Benefits: pain relief, skin purification, cell health, and improved
circulation. Ballancer Pro: Lymphatic drainage releases body
toxins. Benefits: tissue revitalization and oxygenation to reduce
swelling, accelerate recovery, and relieve pain. Body Sculpting:
EMSculpt fully remodels the muscular structure. Benefits:
improved strength.
Salt + Sweat Wellness
14C Rye Ridge Plaza • Rye Brook, NY
914.305.5374 • www.saltandsweat.com

Staying in the Moment
Q: How can you stay centered during this challenging time?

Your
family’s
health
is our
top
priority.

ACUPUNCTURE • MASSAGE • SOUND HEALING
HOLISTIC CHIROPRACTIC • FAMILY COACHING

KIDS + ADULT MINDFULNESS PROGRAMMING

A: We try to honor what we are feeling each day or even
each moment. It is important to understand that our feelings
and moods are not fixed and will inevitably fluctuate during
this time. We need reminders to be gentle with ourselves —
having hard, challenging days are to be expected. It’s
important to put down our phones and be present.
Sometimes it is not about doing something, it’s simply
communicating what you are feeling so that
everyone is aware and can offer you space, while teaching
our children to do the same. We also value our morning
rituals, which include movement and meditation. Having
a quiet moment just for you, before the family awakes,
offers an important moment of self-care that can keep you
grounded throughout the day.
The Well Center
430 Bedford Road, UnitRT22, Suite 203 • Armonk, NY
914.219.8877 • www.thewellcenter.com

TheWellCenter.com • @TheWellCenterNY • 914.219.8877 • 430 Bedford Rd, Armonk

64 | SEPTEMBER 2020 | www.westchestermagazine.com

Page 64 profiles.indd 64

8/10/20 11:36 AM

JOHNSON&COHEN
www.johnsoncohenlaw.com

MATRIMONIAL & FAMILY LAW

“We deliver for our clients a resolution that enables them to move on with their lives with dignity and the
understanding that they’ve received a fair and equitable settlement of the issues involved with their family law matters.”
“For clients throughout the Hudson Valley and
New York City, our attorneys demonstrate
dedication to creative solutions and
compassionate representation”
“In addition to the satisfaction our clients have in
the results we obtain for them, equally rewarding
for us are the numerous individuals referred
to us from other clients, attorneys, and the
judiciary. This speaks of the confidence that
others have in our abilities.”
• All Matrimonial and
Family Law Related Issues
• Child Custody
• Divorce and Asset Division
• Trusted Service
• Zealous Advocacy
• Solid Results

707 Westchester Avenue, Suite 410, White Plains, NY 10604 | 914-644-7100
One Blue Hill Plaza, 11th Floor, Pearl River, NY 10965 | 845-735-7000

CELEBRATE
THE

BEST

VIRTUALLY!
Each year, the Best of Westchester® awards recognize the best of
everything in the County. As our region now battles the effects of the
COVID-19 pandemic, we’re proud to support the local businesses and
individuals who make Westchester County truly the best place to live,
work, and call home.

While we were hoping to host this event in-person, we have made the
decision to go virtual and we hope you will join us!

PLATINUM
SPONSORS

BRONZE
SPONSORS

CELEBRATING OUR

VIRTUAL!

2020 BEST OF
WESTCHESTER®
PARTY

Wednesday, September 23, 2020
Live Stream begins at 6pm
To Register, go to
www.bestofwestchester.com
For general questions, email
marketing@westchestermagazine.com.

SILVER
SPONSORS

CHARITY
PARTNER

For sponsorship opportunities, email sales@westchestermagazine.com.
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The

NEW A
Norm l
Even as coronavirus
restrictions ease,
daily life as we knew
it seems far gone.

By nick brandi,
michelle gillan larkin,
amy r. partridge &
gina valentino
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T

he effects of the coronavirus
pandemic have etched an
indelible mark on the globe,
as well as on our county,
with practically every aspect
of daily life turned upside down. All key
economic sectors, from dining and
retail to education and healthcare, have
been severely impacted, and each has
had to contend with sweeping
workforce changes, brand-new safety
protocols, and unprecedented consumer
behavior. The editors at WM delved into
what the realities will be going forward
for each of these sectors as we navigate
our new normal. • • •
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A New Era in
healthcare

N

o industry experienced the
pandemic the way the
healthcare industry did.
For that workforce, it
wasn’t a shutdown but
rather a ramp-up, with
frontline staff, support
staff, and administrators pushing themselves
to limits previously unimagined. We spoke
with many of Westchester’s key healthcare
providers, who shared their thoughts on what
the future of medical care would look like in
the county. What emerged was an enlightening consensus that for all the uncertainty and
virtually incalculable loss, it’s possible that it
took COVID-19 to bring healthcare where it
needed to be all along.
“Six months from now, if you come in with
a rapid heartbeat, a severe injury, or something else, people will be wearing masks,” says
Dr. Rafael Torres, director of emergency medicine at White Plains Hospital (WPH), which,
with more than 65,000 visits a year (under
normal circumstances), is the home of
Westchester’s busiest emergency department.
“We will be wearing N95 respirators; we will
be wearing eye shields; we will be using
cover-up gowns. These are all things that
[hospitals] should have been doing before.
There’s even evidence out there that physicians should not be wearing ties when seeing
patients. I think until we have a vaccine, we
are going to have to test all patients who are
admitted into the hospital, which is what we
are doing now.”
But that’s in the hospital. According to
Torres, the real system game-changer in present and future healthcare comes in what’s not
done in the hospital. “Going forward, a trajec-

PPE usage rates
at White Plains Hospital from
March to June, the peak period
of the outbreak.

tory that really needs to continue is the expansion of home monitoring and home care,” he
says, “an expansion into what in many ways is
the safest place to receive care — your home.”
Torres is referring to what’s commonly
known as telehealth or telemedicine, likely
healthcare’s most rapidly expanding field.
With the diagnostic and telecommunications
technology currently being deployed in telemedicine, a patient may not only receive remote care from skilled clinicians while in the
comfort and safety of their own home but also
real-time lifesaving virtual treatment while at
another medical facility, in an ambulance, on
a medevac chopper, or even at the site of an
accident. To lend perspective to telehealth’s
meteoric rise, prior to the pandemic’s outbreak, WPH conducted “tele-visits” only on a
limited basis; since the end of March, however, more than 16,000 have been performed.
“Just to give you an idea of how rapidly
the field [of telemedicine] is advancing, in
April alone, the Montefiore Health System
had 114,000 telemedicine visits; in February,
we had zero,” says Jeffrey Short, vice-president
and chief of staff of the Montefiore Health
System, which includes both White Plains
Hospital and New Rochelle Hospital. Short
added that while the exponential increase obviously arose from exigencies imposed by
COVID-19, public receptiveness to the burgeoning field appears to be shifting diametrically, practically overnight.
“In a 2019 national survey, only 11 percent
of patients had undergone telehealth visits.
Now, 76 percent say they are interested in using telehealth,” says Short.
The Westchester Medical Center Health
Network (WMCHealth) is no stranger to tele-

1,183,860
pairs
Gloves:

“Six months
from now, if
you come in
with a rapid
heartbeat,
a severe injury,
or something
else, people
will be wearing
masks.”

—Dr. Rafael Torres,
Director of Emergency Medicine,
White Plains Hospital

GLOVES PHOTO BY NEW AFRICA/ADOBE STOCK

Amid a roiling ocean of distress, telemedicine
emerges as a vital port in a storm. By nick brandi

270,000
Isolation gowns:
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health. The 10-member network, which covers much of the Hudson Valley, introduced
the program approximately five years ago and
has seen rapid adoption during that time.
“In the past five years, the use of telehealth at WMCHealth has increased 300 percent — and that’s before the outbreak of
COVID-19,” says Dr. Corey Scurlock, director
of WMCHealth’s E-Health program. “Where
it changed the most, I think, is in the older
generation. They now see telehealth as a real,
viable means to deliver their healthcare. One
of the biggest hurdles in the past was the fact
that for most telehealth applications — excluding telestroke and telepsychiatry — you
could not bill insurance companies or CMS
[Centers for Medicare and Medicaid
Services] for it. Now, the government has
pulled the curtain back on billing, and the
prime insurers have followed, so the ability
for an organization to implement and sustain
a telehealth program has really improved. In
return, I think the payers and the government
are going to see a huge return on their invest-

270,000
Bouffant caps:

ments, in reduced transportation fees, reduced hospital admission rates, and reduced
length of hospital stays, among other things.
“Think about this,” Scurlock continues,
“with telemedicine, from the time a stroke patient is wheeled into the ER until the
telestroke doctor has seen them is 12 minutes
— plenty of time to administer a lifesaving
drug called tPA. Contrast that with a neurologist who’s called in at 2 a.m. and must then
drive to the hospital, get ready, and examine
the CT scan. That takes a lot longer than 12
minutes, unless the neurologist just happens
to live at the hospital. We’ve already created
telehealth pathways and hardware in the ambulances to connect pediatric ICU specialists,
neonatal ICU specialists, and trauma specialists with patients on route to the hospital, and
it will only expand from there.”
Scurlock goes on to say another big benefit of telehealth is that providers — including
nurses, doctors, and nurse practitioners —
who would have otherwise been excluded
from the healthcare workforce due to things

like age and comorbidities would still be allowed to practice medicine and give care to
those in need, thereby maximizing the workforce’s diversity and efficacy.
This evolution in healthcare has found its
way to urgent care, as well. CareMount
Medical has several urgent-care clinics distributed throughout Westchester and the
Hudson Valley, and it is all in when it comes
to telehealth. “During the COVID-19 peak,
CareMount was conducting about 1,500 telehealth visits per day, compared with times
prior to the pandemic, when it was conducting six per day,” says Dr. Scott Hayworth,
president and CEO of CareMount Medical.
“Our providers and patients have had very
positive experiences with telehealth. This is a
valuable health technology that improves access to healthcare, communication, and the
patient experience.”
It’s undeniable that the technological virtues
of telehealth are a watershed in healthcare. But
some institutionalized practices will come down
to procedural changes and even good old spit
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healthcare
and polish. Karen Dolman, COO of Westmed
Medical Group, which has five urgent-care sites
in the county, says that in addition to molecular
testing (via nasopharyngeal, or NP, swabs) for
infections and viruses becoming a mainstay of
urgent care moving forward, “efficiencies for nowaiting-room arrivals and non-contact workflows are being piloted across our group and will
quickly become another norm in primary care,
specialty care, and at our urgent-care centers
over the coming months.” Dolman adds that
CDC-recommended cleaning protocols, such as
detailed surface cleaning between patients and
electrostatic spraying of each room following
care of patients suspected of having COVID-19,
will also become part of the new normal.

new cleaning policies everywhere a patient
touched within a hospital, and we were pretty
quick out of the gate with that. We have a partnership with Compass-One Healthcare [part
of Crothell Heathcare] on the environmentalservices side, so we’re pretty much at the forefront of bringing this new methodology to
[the region], and it will continue indefinitely
and perhaps even expanded.”
Nowhere was the toll of COVID-19 greater
than in senior care and assisted living. Just ask
Rita Mabli, president and CEO of the centuryold United Hebrew in New Rochelle, which,
with approximately 1,000 elderly residents
across its continuing-care network and 800 employees (all within a city that had been both the
genesis and epicenter of
the pandemic in
Westchester) found it-

the employees onboarded in a very efficient
way,” Mabli says. “So, I expect those are practices that will become a permanent part of
our lexicon.”
She adds that part of coping with the
coronavirus meant going old school, with encouraging results. “We went back to informational posters, scattered throughout our pavilion, where we tell people and our staff what
they need to do, practices to maintain, and
remind our staff that they’re heroes,” shares
Mabli. “We have two giant signs in front of
our pavilion that read: ‘Heroes Work Here.’
The response has just been incredible.”
While Mabli echoes the expectations of her
colleagues at other local healthcare institutions about the indefinite continuation of social distancing, PPE, and heightened hygiene
protocols, she acknowledges that she and oth-

According to senior vice president of professional and support services Anthony
Costello, WMCHealth did, and will continue
to do, some major housecleaning of its own.
Costello agrees that PPE isn’t going anywhere
anytime soon — certainly not before a vaccine
is created — but adds that certain hygienic
measures adopted during the pandemic will
likely become standard procedure.
“We were in a very comfortable situation
with ventilators, N95 masks [and related
equipment], and that will continue, but that
also led us to adopting the hypochlorous
misting process, which is a weak acid that we
use as part of the turnover process for all hospital rooms,” says Costello. “We implemented

self uniquely in the
crosshairs of COVID-19.
Mabli’s organization
fared better than many
of its kind, losing just 11
patients compared with 65 who recovered and
were discharged safely to their residences.
“The first known case of COVID-19 was
announced on or about March 3,” says Mabli.
“On March 5, I believe, we closed our doors to
visitors — that was even more than Governor
Cuomo directed the senior-care facilities to
do.” Mabli immediately deployed virtual technology to replace traditional operations and
services wherever possible, including virtual
visits with residents’ loved ones, staff meetings, board meetings, and HR interviews,
even virtual tours of the facilities for prospective residents. “The virtual tours and virtual
visits really helped families and our board
members stay engaged, and it helped us get

ers like her are going to have to find room in
the budget for some high-tech upgrades. One
such example is the brand-new, five-figure
kiosk United Hebrew recently purchased,
which allows operators to sign in, record body
temperature touchlessly, and ask CDCrecommended COVID-19-screening questions
of every staff member, visitor, and third-party
caregiver who enters the community.
Ultimately, what all of these integral
healthcare providers agree on is that telehealth will almost certainly be at the epicenter of the new normal. “Physicians young and
old were using [telemedicine] technology to
see patients, some in their most vulnerable
time of need,” says Dr. Michael Ford, an internist at the forefront of telehealth for
NewYork-Presbyterian Hudson Valley
Medical Group in Cortlandt Manor. “It is for
these reasons and many others that I believe
telehealth is here to stay.”
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what all of these
integral healthcare
providers agree on is
that telehealth will
almost certainly be
at the epicenter of
the new normal.
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retail
reimagined

The retail sector took a hard hit, but local shop owners are reinventing themselves
to keep up with safety precautions and shifting consumer behavior. By Gina Valentino

PHOTO COURTESY OF CROSS COUNTY SHOPPING CENTER

The open-air setting at Cross
County Shopping Center in
Yonkers gives shoppers room
to queue outside.

T

he retail industry has seen
dramatic shifts in recent
years as online shopping,
home delivery, and experiential shopping skyrocketed.
But nothing could’ve prepared shop owners for the
drastic changes imposed by COVID-19.
Referencing the closure announcements of numerous locations of national retail brands,
many of which have a Westchester presence,
retail consultant Deborah Widger, of Retail
Gal Consulting, LLC, agrees that the industry
was hit with what amounts to a knockout
punch. “Clearly, we’re still in the throes of this
pandemic and nowhere near its end,” says
Widger. “Experts say it will be with us well into
2022, [so] retailers are struggling in a major
way.”
Temporarily mandated store closures, minimal foot traffic, and now wary shoppers forced
owners to rethink the way they operate, implementing heightened safety precautions and
sterilization. PPE as inventory is the new norm,
as are smaller staff, limited hours, virtual services, and robust online presences.
Many local boutiques, like beehive design-

er collective in Mount Kisco, are focusing
their efforts on existing e-commerce while
maximizing safety for in-person experiences
(masks, sterilized surfaces, and limited shoppers at any given time). Despite her boutique
being open now, beehive’s owner, DawnMarie Manwaring, continues to encourage
online purchasing and curbside pickup — two
practices Widger believes are here to stay.

up and drop off jewelry (a drive-through at the
Scarsdale location, a walk-up window in
Mount Kisco). “It was absolutely a bit of an investment, but we were willing to invest for the
convenience of our clients,” says D’Errico.
Briarcliff Manor’s Wondrous Things and
Rye Brook’s Z Life, neither of which has an
e-commerce website, also offer contactless
pickup and delivery, in addition to highly personal virtual shopping experiences (video
chatting to showcase inventory), which they
heavily relied on during the pandemic.
A personalized experience has merit, says
Dr. Michael Rosen, of Eye Gallery of
Scarsdale, which, in addition to installing
Plexiglass barriers and a UV air-filtering device, currently schedules customer appointments. While Rosen doesn’t think these appointments will last forever, he does believe
individualized attention may stimulate sales.
With health a concern, Widger says, “The
spontaneity of shopping is temporarily silenced.” Denise Elias, co-owner of LOLA New
York in Tuckahoe and White Plains, explains,
“We can’t just have a sale and open it up to a
large crowd. We used to do a quick flash sale
on a weekend; now we’d have to let the sale
go on a little longer, giving everyone an opportunity to come.”
Shopping malls, like Yonkers’ Ridge Hill
and Cross County, benefit from the open-air

local boutiques are focusing
their efforts on existing
e-commerce while maximizing
safety for in-person experiences.
Some that had traditionally relied solely on
in-person transactions are creating new online
shops, like 31-year business D’Errico Jewelry.
Owner Sal D’Errico explains it can be difficult
to purchase jewels online: “People want to
come in; they want the education.” However,
for those who don’t feel comfortable doing so,
D’Errico installed contact-free services to pick

setting, which “lends itself to customer confidence,” says Liz Pollack, Cross County’s senior
marketing manager. Shoppers can stroll outside
while waiting to enter stores, allowing retailers
to adhere to occupancy restrictions. Known for
their large-scale events, both malls are creating more intimate, ticketed gatherings while
providing safe shopping and entertainment.
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A New world
of wellness

B

eauty salons and spas have
long been oases to which
many retreat for stress-free
experiences. But there are
ways in which this kind of
escapism is an antiquated
notion, at least for now. We
are reminded of our current reality, even
while getting our hair cut, according to the
terms of our necessary new normal. Still,
many grabbed their N95s or any appropriate
facial covering and, once restrictions were
lifted, flocked to local beauty gurus for professional pampering as at-home face masks and
boxed hair dye were cast to the wind.
While you won’t see salons and spas
packed for the foreseeable future, demand is
still high. After months of quarantine, professionals received hundreds of messages to attend to overgrown roots and stress-relieving
massages. Precautions in place include ample
hand sanitizer, increased sterilization, temperature checks at the door, and booking fewer clients to ensure social distancing, with suf-

ficient time to clean spaces and equipment.
Newer businesses, like DryLuxe in Dobbs
Ferry and Scarsdale and Igor M Salon in
White Plains, are adapting. Amanda Rivera,
DryLuxe owner, created a limited menu.
Services include blow-drying and styling, all
appointment-based, no walk-ins. At press
time, makeup appointments were not yet allowed, says Rivera, “until we can ensure it is
safe for our customers to be without a face
covering.” While mimosas had been offered in
the past, they will be no longer. As Rivera explains, “The experience for customers who
visit DryLuxe will change somewhat due to
the precautionary measures being taken;
however, the result will remain the same:
looking great and feeling beautiful.”
Igor Musayev, of Igor M Salon, has created a new outdoor seating area for those who
book longer treatments, like color, and don’t
feel comfortable sitting inside the salon for an
extended period of time.
Bruce Schoenberg, owner of Oasis Day Spa
in Dobbs Ferry, a mainstay for more than a de-

Some wellness
services were
imperative
to perform in
person, so
high levels of
cleanliness
were crucial.
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In many ways, true escapism is a thing of the past, but local beauty
salons and wellness centers are doing everything they can to provide
serene, safe experiences. By Gina Valentino
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Opposite page: Oasis Day Spa has
installed a Halo system that kills 99% of
airborne viruses. Above: Life Time began
using an EPA-registered, hospital-grade
disinfectant and virucide.

cade, says nothing could have prepared him
for COVID-19, but he is adjusting. “I have a
whole emergency program set up for things
like fire, windstorm, water-pipe breaks…. I had
no playbook for [a pandemic].” He adds that
while the spa has always emphasized cleanliness, he installed a Halo system that kills 99%
of airborne viruses, to ensure customers’ and
employees’ safety going forward.
For those who would prefer not leaving
the house but still crave some TLC, White
Plains- and Rye-based Meg-a-Lashes, which
provides eyelash extensions, and Plush Blow,
a blow-dry bar with multiple county loca-

tions, are offering in-home beauty services, as
many are still nervous to enter salons.
Some wellness services, like physical therapy, were imperative to perform in person,
even during lockdown, so high levels of cleanliness has been crucial. Maria Cuomo, chief
clinical officer at Iron Health (with locations
in Ardsley, Briarcliff Manor, and Peekskill)
says that as an essential business, its one-onone model is a draw for many, ensuring fewer
people in one space. Iron Health now also offers telehealth services to national clients and
created online courses to help people address
pain on their own (a residual of new work-

spaces that are not ergonomic).
Of course, keeping physically fit and
healthy help keep illness at bay. While the fitness facilities at gyms, including Life Time in
Harrison and Chappaqua are not yet open
(originally supposed to be included as part of
Phase 4), they are gearing up for new measures. Susan Mistri, senior general manager at
Harrison’s Life Time, says there will be increased spacing between equipment and within workout areas, and more intense cleaning,
using an EPA-registered, hospital-grade disinfectant and virucide, known to be effective
against the virus that causes COVID-19.
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FOOD
FIGHT

Public Pizza
Italian Kitchen &
Wine Bar opened
in Ridge Hill in
March, amid the
pandemic’s height.

Restaurants are going to great lengths to support staff and encourage
patrons to leave the house. By Michelle Gillan larkin

ne of the strongest warnings
during the pandemic has
been: Keep your hands away
from your face! And since
that is nearly impossible to do
while diving face-first into a
juicy cheeseburger or a bucket of Buffalo wings, many area restaurants are
coming up with clever ways to not only safeguard the health of their patrons and staff but
also to paint a portrait of a sterile, yet inviting,
dining environment.
Aside from adhering to government mandates on socially distanced tables, face coverings
for workers and diners (when not seated), and
stepped-up cleaning efforts, the new normal at
some of our perennial faves includes prominently placed hand sanitizers, disposable menus, and
a 50% reduction in tables (and, unfortunately,
servers), both inside and out.
Rafael Palomino, owner and chef at Sonora in
Port Chester, has taken this new version of normal to a whole other level by installing plexiglass
shields at every table to separate servers from patrons and their paella. “Right now, it’s not the
food; it’s not the ambience,” he says, “it’s the safety factor.” At press time, bar seating was still a nono, so Palomino engineered plexiglass compartments for intimate drinking buddies to belly up
to. “The closest thing to a vacation these days is
your backyard or a restaurant,” he says. “We’re
trying to cover as many bases as we can within
reason.”
In addition, all doors now have kick openers,
and restrooms are upgraded with touchless toilets, urinals, and faucets. Employees get temperature checks when they clock in, and customers are required to sign in to assist with possible
contact tracing.
It has cost Palomino about $10,000 to create
a new normal at Sonora, but as he points out:
“It’s an investment and an effort to save your
business while making your customers feel taken care of.”
Agreeing that patrons need to feel comfortable when they walk in, Maurizio Belli, owner of
Sette e Vente Cucina & Bar in Bedford Hills,
does whatever it takes to give diners whatever
they need for safety’s sake. “If someone wants
disposable cutlery, cups, or dishes, all they have
to do is ask.” Otherwise, silverware is now being
wrapped in cloth napkins, and sanitizing wipe
packs are on every table.
Like most eateries, 273 Kitchen in Harrison
enjoyed a booming takeout-and-delivery business during quarantine, so Chef Constantine
Kalandranis created a special walk-up takeout
window to keep the momentum going. “It’s been
a great addition,” he says.
For those who choose to sit and stay awhile,
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Diners use disposable
menus at Via Forno
Wood Fired Pizza &
Vinoteca in Scarsdale.

they’ll notice hand sanitizers at the tables and
stickers with QR codes for contactless menu
viewing. Kalandranis purchased new chairs
that are “more wipeable,” and while dishes
continue to be sterilized in the high-temp
dishwasher, cutlery and drinkware are disposable. Plus, each cook now has his or her
own hand sink, as well as personal, isolated
bathrooms. “These are things we probably
should have always been doing,” he notes.
Kalandranis had been planning to renovate the patio but instead spent “a couple
grand” on efforts to adapt to the industry’s
new norm. “That’s a lot of money when you
don’t have that much coming in,” he says.
Perhaps the most conspicuous evidence
of a new M.O. at New Rochelle’s Dubrovnik
Restaurant is the steady stream of cuisine
leaving the establishment lately. “I had to
hire a delivery guy when this thing hit,” says
General Manager Matija Zarak. Takeout and
delivery of the popular Croatian cuisine continue unabated, even though indoor and outdoor dining is in full swing. To make up for
reduced seating, however, Zarak put down
pavers in the garden area to accommodate
seven more tables, each playing host to a QR
code sticker for contactless menu scans.

Such enhancements, coupled with a loss
of business, has cost the restaurant more
than $10,000, but, as Zarak points out, “It’s
a global thing. What can you do?” The solution, he says, is to “just roll up your sleeves
and work harder.”
At the fast-casual papi’ in White Plains,
hand sanitizers line the walls; employees are
checked daily for fevers; and manager
Alessandro Crocco has transformed his order-

and chairs are wiped down not only after
they’ve been vacated, Crocco says, but also as
people take their seats, so “they can see it
happening and feel safe.”
Disposable, single-use menus are in play
at all spaced and oft-sanitized tables at First
Generation Hospitality restaurants, which include Pizza & Brew and Via Forno Wood
Fired Pizza & Vinoteca, both in Scarsdale, as
well as the new Public Pizza Italian Kitchen &

the new normal includes
prominently placed hand
sanitizers, disposable menus,
and a 50% reduction in tables
ing kiosks into touchless, Alexa-type engines. “It
speaks to you when you get close,” he explains.
QR codes for menu viewing and ordering
dot just about every surface inside and out,
allowing patrons the privilege of enjoying the
eatery’s signature pinsa pizza without ever
setting foot in its doors. Furthermore, tables

Wine Bar in Ridge Hill in Yonkers.
Owner John Racanelli says the biggest
change at his establishments is “the increased
need for patience as everyone navigates these
uncharted waters.”
Food for thought as we all adapt to breaking bread in a brave, new booth.
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School’s In
(But Also
maybe out?)

T

At least some in-person learning is the plan as Westchester heads
back to school this month, but students, parents, teachers,
and administrators must be ready to turn on a dime
based on the virus’s status. By Amy R. Partridge

his year, as Westchester gets
ready for the first day of
school, only one thing seems
certain: It’s not likely to resemble any Day One we’ve
known before. Westchester
school districts spent the
summer preparing for multiple back-to-school
scenarios: full-time, in-person school; full-time
distance learning; and a hybrid model combining both distance and in-person instruction.
At press time, Governor Andrew Cuomo
gave authorization for all school districts to reopen K-12 facilities in New York State as long
as, on opening day, their region remains in
Phase Four of the state’s tiered reopening strategy and the daily infection rate in that region
(averaged over a two-week period) remains below 5%. Schools are not mandated to open for
in-person learning, however; each district will
make its own decision. (All districts have been
required to send their reopening plans to the
state Health Department for approval.) Once
open, however, schools would need to reclose if
the region’s infection rate rises above a sevenday average of 9%. In all districts, parents will
have the option of choosing an all-remote
learning option for their children if they do not
wish them to attend school in person.
To meet the requirements surrounding
social-distancing protocols, face coverings,
cleanliness standards, and other concerns,
Westchester districts are considering once unfathomable ideas: students attending school
every other day or doing week-on, week-off
rotations; classes split into smaller groups or
pods scattered throughout school buildings;
using other available community buildings as
makeshift schools. Greenburgh Central School
District Superintendent Dr. Tahira DuPree
Chase says her district even considered “having
our high-school students doing full-time online instruction from home, to allow us to use

the high school building to have all the elementary kids doing in-person instruction.”
Needless to say, the uncertainty has been a
huge stressor. The number of details to consider — everything from classroom setup to
transportation, food service, after-school activities, and many others — has made planning for reopening a massive undertaking.
“We have more than 120 discrete items we
are considering as part of our reopening plan,”
explains Dr. Raymond Sanchez, superintendent, Ossining Union Free School District. He
counts things like, “If we are doing temperature scans for students coming into the buildings, will we have to use multiple entrances to
speed up the process and help with the need
to social distance? Can parents be allowed in
the building at all during the year? Will we
need to hire additional nursing and custodial
staff ? Can we install plexiglass barriers in
classrooms? Will students need to have lunch
in the classroom to avoid the lunchroom?
What do we do about busing?”
Also key is the fact that the new normal for
public schools in Westchester is not likely to be
unified. Westchester school districts possess
many disparities when it comes to class sizes,
resources, and population demographics, making a single approach nearly impossible.
“There’s a big challenge for all districts to move
forward in the same direction, because we all
have different density issues,” notes Dr. Jen
Lamia, superintendent of schools for the
Byram Hills Central School District.
A district’s facilities are a big part of the
equation, adds Dr. Lisa Brady, superintendent
of the Dobbs Ferry School District. “We have
these beautiful, older, historic buildings, and
they tend to have smaller classrooms than a
district with newer construction, which might
have larger spaces,” she says of the challenge
to fit children in existing classroom spaces
with social-distancing mandates.

The number of
details to
consider has
made planning
for reopening
a massive
undertaking.
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Westchesterites should expect to see in
schools a lot of what they are experiencing
elsewhere in the community. “There will be a
lot of protocols in place relating to physical
distancing, to sanitizing, to students and
teachers wearing masks, and to washing your
hands before you enter classrooms and other
school areas,” explains Brady.
Per Cuomo’s direction, schools will also
be required to supply face coverings for students who need them, post health-instruction
signage throughout buildings, immediately
send home any student or staff member
who becomes symptomatic, have plans to
assist in contact tracing, and be ready to
pivot to distance-learning or hybrid schedules if schools fail to meet minimum infectionrate percentages.

That last point is top of mind for administrators as they seek to ensure continuity of
education inside or outside the walls of the
school buildings. “No matter what work we’ve
put forth [for in-person learning], we may
need to pivot [to a distance-learning or hybrid approach], so we need to be prepared for
that,” Sanchez notes. In Byram Hills, explains
Lamia, “We are concentrating our efforts on
creating new schedules for our students that
can be easily replicated should we have to
switch between in-school learning and elearning at home.”
The social/emotional learning and wellbeing of students also cannot be overlooked,
says Greenburgh’s Chase, because of the challenges put upon families by COVID-19.
“Many families lost jobs, lost their lifestyle,

may have lost loved ones,” she explains. “Our
students are dealing on many different levels,
and their social and emotional needs really
have to be understood and provided for.”
All of these factors make the notion of
homework and tests as the toughest things
about school seem antiquated. But Brady of
Dobbs Ferry sees this unique situation as a
teachable moment. “This is a great opportunity for all of us to model for kids the kinds of
21st-century skills that we keep telling them
they need: the flexibility to adapt to and deal
with rapid change, and the ability to persevere,” she says. “Kids are looking to the adults
around them to see how we are handling this.
I hope everyone remains mindful of that and
embraces the opportunity to model flexibility
and resilience.”
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At-Home

Fitness
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If trekking to the gym only adds stress to an already hectic life,
working out at home can be a valuable way to stay in good health while
minimizing that to-do list. Creating an at-home regimen from scratch
may seem like a daunting task, but have no fear. We caught up with six of
Westchester’s best coaches for workouts you can accomplish from your
abode, along with industry-leading home-fitness equipment, what food
top trainers eat, and tips for bringing the gym to you.
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Low-Impact
Workout
This at-home workout crafted by local trainer Justin Gaita, CSCA, of Justin’s Gym
Class, is ideal for those who haven’t been to a gym in a while or who simply want a
superb sweat session that will get them in shape while keeping it simple. “Exercising at
home these days has become a staple in all of our ‘new’ routines,” explains Gaita. “Some
of the best practices are to follow the K.I.S. principle: Keep It Simple. With that in mind, I
chose four basic exercises that everyone should be able to master.”

Chair or
Ottoman Squat

Feet-elevated
Bridges

Hand-Release
Push-Up

“Find a target you can sit on that will
bring your thighs roughly parallel to
the floor. Have your feet shoulder width
apart as you lower your butt down and
back. Keep your core braced and your
eyes straight ahead. As you stand back
up, drive your feet into the ground.
Try holding a paint can in front of you
for an extra challenge. Perform 10 to
15 repetitions.”

“Another smart exercise to target your
lower body is the supine bridge. The
objective is to lie on your back, have your
feet elevated on a solid stepstool, with knees
bent at 90 degrees. Then, contract your
glutes and hamstrings as you press your
butt into the air, drive your shoulders into
the ground, as well. Hold for a three-second
pause at the top and then lower back down.
Perform 10 to 15 repetitions.”

“This exercise helps with range of motion on the
push-up and allows folks at all levels to
perform. Start in the normal push-up position,
lower your chest all the way to the floor, until you
can release the tension in your arms, then raise
your hands out above your head. Bring your
hands back to the starting position and press
your body back up. Start with five repetitions at
a time and see if you can progress to 10
repetitions while maintaining a braced core.”
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Home Gym Must-Haves
A Best of Westchester winner and an incredibly accomplished trainer at Elmsford’s Valkyrie Fitness,
Zoey Utko reveals the top four items she recommends for stocking a home gym.

Pair of dumbbells

Sandbag or odd object

Kettlebell

Jump Rope

“Nothing too heavy and
something you can press.
You can do anything with
dumbbells! You can press
them, deadlift them, squat
them, swing them, hold
them — you get the point.
Dumbbells help build
stability and strength in
ways that barbells do not,
so it is a great variant for
those of us who love the
barbell at the gym.”

“You can do everything with a
sandbag you can do with a
barbell or a pair of dumbbells,
but the sandbag adds a level of
complication and challenge. Its
constantly shifting center of
mass builds strength and
stability that translates well into
everyday life. (Hello, get those
groceries in one trip!) Honestly,
a sandbag was the first piece of
equipment I purchased for
myself, and I use it regularly.”

“Kettlebells are
another versatile piece of
equipment. These should be
heavier than your dumbbells, if
possible. You really only need
one. The weight is fashioned in
a different place when you
compare it to a dumbbell, so
even though you can do the
same exact movements, the
movements will feel different
and challenge your muscle
groups in a different way.”

“You can use a jump rope anywhere.
But most importantly, get a jump rope
that fits you. Yes, I know this surprises
people. If your jump rope is too short or
too long, you’re probably going to have
a hard time and not move safely. To size
a jump rope, stand with one foot on the
center of the rope and pull the handles
up to your sides. You want the handles
to hit your armpits. Therefore, I suggest
getting an adjustable jump rope. They
can be ordered online — my $15 one
has lasted me six years!”

Planks

‹

“This is the staple [exercise] when it comes to core stabilization. As we find
ourselves sitting at a desk and rounding our posture more these days, it’s
important to lengthen our spines and brace our abs to help with our posture. Assume the push-up position, drop down to your forearms, squeeze your
glutes, and lengthen your body. Hold that static position for 30 seconds and
continue doing them until you can progress to a one-minute hold.”
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HIIT Workout
Those who are no strangers to the gym or love more
intense, CrossFit-like movements will feel right at home
tucking into this slightly more strenuous workout
courtesy of Tommy Carter, founder of Pleasantville’s
Immortal Fitness. “Here is a great workout you can
tackle from home, requiring just a single dumbbell or
kettle bell,” says Carter. “Feel free to reduce the rounds
of reps to meet your needs and be sure to check out
the running substitutions below.”

Dumbbell
Thruster

‹

TRAINER PHOTO COURTESY OF TOMMY CARTER
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Burpees

“The dumbbell thruster combines
a squat and a press all in one.
Hold a single dumbbell at your
shoulder, descend down into a
squat while keeping your elbow
up. As you start to stand up from
the bottom of the squat, accelerate
and aggressively press the
dumbbell overhead. That makes
one rep. Return the dumbbell
back to your shoulder and begin
the next rep. For this workout,
complete 10 reps on the right arm,
then 10 reps on the left arm, every
round.”

V-Ups
“V-ups are one of my favorite core
movements. Lie on your back,
with your legs extended and arms
extended overhead. Engage your
core by squeezing your abs and
pushing your lower back down
into the floor. Raise your legs up,
simultaneously lifting your chest
and reaching your hands
toward your toes. Your body will
start to form the ‘V’ shape. Control
your legs and arms back down to
the floor. Work hard to keep your
legs as straight as possible. If you
feel your range of motion is
lacking, you can make these
easier by bending your knees and
tucking them into your chest.”

“To perform a burpee, start by
standing with your feet shoulderwidth apart. Bend your knees
while reaching to the floor. As
your hands reach the floor,
quickly kick your feet back while
lowering your chest to the ground
(it should look like you're at the
bottom of a push up). From there,
push off the ground and jump
your feet back back to a shoulder
width stance. Stand fully and
complete the rep by jumping and
clapping your hands overhead.
First, learn how to sprawl your
legs back when you go down for a
burpee. When you do this right,
your legs aggressively shoot back
while reaching your hands to the
floor...The most important tip
involves your mindset. Don’t focus
on the big number; instead, focus
on just getting to three or five
[repetitions]."

Running
“[Completing] 400 meters in this
workout is about 1:45 to 2:30
minutes of running every round. If
you can’t measure out 400
meters, just run one minute in one
direction, then turn around and
come back. If you can’t run, sub it
out for two minutes of something
aerobic. This can be jumping
rope, rowing, stationary biking, or
using an elliptical.”
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Get the Gear!

Ready to create the home gym of your dreams? Then stock up on
these ultra-functional fitness items found throughout the county.

Fitness Gear
Cast Hex Dumbbell

‹

These no-nonsense hex dumbbells get the
job done (and also come at a surprisingly
low price), with a solid-iron construction
and shiny, gray finish.
$11.99—$69.99
Dick’s Sporting Goods, White Plains
www.dickssportinggoods.com

Peloton Bike

‹

Undoubtedly one of the most popular items
for home fitness in 2020, this sleek workout
bike with a compact design boasts a screen
on which users can take live weekly classes
or use an on-demand library full of workouts
ranging from five to 90 minutes.
Price Varies
Peloton, White Plains; www.onepeloton.com
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Tips for Top Shape
Want to be in tip-top shape but don’t
exactly know where to start? We
asked some of Westchester’s top trainers
for their best inside tips for getting
healthy from home and what apps keep
them accountable.
Chris Guerrero WestchesterFit

‹

Ethos 60 lb.
Sandbag

This seriously sturdy sandbag
boasts dual-secure closure
seams and a heavy-duty zipper,
as well a hook-and-loop system
supporting six Pull Tough
integrated handles.
$84.99
Dick’s Sporting Goods,
White Plains
www.dickssportinggoods.com

Assault AirRunner

‹

No electricity? No problem with this
unique treadmill, which uses only the
runner’s energy and therefore doesn’t
require a plug. A favorite of functional
fitness gyms, this increasingly popular
treadmill is both light and compact,
with a 33” width.
$3,699
Gym Source, White Plains
www.gymsource.com

“Honestly, the best way to get in shape is
to hire a coach. People think they pay
coaches for the workout, but they’re
really paying for the accountability the
coach provides. There are millions of
free resources out there, yet roughly 40 percent of
Americans age 20 and older are obese. With regard
to an app or wearable, I think your basic Fitbit or
Apple Watch is great, as you can track [approximate]
calories burned and steps, as well as other activities,
and challenge yourself. I also love this app called
Stepbet, which is a game in which you bet money
and can win by simply accomplishing your daily
step goal.”

Zoey Utko Valkyrie Fitness
“My number-one tip is scheduling your
workout like you would an important
meeting, doctor’s appointment, or your
kid’s dance recital. Especially since
many of us are homebound, it’s too easy
to hit the “next episode” button on Netflix. I find that
getting up and changing into my workout clothes is
helpful, too. It’s easy to say, “Oh, I’ll just workout
tomorrow” when you are living in your pajamas.
My go-to app is the Smart WOD Timer. It gives you
the option to time your workouts, whether it is an
AMRAP, For Time, EMOM, or Tabata. The app has a
voice coach, so it counts you in and out; all you have
to do is listen and move. Lastly, something is better
than nothing. Your workout doesn’t have to be hours
long or vastly complicated to be successful.”

Luke Guanzon
Refinery Strength and Conditioning
“Set a schedule to keep consistency.
Find a workout partner or group of
people to hold you accountable via
Facebook, Instagram, or any other
social network. Personally, my brother
and I held each other accountable by working out
together every day. If finding an accountability
buddy is not possible, you can hire a trainer or
coach to set weekly goals to challenge yourself. Also,
try to step out of your comfort zone. Find certain
fitness experts or trainers you know with qualifications and follow their training tips or videos on
Instagram and other social media outlets. Also try
setting up a designated area that will be your
workout space.”
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Strength Workout
Luke Guanzon, a Best of
Westchester-winning fitness
instructor and founder of
Harrison’s Refinery Strength and
Conditioning, has been training
NFL, NHL, and NBA stars for years.
His workout focuses on strength,
utilizing a host of tried-and-true
foundational movements. “This
workout is a five-exercise circuit,
which will be repeated three times,
with 15 repetitions for each
exercise,” explains Guanzon. “The
easiest way to make an exercise
harder without adding weight is to
make it slower. For these exercises,
you will count three seconds going
down and three on the way up. The
more time under tension, the more
challenging it is for the muscle.”

Static Lunge
“Start in a staggered stance, one foot in
front of the other, about three feet
apart. Your dumbbell or whatever weight
you are using will be tucked under your
chin, goblet style. Drop your back knee
and go straight back up. Feet do not
move. If you need more resistance, add
more weight. A backpack with books or a
heavy suitcase will work. Repeat for 15
repetitions with each leg. This workout
targets most of your leg, emphasizing the
quads and glutes.”

Half-Kneeling,
Single-Arm
Arnold Press
“Bend knees at a 90-degree angle, with
one foot in front of the other. One knee
should be directly under your hip, down
on the floor. Tuck your toes in and fire the
glute of whatever knee is on the ground.
Your hips should move forward and stay
square. Your elbow is tucked into the ribs
with your hands by your shoulder, palm
facing you. Press the dumbbell up while
turning the palm away from you. Then
come back down. Tuck the elbow so that
the dumbbell ends by your shoulder. During this exercise, your hips and
belly button don’t move. Do 15 repetitions
and switch arms.”
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Single-Arm
Chest Press in
a Glute Bridge
“Lie flat on your back with your feet one
foot away from your butt. Feet should be
hip-width. Tilt your butt and squeeze.
Hold the bridge through the entire
workout. Not too high, so you don’t feel it
in your lower back (you should feel it in
your glutes). Align your dumbbell or
weight with your elbow 45 degrees from
your body. Your thumb is aligned with
your lower bra strap or lower sternum. Elbow to the floor and press up until
your arm is straight. Repeat 15 times and
switch to the other arm.”

Bent-Over,
Single-Arm
Dumbbell Row
“Take a wide stance, with your feet just
outside the hips, knees slightly bent. Keep
your back flat, butt up, and chest up. The
weight should be in your front hand, with
the other arm resting on a chair or couch
about 14 to 30 inches high. With the
weight in one hand, row up and try to
bring your elbow into your back
pocket. Your lower back and belly button
should not move. Squeeze your lats and
other back muscles. Repeat 15 times and
switch arms.”
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Single-Leg,
Straight-Leg
Deadlift
“Start with your feet under your
hips. Legs should be mostly straight
but with a slight bend, so don’t lock
your knees. Whatever weight you
are using, put it in both hands in
front of you. Using the opposite leg
of your planting foot, drive it
straight back, like you’re trying to
kick a door down. Hinge from your
hip and bow forward until you get
a stretch in the hamstring of your
planting leg. Push through the heel
and drive that hip forward back to
standing. Perform 15 repetitions
and switch legs. You should feel this
in your upper hamstrings and
glutes, not behind the knee.”
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Zen Workout
If yoga is more your speed, why not try this calming and invigorating series of poses
crafted by Lucy Pallogudis, an eminently knowledgeable instructor at Tuckahoe’s
Yoga Haven. Pallogudis recommends this workout as a superb way to start the day and
says it doesn’t hurt to use “two blocks or books to place under the hands, to help with
reaching the earth, and a blanket to protect your knees while in kneeling poses.”
Pallogudis adds that a bolster or pillow to help support the body during resting pose
and a strap or tie to assist in extension of the body also help.

Child’s Pose

Low Cobra

“Start on hands and knees in Table
Pose. Arms strong but elbows soft,
with your hands spread open like
starfish, wrists under shoulders,
knees under hips, feet flat and
parallel. Begin Cat/Cow Pose
(Bidalasana). Inhale, sink the spine,
heart radiating forward. Gaze straight
or up toward the ceiling. Exhale and
press hands into the earth as you
draw your belly button up toward
your spine, doming the back into Cat.
Hold for three to four breaths. This is
a great pose to warm up the body. It
improves flexibility in the spine,
calms the mind, and helps you let go
of stress.”

“Come back through Table Pose.
Bring your knees as wide as your mat.
Melt your hips toward your heels as
you stretch your arms forward. The
heart melts toward the earth. Allow
your forehead to tap down on a block
or blanket. It is important for the head
to touch down on something. It allows
the nervous system to quiet down.
Child’s Pose (Balasana) is a resting
pose. Anytime you feel tired or need a
rest between poses, this is what you
can come to. Hold for three to four
breaths. Child’s Pose calms the mind,
aids in digestion, elongates the spine,
opens the hips, and reminds you that
resting is important.”

“Come back through Table Pose, which is
your foundation pose. Begin to flow forward
with knees, thighs, and then pelvis, onto your
belly, into Low Cobra (Bhujangasana). Rest
your forehead onto the earth. Extend one leg
back, then the other, with all 10 toes aiming to
touch the earth. Your inner thighs should
shine up toward the ceiling, hip points
pressing down, and hands facing forward at
your ribs. Inhale and lift your head, neck, and
chest as you squeeze your shoulder blades in
toward each other. The gaze is soft in front of
you. Begin to flow. Inhale to lift, exhale to
release head back down toward the earth.
Take three to four breaths. Low Cobra builds
strength and tones and massages the muscles
of the back.”

‹

Cat/Cow Pose
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Fitness Fuel
How do some of Westchester’s most accomplished
trainers fuel their workouts? Follow along as we
reveal exactly what these local health heroes store
inside their hallowed fridges.
Chris Guerrero WestchesterFit

Downward-Facing Pose
“Come back through Table Pose. Draw hands
slightly in front of the shoulders. Press into your
hands, tuck the toes, shift the hips up and back
for Downward Facing Pose (Adho Mukha
Svanasana). From here, press your hands into
the earth and bend your legs. Begin to pedal the
feet. Draw one knee in, then the other. Come up
on tiptoes, then draw the heels down as your sitz
(aka sit) bones shine up toward the sky. Allow the
head to release between the arms, with elbows
aiming forward. Stay here for three to four
breaths, then drop the knees down to Child’s
Pose. Downward Facing Pose strengthens and
lengthens the arms, shoulders, hamstrings, and
calves, brings blood flow to the brain, tones the
core and waist, stretches the spine, and
strengthens your back.”

“Generally, I shop at DeCicco & Sons in Armonk or
Whole Foods. You can always find fresh vegetables for
salads, as well as other greens for sautéed veggies. I
food shop regularly and get lean cuts of proteins, such
as chicken, steak, and pork from the local butcher. Lastly, I order all of my seafood online, from the Great Alaska
Seafood Company. They have the best shrimp and salmon, at the
best prices anywhere.”

Lucy Pallogudis Yoga Haven
“Things in my fridge that I use daily are turmeric,
ginger, and lemons. I steep these together with
cinnamon and drink as soon as I wake up. I always
have lots of celery because I juice every morning after
my steeped water. I have a variety of berries and greens
that I eat daily. I shop at Whole Foods and Trader Joe’s. I love Kind
Bars because most of them are low in sugar and taste great.”

Justin Gaita

Justin’s Gym Class

“Nutrition is super-important: Have fresh fruit and
vegetables whenever possible. Don’t forget that
freezing can keep foods longer. I always have frozen
bananas and strawberries that I add to my breakfast
smoothies. Other staples include oatmeal for stable
carbs, eggs for protein, and Greek yogurt for a healthy snack
option. Trader Joe’s is always a good go-to source for healthy
frozen options, such as cauliflower gnocchi and mixed rice and
vegetables.”

Luke Guanzon Refinery Strength and Conditioning
“I shop at Whole Foods or Stop & Shop in Port Chester
for ground turkey, rice, eggs, chicken breast, ground
beef, green vegetables, and non-nitrate turkey cold
cuts. I also keep six meals a week from a meal prep
and delivery company called Mother of Macros (@
motherofmacrosmp). They have free overnight delivery nationwide,
and I didn’t have to leave the house. I also frequent Green Life in
Mamaroneck.”

Zoey Utko Valkyrie Fitness
“I start every day with a big glass of water and a piece of
fruit. I try to follow the CrossFit definition of nutrition: ‘Eat meat and vegetables, nuts and seeds, some
fruit, little starch, and no sugar.’ What has helped me is
keeping fresh veggies, like carrots, cucumbers, and
tomatoes, stocked in my fridge, cleaned and chopped, so
when I feel like snacking, I start there. I’ve never been a big
supplement or protein person, because I prefer to get that all from a
well-balanced diet.”

TRAINER PHOTOS (FROM TOP): COURTESY OF CHRIS GUERRERO; BY PEDRO GARCIA; COURTESY OF
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These days, your biggest outing might be running
errands. Still, you bundle up stylishly. Rust-colored
outerwear ruled the fall runways, as evidenced here
by the BOSS collection (On her: Catedolana coat,
$1,195; www.hugoboss.com; On him: Darion Coat,
$895; BOSS, White Plains)
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Fa L
Fashion

While telecommuting and pared-down social calendars
remain the norm, you don’t have to stay in pajamas
forever. For Zoom-approved WFH styles and out-on-thetown ensembles (we still go out sometimes!), flip the page.
You’ll find this season’s best trends from local stores —
like chartreuse, plaid, and fringe — all tailored toward our
more-casual-than-ever new lifestyle. By Gina Valentino
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1.

2.

4.

3.

5.

6.

BLOUSE COURTESY OF TORY BURCH; BOOTS COURTESY OF NORDSTROM; EARRINGS PHOTO BY COMMERCIAL ART LAB; RING COURTESY OF NORDSTROM; WALLET COURTESY OF BLOOMINGDALE’S;
JEANS COURTESY OF NORDSTROM

WORK FROM

Fashion

1. Satin Bow Blouse, $398; Tory Burch, White Plains. 2. Sam Edelman Olina Patchwork Boot, $179.95; Nordstrom, White Plains. 3. Octagonal Drop Earring
in London Blue Topaz, $1,705; Desires by Mikolay, Chappaqua. 4. Madewell 10-Inch High Rise Skinny Jeans, $128; Nordstrom, White Plains. 5. All Saints Ray
Mini Leather Wallet, $108; Bloomingdale’s, White Plains. 6. Adinas Jewelry Gold Box Link Ring, $58; Nordstrom, White Plains.
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HOME
2.
SHIRT AND VEST COURTESY OF SURFSIDE SUPPLY CO.; JEANS COURTESY OF HUDSON & FINN; BAG COURTESY OF BLOOMINGDALE’S; SNEAKERS AND BELT COURTESY OF NORDSTROM

BLOUSE COURTESY OF TORY BURCH; BOOTS COURTESY OF NORDSTROM; EARRINGS PHOTO BY COMMERCIAL ART LAB; RING COURTESY OF NORDSTROM; WALLET COURTESY OF BLOOMINGDALE’S;
JEANS COURTESY OF NORDSTROM

M

1.

3.

4.

5.

6.
1. Surfside Supply Co. Ombre Plaid Brushed Cotton Shirt, $95; Z Life, Rye Brook 2. Surfside Supply Co. Twill Snap Front Vest, $98; Z Life, Rye Brook
3. Torino Woven & Leather Belt, $85; Nordstrom, White Plains 4. Vans Old Skool Sneaker, $64.95; Nordstrom, White Plains 5. Bedford Jean, $89; Hudson &
Finn, www.hudsonandfinn.com 6. Frye Bowery Messenger Bag, $598; Bloomingdale’s, White Plains
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FaLL
Fashion

1.

night on
COAT AND SKIRT COURTESY OF NORDSTROM; EARRINGS COURTESY OF I AM MORE SCARSDALE; BAG COURTESY OF BLOOMINGDALE’S; SHIRT COURTESY OF TORY BURCH; SHOES COURTESY OF SHOES ‘N’ MORE

2.
3.
4.
5.
6.
1. Halogen Brushed DB Plaid Wool Coat, $249; Nordstrom, White Plains. 2. Nickho Rey Heidi Earring Rose Gold/Multi, $325; I Am More Scarsdale, Scarsdale.
3. Zadig & Volatire Rockson Large Fringed Suede Clutch, $498; Bloomingdale’s, White Plains. 4. Removable-Collar Top, $348; Tory Burch, White Plains.
5. Leith Faux Patent Mini Skirt, $55; Nordstrom, White Plains. 6. Blondo Tiana Boot, $150; Shoes ‘N’ More, Bronxville, Mount Kisco, and Rye.
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1.

2.
PANTS COURTESY OF NORDSTROM; JACKET COURTESY OF SWET TAILOR; BOOTS COURTESY OF BLOOMINGDALE’S; SUNGLASSES COURTESY OF TALLA EYEWEAR; SHIRT BY ANTHONY MURRAY

COAT AND SKIRT COURTESY OF NORDSTROM; EARRINGS COURTESY OF I AM MORE SCARSDALE; BAG COURTESY OF BLOOMINGDALE’S; SHIRT COURTESY OF TORY BURCH; SHOES COURTESY OF SHOES ‘N’ MORE

the town

3.

4.

5.

1. AG Jeans Marshall Slim Dark Bayou, $188; Nordstrom, White Plains. 2. Swet Tailor Duo Jacket, $149; harry: A Rothman’s Project, Bronxville, and Rothmans,
Scarsdale. 3. Nice Stuff Long Sleeve Knit Stretch Shirt, $125; harry: A Rothman’s Project, Bronxville, and Rothmans, Scarsdale. 4. Talla Eyewear Cece, $449;
Eye Designs, Armonk and Scarsdale. 5. To Boot New York Men’s Shelby Chelsea Boots, $398; Bloomingdale’s, White Plains.
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UTAGAWA KUNISADA (JAPANESE, 1786 – 1865), STANDING COURTESAN, 1828, INK ON PAPER, 14 7/8 X 10 1/8 INCHES, GIFT, MR. AND MRS. JENCKES THROUGH MRS. WENDELL JAY, 1956.70.1.
READING PUBLIC MUSEUM, READING, PENNSYLVANIA. PHOTO COURTESY OF THE BRUCE MUSEUM

COURTESY OF THE BRUCE MUSEUM

FALL
ARTS
PREVIEW
2020
W
hile it may seem that the
pandemic has leveled much of
Westchester’s cultural landscape,
the reality is that a brave, new era of the arts
has just begun. Whether it’s unique virtual
events, open-air art exhibitions, innovative
live-streamed performances, or socially
distanced comedy, Westchester boasts a
wealth of ways to experience arts and culture
this fall, both in-person and while ensconced
in your living room.

Art
ONGOING THROUGH LATE FALL

A Short Story

Pelham Art Center, Pelham
www.pelhamartcenter.org
Stroll through the sun-splashed courtyard of
the Pelham Art Center to view an alfresco
installation by New York-based artist Don
Porcaro. Titled A Short Story, the installation
touches on Porcaro’s conceptions of
archaeology, man-made objects, and the
human form, with a grouping of colorful
abstract sculptures from his series
Childhood’s End and Nomad. It all amounts
to one excellent way to experience some
lighthearted, whimsical art in an open-air
environment.

ONGOING THROUGH DEC 31

Connections

Clay Art Center, Port Chester
www.clayartcenter.org

This virtual exhibition held by the Clay Art
Center features a selection of works
documenting ceramic artists’ varied
experiences during the pandemic. Clay asked
artists nationwide to record this tumultuous
time through digital postcards that deal with
such subjects as anxiety, human touch, and
illness. The first half of the two-part
exhibition has already launched on Clay’s
website, with postcards consisting of
drawings, mixed-media, or clay accompanied
by messages from the artists. When the
center fully reopens (at a yet-to-bedetermined date), the exhibition’s second
half will feature 50 postcards from the
virtual gallery, gathered together for an
in-person show in which artists translate
their virtual works into ceramic postcards to
be displayed alongside their written
messages.

SEPT 1 — NOV 1

Floating Beauty: Women
in the Art of Ukiyo-e

The Bruce Museum, Greenwich
www.brucemuseum.org
Delve into the sumptuous art of Japan’s Edo
period and explore the varied and complex
depictions of women during this time

through Floating Beauty: Women in the Art
of Ukiyo-e. Comprising more than 50
woodblock prints created in the ukiyo-e
style, or “beautiful women” genre, the
exhibition explores a host of female
characters, from courtesans and geisha to
wives and mothers, in kabuki theater, poetry,
and literature. The exhibit features work by
renowned masters, including Katsushika
Hokusai, Utagawa Hiroshige, and Kitagawa
Utamaro.

SEPT 4 — SUMMER 2021

Watershed Moment
Lyndhurst, Tarrytown
www.lyndhurst.org

An immersive installation by artist and
preservationist Jorge Otero-Pailos is set to
open in Lyndhurst’s natatorium, a stabilized
ruin located on the incredibly scenic estate.
Watershed Moment utilizes floating sheets of
transparent latex cast from the ruin itself to
reference concepts of water, light, and the
passage of time. “As the public questions
monuments and looks at how they interact
with our current values, this installation
opens the opportunity for contemplation and
dialogue about who we are and how we
think,” said Lyndhurst director Howard Zar
in a statement. The installation will remain
on view through much of 2021, providing
ample time for art lovers to experience both
Otero-Pailos’ fascinating piece and
Lyndhurst’s bucolic grounds.

Due to the ongoing risk of COVID-19, all listed events are subject to change or cancellation.
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NOV 13

Menopause the Musical

The Palace Theatre, Stamford
www.palacestamford.org
Those who can relate to four women
hilariously discussing the ins and outs of hot
flashes, memory loss, night sweats, and other
changes that come with aging will likely find
a lot to love in this merry musical onstage at
Stamford’s Palace Theatre. Menopause the
Musical follows four very different women
having a sudden heart-to-heart at a lingerie
sale. Set to classic hits from the 1960s, ’70s,
and ’80s, the musical parody has already
entertained more than 15 million comedy
lovers worldwide and will likely add a few to
that list right here in Westchester.

Film
Close Encounters
of the Third Kind

Cross County Shopping Center,
Yonkers
www.crosscountycenter.com

Comedy
OCT 23

JB Smoove

Paramount Hudson Valley
Theater, Peekskill
www.paramounthudsonvalley.com
A familiar face to anyone who has binged
HBO’s Curb Your Enthusiasm, JB Smoove
remains a top-tier comic with his numerous
TV appearances and stage shows. Smoove
recently penned his own book, The Book of
Leon: Philosophy of a Fool, and has appeared
on such shows as Fresh off the Boat and
Everybody Hates Chris. Now, local audiences
can see for themselves why Smoove remains a
name after decades onstage.

NOV 6

Jim Breuer

Paramount Hudson Valley
Theater, Peekskill
www.paramounthudsonvalley.com
With his most recent standup recording,
Live From Portland, reaching No. 1 on the

iTunes comedy charts and no fewer than
four Comedy Central specials under his belt,
Jim Breuer is a funnyman worth crowing
about. A Saturday Night Live alum and
costar of the cult-classic film Half Baked,
Breuer continues to hone his comedy chops
with his unique brand of quirky humor both
onstage and off.

Drama
NOV 7

The Spouse Whisperer
White Plains Performing
Arts Center, White Plains
www.wppac.com

Laugh along at the intricacies of marriage
during lauded comedian Mark Cordes’
acclaimed one-man show, The Spouse
Whisperer, onstage this fall at the White
Plains Performing Arts Center. The
long-running comedic stage show follows a
relationship all the way from first blush to
last kiss, making sure to focus firmly on
comedy along the way.

It may feel like you’ve taken a time machine
back to the 1950s during this drive-in movie
at Yonkers’ Cross County Shopping Center.
Catch Spielberg’s 1977 Academy Awardwinning masterwork, Close Encounters of the
Third Kind, in which Richard Dreyfuss as
Roy Neary makes contact with a cadre of
musically inclined extraterrestrials.
Audience members are split up in cars to
enjoy this big-screen event, which is an ideal
way to catch a flick alfresco while
maintaining physical distance.

COURTESY OF THE PALACE THEATRE

SEPT 14

Family
OCT 17

Imagination Movers

Paramount Hudson Valley Theater,
Peekskill
www.paramounthudsonvalley.com
This high-energy alt-rock group hailing from
The Big Easy is perfect for the entire family,
with a fun, interactive show aimed
specifically at preschoolers. Having appeared
on The View, Good Morning America, and
NPR, this four-man act has already
entertained more than a million audience
members from Dubai to Europe. Those with
kids ages 1 and up are invited to see why the
Imagination Movers make for a super-fun
day whether you’re a child or a child at heart.
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PHOTOS BY DEAN BENDER/THOMPSON & BENDER

Cheryl Wing-Zi Wong
and her dynamic steel
sculpture, Current.

Chris Soria stands
beside his colorful,
abstract mural, The
Flux of Being.

COURTESY OF THE PALACE THEATRE

Fitzhugh Karol’s
sculpture Approach
utilizes pieces of the old
Tappan Zee bridge.

Christopher Flick
presents his
evocative bike rack,
Converging Vistas.

Bridging Cultures

The Gov. Mario M. Cuomo Bridge is now home to
eye-popping public artwork by eight emerging NY artists.

L

ooking to safely experience some high
art while sneaking in a touch of
exercise? Try dropping by the new,
3.6-mile bike-and-pedestrian path along
the Cuomo Bridge, where eight works by
area artists who made it through a
statewide competition will be publicly
displayed.
Visitors can spy Cheryl Wing-Zi Wong’s
impressive sculptural installation Current,

which consists of 12 illuminated steel arches
situated at the bridge’s entrance; Wendy
Klemperer’s Leaping Sturgeon, an
incredible 14-foot fish crafted from rebar
and steel that references the history of the
region; Chris Soria’s inventive, abstract
mural The Flux of Being; and any of several
other imaginative pieces.
“The impressive works of art installed at
each terminus of the bridge’s shared-use

path transform this twin crossing into a
compelling destination for travelers to
engage with the arts,” said ArtsWestchester
CEO Janet Langsam in a statement.
ArtsWestchester served as administrator for
the public art projects. “With museums
[mostly] closed throughout the region, this
is an opportunity for art-starved New
Yorkers to enjoy new public art outdoors
during the current pandemic,” she adds.
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Fontana is known his role in Broadway’s
Tootsie and for voicing a character in the
popular Disney film Frozen, while Osnes, a
Tony nominee herself, has turned heads with
roles in Grease, South Pacific, and Bonnie &
Clyde. During this rare evening cabaret, the
duo will take the stage for a night of
lighthearted song.

ROCK, POP, AND R&B
SEPT 19

Kaira & Friends

A talented band will accompany Yonkersbased musician Kaira for an evening of soul
and R&B during this waterfront concert at
The Hudson River Museum. Groove along
with some physically distanced dancing at
this evening event with a limited capacity of
50 guests and a maximum of four people
per reservation. Kaira’s performance is
inspired by the evolution of music in
African American culture and will feature
members of several Hudson Valley choral
organizations, such as Mount Vernon
Gospel Knights and Kingdom Christian
Cultural Center.

OCT 9

The Sensational Soul Crushers

Music
CLASSICAL & JAZZ
SEPT 8 — 11

2020 Virtual JazzFest

ArtsWestchester, White Plains
www.artswestchester.org/
programs/jazz-fest-2
JazzFest White Plains is hitting the web this
year and will combine with ArtsWestchester’s
annual ArtsBash into one momentous,
four-day, online event. Celebrating its ninth
year, JazzFest will present a roster of
acclaimed regional performers, such as Pablo
Mayor, Connie Han, Amir ElSaffar, Isabella
Mendez, and the Flavio Lira Duo.
Participants can enjoy a series of unique, live
performances, animated discussions, and
fascinating educational programs held on
Zoom and live-streamed on Facebook.
Additional events include an ArtsBash
Virtual Mixology Party, as well as programs
celebrating both jazz icons and rising stars
carrying the genre in bold, new directions.

Paramount Hudson Valley Theater,
Peekskill
www.paramounthudsonvalley.com

OCT 1

Miró Quartet

Caramoor Center for Music and the
Arts, Katonah
www.caramoor.org
The award-winning, internationally touring
Miro Quartet is making its way to Katonah
this fall. One of the most celebrated string
quartets in the country, this foursome has
taken home first prize in both the Banff
International String Quartet Competition
and the Naumberg Chamber Music
Competition, and has been touring for more
than a quarter of a century. A great
opportunity for local music fans to enjoy
world-class classical right here in
Westchester.

NOV 20

Laura Osnes & Santino Fontana
Caramoor Center for Music and the
Arts, Katonah
www.caramoor.org

Caramoor will hold its anticipated Cabaret in
the Music Room Benefit Concert with
Broadway stars Laura Osnes and Santino
Fontana. A Tony Award-winning actor,

COURTESY OF THE HUDSON RIVER MUSUEM

The Hudson River Museum, Yonkers
www.hrm.org

Catch hits by Motown legends like The
Jackson Five, Four Tops, Marvin Gaye, and
many others performed by an accomplished
11-piece band during this toe-tapping night
of song. Described as a sonic mix of The
Temptations, Kool & the Gang, and Chicago,
The Sensational Soul Crushers have already
counted Bruce Springsteen and Clarence
Clemons as audience members and will likely
rack up quite a few more fans in the county.

NOV 14

The Fabulous Thunderbirds

Paramount Hudson Valley
Theater, Peekskill
www.paramounthudsonvalley.com
Touring for more than three decades, The
Fabulous Thunderbirds have made a name
for themselves with their easygoing,
quintessentially American sound. Fusing a
wealth of styles, including R&B and blues,
the band features vocalist Kim Wilson,
whom Muddy Waters called his favorite
harmonica player and singer, along with a
fleet of other talented performers.
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2020

THE HOLIDAY
LOOK BOOK

Whether you’ve got the present everyone is looking for or
specialize in unique gifts that are sure to delight, catch the
attention of our affluent readers looking for special holiday
gifts with Westchester Magazine’s annual Holiday Look Book.
» Mailed (polybagged) with the December issue of
Westchester Magazine to 44,000+ subscribers
» Digital edition will run on WestchesterMagazine.com
from November 19-December 31, 2020
» E-blast to Westchester Magazine’s VIP list of
31,200+ opt-in subscribers announcing launch
of the digital edition
Space Reservation Deadline: OCTOBER 16, 2020
Publication Date: NOVEMBER 20, 2020
For more info call 914.345.0601 ext. 138 or email sales@westchestermagazine.com.

THIS YEAR’S
THIS
YEAR’S
WALK IS
WALK
IS
EVERYWHERE
EVERYWHERE.
The Alzheimer’s Association
Walk
to EndAssociation
Alzheimer’s®
The Alzheimer’s
Walk to is
End Alzheimer’s®on
is happening
on every
happening
every sidewalk,
sidewalk, track, and trail across this
track
and
trail
across
this
country. All of us are raising funds for
country.
All of
us are
raising
one goal: A world
without
Alzheimer’s
and all other dementia. Because this
funds
for one goal: A world
disease isn’t waiting, and neither are you.
without Alzheimer’s and all
Take your
first step atBecause
alz.org/walk
other
dementia.
this
disease isn’t waiting, and
neither are you.

Take your first step at
WestchesterWalk.org

Westchester
Walk Walk
to End Alzheimer’s
County
toWestchester
End Alzheimer’s

4 | 10
a.m.4
10Sunday,
a.m.October
Sunday,
Oct.
2020
NATIONAL
SPONSORS
2020
NATIONALPRESENTING
PRESENTING SPONSORS
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Best Southern Restaurant
Readers Pick

COCKTAILS TO-GO!
We are on Uber Eats, Doordash & Grubhub!
Pickup, Curbside Pickup
& Free Local Delivery!

39 Marble Ave
Pleasantville, NY
914.618.3355
www.southern-table.com
_southerntable_
#birdlife
WE ARE ON
UBER EATS,
DOORDASH &
GRUBHUB!

INDOOR AND OUTDOOR
DINING AVAILABLE

INDOOR AND 389 Elwood Avenue, Hawthorne, NY
at the Hawthorne Metro North Train Station
OUTDOOR
914.495.3944
DINING AVAILABLE
www.offtherail.us
_offtherail_
#railed
Monday to Friday

5:30am - 4pm
Saturday and Sunday
7am - 3pm

Best Outdoor Dining
Readers Pick

COMING SOON!
WOOD
BURNING
PIZZA

Breakfast-Sandwiches-Juice Bar

59 Marble Ave, Pleasantville, NY
914.747.2611
www.woodandfirepizza.com
118 Brook Street, Scarsdale
914.722.4854
Woodandfirepizza
#gotwood
COCKTAILS TO-GO! • WE ARE ON UBER EATS AND SLICE APP!
Pickup, Curbside Pickup & Free Local Delivery!

INDOOR AND
OUTDOOR
DINING AVAILABLE
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Smash Hit
The Mezcal Berry Smash, with strawberries, house-made blueberry rhubarb tea, basil, and lemon from The Rare Bit in Dobbs
Ferry, is an example of the thoughtful artisan cocktails full of fresh ingredients that are now being served at many county
restaurants and bars. See more on what’s driving this drink trend toward seasonal and local on page 106.
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Top to Bottom: Day of the Deadinspired murals adorn the walls
at El Barrio; the lone burger on
the menu is cooked in the woodfired oven; stuffed jalapeño
rellenos are not for the faint of
palate; an array of fun, colorful
cocktails are offered

PHOTOS BY MARK FERRI

he Pavesi oven is a top commercial
brand, pumping out crispy, charred
pizzas in minutes. But don’t expect
classic Margheritas or blistered
pepperoni pies from the woodPREVIEW
fired Pavesi at Scarsdale’s El
El Barrio
Barrio, the newest restaurant
185
Summerfield St
by chef/co-owner Sal Cucullo.
Scarsdale
Instead, arising from the
914.723.2600
flame-licked oven mouth come
www.elbarriony.com
roasted sweet bananas, fiery
jalapeño rellenos, open-face
quesadillas with toppings such
as braised short rib or chayote (a
Mexican squash), and the El Barrio Burger,
wrapped in a flour tortilla with fig jam and
Oaxaca cheese.
Cucullo, who owns nearby Modern
Italian The 808 Bistro, considered the
abundance of Italian restaurants in the
county, especially in the area, and debuted
El Barrio, a modern take on Mexican fare,
March 15 (in the space that previously
housed 808 Social, the more casual Italian
sibling to The 808 Bistro).
The timing of the debut made things a
tough go. “We attempted a takeout business
to start due to the onset of the pandemic,”
says Cucullo, a White Plains resident. “But
it was shaky, so we closed after about three
weeks and reopened in May.”
According to Cucullo, it turned out to
be a blessing in disguise. “We tightened
the menu, tweaked recipes. In the end, it
turned out to be a necessary practice.”
El Barrio’s menu of Mexican street
fare features such dishes as corn-off-thecob drizzled with chipotle aioli, queso
fundido with house-made chorizo, woodfired lobster quesadilla with pineapple
salsa, a crispy fluke taco, and a flatiron
steak topped with onions in an avocado
sauce. For dessert: house-made churro
ice-cream sandwiches.
Cucullo, a 1997 CIA graduate, grew
up in the industry, so he’s familiar with its
potential ups and downs. He made his first
pizza while working at his grandfather’s 5
Brothers Pizza at 204th and Bainbridge in
the Bronx. “I was good at eating the profits,”
he quips. His first official job was as a dishwasher at age 15 at Fratelli in New Rochelle,
owned by his father and uncles.
As for the pandemic changing the
way he thinks about running a restaurant,
“I got more aggressive with takeout and
simplified the menu,” he explains. “Also, I
change the menu more often. It’s a case of
more than just weathering the storm; you
have to look far forward and adapt to these
times. It’s a big wake-up call, keeping you
on your toes.” —John Bruno Turiano
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FARE WELL

A Complete Nut
Here’s how one woman parlayed her passion
for peanut butter into her life’s work.

K
SPIRITED

Sip of the South
Brooklyn-brewed bourbon is filling more and more
glasses in Westchester. By Michelle Gillan Larkin

SPIRITED PHOTO BY ANDREW WATSON/RED WING HERITAGE; FARE WELL PHOTOS (TOP) BY KEN MURAWSKI; (BOTTOM) BY PJ KENNEDY

G

rowing up in eastern Kentucky’s Harlan County, or
“moonshine country,” people expect you to know a
thing or two about whiskey. But Colin Spoelman
doesn’t hail from a long line of whiskey makers, and his
drink of choice had always been beer. “I only learned about
my cultural inheritance once I moved to New York City, after
college,” says Spoelman, who 10 years ago founded Brooklynbased Kings County Distillery, the city’s first (and largest) distillery since Prohibition.
To answer his city friends’ questions about bourbon, and
because he had a legit interest in the honey-hued liquid of
home, Spoelman started making moonshine, which is simply
unaged whiskey, in his Brooklyn apartment. “I was having fun,”
he says. “I had no plan to start a business, but I got hooked.”
And since federal law makes it illegal to distill spirits at
home, Spoelman opened a 325 sq. ft. commercial distillery in
Williamsburg in 2010 with his former roommate from Yale.
They became pioneers in the craft-alcohol world, and their
technique was just as
groundbreaking. “We
King's County Distillery
borrowed from differBrooklyn
ent distilling cultures,
www.kingscountydistillery.com
resulting in a hybrid
of distilling flavors
and traditions,” explains Spoelman. For instance, they use a
Scottish pot still, which yields an intensely flavorful whiskey.
Kings County Distillery, which ages its whiskey the
standard two to four years, quickly became known for its inventive product, and the operation expanded to its current,
larger, space in the Brooklyn Navy Yard. “We’ll never have
the oldest or cheapest whiskey, so to stay competitive, we
play around, get creative, and make whiskey nobody’s ever
had.” Like the first-ever peated bourbon, with a medicinal,
briny, smoky essence common to some Scotch whiskeys, and
moonshine infused with chocolate or honey.
As a New York State Farm Distillery, 75% of ingredients are homegrown. “Our organic corn and rye are from
the Finger Lakes and the Hudson Valley [respectively],”
while barley is sourced from England and Scotland. All of
it, though, is non-GMO.
With bottles for sale in 20 states and seven countries,
along with a growing number of Westchester liquor stores
(as well as a lofty spot on the bar menu at Harvest on
Hudson), Spoelman is most excited about the recent debut
of a seven-year whiskey series, which he believes is the oldest
bourbon made outside of Kentucky and Tennessee.
As for how he’ll taste-test it all while remaining upright:
“Small sips.”

rystina Murawski was
doing just fine as a
communications consultant at Swiss Re in Armonk
when her best friend sent a text
that would set her career — her
life, really — on a whole new
course. “She wanted to start a
food truck, and I thought this
would be the perfect time to
try making my own peanut
butter, because we could keep
each other accountable,” recalls
the 32-year-old Hartsdale resident who grew up in Cortlandt
Manor.
Always obsessed with peanut butter and never one to
sit idle (“I run myself pretty
hard”), Murawski embarked
on a mission to find the perfect peanut. “Every night after
work, I went looking for peanuts,” she says. “I tried over 25
types and gave my food processor a workout.”
By the next text, a month or
so later, Murawski’s friend concluded that food trucking was
off the table, but “I was already
45 batches in!”
Murawski had been spending every free moment experimenting with different peanuts
(shelled, unshelled, with skins,
without skins) and different
oils, trying to get taste and texture just right. “Peanut butter
in 31 states, six countries, and locally
should embody that subtle balance of
(at Wegman's and Green’s Natural
sweet and salty.”
Foods in Scarsdale, Yorktown,
When she dipped her pinky into
Mount Kisco, and Briarcliff ), as well
her 100th recipe, she knew she’d
as in specialty food shops across the
found “the one,”
Hudson Valley.
and Noomi peanut
Murawski hasn’t
Noomi Peanut Butter
butter was born.
given up her day job,
www.noomibrand.com
“Noomi
means
but she has gradu‘new me,’ and it’s
about pursuing your passion and following your dreams,” she explains.
Noomi is made with clean,
sustainable ingredients: naturally
sweet, organic, dry-roasted peanuts
from North Carolina; organic Deglet
Noor dates, for an added note of
sweetness; nutrient-rich grapeseed
oil, peanut oil, and Atlantic sea salt.
Less than three years after that
fateful text, Noomi is on the shelves

ated to a commercial
kitchen in Mamaroneck, where she
spends almost the entire weekend relying on “free help” from her parents or
a friend. “It’s hard to balance it all, but
I kinda thrive on it. I give 110 percent
or nothing.”
As much as she hopes people enjoy her peanut butter, Murawski really hopes they adopt the Noomi mindset: “Doing what you love is possible,
so long as you stay nuts!”—MGL
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trending

Clockwise from left:
Goosefeather's Pale
Raider with tarragoninfused Aquavit,
Vermouth de
Chambery,
elderflower, and
orange bitters; the
vodka-based Mint &
Cucumber Refresher
at The Rare Bit also
contains celery
bitters and lime; The
Gramercy's Life in Pink
features Tito’s vodka,
fresh watermelon juice,
house-made rose water
syrup, fresh lime juice,
mint, and Champagne

County Cocktail Shake-Up
Area bars offer up seasonality, culinary mixology, house-made ingredients,
and recipe innovation. BY ABBE WICHMAN

N

egronis made with mezcal instead of gin. Backto-basic cocktails, with the freshest of ingredients.
And nonalcoholic drinks that go beyond a Shirley
Temple.
Those are just some of the trends that Westchester residents may be noticing as they sidle up to their favorite bars.
County residents can simultaneously sip, and learn, about a
wide range of alcohol from a new breed of masters.
Daniel Cahill, co-owner of The Blind Pig in White Plains,
says increased interest in trendsetting drinks led to the cocktail lounge’s opening. “People in Westchester were traveling
to lounges in Manhattan, and we were hearing demand for
elevated cocktails.” Since opening in December, 2019, Cahill
says they’ve already changed the menu a number of times.

“Customers want the same attributes from their drinks that
they’ve been demanding from their food — hyper-seasonality and recipes that provide a twist.” Cahill takes full advantage of the bounty of the neighboring White Plains Farmers’
Market to design the cocktail menu. The spring and summer
menu is big on herbs and shrubs, while pears and cranberries make winter appearances. “We’re preparing a number of
infused liquors in such drinks as our Moscow mules; there’ll
be mint juleps in the summer, and we’ll be pouring some fun
tiki-based drinks.”
At Tarrytown’s RiverMarket Bar & Kitchen, beverage
director Emilio Ugarte echoes Cahill’s observation. “Local
is at the core of our menu.” He notes as an example his use
of a few drops of lavender extract from Lavenlair Farm in
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Whitehall, NY, to infuse liquors. By staying
local, Ugarte sees a three-way benefit: to the
customer, to the bar, and to the farm. And
using the freshest ingredients go hand-inhand with the back-to-basic classic cocktails.
“What’s become trendy are cocktails that
combine simplicity, beauty, and elegance,”
he says.
“It’s important to keep up with trends,
educate your guests, and open up a dialogue,”
says JT Selimaj, owner of The Gramercy in
Yorktown Heights. He says at the bar they
love to “riff ” on classics. “Customers have
their go-to drinks, but most are willing to try
something different especially when you’re
pouring drinks that are seasonal and local.”
Selimaj notes a drink such as their “Life in
Pink,” made with Tito’s, fresh watermelon
juice, house-made rosewater syrup, mint,
and then topped with some Champagne,
is an example of something that hits all the
right notes. “You have to find that balance
between pushing boundaries and keeping
your customers comfortable with what you’re
serving.” And Selimaj also says that seasonality is key.
Liz Torres, head bartender at The Rare
Bit in Dobbs Ferry says her customers are
looking for spirits such as gin, which have
nuance, and again offer that opportunity to
engage with customers. “I am seeing a greater degree of creativity in our customers and
that they’re more receptive to suggestions.”
Torres also says customers are requesting
“more fun virgin drinks.” She’s playing with a
blueberry rhubarb tea that she’s made and, if
there can be a trace amount of alcohol, she’s
combining bitters with basil and mint for a
refreshing flavor.
Carlos Baz, general manager of Tarrytown’s
Goosefeather, also sees a rise in requests for
nonalcoholic drinks. “It fits in overall with
people who are focused on wellness, and,
especially in summer months, we can incorporate a nonalcoholic spirit with herbs and
fruits.” In the spirit sector, Baz says they’re
looking to let flavor profiles come through
in drinks that honor “simplicity.” He notes
that drinks with homemade tarragon-infused
aquavit or a carrot syrup “allows the bar service to be very focused and for the ingredients
to be the star.” Looking at the surge in mezcal
and gin cocktails, Baz says there a number of
great small-batch mezcals and gins appearing at bars, noting that he’s proud to be able
to offer Neversink Spirits Gin from nearby
Port Chester. Beyond cocktails, Baz says,
“One of the most important trends is for bars
to be part of the community with what they
showcase.”

Celebrating 25 Years of Excellence

Lunch: Mon.-Fri. • Dinner: Mon.-Sat.
Open Sundays for Private Parties
Four private rooms for 50-200 people
400 Main St, Port Chester, NY
914.937.2236 • albasrestaurant.com
Free Onsite Parking • Corporate Events • Birthdays

Abbe Wichman is a Katonah-based food and drink
writer. She’s happy to hear there’s a trend toward
simplicity in cocktails, as her bar cart can’t hold any
more ingredients.
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dining out
NOTE: As of press time, restaurants were able to offer interior sit-down dining at 50% capacity.
Outdoor dining is available at certain restaurants (contact specific restaurants to check outdoor dining status).
Some are open for delivery and/or pickup, which we have indicated at the end of each listing.

KEY TO SYMBOLS
UPDATE We note any significant changes.
$ Average entrée $14 or less
$$ Average entrée between $15 and $21
$$$ Average entrée between $22 and $27
$$$$ Average entrée $28 or more

BY

Gina
Valentino

IBIZA KITCHEN,
CHAPPAQUA

TOP Top Restaurant from our

December 2017 cover feature
PHOTO BY ANDRE BARANOWSKI

35

RESTAURANT REVIEWS
Reviewers judge restaurants in three categories:
Food, Service, and Atmosphere. Reviewers dine
anonymously and make at least two visits.

★★★★ Excellent ★★★ Good ★★ Average ★ Poor
Prices, hours, and specialties are provided by the
restaurants and are subject to change. Calling to
confirm days and hours is recommended. Restaurants
accept major credit cards unless otherwise noted.
Some of the restaurants in this guide are Westchester
Magazine advertisers.

New This Month
to Our Listings
BACIO TRATTORIA Italian $$$
Expect homemade pastas, fish dishes (e.g., seared
Atlantic salmon and boneless grilled trout), and
salads at this quaint eatery. Closed Mon. 12 North
Salem Rd, Cross River; 914.763.2233;
www.baciotrattoria.com Pickup/Delivery
SUNSET COVE Italian $$
This Tarrytown mainstay of more than 20 years
boasts expansive views of the Hudson River and
Mario Cuomo Bridge. Order the crispy wings, New
England lobster roll, chicken scarpariello, or roasted
salmon. Closed Mon and Tue. 238 Green St,
Tarrytown; 914.366.7889; www.sunsetcove.net
Pickup

Ardsley
LA CATENA Italian $$$
The menu at this white-tablecloth Italian restaurant
features classic Italian antipasti, pastas, and entrées,
plus homemade desserts. 871 Saw Mill River Rd,
Ardsley; 914.231.9260; www.lacatenaardsley.com
Pickup/Delivery
L’INIZIO Italian $$$$
Husband-wife team Scott and Heather
Fratangelo run the kitchen at this Modern
Italian restaurant serving creative appetizers and some
of the county’s best pastas. 698 Saw Mill River Rd,
Ardsley; 914.693.5400; www.liniziony.com
Pickup/Delivery

TOP

35

Armonk
AMORE Italian $$
The Mazzotta family creates simple Italian dishes —
brick-oven-style pizza, traditional pastas — in
downtown Armonk. The outdoor terrace, with its
nearby stream and working garden, is one of the
county’s most scenic dining spots. 1 Kent Pl, Armonk;
914.273.3535; www.amorearmonk.com Pickup/Delivery

BEEHIVE RESTAURANT Continental $$$
Set in a modern country house with an open kitchen, this
restaurant offers comfort fare along with Greek and
Continental specialties, and a popular daily breakfast.
Outdoor seating available. 30 Old Rte 22, Armonk;
914.765.0688; www.beehive-restaurant.com Pickup
FORTINA Italian/Pizza $$
Homegrown celebrity chef Christian Petroni
runs this mini-empire of buzzy wood-fired
restaurants (with an additional location in Stamford)
serving expertly roasted vegetables, fresh pastas, and
thin-crust pizzas (try the truffle-topped Luigi Bianco).
17 Maple Ave, Armonk; 914.273.0900; 136 S Ridge St,
Rye Brook; 914.937.0900; 1086 N Broadway, Yonkers;
914.358.3595; www.fortinapizza.com Pickup/Delivery

TOP

35

KOKU Japanese $$$
The sleek sushi bar at KOKU offers an extensive
selection of sashimi and rolls, including weekly specials
from Tokyo’s famous Tsukiji Fish Market. 454 Main St,
Armonk; 914.730.0077; www.kokujapanese.com
Pickup/Delivery

TOP

MODERNE BARN
New American $$$$
Chef Ethan Kostbar uses natural, local
ingredients at this New American restaurant with
Mediterranean touches from the Livanos Restaurant
Group (City Limits Diner). $20 two-course express
lunch. 430 Bedford Rd, Armonk; 914.730.0001;
www.modernebarn.com Pickup/Delivery

35

Bedford
BEDFORD 234 New American $$$
Food HHH Service HHH½ Atmosphere HHH
(09/15) More than 20 local farms and purveyors supply
the ingredients for the globally inspired seasonal
comfort food served at this chic Bedford restaurant.
Reservations are not accepted. 635 Old Post Rd,
Bedford; 914.234.5656; www.bedford234.com Pickup

Briarcliff Manor
SQUIRE’S Pub $$
Burgers and classic steaks are the thing to order
at this tavern, serving the local community since 1967.
Amex credit cards only. 94 N State Rd, Briarcliff Manor;
914.762.3376; www.squiresofbriarcliff.com Pickup

Bronxville
GORDY’S BURGER HOUSE American $$
Family-owned for more than 50 years, this intimate
burger joint serves up char-grilled Angus beef, strip
steaks, Buffalo wings, and broiled salmon, among other
dishes. 502 New Rochelle Rd, Bronxville; 914.664.8974;
www.gordysburgerhouse.com Pickup/Delivery

Chappaqua
CRABTREE’S KITTLE HOUSE
New American $$$$
Locally sourced ingredients star in seasonal
dishes offered in the formal dining room and elevated
bar food at the Old World Tap Room. The Grand Awardwinning wine cellar houses 40,000+ bottles. 11 Kittle Rd,
Chappaqua; 914.666.8044;
www.crabtreeskittlehouse.com Pickup

TOP

35

IBIZA KITCHEN Spanish $ (tapas)/$$ (entrées)
Food ★★½ Service ★★½ Atmosphere ★★ (07/19)
At this tapas-centric Chappaqua spot from the
owners of Ibiza Tapas in Danbury, the shareable small
plates include plenty of clearly designated vegan and
vegetarian options. Closed Mon. 76 King St,
Chappaqua; 914.458.5044; www.ibizakitchen.net
Pickup/Delivery

Croton-on-Hudson
TOP

OCEAN HOUSE Seafood $$$$
Self-taught chef Brian Galvin transformed a
tiny diner into this 30-seat, dinner-only
oyster bar and grill with an emphasis on New
England-style seafood dishes. Call after 4:30 p.m. for
same-day reservations. Closed Sun and Mon. 49 N
Riverside Ave, Croton-on-Hudson; 914.271.0702;
www.oceanhouseoysterbar.com Temporarily Closed

35

Dobbs Ferry
SUSHI MIKE’S Japanese $$
Hugely popular for its special sushi rolls (the Out of
Control is a favorite), this neighborhood Japanese
restaurant is often packed. 146 Main St, Dobbs Ferry;
914.591.0054; www.sushimikes.com Pickup/Delivery
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PIPER’S KILT

TOP

THE COOKERY Italian $$$
This progressive Italian restaurant from Chef
David DiBari serves some of the county’s
most creative fare, with an emphasis on pork, fresh
pasta, and offal. Closed Mon. 39 Chestnut St, Dobbs
Ferry; 914.305.2336; www.thecookeryrestaurant.com
Pickup/Delivery

35

THE PARLOR Pizza $$
The brick-and-mortar incarnation of the
popular DoughNation pizza truck, here
is where you look for a selection of unique pizzas,
featuring house-made ingredients, plus wood-fired
appetizers, wine on tap, and house-bottled cocktails.
Closed Mon. 14 Cedar St, Dobbs Ferry; 914.478.8200;
www.theparlordf.com Pickup/Delivery

TOP

®

Restaurant & Tavern
®

Established 1964

35

THE RARE BIT Gastropub $$$
Chef Evan Kalogiannis offers comfort food and a
handful of British-inspired offerings. Vegan and glutenfree options available. Closed Mon. 23 Cedar St, Dobbs
Ferry; 914.693.8000; www.therarebitdf.com
Pickup/Delivery

Eastchester
BURRATA Pizza $$
Some of the county’s best Neapolitan
pies come from this Eastchester pizzeria
that’s also home to excellent pasta and well-crafted
cocktails. 425 White Plains Rd, Eastchester;
914.337.3700; www.burratapizza.com
Pickup/Delivery

Best

of
DecaDe

TOP

35

GIGANTE RESTAURANT & BAR
New American $$$$
From the same group that brought us Mulino’s of
Westchester, Gigante serves up Italian-influenced, New
American cuisine. Closed Mon. 660 White Plains Rd,
Eastchester; 914.961.1001; www.giganterestaurant.com
Pickup/Delivery

Voted The Best Hamburger in Town,
Best of Decade, Best Bar.
—Westchester Magazine, Best of Westchester

PIPER’S KILT Pub $
A county institution, this classic pub serves cold pints,
ethereal onion rings, and pretty-near-perfect burgers.
Kitchen hours every day until midnight. 433 White
Plains Rd, Eastchester; 914.779.5772;
www.piperskilt.com Pickup
POLPETTINA Italian $$
On the menu: eggplant chips with
wildflower honey, thin-crust and grandmastyle pizza, and pasta in truffle carbonara or white
Bolognese. 102 Fisher Ave, Eastchester; 914.961.0061;
www.polpettina.com Pickup/Delivery

TOP

35

Elmsford
RAASA Indian $$
Translating to the “essence of life,” RaaSa offers Indian
cuisine from New Delhi native Chef Peter Beck. Dishes
include tandoori shrimp, korma lazeez (grilled chicken
simmered in saffron cashew sauce), and murgh
anarkali (ground chicken patties in green masala
sauce). 145 E Main St, Elmsford; 914.347.7890;
www.raasany.com Pickup/Delivery
SHIRAZ KITCHEN Persian $$$
Named for the Iranian city, Shiraz serves dishes
representative of the region, including saffron chicken
kebab and rainbow trout with dill-and-fava-bean
basmati rice. Closed Mon. 83 E Main St,
Elmsford; 914.345.6111; www.shirazkitchen.com Pickup

Harrison
273 KITCHEN Mediterranean $$$
Food ★★★½ Service ★★★★
Atmosphere ★★★½ (10/15)
Chef Constantine Kalandranis (8 North Broadway in
Nyack) runs this 35-seat, seafood-heavy, small-plates
Mediterranean bistro. $48 prix fixe includes three
courses and dessert. 273 Halstead Ave, Harrison;
914.732.3333; www.273kitchen.com Pickup/Delivery

TOP

35

Full Menu Served 11:30 am until 12 am Seven Days a Week
Brunch 12pm til 3pm Saturdays & Sundays
Full service bar featuring 12 beers on tap

433 White Plains Rd (Rt.22), Eastchester, NY 10709 • (914) 779-5772
www.piperskilt.com

dining out

(Continued from previous page)

WELLINGTON’S GRILL American $$$
Three cuts of prime rib are among the specialties at
this Harrison stalwart. Expect other American
standards, too, like burgers, dry-rubbed ribs, and
fresh lobster rolls. 110 Halstead Ave, Harrison;
914.315.1532; www.wellingtonsgrill.com Pickup/
Delivery

O MANDARIN, HARTSDALE

Hartsdale
GRANITA CUCINA & BAR Italian $$$
This restaurant from Eight Ten Hospitality Group
offers Modern Italian fare, including fresh pasta,
wood-fired pizza, and entrées like branzino and pork
Milanese.
202 E Hartsdale Ave, Hartsdale; 914.725.8420;
www.granitany.com Pickup/Delivery
O MANDARIN Chinese $$
Food ★★ Service ★★ Atmosphere ★★★ (03/18)
Crispy-skinned Peking duck, scallion bubble
pancakes, and thousand-layer tofu, are among the
menu highlights at this 2019 Best of Westchesterwinning Mandarin restaurant with transporting interior
design. 361 N Central Ave, Hartsdale; 914.437.9168;
www.omandarin.com Pickup/Delivery

VEGA MEXICAN Mexican $
In this modern space, expect traditional Mexican
dishes, like tacos, chimichangas, fajitas, and burritos.
Signature meals include chili rellenos and carnitas.
189 E Hartsdale Ave, Hartsdale; 914.723.0010;
www.vegamexican.com Pickup/Delivery

Hastings-on-Hudson
BORO6 Wine Bar $$
Food ★★★ Service ★★★½ Atmosphere ★★★ (05/17)
Inspired by trips to Italy, restaurant vet Paul
Molakides and Jennifer Aaronson (formerly an
editor for Martha Stewart) opened this enoteca,
with more than 30 wines by the glass and light,
simple plates. Closed Mon. 549 Warburton Ave,
Hastings-on-Hudson; 914.231.9200;
www.boro6winebar.com Pickup/Delivery
HARVEST ON HUDSON Italian $$$$
Boasting stellar Hudson River views, this elegant
restaurant offers traditional Italian fare. The menu
includes seafood towers, Hudson Valley rabbit
scarpariello, and risotto made with spicy sausage,
shrimp, and caciocavallo. 1 River St, Hastings-onHudson; 914.478.2800; www.harvesthudson.com
Pickup

TOP

SAINT GEORGE French $$$$
At this contemporary French bistro from
Chef Chris Vergara (Harper’s in Dobbs
Ferry), don’t miss the all-French wine list and
absinthe fountain. Closed Mon. 155 Southside Ave,
Hastings-on-Hudson; 914.478.1671;
www.saintgeorgebistro.com Pickup/Delivery

35

SAKURA GARDEN JAPANESE Japanese $$
Find authentic Japanese at this Rivertown gem,
offering high-quality hibachi, sushi, sashimi, and more.
531 Warburton Ave, Hastings-on-Hudson; 914.478.1978;
www.sakurahastings.com Pickup/Delivery

PHOTO BY DOUG SCHNEIDER

PAS-TINA’S RISTORANTE Italian $$
For more than 25 years, family-owned Pas-Tina’s has
been offering Italian fare in a warm environment. The
menu features an extensive pasta list, chicken (try the
chicken Tina), veal, and seafood dishes, and housemade desserts. 155 S Central Ave, Hartsdale;
914.997.7900; www.pas-tinas.com Pickup/Delivery

Hawthorne
THREE LITTLE PIGS BBQ Barbecue $
Marc Mazzarulli, formerly of Opus 465 and Marc
Charles Steakhouse in Armonk, is the chef of this
’cue joint serving dry-rubbed meats and classic sides.
Mazzarulli also runs catering company Wild
Westchester BBQ. Closed Sun and Mon.
481 Commerce St, Hawthorne; 914.747.2480;
www.threelittlepigsbbqofhawthorne.com
Pickup/Delivery
TRAMONTO Italian $$$
This Hawthorne mainstay located right off
the Saw Mill River Parkway offers a selection of
pasta, pizza, salad, and dinners like short ribs
braised in pomegranate juice, veal marsala, and
brick-pressed roasted chicken. 27 Saw Mill River Rd,
Hawthorne; 914.347.8220; www.tramontos.com
Pickup/Delivery

Irvington
CHUTNEY MASALA Indian $$
The popular Indian bistro from Chef
Navjot Arora boasts a menu that features
tried-and-true options, like a myriad of curries.
76 Main St, Irvington; 914.591.5500;
www.chutneymasala.com Pickup/Delivery

TOP

35
TOP

MIMA VINOTECA Italian $$$$
The owners of Zuppa in Yonkers run this
trattoria serving Italian “home cooking” and
some of the county’s best salumi. 20 wines offered by
the glass. 63 Main St, Irvington; 914.591.1300;
www.mimarestaurant.com Pickup/Delivery

35

MP TAVERNA Greek $$$
Michael Psilakis is the award-winning
executive chef at this Modern Greek
restaurant in Irvington. Traditional roasted whole
lamb, goat, suckling pig, and more available with fivedays’ notice. 1 Bridge St, Irvington; 914.231.7854;
www.michaelpsilakis.com Pickup/Delivery

TOP

35

SAMBAL Thai/Malay $$
Chef-owner Navjot Arora operates this Southeast
Asian restaurant with a handful of Malaysian plates
and unobstructed Hudson River views. 4 W Main St,
Irvington; 914.478.2700; www.sambalny.com Pickup/
Delivery

Katonah
JAY STREET CAFÉ All-Day Café $$
From the owners of The Whitlock comes this casual
café, with offerings like challah French toast and
grapefruit brûlée for breakfast and flattop patty
burgers for lunch. Closed Mon and Tue. 63 Katonah Ave,
Katonah; 914.488.9700; www.jaystreetcafe.com Pickup
PEPPINO’S RISTORANTE Northern Italian $$$
Lots of regulars come to this family-owned (since
1991) restaurant to sit at candlelit tables and dine on
dishes like veal Sorrentino and steak pizzaiola. 116
Katonah Ave, Katonah; 914.232.3212;
www.peppinosristorante.com Pickup
TENGDA ASIAN BISTRO Pan-Asian $$$
Sushi, poke, and sashimi share menu space
with seafood-curry hot pots, crispy duck, and stir-fried
noodles at this bistro. Closed Mon. 286 Katonah Ave,
Katonah; 914.232.3900; www.tengdakatonah.com
Pickup
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E st

THE WHITLOCK New American $$$
Food ★★★ Service ★★★ Atmosphere ★★★ ½ (02/18)
The Cookery alums Matt and Christina Safarowic
serve seasonal, locally sourced fare, including silky
pastas, bone-marrow-laced French onion soup, and
crispy pork belly at this neighborhood restaurant.
Closed Mon. 17 Katonah Ave, Katonah; 914.232.8030;
www.thewhitlockny.com Pickup

Larchmont
CORIANDER MODERN INDIAN
Indian $$$
This stylish restaurant features locally
sourced ingredients and bold Indian flavors,
plus craft beer and organic wines. Closed Mon.
154 Larchmont Ave, Larchmont; 914.235.1306;
www.corianderny.com Pickup

TOP

35

DURIAN Thai $$$
Named for the pungent Asian fruit, Durian
serves authentic Thai cuisine (less sticky
sugar, more bright acidity) featuring lesser-known
ingredients, such as sweet sticky rice with its
namesake fruit. Closed Mon. 147 Chatsworth Ave,
Larchmont; 914.833.1900; www.durianthaifood.com
Pickup/Delivery

. 1 92

6

Rye & Manhattan

Ste a k h ou s e

INDOOR/OUTDOOR
DINING AVAILABLE
Open for lunch and
dinner 7 days a week.
Famous for Steaks,
Chops & Seafood

Specialty Cocktails,
Extensive Wine List

TOP

35

LA LA TAQUERIA Taqueria $
Enjoy tacos, quesadillas, and margs at this Los
Angeles-style taqueria, which features communal
picnic tables and a chill ambience. Closed Mon.
150 Larchmont Ave, Larchmont; 914.834.2244;
www.lalataqueria.com Pickup/Delivery

Frankie & Johnnie’s Steakhouse Rye
FandJRye
@frankieandjohnniesrye
77 Purchase Street • Rye, NY
914-925-3900 • frankieandjohnnies.com

www.marianewrochelle.com

VINTAGE 1891 KITCHEN American $$$
This new Larchmont eatery offers vegan options,
fish dishes like lobster paella, meat dishes including
Cabernet-braised beef short ribs, and house-made
desserts. Closed Mon-Wed. 2098 Boston Post Rd,
Larchmont; 914.834.9463;
www.vintage1891kitchen.com Pickup/Delivery

Mamaroneck
IL CASTELLO Mediterranean/Italian $$$
Expect homemade pastas and elaborate table
presentations at this Italian restaurant, located a
stone’s throw from the Mamaroneck Metro-North
Station. Prix-fixe $20.95 lunch. Closed Mon. 576
Mamaroneck Ave, Mamaroneck; 914.777.2200
Pickup/Delivery
LE PROVENÇAL BISTRO French $$$
This bistro seating 80 serves French classics like duck
confit, beef Bourguignon, and venison medallions.
Save room for the crème brûlée and tarte Tatin. 436
Mamaroneck Ave, Mamaroneck; 914.777.2324;www.
provencalbistro.com Pickup/Delivery
MAPLE & ROSE All-Day Cafe $$
Food HHH Service HH½
Atmosphere HH (03/20)
Previously an upscale catering company, Maple &
Rose serves breakfast, lunch, and dinner at its new
café, open daily. The menus reflect seasonal dishes
and include local ingredients. 690 Mamaroneck
Ave, Mamaroneck; 914.222.4151; www.maplerosecafe.com Temporarily Closed
MODERN ON THE RAILS Italian $$$
The owners of Modern in New Rochelle put their
own spin on Italian stalwarts (Wagyu beef
meatballs, chipotle calamari) at this 140-seat
restaurant in the space that was formerly Club Car.
1 Station Plz, Mamaroneck; 914.777.9300;
www.modernontherails.com Pickup/Delivery

Bear Fine Art
Contact Amanda for professional
Antique & Art Appraisals
Collection Consulting & Management
Consignment Options

amanda@bearfineart.com
914-643-5663
bearfineart.com

Now Accepting Nominations!
Enter your work for the
10th ANNUAL HOME DESIGN AWARDS
www.westchestermagazine.com/
designawardssubmissions

Deadline:
NOVEMBER 13, 2020 at 11:59pm
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NONNA CAROLA Italian $$$$
Food★★★ Service★★★½ Atmosphere★★★½ (02/20)
Chef-owner Gustavo Galvao, formerly of Trattoria
Dell’Arte in Manhattan, heads up this high-class
Italian restaurant, which boasts exemplary service
and flavorful dishes, like pappardelle Bolognese and
cauliflower arrosto. Closed Mon. 211 Mamaroneck Ave,
Mamaroneck, 914.899.3130; www.nonnacarola.com
Temporarily Closed

Mount Kisco

Text BUYWINE to 22828
and join our mailing list
FREE DELIVERY
YYY Y Y
PPYP ,
WWWWWWW,
YY CWCWCYPPWYW

BADAGEONI GEORGIAN KITCHEN Georgian $$
Food ★★½ Service ★★★ Atmosphere ★★½ (04/20)
For flavorful cuisine typical of a country that
straddles the border between Europe and Asia,
check out this Mount Kisco eatery. Try the adjaruli, a
traditional open-faced cheese boat, and the stewed
lamb dish, chakapuli. 26-28 E Main St, Mount Kisco;
914.864.1666; www.badageonigeorgiankitchen.com
Pickup/Delivery
EXIT 4 FOOD HALL Eclectic $$
Food ★★★ Service ★★½ Atmosphere ★★★(10/16)
The food-hall trend thrives in Mount Kisco, with 11
stations, serving everything from wood-fired pizzas to
barbecue to sushi (plus craft beers and nitro coffee at
X4 on Tap). 153 E Main St, Mount Kisco; 914.241.1200;
www.exit4foodhall.com Pickup/Delivery
LOCALI Italian $$
From the Village Social Restaurant Group (Pubstreet,
Village Social) comes this Italo-centric spot. Try the
fusilli à la vodka or Snake Oil pizza (San Marzano
tomatoes, capicola, fior di latte). Closed Mon.
2 Kirby Plz, Mount Kisco; 914.242.0100;
www.localipizzabar.com Pickup/Delivery

e

V

G A

mexican cuisine

VILLAGE SOCIAL New American $$$
Chef Mogan Anthony serves wood-fired pizzas,
Asian-inflected appetizers, pasta, and sandwiches at
these buzzed-about eateries with popular bar scenes.
The Mount Kisco location has an outdoor patio. Rye
location closed Mon. 251 E Main St, Mount Kisco;
914.864.1255; 67 Purchase St, Rye; 914.612.4267;
www.villagesocialkb.com Pickup/Delivery

Mount Vernon
17 Katonah Avenue, Katonah, NY
914.232.8030
www.thewhitlockny.com

Outdoor seating now available

10 % OFF curbside pickup order
online through our website ($30 minimum)
As always you can find us for delivery
on Grubhub , Ubereats, Doordash and Postmates

189 E. Hartsdale Ave, Hartsdale, NY
914.723.0010 • www.vegamexican.com

• Sharc - On Hold Messaging
• Sharc - Media/Placement & Production
• Sharc - Bite Mobile Ad Messenger
• Sharc - Events & Promotions
WestchesterTalkRadio
SharcCreative
@WestchesterTalk
@SharcCreative
@WestchesterTalkRadio
@SharcCreative

SIGN UP FOR
SHARC’S ON
HOLD
MESSAGING
SERVICE
and we will visit
your office LIVE
with Westchester
Talk Radio!

JOHNNY’S PIZZERIA Pizza $$
Open since the ’40s, Johnny’s old-school,
thin-crust pies are some of the best pizza
north of NYC. No slices; cash only. Closed Sun and
Mon. 30 W Lincoln Ave, Mount Vernon; 914.668.1957;
www.johnnys1942.com Pickup

TOP

35

New Rochelle
ALVIN & FRIENDS Southern/Caribbean $$$
This contemporary spot in downtown New Rochelle
serves Southern soul food with a Caribbean flair,
including a Best of Westchester-winning fried chicken
with braised collards. Live entertainment several nights
a week. Closed Mon. 14 Memorial Hwy, New Rochelle;
914.654.6549; www.alvinandfriendsrestaurant.com
Pickup
MARIA RESTAURANT Italian $$$
Food ★★★ Service ★★★½ Atmosphere ★★★(06/19)
From the owners of Fratelli and Pop’s Espresso Bar,
Maria offers Modern Italian fare, like gnocchi with
oxtail ragù and seared scallops in porcini agrodolce.
Closed Sun. 11 Huguenot St, New Rochelle;
914.636.0006; www.marianewrochelle.com
Pickup/Delivery

WestchesterTalkRadio.com
SharcCreative.com
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NOMA SOCIAL Tapas $$$
In the lobby of the Radisson Hotel, this 125-seat
hotspot serves a menu of mostly small plates.
Late-night dining until 2 a.m. Fri and Sat. 1 Radisson
Plz, New Rochelle; 914.576.4141; www.nomasocial.
com Pickup/Delivery
THE DINING LAB AT MONROE COLLEGE
American $$$
Students from the Culinary Institute of New York run
this New American eatery, where the prix-fixe dinner
is just $25. Requires reservations. Closed Sat to Mon.
434 Main St, New Rochelle; 914.740.6421;
www.thedininglab.com Temporarily Closed

North Salem
ONE TWENTY ONE New American $$$$
This Beck Bolender venue brings a little
contemporary flair to the area’s verdant
farmland, with a menu of locally sourced (many
ingredients come from the county) dishes. 2 Dingle
Ridge Rd, North Salem; 914.669.0121;
www.121restaurant.com Pickup/Delivery

TOP

35

PRIMAVERA ITALIAN $$$$
Located in what was known as the 1864 House, this
white-tablecloth restaurant serves up fare like spinach ravioli, gnocchi Bolognese, chicken scarp, and
Australian rack of lamb. 592 Rte 22, Croton Falls;
914.277.4580; www.primaveraitalian.squarespace.com
Pickup/Delivery
PURDY’S FARMER & THE FISH
Seafood $$$$
Housed in a historic 18th-century
farmhouse and surrounded by four acres of terraced
farmland that supply the restaurant, Farmer & the
Fish serves a seafood-and-produce-heavy menu.
100 Titicus Rd, North Salem; 914.617.8380;
www.farmerandthefish.com Pickup/Delivery

TOP

35

Ossining
CRAVIN JAMAICAN CUISINE Jamaican $
Offering breakfast, lunch, and dinner, Cravin serves
up authentic Jamaican cuisine. Dishes include
escovitch fish, curry goat, oxtail, fried chicken, various
jerk offerings, and Rasta Pasta. 109 Main St, Ossining;
914.432.7776; www.cravinjc.com Pickup/Delivery

Been Featured in
Westchester Magazine?
We know what an
305 Top Dentists
honor this is and how
proud you must be!
The 914
That’s why we are
offering a 12” x 15” and
20” x 16” hardwood
verythingg you need to know
Everythin
about running in Westchester
framed plaque to
PLUS
5 other activities
to combat the
display in your place of
stuck-at-home blues
business. Each plaque
features your article,
along with a customengraved nameplate
which includes the issue in
which your article appeared.

WESTCHESTER
Our annual listing

of the area’s premier providers

tdoooorr
OOuutd
idee
Guuid

AS SEEN IN

Reader
Photo Essay:
Life in Lockdown
58 Top
Cosmetic
Doctors

Make a lasting impression with all of your customers.
For more information and to order your plaque, email us at
marketing@westchestermagazine.com or call 914.345.0601.
PLEASE NOTE: THESE ARE THE ONLY AUTHORIZED PLAQUES PRODUCED EXCLUSIVELY BY
WESTCHESTER MAGAZINE. DO NOT ACCEPT PHONE CALLS FROM OTHER VENDORS.

Get All of the Latest
Local News & Updates
HERE AT
westchestermagazine.com

MELIKE TURKISH CUISINE Turkish $$
Expect fresh Turkish cuisine here, with locally sourced
ingredients. Mains include eggplant moussaka,
sautéed lamb, and chicken with curry. Closed Mon. 121
Main St, Ossining; 914.502.0651;
www.melikeossining.com Pickup/Delivery

ALSO FIND US AT

GET OUR DIGITAL MAG

Peekskill
APROPOS Mediterranean $$$$
Located at The Abbey Inn in the former St. Mary’s
Convent, this new restaurant overlooking the Hudson
offers Mediterranean-inspired dishes, utilizing local
ingredients, such as crispy chicken with warm
heirloom beans and Hudson Valley rib-eye in anchovy
butter. 900 Fort Hill Rd, Peekskill; 914.739.3546;
www.aproposrestaurant.com Pickup
FIN & BREW New American $$$$
Food ★★★½ Service ★★½ Atmosphere ★½ (03/19)
Captain Lawrence brewer Scott Vaccaro and
Peekskill restaurateurs John Sharp and Louie Lanza
co-own this riverfront restaurant serving a seafoodheavy menu at the Charles Point entertainment
complex. Closed Mon to Wed. 5 John Walsh Blvd,
Peekskill; 914.788.4555; www.finandbrew.com Pickup

custom communications

Let’s create something your
audience will look forward to

custom publications • websites • annual reports • mobile applications
graphic design • event management • printing & direct mail • ad sales
Contact Rich Martinelli: 914-963-8300; richard.martinelli@todaymediainc.com
todaymediainc.com
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Pleasantville

Pocantico Hills

LITTLE MUMBAI MARKET Indian $
With décor as exciting as the food, Little
Mumbai serves up crêpes and Indian fare in
the heart of Pleasantville. Try their pav bhaji and pair
a smoothie with a caramelized banana crêpe. 475
Bedford Rd, Pleasantville; 914.773.0500;
Pickup/Delivery

BLUE HILL AT STONE BARNS
New American $$$$
Among the World’s 50 Best Restaurants,
this groundbreaking farm-to-table fine-dining
restaurant, courtesy of the Barber family, was
awarded two stars in the 2020 Michelin Guide. The
menu changes daily, with many of the ingredients
grown or raised on-site. The Stone Barns Center hosts
agricultural and educational initiatives. Closed Mon
and Tue. 630 Bedford Rd, Pocantico Hills;
914.366.9600; www.bluehillfarm.com
Temporarily Closed

TOP

35

105 SEVENTY BAR & GRILL American $$$
From the owners of 105-Ten Bar & Grill in
Briarcliff Manor and The Urban Hamlet in Bronxville
comes this bar and grill offering elevated American
cuisine. 472 Bedford Rd, Pleasantville; 914.741.5285;
www.105twentyrest.com Pickup/Delivery
SOUTHERN TABLE KITCHEN & BAR Southern $$
Get a taste of the down-home cooking you’d find
south of the Mason-Dixon line at this spot from the
owners of neighboring restaurant Wood & Fire.
39 Marble Ave, Pleasantville; 914.618.3355;
www.southern-table.com Pickup/Delivery
WOOD & FIRE Italian $$
Food ★★★ Service ★★★ Atmosphere ★★½ (11/15)
Neapolitan cuisine is the name of the game at this
family-run establishment, with a menu spanning
salads, pizzas, small plates, pastas, and mains. 59
Marble Ave, Pleasantville; 914.747.2611; 118 Brook St,
Scarsdale; 914.722.4854; www.woodandfirepizza.com
Pickup/Delivery

TOP

35

Port Chester
ACUARIO Peruvian $$
Enjoy a taste of Peru at Port Chester’s
Acuario. Offered are ceviche, beef heart,
steamed mussels, fish soup, and paellas, as well as
other Peruvian specialties. 163 N Main St, Port Chester;
914.937.2338; www.acuariorestaurant.com
Pickup/Delivery

TOP

35

ALBA’S RISTORANTE Italian $$$
Named after the town in Piedmont, Italy, this Port
Chester spot serves Italian American classics, like
chicken scarpariello, ravioli stuffed with spinach and
portobello mushrooms, and shrimp fra diavolo. Closed
Sun, except for private parties for 40 or more guests.
400 N Main St, Port Chester; 914.937.2236;
www.albasrestaurant.com Pickup/Delivery

CAPERS Mediterranean $$$$
Chef Edi Rivera (Port Chester’s Appetit Bistro) takes
inspiration from Italian, Greek, Moroccan, and Basque
cuisines at this 50-seat restaurant in the space that
was formerly Café Mirage. 531 N Main St, Port Chester;
914.481.8833; www.caperspc.com Pickup
EUGENE’S DINER & BAR Diner $$
Food HH Service HHH Atmosphere HHHH (01/20)
This spot from David DiBari (The Cookery, The
Parlor) serves classic diner fare with a twist — like
custardy yolks and caviar on toast, waffles with bone
marrow, fried-bologna sandwiches, and open-faced
confit turkey-leg sandwiches. Closed Mon. 112 N Main
St, Port Chester; 914.481.5529;
www.eugenesdiner.com Pickup/Delivery
SALTAIRE OYSTER BAR
AND FISH HOUSE Seafood $$$$
Food ★★★ Service ★★★
Atmosphere ★★★★ (01/16)
Housed in a historic grain house and owned by the
Barnes family, this modern restaurant sources its
seafood daily for its refined plates and extensive
raw bar. 55 Abendroth Ave, Port Chester;
914.939.2425; www.saltaireoysterbar.com
Pickup/Delivery

TOP

35

SONORA Nuevo Latino $$$
Fans flock to Chef Rafael Palomino’s only
Westchester spot for his pan-Latino
cuisine. The bar area serves tacos and a vast
selection of craft tequila. Outdoor patio in the
summer. Closed Mon. 179 Rectory St, Port Chester;
914.933.0200; www.sonorarestaurant.net
Pickup/Delivery

TOP

35

TELLY’S TAVERNA Greek $$$
Food HHH Service HH½ Atmosphere HH½ (11/19)
Westchester’s sister restaurant to the Astoria
mainstay, the nautically decorated Telly’s Taverna
offers Greek specialties, including numerous
seafood items. Try the calamari, swordfish kebabs,
lamb chops, and spanakopita. 108 Abendroth Ave,
Port Chester; 914.939.3333; www.tellystaverna.com
Temporarily Closed

Pound Ridge
TOP

THE INN AT POUND RIDGE
BY JEAN-GEORGES
New American $$$$
Expect seasonal ingredients (and the occasional
Asian flavor) from the kitchen at this 250-seat,
special-occasion restaurant from Jean-Georges
Vongerichten. 258 Westchester Ave, Pound Ridge;
914.764.1400; www.theinnatpoundridge.com
Pickup/Delivery

35

Purchase

Rye

EUGENE'S DINER & BAR, PORT CHESTER

FRANKIE & JOHNNIE’S Steakhouse $$$$
Upscale steakhouse with a posh bar and lounge
area (with two NYC locations). Specialties include
porterhouse steak for two, dry-aged beef Bolognese,
and lobster ravioli. 77 Purchase St, Rye; 914.925.3900;
www.frankieandjohnnies.com Pickup/Delivery

PHOTO BY KEN GABRIELSEN

TREDICI NORTH Italian $$$
Food ★★★ Service ★★★ Atmosphere ★★ (07/16)
Chef Giuseppe Fanelli runs the kitchen at this stylish
68-seat Italian eatery. Expect indulgent dishes like
mozzarella-stuffed meatballs and Kobe-beef ravioli
with truffles and brown butter. Closed Mon.
578 Anderson Hill Rd, Purchase; 914.997.4113;
www.tredicinorth.com Pickup/Delivery
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the finest sushi in westchester!
Voted the “Best Sushi” and
"Best Japanese Restaurant"

Enjoy the Best Dining Al Fresco
Experience in Westchester

—Westchester Magazine

“A unique selection of rolls”
Rated Excellent!—Zagat 25

14 21 31

Rated “Very Good”—NY Times
"Best of the Decade"

—Westchester Magazine

Outdoor Dining at its BEST!

Westchester's most recognized Japanese Restaurant,
known for its quality and creativity.

No parking lots | No car fumes | No Noise | No distractions
Simple and Relaxing...True private dining.
ONLY peaceful, park like conditions.

146 Main St., Dobbs Ferry, NY 10522 • (914) 591-0054
www.sushimikes.com

Safe and Social distancing al fresco on the Terrazzo

Free Delivery courtesy of Uber Eats, Grub Hub
& Door Dash. Online Ordering Available.

1 Kent Place, Armonk, NY
914-273-3535 • amorearmonk.com
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LA PANETIÈRE French $$$$
This elegant restaurant boasts top-level
service and contemporary French fare — hot
and cold foie gras, Dover sole, cheese soufflé, and
lobster casserole — in a Provençal setting. 530 Milton
Rd, Rye; 914.967.8140; www.lapanetiere.com
Pickup/Delivery

TOP

35

OKO Japanese $$$
Ingredients are sourced from local farms and Tokyo’s
Tsukiji fish market for Chef Brian Lewis’ menu. Hand
rolls, sashimi, bento boxes, and entrées like sticky ribs
and Madeira-miso glazed black cod are offered. Closed
Sun and Mon. 29 Purchase St, Rye, 914.481.8660; www.
okokitchen.com Pickup
RAFELE RYE Italian $$$
Food ★★½ Service ★★½ Atmosphere ★★★(12/18)
Naples-born chef Raffaele Ronca debuted this sister
restaurant of his West Village spot, offering Italian
cuisine like house-made pasta, grilled branzino, and
marinated lamb skewers. 26 Purchase St, Rye;
914.481.8417; www.rafele.com/rafele-rye Pickup/Delivery
RYE ROADHOUSE Cajun/Southern $$$
Tucked in a residential area of Rye, the Roadhouse is a
local institution known for its sweet-potato fries and
Cajun flavors, like the grilled or blackened meatloaf.
Late-night dining Fri and Sat until 1 a.m. 12 High St,
Rye; 914.925.2668; www.ryeroadhouse.com
Pickup/Delivery

THE GRANOLA BAR Café $
“Healthy food that tastes good” — avocado grilled
cheese, almond-butter-banana parfait, smoothies —
is the mantra at this breakfast-and-lunch spot.
96 Purchase St, Rye; 914.709.4229;
www.thegranolabarct.com Pickup/Delivery

EASTCHESTER FISH GOURMET
Seafood $$$$
Owner Rick Ross sources the freshest
seafood daily from the Fulton Fish Market for this
Westchester institution and its adjoining market.
$30.95 lobster dinners on Mon; raw-bar deals on
Thurs. 837 White Plains Rd, Scarsdale; 914.725.3450;
www.eastchesterfish.com Pickup/Delivery

TOP

35

VIETNAM’S CENTRAL Vietnamese $$
Food ★★★ Service ★★★ Atmosphere ★★(01/18)
Inspired by his native Vietnam, Chef Tuong Bui strikes
just the right balance of sweet, salty, bitter, sour, and
spicy at this hidden gem. 694 Central Ave, Scarsdale;
914.723.7222; www.vietnamscentral.com
Pickup/Delivery

Shrub Oak
NOVECENTO WOOD BURNING
KITCHEN & BAR Italian $$
Expect wood-burning pizza and mains of steak, pasta,
and fish at this new Italian restaurant. Closed Mon.
1410 E Main St, Shrub Oak; 914.743.1930;
www.novecento900.com Pickup/Delivery

Sleepy Hollow
HUDSON FARMER & THE FISH Seafood $$$$
The owners of Purdy’s Farmer & the Fish also operate this 45-seat riverfront location serving steamers,
pizzas (try the white clam), and favorite dishes from
the North Salem original. 11 River St, Sleepy Hollow;
914.631.8380; www.farmerandthefish.com Pickup

Somers

Scarsdale

UNWINED BAR & KITCHEN Wine Bar $$

CAFÉ ALAIA Italian $$
Food ★★½ Service ★★★★ Atmosphere ★★½ (06/18)
Vincenzo Alaia offers Southern Italian cuisine —
eggplant soufflé, branzino, and house-made pasta —
in a cozy space. Gluten-free pasta available upon
request. Closed Mon. 66 Garth Rd, Scarsdale;
914.725.3000; www.cafealaia.com Pickup

Food ★★★ Service ★★★½ Atmosphere ★★★(01/19)
From the owners of next door’s UnCorked Wines &
Spirits, UnWined Bar & Kitchen brings an urban vibe to
Somers, featuring small plates and more than 30
wines by the glass. 80 Rte 6, Somers; 914.519.6190;
www.unwinednewyork.com Pickup

VIETNAM'S CENTRAL, SCARSDALE

South Salem
THE HORSE & HOUND INN American $$$
Housed in an inn that dates back to 1749, this
restaurant has offered American and pub fare for more
than two decades. The menu includes sandwiches,
soups, salads, salmon and vegan burgers, and pasta.
94 Spring St, South Salem; 914.763.3108;
www.thehorseandhoundinn.com Pickup/Delivery
LA VISTA RISTORANTE Italian $$$
Pasta, veal, chicken, salads, and homemade desserts
comprise the menu at this family-owned restaurant
that offers a dining room and bar and lounge area.
Closed Mon. 355 Smith Ridge Rd, South Salem;
914.533.2671; www.lavistaristorante.com Pickup

Tarrytown
GOOSEFEATHER Chinese $$$
From Chef Dale Talde comes this spot focusing on the
flavors of Hong Kong, offering dishes like scallion
pancakes, dry-aged beef potstickers, and char siu
Berkshire pork. Closed Mon. 49 E Sunnyside Ln,
Tarrytown; 914.829.5454; www.goosefeatherny.com
Pickup/Delivery
MINT PREMIUM FOODS
International $$
Owner Hassan Jarane’s global foods
emporium is part gourmet food shop (the front,
including a superior cheese selection) and part eclectic
world-cuisine restaurant (the back). Closed Mon. 19
Main St, Tarrytown; 914.703.6511 Pickup/Delivery

TOP

35

RIVERMARKET BAR AND KITCHEN
New American $$$$
This Rivertown favorite sources primarily
local, sustainable ingredients for its menu,
award-winning cocktails, and on-premises market.
Offerings include wood-fired pizza, seafood dishes,
and handmade pasta. 127 W Main St, Tarrytown;
914.631.3100; www.rivermarketbarandkitchen.com
Pickup/Delivery
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THE TWISTED OAK
New American $$$$
Danny Meyer alum Chef Michael Cutney
blends Italian traditions and New American
farm-to-table sensibilities to create signature dishes
like his Fazio Farms duck lasagna. Closed Mon. 61 Main
St, Tarrytown; 914.332.1992; www.thetwistedoakny.com
Pickup/Delivery
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Thornwood

RISOTTO Italian $$$
Expect dishes like chicken parm, seafood risotto,
grilled hangar steak, and cacio pepe (mixed in a giant
cheese wheel in front of you) at this cozy restaurant,
headed up by Kevin Oliveros of Brother’s Fish & Chips
in Ossining. Closed Mon, except by appointment. 788
Commerce St, Thornwood; 914.769.6000;
www.risotto-restaurant.com Pickup/Delivery
THE BARLEY HOUSE American $$
This popular Thornwood spot (Best of Westchester
Readers’ Pick for Best New Restaurant in 2016)
serves thoughtful versions of classic sandwiches
and bar snacks, plus craft beers and cocktails. 665
Commerce St, Thornwood; 914.495.3333;
www.thebarleyhouseny.com Pickup/Delivery

PHOTO BY DOUG SCHNEIDER

GORDO’S NORTH American $$$
After the popular Gordo’s on Commerce Street closed,
this location opened on Broadway to offer American
menu dishes like flatbreads, pasta, spring rolls,
nachos, and roasted Thai meatballs. 1006 Broadway,
Thornwood; 914.579.2610; www.gordosnorth.com
Pickup/Delivery
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BLT STEAK Steakhouse $$$$
The White Plains location of this
international steakhouse is located in
The Ritz-Carlton New York, Westchester.
Several different cuts of steak are on the menu,
including 28-day dry-aged Kansas City Prime
bone-in strip and filet mignon Prime bone-in
filet, alongside an extensive wine list.
221 Main St, White Plains; 914.467.5500;
www.bltrestaurants.com/blt-steak
Temporarily Closed

TOP
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CITY LIMITS DINER American $$
The upscale diner features traditional American
dishes, internationally inspired plates, and an
array of homemade desserts, plus a bar area
with cocktails and craft beer. Breakfast served
all day. 200 Central Ave, White Plains;
914.686.9000; www.citylimitsdiner.com
Pickup/Delivery
EMMA’S ALE HOUSE Comfort Food $$
This Certified Green Restaurant specializes in
comfort-food favorites like pot pie, braised
short ribs, and the famous Krispy Kreme bread
pudding. 68 Gedney Way, White Plains;
914.683.3662; www.emmasalehouse.com
Temporarily Closed

PHOTO BY JOHN BRUNO TURIANO

FREEBIRD KITCHEN & BAR Southern $$$
Southern comfort food — fried green tomatoes
with hot-mustard remoulade, hot chicken, and
pimento cheeseburgers — is on the menu, plus
signature smoked cocktails. 161 Mamaroneck
Ave, White Plains; 914.607.2476;
www.freebirdkitchenandbar.com Pickup
LA BOCCA RISTORANTE Italian $$$
Regional Italian specialties (spaghetti alla
chitarra, sliced steak with balsamic and arugula)
are the foundations of the menu at this
downtown spot. Gluten-free options available.
8 Church St, White Plains; 914.948.3281;
www.laboccaristorante.com Pickup/Delivery
LA BOTTE,
WHITE PLAINS

Tuckahoe
ANGELINA’S RISTORANTE Italian $$$
At this Italian restaurant, expect pizza, specialty
pasta, chicken, and fish entrées. Don’t miss the
signature dish — spaghetti tossed in a wheel of
Parmesan with flamed Cognac. 97 Lake Ave,
Tuckahoe; 914.779.7944;
www.angelinasoftuckahoe.com Pickup/Delivery

White Plains
ABERDEEN SEAFOOD & DIM SUM
Cantonese $$
Named after a harbor in Hong Kong, this
White Plains spot specializes in traditional Cantonese
cuisine and dim sum. Offerings include Chinese
eggplant, Peking duck, and sautéed conch.
3 Barker Ave, White Plains; 914.288.0188;
www.aberdeenwhiteplains.com Pickup/Delivery ($50
minimum and within 2 miles)

TOP
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BENJAMIN STEAKHOUSE Steakhouse $$$$
This 200-seat restaurant owned by ex-Peter Luger
staffers specializes in dry-aged steaks and chops.(A
second outpost is located in Midtown Manhattan.)
Closed Mon. 610 W Hartsdale Ave, White Plains;
914.428.6868; www.benjaminsteakhouse.com
Pickup/Delivery

LA BOTTE RISTORANTE Italian $$$
Food HHH Service HHH½ Atmosphere HH½
(08/20) In a bright, casual space, wood-fired
pizza, house-made pasta, and mains like
Berkshire pork chop, grilled branzino, and Nordic
cod are served. Closed Mon. 14 Martine Ave,
White Plains; 914.461.2950;
www.labotteristorante.com Pickup/Delivery
MEDITERRANEO Mediterranean $$$$
Food ★★★ Service ★★½
Atmosphere ★★★½ (07/17)
A White Plains location is the third outpost
(Greenwich, Norwalk) of this high-design restaurant,
serving Mediterranean fare with an emphasis on
seafood. 189 Main St, White Plains; 914.448.8800;
www.zhospitalitygroup.com Temporarily Closed

TOP
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MULINO’S OF WESTCHESTER
Italian $$$$
Classic Italian fare at this white-tablecloth
restaurant with stellar service, includes mushroom
risotto, tagliatelle alla Bolognese, Florida red snapper,
and thinly breaded veal. Save room for the cheesecake
and tiramisù. Closed Sun. 99 Court St, White Plains;
914.761.1818; www.mulinosny.com Pickup
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(914) 925-2668
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ROYAL PALACE Indian $$
Expect all the standards like tandoori chicken, biryani,
and fragrant curries from this restaurant and caterer.
Lunch buffet offered every day; dinner buffet Mon to
Thurs. 77 Knollwood Rd, White Plains; 914.289.1988;
www.royalpalacecuisines.net
Pickup/Delivery
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SAM’S OF GEDNEY WAY American $$$
This spacious hotspot from New York Hospitality Group
offers classic American fare, like burgers, salads, braised
short ribs, and lump crab cake. The restaurant features
a year-round patio and private dining areas are
available for parties. 52 Gedney Way, White Plains;
914.949.0978; www.samsofgedneyway.com
Pickup/Delivery
SAPORI Italian $$$
Indoor or outdoor seating — including partially enclosed
booths tucked into brick-lined alcoves — is available at
this 160-seat Italian eatery. 324 Central Ave, White
Plains; 914.684.8855; 2 Chase Rd, Scarsdale;
914.874.5316; www.saporiofwhiteplains.com
Pickup/Delivery
TRE ANGELINA Northern Italian $$$
This cozy, white-tablecloth Italian joint proffers
the flavors of Northern Italy. Closed Mon.
478 Mamaroneck Ave, White Plains; 914.686.0617;
www.treangelina.com Pickup/Delivery
TVB BY: PAX ROMANA Italian $$
This White Plains spot brings a taste of Rome to
Westchester. Fresh pasta, like spaghetti alla
carbonara, and the uniquely Roman pinsa are not to
be missed, but save room for Nutella-filled bomboloni.
171 E Post Road, White Plains; 914.831.3303;
www.paxromanany.com Pickup/Delivery

For more
information:
Westchester Magazine
914.345.0601 ext 138
sales@westchestermagazine.com
Hudson Valley Magazine
845.463.0542 ext 102
sales@hvmag.com
To subscribe visit
westchestermagazine.com
and hvmag.com

Yonkers
DOLPHIN Seafood $$$
The Rugova family runs this bilevel restaurant serving
up seafood, pasta, steaks, and big salads. A 100-seat
patio lends views of the Hudson River. Late-night menu
Thurs to Sat until 1 a.m. 1 Van Der Donck St, Yonkers;
914.751.8170; www.dolphinrbl.com Pickup/Delivery
HAPAG Filipino $$
Food ★★★ Service ★★★ Atmosphere ★★½ (04/19)
This Yonkers spot serves up family-style plates of
Filipino comfort food, such as lumpia, pinkabet, and
ukoy. Closed Sun. 1789 Central Ave, Yonkers;
914.652.7773 Pickup

ISO JAPANESE Japanese $$$
From the owners of KOKU in Armonk, this Boyce
Thompson Center restaurant offers signature
sushi rolls, poke, and mains like organic basil
chicken and sesame tuna. 1086 N Broadway, Yonkers;
914.963.0777; www.isoyonkers.com
Temporarily Closed

TOP
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X2O XAVIARS ON THE HUDSON
New American $$$$

Venerated chef Peter Kelly’s restaurant sits
on the historic Yonkers Pier, offering breathtaking
views of the Hudson River and his famous cowboy ribeye for two. The casual Dylan Lounge boasts its own
menu. Closed Mon. 71 Water Grant St, Yonkers;
914.965.1111; www.xaviars.com Pickup/Delivery
ZUPPA Italian $$$
Paskual Dedi is the executive chef at this urbane
Italian restaurant serving creative homemade pastas
and top-notch entrées. Three rooms are available for
parties. Prix-fixe lunch ($25) Mon to Fri. 59-61 Main
St, Yonkers; 914.376.6500; www.zupparestaurant.com
Pickup

Yorktown
JEWEL OF HIMALAYA Nepalese $
Westchester’s only restaurant serving the cuisine of
Nepal and Tibet offers affordable dishes — juicy
momos (dumplings), dal, and traditional thukpa soup
— at two county locations. Closed Mon. 34 Triangle
Ct, Yorktown Heights; 914.302.2886; 751 Central Ave,
Scarsdale; 914.874.5506; www.enjoyhimalaya.com
Pickup/Delivery

THE GRAMERCY Brasserie $$$
Food★★★½ Service★★★ Atmosphere★★½ (09/19)
This spot, which seats 100, has a chic vibe and a
creative menu, with dishes that incorporate locally
sourced and organic ingredients. 345 Kear St, Yorktown
Heights; 914.302.7189; www.the-gramercy.com
Pickup/Delivery
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9/11 Memories
Almost 20 years has passed, but the day’s still painfully fresh. BY MICHELLE GILLAN LARKIN

PHOTO BY SPIRITOFAMERICA/ADOBE STOCK

A

s Westchester Magazine was in the
home stretch of its first year on
newsstands, 9/11 happened. Now,
nearly two decades later, everyone who is
old enough to remember that dreadful day
has a “Where were you?” story to tell. These
four Westchester residents were in different
places when the planes struck the towers of
the World Trade Center, but the one thing they
have in common is the very vivid memory of
what a spectacularly sunny day it was and how
the sky had never seemed so brilliantly blue.
Angela Mullery of Yonkers was a 24-yearold office manager at KBW, a boutique investment bank on the 89th floor of the North
Tower, when the first plane hit. She didn’t
hear the impact, oddly, but recalls feeling
the building sway, lights flickering, people
screaming, and knowing she had to get out.
“Someone shoved me into an elevator, which
I immediately thought was the worst place to
be, but that elevator saved my life because I
made it out into that unseasonably beautiful
day. I was just one of 20 of my coworkers who
did; 67 others didn’t. The weird thing was,
I never felt so close to people I barely knew,
who survived with me. I actually pushed peo-

ple who were really close to me out of my life.
the third grade who was in her first week at
I had survivor’s guilt for a long time.”
a new school, so I started walking uptown.
Bronxville’s Dom Libonati, a retired
I kept looking behind me, and that’s when I
FDNY firefighter with a 30-year career unsaw [the tower] fall. I suffered for a long time
der his belt, was hustling on foot from the
with loud noises.”
East Side to Ground Zero with comrades
Westchester County Executive George
from Engine Co. 48 in the Bronx as the wind
Latimer was chair of the county legislature
blew plumes of black smoke in their faces.
when the towers fell. He was in a meeting at
“As we got close, it was unbelievable: Everythe Mamaroneck Diner when he glanced up
thing was on fire… cars, trucks, buildings.
and noticed a small group of patrons gathered
Ambulances were overturned.
at the diner’s TV. Thinking that
There was so, so much smoke.
was strange, he joined them, and
”How could
But, when we finally got to West
together they innocently wonsomething so bad
Street, it went from night to
dered whether this plane that
day. The sun was shining again.
had just struck the World Trade
happen in such a
It was like we had walked onto
Center had simply gone out of
beautiful sky?”
a movie set. It was surreal.”
control. “In the snap of your finMaryellen Bottini-Golden
gers, the second plane hit, and
of Pelham Manor, eight months
my immediate thought was, Is
pregnant, was reporting for jury duty when
this the beginning of another Pearl Harbor? Is
she emerged from the subway and saw a
this the start of something big and ugly?’ In
plane hanging out of one of the buildings.
that moment, nothing else mattered — not
“Then, another plane came across that blue
the housing project we were discussing, nothsky and went into the other tower. I thought I
ing. I could only think of this one incident. As
was going to die. I wanted to go into a church
I walked out of the diner and into the sunto pray and feel protected and to protect my
shine, I thought, How could something so bad
unborn child, but I also had a daughter in
happen in such a beautiful sky?”
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PHIL REISMAN

A Class of Her Own

G

rowing up in Westchester, I
had only one Black teacher.
Her name was Shannon
Turner, or “Miss Turner” to us, since
this was 1971, when “Ms.” was not yet
a fashionable honorific.
A salient fact: Miss Turner will not
be returning to Mamaroneck High
School this September. She is retiring
after 50 years as a history teacher. I repeat: 50 years. A half-century.
It’s possible that others have surpassed that feat of longevity, but Miss
Turner surely belongs in an exclusive
ring of honor. Shades of the fictional
Mr. Chips of Brookfield, she had at
least 6,000 students at Mamaroneck
— and some of those were children of
former students.
Miss Turner was in her early 20s
when I attended her African American
Studies class. And while she was not
much older than the sheltered teens at
MHS, she was light-years ahead in experience — having absorbed the hard
life lessons that come from being raised
in the segregated South. With candor,
grace, and ebullience, she succeeded at
imparting some sense of this experience
to White students, who had the luxury
of never having to navigate the shoals of
bigotry because of the color of their skin.
Unquestionably, this has been a depressing year, a time of turmoil fueled
by rage, racism, and violence. One day,
when I was beginning to feel that everything was hopeless, I decided to call
Miss Turner, who is married now. She

goes by the name Turner-Porter and
lives with her husband in New Rochelle.
We talked about her life.
She grew up in Warrenton, NC, a
poor, rural county beset by the vestiges of Jim Crow, where a Confederate
statue stood — and still does — in front
of the courthouse. The schools were
segregated in Warrenton and far from
equal: Black moviegoers had to sit in
the balcony; Blacks were prohibited
from using the public library; and a
local drugstore that sold ice cream offered tables for Whites only.
Turner-Porter attended a two-room
elementary school that served only
children of color. “You lived in two separate worlds,” she told me. “I never met
any White kids in my town. You just
didn’t mix with them.”
The Turners were farmers. They
lived in a house illuminated by kerosene lamps. “We didn’t have electricity
until I was in the eighth grade,” TurnerPorter recalled.
As a teen, she joined a demonstration in front of the store with the
“whites-only” tables. “There were
these pickup trucks with White guys,
you know, who would drive down the
street… and so it was intimidating. We
were afraid.
“But in church,” she continued, “we
were taught how not to resist and just
go limp if somebody tried to move you.
I do remember someone spitting on us,
and you couldn’t really wipe it off. You
just kept singing.”

“And while
[Miss Turner]
was not much
older than
the sheltered
teens at MHS,
she was lightyears ahead in
experience—
having
absorbed
the hard life
lessons that
come from
being raised in
the segregated
South.”

Finally, the police rounded up the
protestors. But there wasn’t enough
room in the jail to hold everyone, so she
and others were temporarily held in the
jail yard.
But they won the battle — sort of.
“Instead of integrating the tables, they
just took the tables out,” she shared.
Fast-forward. After graduating from
North Carolina Central University and
teaching briefly in Atlanta, she ventured
north, to join her mother and aunt, who
had moved to Mount Vernon.
She applied to MHS, a school that
had only two other Black employees.
Before the job interview, her mother
anxiously suggested she change her afro
to a more conventional hairstyle. She
ignored the advice.
The interview was unforgettable.
“The head of personnel came into the
room, and he just looked at me in a real
strange way. He said, ‘What’s the name
of the treaty that ended the American
Revolutionary War?’”
She hesitated. “I said, ‘Uh… The
Treaty of Paris.’
“And he said, ‘Well, it took you a
whole minute.’
“I said, ‘Well, I didn’t expect that
question!’”
After that testy exchange, she didn’t
expect to get the job either. But she was
called back for a second interview, and
the rest (pardon the pun) was history.
Turner-Porter enjoyed her time at
MHS, but she does not sugarcoat things.
Racism knows no borders. One time, she
confronted a kid who skipped her class.
He told her why. “Basically, it boiled down
to his mom not wanting him to have me,
because I was an African American.”
Another time, she found “KKK”
scrawled on her classroom door. She
immediately reported it to the principal, then ran to the bathroom and cried.
Through all the years, Turner-Porter
has kept the faith that ignorance and
hatred can be overcome.
It takes listening and acceptance. It
takes education.
As the Rev. Martin Luther King Jr.
said, “Intelligence plus character — that
is the goal of true education.”
Shannon Turner-Porter has retired,
but she will always be an educator.
Her work continues.
The opinions and beliefs expressed by Phil
Reisman are his alone and do not necessarily
reflect those of Westchester Magazine’s
editors and publishers. Tell us what you think at
edit@westchestermagazine.com
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WE ARE
finding happiness
in every
MOMENT

fresh start program
The Club at Briarcliff Manor has a waitlist that is growing every day! People are
eager to get settled into our community and have services at their fingertips.
Mindful of the economic impact of the past several months,
we are offering unprecedented pricing and incentives.
Yes, we have thought of everything to provide you with financial peace of mind!

A FEW BENEFITS OF OUR PROGRAM
• Complimentary full-service White Glove Relocation
(pack, move, unpack)
• No large upfront fee!
• Rental rates starting as low as $3400 per month
• 50% off your monthly rent until July 2021

DON’T MISS OUT | PROGRAM IS SELLING OUT QUICKLY!
LEARN MORE AT THECLUBBCM.COM OR CALL 914-373-2545
From elegant independent living apartment homes to best-in-class assisted living and memory care,
The Club offers incomparable services with luxury rental residences for those 55 or better.
*Limited-time offer. Promotion applies towards select apartments and care levels. Cannot be combined with other incentives.

INDEPENDENT LIVING | ASSISTED LIVING | MEMORY CARE
25 SCARBOROUGH ROAD | BRIARCLIFF MANOR, NY 10510
THECLUBBCM.COM
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