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Engagement

Colantino, Russo

Dawn and Victor Colantonio of New-
ton and Chappaquiddick, Mass., an-
nounce the engagement of their daugh-
ter, Alexis Dawn Colantonio, to Joseph
Jonathan Russo, son of Anthony and
Lorraine Russo of Scarsdale.

The bride-to-be, a graduate of New-
ton North High School, earned a B.A.
in English from Skidmore College and
attended the Natural Gourmet Institute
for Health and Culinary Arts in Man-
hattan. She is the owner of Pure Natural
Kitchen in NYC, which offers private
chef and health supportive cooking ser-
vices.

Mr. Russo graduated from Scarsdale
High School, earned a dual B.A. in
government and law and history from
Lafayette College in Pennsylvania and
a juris doctorate from St. John’s Uni-
versity School of Law in New York. He
spent three years as an assistant district
attorney in Brooklyn. He is now a liti-
gator with Hill and Moin LLP.

Following a December engagement,
the couple celebrated with a cruise on

LiIfestyles

Bronx museum bus makes stop In Scarsdale

Joseph Russo and
Alexis Colantonio

the Danube. A November wedding is
planned at the Fairmont Copley Plaza
in Boston.

Legislative breakfast

Community leaders, elected officials and school-nutrition advocates
joined together at the Junior Leagues of Westchester County’s legis-
lative breakfast at Greenburgh Town Hall on May 20. The event was
highlighted by a panel discussion on meeting the challenges for im-
proving nutrition in our schools, an issue that is being addressed by
the Junior League here in Scarsdale, as well as the leagues all over
Westchester County. Panelists included: U.S. Congresswoman Nita
Lowey; Christina Rohatynskj, executive director for the Food Bank
for Westchester; Nancy Huehnergarth, director of the New York State
Healthy Eating and Physical Activity Alliance; and Delly Beekman,
president of the Association of Junior League International Inc.
Above from left are: Allison Weiss, Lauren Wyler-Smith, Delly Beek-
man, Aliciamarie Falcetta and Lynn Marvin of the Junior League.

In the Garden

Lee Reich

Bring back the hoe

In dark corners of many garages, old
hoes are undoubtedly leaning against
walls and rusting away. They have been
replaced by “labor-saving” electric and
gasoline-powered tillers, chemical
weedkillers and mulches. Hoeing is not
much in vogue these days.

The reason for hoes, rototillers, weed-
killers and mulches are twofold. First,
to keep weeds in check, and second, to
keep the soil surface loose, allowing
rainfall to percolate into the soil rather
than skitter away across the surface.
Chemical weedkillers theoretically kill
weeds, and provide an

grow too big between hoeings. Never
wait until you see weeds to hoe. In-
stead, hoe the soil every week or two,
and just as soon after every rain as the
soil crust begins to dry. This way, weed
seedlings are killed before they get a
firm footing.

If weeds are growing rampantly, the
only type of hoe that will kill them is
a standard, large-bladed garden hoe,
used with a not-very-pleasant chopping
motion. This hoe is useful for hilling
potatoes or mixing concrete.

For working soils that are loose and

weed-free, the best

open field to weedkiller-
resistant weeds, but do
nothing about keeping
the soil surface loose.
Straw, leaves and other
organic mulches keep
the soil surface loose
and smother weeds, but
only if maintained in
a thick enough layer.

Hoeing is,
believe it or not,
an easy way to
control weeds.

hoes are those whose
blades run parallel to
the soil surface, like the
various types of scuffle
(also called “Dutch™)
hoes, the “Hula” hoe,
the colinear hoe and
the Swan-neck hoe.
These types of hoes
do not cause exces-

Powered cultivators
chop up weeds and
loosen the soil, but in so doing burn up
soil organic matter, ruin the soil struc-
ture, disrupt earthworms and beneficial
fungi, and damage roots. Hoeing can
have the same effects as power tilling,
but the negative effects are abated since
soil disturbance is minimized.

Hoeing is, believe it or not, an easy
way to control weeds. It might even
be easier than many of the “laborsav-
ing” methods, when you consider the
total time and effort expended to apply
weedkiller (mix it up, don protective
clothing, spray, then clean the sprayer),
to start a stubborn tiller’s engine, or
to haul mulch. Hoeing entails nothing
more than grabbing the hoe’s handle.

You might have an aversion to hoe-
ing because you’ve used the wrong
type of hoe or you’ve allowed weeds to

sive root damage since
they skim along and
loosen just the top half-inch of soil.
Most of my garden is in mulched beds,
but one section is in long, straight
rows. | cultivate this latter section with
a “winged weeder.” This hoe has a V-
head shaped blade, sharpened front and
back that lies parallel to the ground as
I hold the hoe’s handle. | use it walk-
ing backward, moving my arms with
the same smooth motion that it takes
to sponge-mop the kitchen floor. Walk-
ing backward is important so you don’t
step on hoed ground, where each foot-
print would be a firmed seedbed for
weed seeds. The cut earth flows over
the blade, then drops back in place with
each push and pull of the handle. It
takes but a few pleasant minutes about
once a week to keep the soil weed-free
and loose.

If you happened to be traveling along
Heathcote Road on Saturday evening,
June 4, you could be forgiven for think-
ing a time warp had taken you back to
the ’60s. There in the driveway of a
stately home stood a purple school bus
with a psychedelic paint job.

Fear not, you weren’t seeing things.
The bus is an outpost of the Bronx Chil-
dren’s Museum — which won’t have a
permanent home until 2013. That hasn’t
stopped the energetic organization from
initiating a series of innovative pro-
grams that bring the museum to the
community.

Dr. Nelly Maseda, of Scarsdale, is a
board member whose pediatric practice
is centered in the Bronx. She brought
the bus to her Scarsdale home in hopes
of getting her friends and neighbors
to open their hearts and wallets to the
fledgling museum. About half of the
crowd of nearly five dozen partygoers
was from Scarsdale. Others traveled
from the Bronx, other boroughs and as
far north as Bedford.

In addition to a viewing of the mobile
museum’s “Dream Big” exhibit, visitors
were treated to delicacies from a South
Bronx Cuban restaurant and a preview
of the kind of musical programming the
museum will offer to children across the
borough this summer.

Yvette Martinez and Nancy Friedman
of jRetumba! are contributors to this
year’s “Dream Big” initiative which
will focus on music and movement.
Martinez had everyone up and dancing
to a variety of Latin rhythms, explaining
the importance of exercise to the chil-
dren she works with as she introduced

SARAH SCHUMAN PHOTO

Yvette Martinez of jRetumba! shares some of her Afro-Cuban dance moves
with Dr. Maria Munoz-Kantha, as Dr. Josie Diaz, Dr. Yoleny Bustamante,
Lee Lambellis, Irene Rosa and Reid Streiby look on. Martinez was at the
home of Dr. Nelly Maseda for a Bronx Children’s Museum fundraiser on

Saturday, June 4.

each new Cuban or Puerto Rican dance
step.

Last year’s “Dream Big” program
highlighted the visual arts, with images
from the life of Supreme Court Justice
Sonia Sotomayor — who grew up in
a Bronx housing project — inspiring
children to create paintings, collages,
photo montages and sculptures that they
proudly showed off to the justice herself
at a ceremony at Lehman College last

Creative Cooking

City Island, just a short distance away
over the City Island Bridge, looks like
a New England fishing village. Among
the sailing schools, marinas, tackle
shops and the many restaurants, Artie’s
Steak and Seafood stands out. In exis-
tence for over 50 years, it has been under
the ownership of chef Spiro Chagares
for the past 16. The kitchen offers, not
only the expected seafood platters, but
traditional Italian dishes, steaks, and a
growing assortment of globally inspired
contemporary selections.

There are several dining options in
the newly renovated Artie’s: a bar and
lounge area with large copper lanterns;
the arch room, with windows overlook-
ing City Island Avenue; and two more
tin ceilinged dining rooms, one with a
fireplace. Choose a banquette or a free-
standing table, set with white linen.
Weather permitting, dine outdoors and
relax as you watch the activity on City
Island Avenue.

Chagares was exposed to the food
business at a young age when he helped
out at his father’s coffee shop. He was
a short-order cook and went on to work
with experienced chefs and bartenders.
“l love people and feel blessed when
my customers become new friends,” he
said. The staff at Artie’s has been there
for a long time. “Although summertime
is a time for tourists on City Island,
the quiet winter season brings many
regulars, who enjoy the peaceful atmo-
sphere,” he said. “Tastes have become
more sophisticated and people are open
to trying new things, so | keep including
new dishes on our menu.”

Mediterranean grilled baby lamb
chops were a modern twist on Chagare’s
Greek roots. The three chops were per-
fectly seasoned and served over greens
with feta cheese and a lemon, mustard
and herb dressing. Coconut and panko
breadcrumbs encrusted jumbo shrimp
were served with a tangy apricot and
horseradish sauce, to tease the palate. A
very thick New England clam chowder
was a meal in itself.

Outstanding in both freshness and
size was an appetizer seafood salad for
two. Each component was cooked to or-
der. The large oval platter arrived lined
with a bed of lettuce and diced tomatoes
with a lemon-based dressing. Topping it
were tender clams, plump mussels, cal-
amari, shrimp and scallops. The seafood
could not have been fresher and the por-
tion was huge.

Other appetizer choices include
Asian-inspired tuna sashimi with mango
and wasabi sauces, Italian four-cheese
eggplant rollatine, chargrilled calamari
salad, clams oreganata and Maryland
crabcake with champagne Dijon sauce.

If pasta is your choice, many lItalian
varieties are offered. The overflow-
ing portions of zuppa di pesce for two,
with king crab, lobster, clams, mussels,
shrimps, scallops and calamari over
linguine; fettuccine with shrimp and
lobster Alfredo or rigatoni with hot and
sweet sausage and mushrooms are nice
choices.

Good old-fashioned Italian entrees
of veal or chicken Marsala or Francese,
veal, chicken, eggplant or shrimp Par-

Artie’s lights up™
the night on City.
Island.

summer.

Dr. Maseda sees her BCM board
membership as a way to be an active
and vocal advocate for children in the
Bronx, a borough with only a handful
of affordable cultural institutions geared
to young children and families — and,
until now, the only one without a chil-
dren’s museum.

She told her guests that she feels
strongly that “we all need to care about

all of our children and especially those
who are growing up in poverty where
they are physically and mentally chal-
lenged every day. Why is it that the
Bronx has the highest rate of obesity,
with residents facing an estimated 85
percent higher risk of being obese than
people in Manhattan? And why is it that
the highest rate of suicide is among His-
panic teenage girls? These statistics and
many more point to the inequities facing
children growing up in the Bronx.”

Maseda is not the only Scarsdalian
who is committed to the museum’s mak-
ing a difference in the lives of Bronx
children. Sarah Schuman, who graduat-
ed from Scarsdale High School in 2006
and is now a photojournalist and the
museum’s principal photographer and
Carla Precht, a 1973 SHS grad, is the
museum’s founding executive director.

All three Scarsdalians, with the help
of private funders — including founda-
tions run by former Scarsdale families
like the Gottesman Fund and the Fred-
erick P. and Sandra P. Rose Foundation
— understand the need to give children
of the Bronx a fair playing field where
play is the operative word.

The event’s organizers were hoping
the event would go a long way toward
making the 2011 “Dream Big” program
a reality. “Our fundraising goal for
Dream Big is $20,000. Consider this a
night out at the theater,” board president
Hope Harley suggested. “We need your
help.”

“We are looking for angels who feel
the way we do” Dr. Maseda added. “All
our children deserve a chance to suc-
ceed.”

Judie Dweck

New England in the Bronx at Artie s

RECIPES

Spaghetti with pancetta, clams and hot peppers

1% pounds dry spaghetti, cooked
al dente, cooled and tossed
with a bit of the oil and set aside
Y4 cup olive oil
4 ounces chopped pancetta
2 tsp. minced garlic

or jalapefios
Y cup white wine

Zuppa di pesce (serves 2)

1 ounce minced hot cherry peppers

8 ounces chopped clams

1% cups clam juice

1 Thsp. butter

Y tsp. fresh thyme, chopped

salt and pepper to taste

8 fresh littleneck clams, steamed
open for garnish

Heat a large sauté pan and add

oil. Add pancetta and cook for 3-4
minutes. Add garlic and brown. Add
peppers and wine to deglaze pan.
Scrape brown bits from bottom of
pan. Add clams and clam juice and
reduce liquid by half or about 7-8
minutes. Add pasta, salt and pepper,
thyme and butter. Toss lightly. Serve
topped with whole clams.

1% pounds whole lobster, split

thirds

1 pound jumbo shrimp, cleaned
and shelled

1 pound Prince Edward Island
mussels

12 medium clams

1 pound sea scallops

1 pound calamari, sliced
% cup chopped garlic

2 pounds jumbo king crab, cut into

2 cups dry white wine

1 cup fish stock

2 Thsp. extra virgin olive oil

% bunch Italian parsley, chopped

1 Thbsp. freshly ground pepper

2 cups fresh marinara sauce

Y pound linguine, cooked al dente
and drained

In large skillet heat garlic and oil
over moderate heat. When garlic is

translucent, add lobster, king crab,
clams and mussels. Cover and cook
for 7 minutes on high heat. Add
shrimp, calamari and scallops. Add
wine and marinara sauce. Season
with pepper. Cover and continue
cooking for 17 minutes. Place
cooked pasta on a large platter.
Place all seafood and sauce on top.
Garnish with chopped parsley and
serve.

migiano will please the traditionalist.
If you enjoy grilled selections, try the
rack of lamb, pork chops or a variety of
steaks or a simple grilled burger.

On City Island, many people look
forward to a fish dinner. Artie’s is the
place for a stunning choice of prepared-
to-order fish and seafood. Broiled or
steamed crab legs, lobster tails or surf
and turf combinations are fresh. A fried
fisherman’s platter is also offered. We
opted for several fish preparations. Out-
standing in taste and presentation was a
whole red snapper enhanced by a bal-
samic reduction. It was presented with
crisp haystack potatoes, shredded and
fried, forming a bridge atop the hand-
some fish. Sautéed fresh spinach with a
touch of garlic completed the dish. This
delicate fish was expertly filleted by our
waiter and returned to us sans bones.
Caribbean jerked mahi-mahi had a nice

spice rub which was tempered with a re-
freshing mango sauce. Bacon wrapped
jumbo sea scallops had elements of
crispness and creaminess. Grilled aspar-
agus with lemon butter went well with
it. In the future we will try black and
white sesame tuna, oven roasted Chil-
ean sea bass with zucchini dill pancakes
and filet of sole with crabmeat.

Desserts are all house-made and
range from tiramisu to a jumbo sundae
for two. Worth asking for is a special of
Mrs. C’s (Chagare’s mother) — home-
made baklava or a baklava sundae, a real
treat. These are rolled into cigar shapes
rather than the usual diamond shapes
and are traditional in their nut filling
and phyllo layers. The simple syrup is
flavored with cinnamon and cloves.

At lunch, the menu is augmented with
salads and sandwiches. Try the lobster
salad club, the panzanella bread salad

or an excellent chunky lobster roll. A
country rustic style cole slaw with a tar-
tar sauce dressing and fries completed
the plate. It was truly a summertime
treat.

Avrtie’s also has daily specials, includ-
ing a charcoal grilled, thin crust pizza
for two with various toppings like fresh
tomatoes, prosciutto, asparagus and feta
cheese. Mussels with chorizo and roast-
ed peppers and soft-shell crabs are some
specials. The choices change daily. A
welcome touch, in addition to wines by
the glass, is a wine list of half-bottles.

With the warm weather ahead, visit
Artie’s and try the many tempting dish-
es. One caveat. Bring a hearty appetite
— the portions are generous.

Artie’s
394 City Island Ave.
(718) 885-9885



