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Around the Point is a column that includes news items relevant to the residents of LHP. 
We reserve the right to reject material that may not be in the best interest of the community.

A r o u n d  t h e  Point

On Our Cover:
This month’s cover features
the Fabulous Flying Flegels.
See story on page 10.

Photos by Debra Todd

M A G A Z I N E

www.LHPmag.com

May 2012

““ TT hh ee  BB ii gg gg ee ss tt  LL ii tt tt ll ee  MM aa gg aa zz ii nn ee  ii nn  SS oo uu tt hh  FF ll oo rr ii dd aa ””

INSIDE: 
 

Fabulous
 Flying F

legels  10

Women of 
Distincti

on  15

Beacon L
ight Car 

Show  18

Highway
men Pre

sent 

Their Ar
t  36

Dog Day
 in the P

ark  40

Dining a
t Frank &

 Dino’s  
46

INSIDE: 
 

Fabulous
 Flying F

legels  10

Women of 
Distincti

on  15

Beacon L
ight Car 

Show  18

Highway
men Pre

sent

Their Ar
t  36

Dog Day
 in the P

ark  40

Dining a
t Frank &

 Dino’s  
46

DDeebbrraa TT
oodddd

The Fabulous 

Flying Flegels 

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

GAM  

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

ENIZAG  

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

 

   
   

  

    

  
  

     

  

   

      

      

  

    

  
  

     

 

   

      

      

 

  
  

Lighthouse Point Library C.S.I.
Summer Camp June 11 - 15, 2012
March 23,  2012:  The Lighthouse Point Library will hold

its annual summer camp program Monday, June 11 through
Friday, June 15 from 9 am to 3 pm daily at St. Paul the
Apostle Catholic Church (2700 NE 36th Street, Lighthouse
Point). This year’s theme is Crime Scene Investigation
(C.S.I.)!  The C.S.I. Sumer Camp is a FUN, KID FRIENDLY,
and KID FOCUSED, interactive program that teaches skills
that go way beyond simply running fingerprints and
looking for shoe prints in the dirt. We'll study spatters,
decomposition rates, contamination, fiber analysis and
much, much more. Using biology, chemistry, and physics,
students will process evidence in a multi-disciplinary
format.  By the end of the program, students will be
presented with a mock crime scene and will be asked to
scour the area for clues and to solve the case in a formal
case-study!

The camp is for kids who have completed kindergarten
but have not yet entered 6th grade and the cost is $195.00
per child.  The price includes daily snack, CSI programming
in the morning and special guests, sports, activities, and
events in the afternoon.  For registration information
please call Mrs. Rosemary Wilson at The Doreen Gauthier
Lighthouse Point Library at (954) 946-6398.

The Lighthouse Point Library was established for the
purpose of providing the community with access to books
and other resources and services for education,
information and recreation. The Library strives to aid
citizens of all ages in satisfying their need to be well
informed, intellectually stimulated, culturally-enriched and
to appreciate well-rounded leisure time.

Our Apologies!
Sometimes little details escape us with the torrent of information coming in each day, but we have no excuse for

forgetting to give Debra Todd photo credits for two events she covered for our magazine in the April issue: The St.
Coleman’s Italian Festival and the Lighthouse Point Arts Exhibition. Debra, please accept my deepest apologies!

Relay For Life May 5th & 6th

Please come and support the Relay for Life of Deerfield
Beach/Lighthouse Point on May 5 & 6, 2012 at Quiet
Waters Park on Powerline Rd. in Deerfield Beach.  Our
Relay starts on Saturday, May 5, at 5:00 p.m. and ends on
Sunday, May 6, at 9:00 a.m.  Relay for Life takes place in over
5,000 communities around the world and is a direct
support to the American Cancer Society.  It is a life
changing experience when you participate in Relay for
Life.  We open the Relay with the Survivor Walk and Dinner,
which is an uplifting experience to all that participate.
Later, at sundown, the Luminaria Ceremony of silence and
candles tugs at every heart in attendance. It is the
opportunity to remember loved ones lost to cancer and
honor those who are fighting the battle or who have won
the battle.  

Our 2012 Relay theme is “Heros,” this to honor anyone
who we look to as a hero.  As always, Relay is filled with
food, decorations, and entertainment.  Watching team
members walk throughout the night (since cancer never
sleeps) is impressive and heartwarming.  The music,
entertainment, food, raffles, and auction provide plenty of
enjoyment for all.  Last year, our event raised over $100,000
and this year our goal is to equal or surpass that amount.
The funds raised at Relays benefit cancer survivors, those
fighting cancer, and families dealing with the loss of a
family member from cancer.  



Many Thanks!
Thank you to all

of you who were so
kind to call, email
me and send cards,
knowing that I lost 
a very precious,

irreplaceable friend of ten and a half
years, Berkel.  

Realizing there was a noticeably
huge void in my life, a good friend
began searching for another
companion for me. “No, I’m not ready
yet,” was my reply. “I need more time,” I
insisted. My friend disregarded my plea,
thinking that she knew better; that I
needed a pet in my life as quickly as
possible, so she did some serious
research online at the Humane Society.

Well, of course I fell in love with
the photo of an eight-week old kitten
named—Lorax.  “Lorax!” I exclaimed
to the salesgirl at Petco in Hallandale. 
“Oh, no, they’ll be no Lorax in my
house,” I blurted. “This little fuzzball
will be called Tiger. Just look at him,
he’s definitely a Tiger!”

Yesterday, the toilet seat was left up.
Oh, yes, Tiger ran into the bathroom
and did a perfect one and a half.
Dripping wet, he took off like he was

shot from a canon. I must remember
to keep the toilet seats down.

My friend was right. I needed 
Tiger in my life.

�   �   �

The Highwaymen—
A Feast for the Eyes

I arrived early on Friday, March
23rd at the Sample McDougald House
to be sure to get photos of the
splendid array of art on display,
realizing many pieces would be
snatched up in no time. 

On the second floor, Highwayman
artist James Gibson was still setting up
some of his last few paintings.  As I
turned to my left, a painting jumped
out at me and said, “Take me home!”
Why would I need a painting of a
Poinciana tree with a few palm trees
mixed in, my right-side brain thought.
You definitely should buy this painting,
it’s a good investment replied my left-
side brain. The left side won.

Turn to page 40 and feast your eyes
on the artistry that is now legendary. If
you missed this very special day, make
a mental note to follow the steps of the
Highwaymen. I know I will. 
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Features

This complete issue
and all back issues of                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                       
Lighthouse Point 
Magazine

can be seen on our great 
website at www.LHPmag.com

Advertising Rates
& Information

The Lighthouse Point Magazine is
published monthly by City News
Group and delivered by mail, free
of charge each month to residents
of Lighthouse Point, Deerfield
Cove, businesses and the
surrounding communities. 

Check our website for advertising
rates and specials for new clients,

or call 954-486-3820.

DEADLINES FOR CAMERA-READY
ART AND PREPAYMENT OF ADS
ARE DUE ON THE 1ST DAY OF 
THE PRECEDING MONTH 
OF PUBLICATION.

ALL ON-GOING ADS  MUST BE
CANCELLED BY THE 1ST DAY OF
THE PRECEDING MONTH OF

PUBLICATION.

3467 N.W. 17 Terrace, Oakland Park, FL 33309
OFFICE   954-486-3820  •  CELL   954-608-3820  

Email: LHPnews@bellsouth.net
Website: www.LHPmag.com

Use the code at the right for quick access to our site.
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To accommodate the many
requests we get for our publication,
copies of the Lighthouse Point
Magazine are now available
during the first week of each
month at:  
LHP Library, Daily Grind Café, 
Heart Rock Sushi, Lito’s Turf & Surf,
Red Fox Diner, LHP Yacht &
Racquet Club, JC Yahoo’s, 
Bonefish Mac’s, J. Mark’s and
Offerdahl’s Cafe.  
Call for other locations.

NEW ADVERTISERS PLEASE NOTE!
Our Website address is www.LHPmag.com

Our address is NOT LighthousePointMagazine.com
Another company has registered the name.

Anger is an acid that can do more harm 
to the vessel in which it is stored 

than to anything on which it is poured.
—Mark Twain

Cheech is a six year old male Dachshund who was surrendered to FHS in
August when his family could no longer care for him. This handsome boy is
spirited and independent. He does well with cats and small passive dogs. He
would do best in an adult home. Cheech loves to play ball and would make a
wonderful companion.

You can come and meet Cheech and all his friends at The Florida Humane
Society, 3870 North Powerline Road, Pompano Beach. (The northeast corner
of Powerline and Sample next to the Citco Car Wash). Thursday – Sunday 
12:00 – 4:00, or you can visit us online at floridahumanesociety.org

A Pet Who Needs Love
Cheech

Photo by Debra Todd
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The Fabulous Flying Flegels 
Story by Jon Frangipane

Photos by Debra Todd

uccessful siblings in the world of
sports are few and far between. The
outstanding brother duo of Peyton and
Eli Manning, professional football quarter -
backs for the Denver Broncos and New
York Giants, are shining examples. And
let’s not forget Serena and Venus Williams,
easily the best sibling combo ever to
grace the tennis courts.

But, at this very moment, in our little
community of Lighthouse Point, live Todd
and Kirsten Flegel, proud parents of two
of the best, if not the finest wakesurfers
and wakeboarders in the world ever to
take to the water. What are the odds of
that fact?

Fourteen-year-old Noah Flegel and
sixteen-year-old Keenan Flegel became
interested in the sport when they
observed a boy in their neighborhood
wake boarding in the canal near their
home.  The Flegel boys were only four
and six at the time, but they pleaded
successfully with the neighbor to teach
them.

Noah appeared on the cover of Sports
Illustrated for Kids as Sports Kid of the
Year in the December, 2011 issue. In the
photo he appears to be flying through
the air like a bird, and I assure you that
after seeing him perform, this is a
phenomenal talent we may soon see in
the Olympics, that is if the 2016 Olympic
committee will consider the sport of
wake boarding as credible enough to
compete. After witnessing the Flegel
brothers in action, I think they’re chances
are spectacular!

Keenan is already a professional wake
surfer, and has won every wake surfing
competition he’s attended this year,
except one. “If there’s waves in the ocean,
I surf,” says Keenan. “Most times we’ll go
directly after school and return home
after dark to do our homework.”

Maintaining high grades is not a
problem, even though they spend a great

deal of time in the water, not to mention
their traveling to wake boarding and
wake surfing competitions all over the
world. They presently attend North
Broward Preparatory School.

In the business end, the boys have
multiple sponsors each that include
Centurion Boats, Liquid Force Wake
Boards, Go Pro Cameras, Body Glove (wet
suits) and Reef Clothing supplies their
everyday clothing. They are also
sponsored by LTS, a wake boarding
school, Island Water Sports, Miami Ski
Nautique and Inland Surfer. The com -
panies supply them with free gear, entry
fees, travel costs, and free use of a
Centurion boat, as well.

Both boys idolize their trainer and
friend, Dean Lavelle, six-time champion
wake boarder at the WWA, the world
wake boarding association. He runs his
wake boarding school at Crystal Lake in
Pompano Beach. 

“We chose Dean because he didn’t
party, drink or use bad language, and was
known as ‘Clean’ Dean LaVelle. He took
training and competing seriously, and
eventually helped the boys with their
homework when they were on a tight
training schedule,” says Kirsten.

“Keenan loves to push the sport by
doing things that have never been done
before. He has videos on Youtube that get
thousands of hits, watched by wake
surfers who study the videos, trying to
figure out how Keenan does what he
does,” adds Todd.

“Our family will be traveling again
soon to Washington, Colorado, Texas and
back to Florida for Noah’s Junior Pro 
Tour. He hopes to turn pro within the
next few years,” explains Todd. “He’s had
a good year with two World Champ -
ionships, a National Championship, and
also winning the coveted ‘Sports Kid of
the Year’ award.

We are so proud of both boys!”

Flirt with Fame

Keenan Flegel, left, 
and Noah Flegel .
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Continues on page 30
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Joseph Ribkoff, the difference between 
dressed ... and well dressed.  Shop local, shop 
at Body & Soul Boutique for a refreshing 
approach to boutique shopping.

AG

Charles Albert

Cosabella

Green Dragon

Hanky Panky

Hudson

Jack Rogers

Joseph Ribkoff

Linda Segal

Love This Life

Nu Bra

Popits

Sao Paulo

Soul Revival

Spanx

Three Dots

Yellow Box 

The Shoppes at Beacon Light
2430 North Federal Highway
Lighthouse Point
9 5 4 . 9 4 2 . 6 4 4 6
Mon.-Fri. 10-6, Sat. 10-5W W W. S H O P B O D Y. C O M

oach to boutique shopping.appr

M. C OO D YP BOS H.W W W

oach to boutique shopping.

Mon.-Fri. 10-6, Sat. 10-5
9 5 4 . 9 4 2 . 6 4 4 6
Lighthouse Point
2430 North Federal Highway
The Shoppes at Beacon Light

Serving you since 1958.

� Jewelry Repair � Watch Repair �
� Watch Batteries Installed �

� Bead Restringing �
� Engraving �

� We Buy Gold and Silver �

Have your jewelry appraised —
call today to set up your appointment.

We thank all of you for your continuing business.
“One of the most recommended stores in Lighthouse Point.”

www.beaconlightjewelers.com
Conveniently located in Beacon Light Shopping Center

2484 N. Federal Highway • Lighthouse Point, FL
954-942-9318

Tuesday-Friday 10:00AM to 6:00PM

Saturday 10:00AM to 3:00PM

BEACON LIGHT

&   ENGRAVERS

ewelers INC.
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THIS JUST IN!!! 
No One Sells More Real Estate Than RE/MAX! 

No RE/MAX Preferred Agent Sold More Real Estate than Susan Nelson in 2011! 
 

RE/MAX International Convention was held in March and Susan Nelson earned top honors within the  

RE/MAX system as well as the #1  position within  RE/MAX  Preferred offices for 2011.  In fact, her  

performance is in the TOP 1% among all 5600+ Broward County Realtors.   

RE/MAX Preferred is fortunate to have the most experienced, full  time real estate professionals in  

Broward County.  At RE/MAX Preferred we have no “part-timers”, no “dabblers”, no “newbies”  

RE/MAX Preferred Agents are the “GO-TO” experts in their area!  
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Soroptimist Honors a “Woman of Distinction” for 
Fifth Year at Awards Ceremony

Article by Patty Blankenheim 

Photos by Debra Todd

Soroptimist International of
Pompano Beach held its annual
Awards Ceremony on March 28th at
Galuppi’s Restaurant.  The event was
sponsored by Florida Shores Bank.
Each year, the Pompano Beach
Chapter honors local women who
have made a significant difference
in their own lives and in the lives of
others.
The Woman of Distinction

Award honors a woman who,
through her professional or
personal efforts, is making an
extraordinary impact in her
community and inspiring others to

follow in her footsteps. This was the fifth year Soroptimist of
Pompano Beach honored these amazing women, and the four
previous recipients were also invited to the event—Margaret
White (2008), Gail Farkas (2009), Hazel Ambrister (2010), and
Michelle Greene (2011).
This year’s honoree was Laura Jones.
Laura Suihkonen Jones became a caregiver for her

husband, Jay Jones, when he was diagnosed with younger-onset
Alzheimer’s disease in 2006 at the age of 50.  Jay was initially
diagnosed with Attention Deficit Disorder (ADD) but his
symptoms persisted despite medication.  Three and a half years
later, Jay was diag nosed with younger-onset Alzheimer’s. Five years
after diagnosis, Jay was placed in residential care.  Because of this,
Laura struggles to meet the high financial cost of Alzheimer’s and
is forced to find many creative ways to balance her family’s
budget, including selling a home owned by her family for over
50 years.  

The Jones’ story has been featured on ABC’s “World News with
Charles Gibson,” “World News with Diane Sawyer.” She authored
a piece for Maria Shiver’s  “Shriver Report: A Women’s Nation
Takes on Alzheimer’s.” Laura was the recipient of the 2011
Caregiver of the Year award in Beverly Hills in March of 2011,
and the Maureen Reagan Outstanding Advocate of the Year
award, presented in Washington DC during May of 2011.  
The Women’s Opportunity Award Program is the primary

Service Project for Soroptimist International.  Each year, the
Pompano Beach chapter awards $1500 scholarships to
motivated women who are the primary financial supporters of
their families and are seeking to improve their lives by gaining
additional skills, training and education. The 2012 recipients are
Nicolle Joseph, Jamine Mohrland, and Mianca Mclendon. 
Nicolle Joseph is enrolled at Broward College and is working

on her Dental Hygienist Degree. She emigrated from Haiti to the US
in 2001 and is married and the proud mother of 2 teenage
children. Once she adjusted to our country, she studied for and
passed (with excellent grades) the Certified Dental Assistant Test.
She then secured a job as a Dental Assistant in the Periodontal
Clinic at Nova Southeastern University, where she worked for
five years.  During this time, she also attended school and
finished all the prerequisite courses required for the Dental
Hygiene Program at Broward. 
Jamine Mohrland is enrolled at Broward College and is

working on her AS degree in Emergency Management—the
process of preparing for, mitigating, responding to and recovering
from any emergency including hurricanes, floods, fires, toxic spills
and acts of nature or terrorism.  She is also the single mom of a
teenage son. She was the Commercial Property Manager for ONE
employer for 18 years when Hurricane Wilma struck in October
2005, and then having to deal with displaced tenants, looters, and
city officials, but lost her job soon after. She struggled for the next
two years working temporary jobs until in 2008, when she was
hired by the State of Florida to handle FEMA claims. She started
school full-time at Broward College last summer. 
Mianca Mclendon is a student at Broward College and is

finishing up the pre-requisite courses before entering their RN
program.  In addition, she works full time as the Head Medical
Assistant at  The Kidney Group of South Florida. She is a single Mom
raising her 12 year old son. She is very motivated and has been
working hard to hold everything together as an employee, a student
and a single mother. She expects to complete her RN requirements
and be ready to take the State exam in 2013.  She is so well
respected at The Kidney Group that they have already offered her
a job as a Registered Nurse once she completes her education!  
The Violet Richardson Award is a recognition program for

young women ages 14-17 who have had significant and
noteworthy accomplishments as a volunteer within their
communities or schools.  Each year, Soroptimist of Pompano
Beach presents a $500 award to each honoree. 

The Woman of Distinction Awardees

Cheryl DePretoro,
President.

Continues on page 16
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The 2012 recipients are Olivia Valdes and Kayla
Loochkartt.
Olivia Valdes is 17 and a Senior at North Broward Prep.  She

has always loved WORDS and the power of language. Olivia

believes that every child needs literature as a tool for wondering,
questioning and understanding. She realized that many students
in the community did not have the resources and support to, not
only develop a love of books, but in some cases to not even
achieve true literacy. As a Sophomore, she founded “Hope
Through Literature,” a student-run volunteer organization
dedicated to promoting literature. They have monthly mentoring
sessions with the children at Florence Fuller Child Development
Center where they present interesting activities geared to
develop reading skills and ignite a passion for literature.  They
have also raised thousands of donated books through book drives.  
Kayla Loochkartt is 17 and a Senior at Pompano High.  Kayla

strongly believes that if children live near the beach, it is
imperative that they learn not only how to swim, but also the
safety techniques often needed in an aquatic environment.
Through her high school years, she has been an active volunteer
with Pompano Beach Ocean Rescue Summer Program.  The
program is open to kids ages 9 -17 and the volunteers assist in
teaching first aide, CPR, swimming and lifesaving methods along
with focusing on physical fitness.  Because of her dedication and
good work as a volunteer, Kayla was hired by the City of
Pompano Beach last summer, as a Junior Life Guard.  She worked
on the beach but continued teaching the kids in the program as
well. Kayla also volunteers at the Bit-By-Bit Therapeutic Riding
Center. Its mission is to heal, educate, enrich, inspire and
empower children and adults with special needs through the
“magic” of therapeutic horseback riding. 

Soroptimist of Pompano Beach is very proud of its
outstanding recipients and wishes them the very best in all their
future endeavors!

Each year, the Pompano Beach Chapter of Soroptimist
International honors local women who have made a

significant difference in their own lives and in the lives of
others.  Pictured above (standing) Mianca Mclendon, 

Nicolle Joseph, (seated) Kayla Loochkartt, Laura Suihkonen
Jones, and Olivia Valdes

Lucille Pignataro, branch manager and
president of the Lighthouse Point Chamber of
Commerce, was joined at the groundbreaking by
BankUnited Senior Executive Vice President
Gerry Litrento and City of Lighthouse Point and
Broward County officials, business leaders and
other BankUnited executives in the recent
groundbreaking for the new Lighthouse Point
branch, scheduled to open in December 2012 at
2500 N. Federal Highway.

One of 10 new branches BankUnited plans
to open in 2012, the 2,500 square-foot branch
is expected to have three full-service teller
stations, four retail bankers, safe deposit boxes 
and a full-service drive-up window. The drive-
up lane will have an ATM machine and a night
drop-box for after-hours service. For additional
information, call (877) 779-2265 or visit
www.BankUnited.com.

Bank United Celebrates Groundbreaking
in Lighthouse Point

Photos by Andrea Freygang

LHP Commissioner Glenn Troast, Alex Rosemurgy, Campbell & Rosemurgy,
Gerry Litrento, Bank United, Lucille Pignataro, Bank United Branch President,

LHP Mayor Fred Schorr, Eris Sandler, Bank United, Broward County
Commissioner Chip LaMarca get ready to toss dirt on the new Bank United

location at 2500 North Federal Highway
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glass
by

artart
Babs

Av a i l a b l e  b y  a p po i n tmen t

954.675.4944 � www.artglassbybabs.com
GIFT CERTIFICATES AVAILABLE

GLASS :   FUSED � CAST � STA INED � ETCHED � ARCH ITECTURAL � UT I L I TAR IAN

There’s a hole lot 
of new art going on.

GIFTS � GLASS  ART  FOR  YOUR HOME

Located at 800 S. Federal Hwy., Pompano Beach



Beacon Light Car Show Photos by Debra Todd
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Hecker Dermatology 
Group, P.A. 

Dermatology is More than Skin Deep

MAKE THE CALL! 
(954) 783-2323

3500 NE 5th Avenue
Pompano Beach 
(near North Broward Hospital)

Most Insurances Accepted                          
www.Heckerderm.com

 

Saturday and evening appointments available in 2012

Dermatology for the entire family!

Like us at: 
Facebook.com/Hecker-Dermatology-Group-PA

Now Featuring Ultherapy®

(as seen on “Real Housewives' of Beverly Hills”)

UPDATE ON FRAXEL™ LASER
A GREAT TREATMENT FOR 
AGING SKIN

FRAXEL™ LASER TREATMENT (FLT)
 
Cosmetic skin surgery has a new laser for anti-aging and sun-damaged 
skin and it is called Fraxel™.  Up until now, there have been two 
categories of laser therapy; ablative and non-ablative procedures.  
Non-ablative treatments are low risk procedures such as Intense Pulsed 
Light (IPL) that require numerous treatment sessions over months that 
produce a mild clinical improvement in the skin.  Ablative techniques 
such as CO2 Resurfacing are more aggressive treatments for 
sun-damaged and aging skin that definitely offer superior cosmetic 
results, but are associated with increased risks of scarring and pigment 
changes in the skin.  They are also associated with prolonged recovery 
times.  The goal of any new laser technology is to combine the best of 
both worlds into one machine that can give superior results to current 
non-ablative technology without the downtime of current ablative 
technology.  This is the goal of Fraxel™ Laser Treatment.

HOW FRAXEL™ WORKS

Much like the new technology with digital cameras, that work pixel-
by-pixel and spot-by-spot, the Fraxel™ Laser is designed to alter 
fractional volumes of the target tissue.  The clinical result of the 
treatment is to alter the appearance of sun-damaged skin, affecting 
especially brown spots and wrinkles.  Small, microscopic wounds result 
in an active wound healing process that stimulates collagen in the skin.  
Thus patients have a much quicker recovery time than traditional 
ablative therapies and minimal side effects.  Side effects with Fraxel™ 
Laser Treatments include minor swelling and redness, with swelling 
subsiding within one-to-two days after a session and redness lasting a 
few days.  The area is coverable with make-up almost immediately and 
patients can return to their normal routines. There is usually no crusting 
or oozing as is with other ablative therapies.  As with any laser 
treatment, there is always a risk of infection or scarring, and these side 
effects are minimized with this current technology. 

WHAT IS A TYPICAL TREATMENT?

Clinical research of Fraxel™ suggests that 4-6 treatments over 2-4 
months produces a gradual remodeling of the dermal components of the 
skin to give the skin a fresher, newer appearance.  Gradually over 
months, the clinical improvement in photo-aged skin is dramatic and 
positive skin changes are noticeable. A typical full face treatment takes 
generally less than one hour.  Unlike other therapies, Fraxel™ Laser 
Treatment can be used to treat virtually any area of the body where the 
goal is to improve skin texture, appearance, wrinkles and brown spots.

The Fraxel™ Laser is considered safe and effective for treating 
photo-aged skin.  It is well-tolerated and you need only topical 
anesthetic to reduce discomfort.

Fraxel™ Laser will be offered at 20% off for the 
month of May for all patients.

If you would like more information about this new and exciting skin 
rejuvenation laser, please contact me at Hecker Dermatology Group.  
Our office is located at: 3500 NE 5th Avenue in Pompano Beach.  
Call us for an appointment: 954-783-2323 or visit us online: 
www.heckerderm.com.
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It’s time to recapture the joy of doing something creative! You spent your 
life raising a family and working hard, now it’s your time. At John Knox Village
you can pursue your passion for art, music or whatever hobbies and 
pastimes you love, or discover new creative talents! The Village is the 
choice of like-minded adults aged 62 and greater who want a stress-free, 
maintenance-free life that’s inspired with enriching activities, fun pursuits, 
a wellness program and a zest for living that cannot be diminished. 

At The Village you’ll find a welcoming warmth and an unpretentious 
lifestyle on a 64-acre campus of lakes and rare tropical landscaping. 
As a resident you will have peace of mind knowing that your life-care, 
health care and security are assured, even assisted living and full-time 
on-site skilled nursing care right on campus, if ever needed. The Village 
is a living masterpiece that offers the fine art of living well!

Retirement living should be fun! So why do so many people 
still live with the chores and worries of home ownership? 

Life-care starts in the $70’s.

Join us for a Lunch & Learn event
or call for an appointment

651 S.W. Sixth Street 
Pompano Beach, FL 33060 

954-783-4040 or 
toll free 800-998-5669

RC-10/97lhp5-12

Life-care living In Pompano Beach • Visit our website: www.johnknoxvillage.com

Shirley Wilson, artist and
John Knox Village resident.

Remember when you first developed 
a passion for creativity?



22 Lighthouse Point Magazine  •  www.lhpmag.com

Exp. 5-31-12



www.lhpmag.com •  Lighthouse Point Magazine 23

Local Actors And Playwrights
Featured In Shortcuts 2

The Playgroup llc, kicks off its second year with
SHORTCUTS 2, a program of nine short plays by local
playwrights. There will be 4 performances, the first at the
Lake Worth Playhouse, 713 Lake Avenue, Lake Worth on
Saturday, May 5th at 8pm and the second on Sunday, May
6th at 3pm. The third and fourth performances will be at
the Empire Stage, 1140 North Flagler Drive, Fort
Lauderdale on Saturday,  June 2nd at 8pm, and Sunday,
June 3rd at 3pm.    

Selected plays include works by veteran playwrights
Ellen Greenwald, Marj O’Neill Butler, Todd Caster and
William Shuman.The show also features the 2011 winner
of the Writer’s Network Playwriting competition, Don
Scheer, whose play, “The Diagnosis,” involves a man who
chooses love over life saving surgery.   

The cast includes Playgroup regulars Ellen Wacher, Sara
Lee, Vinny Mutarelli, Ben Stern, along with some new faces,
such as David Ehrlich, Bob Benjamin, Don Grimme,
Barbara Weisberger, Sabah Saoud and Jill Brown,  Directing
the plays are local residents Joyce Sweeney, Brian Reeves,
Irene Kessler, Jodi Turchin and Teresa Biber. 

Lighthouse Point Magazine publisher Jon Frangipane’s
“Marriage of the Spider and the Fly” will be the show’s finale.

Tickets for the Lake Worth Performances are $15 
and may be purchased
online at www.lakeworth
playhouse.org or by
phone at 561-586-6169 or
at the door.  Tickets for the
Fort Lauderdale perfor -
mances are $15, and may
be purchased at the door.

Local actress Sabah
Saoud as Sylvia Spider

in “Marriage of the
Spider and the Fly.”

Little Miles Stefl of  Deerfield Beach, turned 12 on April
Fools Day and ten of his best friends proved eager to help
him celebrate. BBQ and salmon were the order of the day

and lots of cold champagne  kept the parents happy.  Roger
and Mary sent each little fellow home with a doggy bag of
goodies and memories of an afternoon well spent.

Doggy Birthday Party in the Cove
Photo by Debra Todd
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Hear that sipping sound? Wine consumption in the U.S. is
booming, with sales now approaching the levels found in
European countries. As an American, I’m proud to say my wife and
I are doing our part to keep that trend flowing. We work with
unquenchable determination to integrate wine into our everyday
lives on a par with our French, Italian and German counterparts. 

To leave no doubt about our commitment, “Support Our
Grapes” is the message of unity that calls out from our bumper
sticker. “When in Doubt, Add More Wine,” is the foolproof
cooking philosophy engraved on a plaque hanging in our
kitchen. “Wine has been berry, berry good to us” is the feeling
we hold in our hearts after each exquisitely paired marriage of
food and vintage varietal.

This sample “to-do” list I made during a recent day off
demonstrates the diligence of my efforts to help the world wine
industry be fruitful and multiple on U.S. soil. 
Things To Do Today

1.  Take a walk.
2.  Catch a movie.
3.  Grab a nap.
4.  Have some wine.

I maintained similar priorities on another ambitious day off.
Things To Do Today

1.  Sleep late.
2.  Read last week’s TV Guide.
3.  Give listening to violin music another chance.
4.  Have some wine.

These days, wine enjoys an exalted status as the healthier
choice among alcoholic beverages. It has also achieved
marketing clout as a lifestyle enhancement that complements
everything from formal occasions and special meals to casual
gatherings and kicking back for some quiet relaxation at home.
With the expanding menu of socially-acceptable ways that we
can fit wine into our lives, keeping track of which wines you
enjoy can get to be a challenge. You know your exploration of
wine has reached an advanced stage when you find yourself in
a store holding a bottle with a familiar label and thinking I know
I’ve had this one before, but I can’t remember if I loved it or
hated it.

Having paid my dues as a self-made student of wines in the 
$7 to $14 a bottle range, I’m happy to pass along this helpful
pointer to all wine connoisseurs in training:  Keep a Wine Log. 

As pretentious as it sounds, a wine log is the only practical
solution to prevent yourself from accidentally buying wines you
intensely dislike over and over again. It’s also a great way to
develop your wine vocabulary as you grope for words to
describe what you taste. Note this early, inexperienced entry
from the wine log my wife and I have been keeping for years as
we attempt to capture the essence of an $8 bottle of Pinot Grigio
paired with Alaskan king crab legs.

Tasting Notes:
1.  Crisp.
2.  Dry.
3.  Nice.
4.  Good with king crab legs.

Now take a peek at this recent, more knowledgeable entry
describing a California chardonnay we had with some grilled
salmon.
Tasting Notes:

1.  Tinges of spicy apple tingle in our noses along with
something more—tangerine perhaps?

2.  Undercurrents of toasty oak and creamy vanilla add a
mellow tone.

3.  Flirty in a refreshing fruit-forward kind of way 
(as opposed to a slutty “love for sale” kind of way).

4.  Room spinning, feeling woozy, must…get…air.
It was through keeping a wine log that my wife and I came to

the life-changing realization that there’s no such thing as a bad
Australian red wine. Australian red wines are remarkably like
Australian people—friendly, bold, brash and quirky in a likable
sort of way. Having a bottle of  Australian Shiraz or Red Zinfandel
with a meal is like spicing up the occasion by having a colorful
dinner guest at the table.  Picture the kind of guest who shows
up wearing cowboy boots with a tuxedo and you’ve got a sense
of why Aussie wines will make you “turn red” and love every
minute of it.

This no-holds-barred entry from the Williamson wine log
captures the glories of an Australian Shiraz served with a
porterhouse steak fresh off the barbie. 
Tasting Notes:

1.  Smokey hints of tobacco and pepper vie for 
our approval.

2.  A plumy persona plays rambunctiously on the palette,
suggesting wild blackberries or, perhaps, the Wild,
Wild West.

3.  Aromas of leather and licorice tease and taunt us,
daring us to write the words “leather” and “licorice”
side by side while keeping a straight face.

4.  Feeling groggy, room spinning, must…get…help.  
I share these entries from our wine logs purely to convey how

our ability to articulate the nuances of fine wine has evolved to
its current level of sophistication through the meticulous
process of “sipping and telling.” May it serve as an inspiration to
all those who strive to savor wines they enjoy. May it also help
them gracefully avoid wines that cause them to spit violently
across the table spraying innocent people with the sour
remnants of their displeasure. 
Cheers and Bon Appetit!

Grape Expectations
By Alan Williamson
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ST. JOAN OF ARC
C A T H O L I C  S C H O O L

• Christ-centered community of faith
• High academic standards
• Fully accredited by the Florida Catholic Conference
• Emphasis on social justice and service

• Over 30 clubs including academics, sports & fine arts
• New state-of-the-art Sports Arena
• Extended care available daily
• Feeder school for Cardinal Gibbons & Pope John Paul II H. S.

U.S. DEPT. OF EDUCATION BLUE RIBBON SCHOOL OF ACADEMIC EXCELLENCE

NOW ACCEPTING APPLICATIONS FOR THE 2012/2013 SCHOOL YEAR                         

For additional information, or to schedule a tour please contact Mrs. Debora Bradley at 561.392.7974
501 Southwest Third Avenue, Boca Raton, FL 33432     • 12 minutes from Lighthouse Point!

WWW.STJOAN.ORG 



It was magical.  I remember the day so vividly; it seemed
that every dragonfly had emerged from its nymph, becoming
a magnificent flying insect, in every way rivaling the butterfly.

Thousands upon thousands were flying about, in a rainbow
of colors, communing, hovering, swirling, and glimmering.
Where did they come from?  What do they do?  If you have
any kind of pond, water garden or the like then perhaps you
have seen this too.  Looking back on the day I circled, I noticed
it was also a full moon - positively primordial.

This ancient insect, the dragonfly, requires a source of water
in which to lay eggs, and in which their nymph live from one
to sometimes four years, until that special day, when they
crawl out of the water and step out of their skins. 

Dragonflies are extremely beneficial to us and to ecology.
While nymphs in the water, they are aquatic insect predators,
eating mosquito larvae and any other inhabitants.  As an adult
dragonfly, they continue this predacious activity, capturing and
eating as many insects as they can in their short life of only
two months.  

They mate during an aerial dance and then the female
deposits her eggs into a pond where the cycle will begin again.
This is one good reason not to “clean” out your pond.  There’s
so much life in that muck!  What if you decided to get rid of
all the water and detritus, and in the process killed all the tiny
dragonfly nymphs, which you probably never knew were
there?  I for one am not willing to take that chance.

I have pond containers that I simply refuse to empty;
instead, I fill them with marginal, or wetland plants like iris,
water dropwort, hydrolea, water hibiscus, papyrus, etc.  There
are so many beautiful plants that will thrive in that muck,
transforming it into life above the mire.  

Nature is exceedingly superior in her ways.  Provide for her,
accept her, and she will reveal the miraculous. �

Garden gate Nursery is located in the Pompano Citi
Centre. Donna can be reached at 954-783-GATE, or at
www.donnasgardengate.com

Congratulations to Dwight and Linda Hikel at 3120 N.E. 23rd Avenue, winner of the Lighthouse Point Community’s 
Beauty Spot of the Month Award for April, selected by the Lighthouse Point Garden Club.

Beauty Spot of the MonthBeauty Spot of the Month

The Garden Lady Says…
Day Of The
Dragonfly

By Donna Torrey
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SOUTH FLORIDA’S MOST POPULAR DAY CAMP FOR KIDS AGES 4-12

NEW!  All two week sessions!  
Session 1:  June 11-June 22
Session 2:  June 25-July 6

NEW!  All two week sessions!  
Session 3:  July 9-July 20

Session 4:  July 23-August 3

Archery
Arts & Crafts
Ballet

Batting Cages
Climbing Walls
Electric Guitars

Gym Sports
Karaoke
Kayaks

Land Sports
Magic

Monster Golf

Spy School
Zip Lines

Speed Stacking
Cookie Crafts
Moonwalks
Waterslides…



“This is the perfect program for the

kids in our community. Come join us

for our 54th action-packed summer.”
Karen Dunne, Camp Director
and Lighthouse Point resident
for over 25 years.

Conveniently situated
5 miles south of
Lighthouse Point,
located between
Federal and Dixie
Highways and only an
11 minute car ride
away. Door-to-door
bus service available,
if you prefer.

COMMERCIAL  BLVD.

N.E. 62 STREET

ATLANTIC  BLVD.

SAMPLE  RD.
�

�
�
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PINE CREST
DAY CAMP
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The Fabulous Flying Flegels 
Continued from page 11

Noah
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Keenan





You’re going to need that body!

20122012AS THE YEARS GO BY

Personal Training

We are here to help. Our personal coaches will design 
a health and fi tness program just for you. We will be 
there to motivate you and celebrate in your progress. 
After all, it’s the results that will excite you! Plan now 
to live healthier as the years go by.                                

Call or visit us today!

954-421-2116
Now located at 499 South Federal Hwy, Deerfi eld Beach, FL 33441 

1free week!

Get started 
today with

*First time guests only. See club for details.

Ask about our 
NEW 

GROUP 
TRAINING!

WE HAVE MOVED!

www.sayfi tness.com
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954-783-6694
Robert Friedman, AAMS
1827 NE 24th Street
Lighthouse Point

FL 33064
MEMBER SIPC

robert.friedman@edwardjones.com

www.edwardjones.com

If you’re part of “Generation X”, born between the
mid-1960s and the early 1980s — you’re probably
very busy with your career and raising a family. But
just as you’re “multi-tasking” in your life, you’ll also
need to address multiple financial goals.

To meet these goals, you’ll need to ask yourself
some questions.

Should you contribute as much as possible to your
IRA and 401(k)? In a word, yes. IRAs and 401(k)s
are great retirement-savings vehicles.

Should you put money away for your kids’ college education? It’s not
easy to save for retirement and college, but to help your children, you
may want to consider college-funding vehicles.

Do you have enough life insurance?  It’s essential to provide enough
coverage to protect your family, should anything happen to you.

Answering these types of questions can be challenging — but it’s
worth the effort.

Gen X’ers Must Juggle 
a Variety of Financial Issues

Fine Jewelry & Gifts
Jewelry Repairs 
Watch Repairs
Engraving

Pearl & Bead Stringing
Eye Glass Repair

4616 N. Federal Hwy
Lighthouse Point
Next to Seafood World

954-586-1363
954-937-0540

Myriam’s

WE’VE

MOVE
D
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Offer expires 5/31/2012

CUCINA ORECCHIO
A TRUE ITALIAN RESTAURANT

Open Daily
Mon.-Fri. 11:30AM-10:00PM

Sat. 5:00-10:00PM • Sun. 4:00-9:00PM
HOME OF THE $6.95 LUNCH

954.946.7585
1825 E. Sample Road, Pompano Beach, FL
CucinaOrecchio.contact@gmail.com

Sunset 
3-Course
Dinner 

Monday - Thursday
$15.95
plus tax

FREE DELIVERY!

NOW SERVING LUNCH

Mention this ad for a FREE DESSERT
Catering for all Occasions
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Dog Day In The Park
Photos by Debra Todd
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Continues on page 54



We Have Moved!

Now located at 
3725 N Federal Federal Hwy 
Pompano Beach, FL 33064
1/4 mile north of Sample

EF Tire & Auto Repair
3725 N. Federal Highway, Pompano Beach

954-426-9926
www.EFTireAndAutoRepair.com

Monday-Friday: 8AM – 6PM � Saturdays: 8AM – 2PM Since 1979

Always the Best Service • Always the Best Prices
Always Working Hard to Earn Your Business

With over 200 years of combined
experience right here in Pompano Beach,
no one is better prepared to service your
vehicle needs than our team of certified
technicians. Please take advantage of our
monthly service specials and feel free to
call me personally for all of your tire and
vehicle needs.

Pete Diener, General Manager

THIS MONTH’S SPECIALS
OUR FAMOUS OIL CHANGE
& MAINTENANCE SPECIAL

Our technicians will change your
car’s engine oil and filter,

lubricate the chassis, inflate the
tires and check the fluid levels.

INSTANT WHILE YOU WAIT
SERVICE BY REAL MECHANICS

FOR LESS THAN ANY
“QUICK LUBE’ STORE

NOW
AVAILABLE
EVERY DAY!

$1295
Most cars. Includes up to 5 quarts. With this coupon only. Exp. 5-31-12

CHECK ENGINE LIGHT ON?
We will perform a diagnostic
computer scan and reset your

check engine light.

FREE
With this coupon only. Exp. 5-31-12

ELECTRONIC TIRE GAUGE
Just for stopping in and saying
hello. Nothing saves fuel more
than the proper tire pressure.

WHEEL BALANCE & 
TIRE ROTATION

Our technicians will rotate and high speed balance
your vehicle’s tires and wheels.

FREE
Includes most cars and small SUVs. 4 Tires only. Some alloy wheels extra.

With this coupon only. Exp. 5-31-12

$1995
With this coupon only. Exp. 5-31-12

Always the Best Service • Always the Best Prices
Always Working Hard to Earn Your Business





The historic Sample-McDougald House opened to the public
on March 23rd and 24th with a special exhibit and sale of Florida
Highwaymen art. The exhibit was a joint project of the Sample-
McDougald House Preservation Society and the Pompano Beach
Historical Society.

A private reception was held on Friday evening at which
guests could preview the art and interact with the artists. Food
and drinks were served on the Sample-McDougald House
grounds, also known as Centennial Park. During the evening,
Pompano Beach Mayor Lamar Fisher welcomed the
Highwaymen artist and presented them with a key to the city. 

The following day, the exhibit was open to the public and
nearly 2,000 people took advantage of spectacular weather to
visit the Sample-McDougald House and view the art. Both the
restored 1916 house and the art garnered rave reviews. One of
the volunteers noted that the organizing committee had hoped
to attract about 600 people that Saturday, but had exceeded that
number shortly after noon.

The Florida Highwaymen are a group of 26 landscape artists
who have been called "The Last Great American Art Movement
of the 20th century.” This group of self-taught and self-mentoring
African-American artists, who began painting in the mid-1950s,
created a large body of work - utilizing basic construction
materials rather than traditional art supplies - that has become a
timeless collection of iconic Florida landscape scenes. As no
galleries would originally accept their works, the artists sold the
oil paintings by the thousands during the 1960s and 70s out of
the trunks of their cars, along roadsides throughout Florida.

The surviving Highwaymen, most now in their seventies,
represent an important chapter in America’s culture and history, and
have been called a National Treasure. The 26 Florida Highwaymen
were inducted into the Florida Artists Hall of Fame in 2004.

Highwaymen Present their Art to
Rave Reviews at Sample-McDougald House

Article by Dan Hobby            Photos  by Jon Frangipane
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Highwaymen Present their Art
Continued from page 41
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This year's Taste Around Lighthouse Point raised over
$35,000. During the March social at 31Ten Fitness, the
Lighthouse Point Chamber of Commerce presented a
check to Becky Lysengen for the City of Lighthouse Point's
Cultural Arts Committee. 

Join the chamber at upcoming events as we make
additional donations to local charitable and civic groups. 

The Lighthouse Point Chamber of Commerce warmly
welcomes our newest members: Baby Keba Clothing &
Accessories, Debt Management Counseling Corp., Relevant
Recovery, Merrill Lynch. 

Please visit www.lhpchamber.com for the latest
calendar of events with many new event planning ideas
already underway.

LHP Cultural Arts Receives Check
Article and Photos by Andrea Freygang

Chamber President Lucille Pignataro with Bank United presents a
check to Lighthouse Point Commissioner Becky Lysengen for the 

Lighthouse Point Cultural Arts Committee.

31Ten Fitness owner Elizabeth O'Connor
hosted the March social at her 
Lighthouse Point location.
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� “Award winning chicken wings” �
� Home made soups, sauces, salads and dessert �

� “Best key lime pie around.” �
� Ipswich clams flown in fresh from Maine every Wednesday �

Come on in and cool off with the coldest draft and
microbrews in town or simply sit down and enjoy 

a glass or bottle of your favorite wine.

Lito’s Turf & Surf
2460 N. Federal Hwy., Lighthouse Point 

In Shoppes at Beacon Light.
Serving Lunch & Dinner

954-782-8111  � Litosturfandsurf.com

Litos serves only the freshest 
seafood, fish, steaks,ribs and so much more.

In the mood for
great food?

Family owned and operated 
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New York,
New York!

Article by Valerie J. Amor    Photos by Jon Frangipane

Who doesn’t remember Frank Sinatra and Dean Martin,
famous for their acting and smooth crooning styles,
better known as part of the Rat pack during the 1950’s.

Frank & Dino’s pays homage to the duo, both inside and out,
with a nice play on black and white with photographs and
checkerboard covered chairs.  With a touch of color in deep,
plushy banquette seating, it invokes the clubby feel of a New
York nightclub with brick, dark wood and large oversized
drum shaped lights. With softly hued blue lights around the bar,
you might almost expect either Frank or Dean to walk into the
dining room at any moment and belt out a tune or two.

Formerly Marcello’s for over 20 years, this is a “lifestyle
dining concept” by the Max Group with Dennis Max as the
original investor and John Williams as the primary owner and
major investor. So where did the
concept actually originate? Meet
Carlo Vaccarezza, managing partner.
Brought in as a consultant, he was
inspired by the simple flip of a
radio switch that just happened to
be playing the song the same way
he wanted to conceptualize the
restaurant, Frank Sinatra’s famous
“My Way.” 

Doing it his way seemed to be
paying off as the night we were
there, a Monday night no less, the
restaurant was filled by 7:15 pm
and stayed that way.  Carlo wanted
to create something unique. “If our
customers close their eyes they
will think they are in a joint in
New York or Chicago.” 

It appears he has succeeded, mentioning that many are
repeat customers. With live music offered up Wednesday
through Sunday from the best of Frank Sinatra and Dean
Martin to today, the atmosphere is convincing.

With chefs Antonio Orsino from NYC Primavera and DaNoi
and Peter Masiello from Bova guiding the kitchen, much of the
staff has worked with each other as well as Carlo, creating a
comfortable camaraderie that emanates throughout the
restaurant. Patio seating outside and 120 seats inside, the well-
stocked wine room shows the care taken to ensure that food
and wine complement each other.

We had the pleasure of being attended to by Michael J. who
was well-informed regarding the menu, as well as Jerry Alfano,
general manager, who is as smooth and debonair as old blue
eyes himself.  Taking the time to warmly greet each and every

customer, Jerry made
sure that they felt as
if they had walked
into his home to
share a great Italian
meal.

The basket of warm,
sliced baguette bread was
served appropriately with
a small dish of olive oil
and herbs. Appetizers are always an interesting part of the
menu as it sometimes serves up surprises and the Peperoncini
Ripieni ($11), one of the restaurant’s most popular dishes, is no
exception. Breaded and lightly fried long hot peppers, stuffed
with moist sausage and served with a refreshing side of
marina, were perfectly crunchy and definitely spicy.  

is

Peperoncini  Ripieni
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Calamari Fritti ($13) was presented with a light batter,
lemon wedges with caramelized onions atop and a marina
sauce for dipping. Resisting the temptation to indulge too
much so early, the Antipasto Misto ($17) was a visually
resplendent feast for the eyes that quickly engaged the taste
buds as well. Attractively arranged glistening with drizzled
olive oil on a large, oversized oval plaster, the marriage of
thinly sliced salami, sopressata, melt-in-your mouth prosciutto,
provolone, reggiano, roasted peppers, anchovies and an
assortment of green and nicoise olives stole the show. The
smokey sweetness of the plump pepper flesh played nicely
with the cubes of provolone and reggiano cheeses. The
anchovies, well they were above perfect, simply the best,
taking what should be a typical, ordinary dish to a must try! 

Italian kitchens are known for their soups or zuppa, and
here the Zuppa Di Pasta E Fagioli ($6) is a wonderfully
satisfying Tuscan soup of white cannellini beans served with
tubettini pasta that proves the point. An absolute favorite and
recommended by Michael J., a little freshly grated cheese on
top added just the right touch.

Prepared for what came next, was the
Lombata Campania ($34). 
A colorful platter, it was
amply filled with
pounded veal chops
and a delightful
mixture of sautéed
vegetables. Pan-seared,
the veal chops served
bone-in, were buried by a
pile of sautéed Vidalia onions,
roasted red peppers and a
mixture of sliced
mushrooms, including button
and porcini. Using the vegetables almost as a relish on the veal
chops, each bite was as interesting as the next.

Running nightly specials is their specialty usually including
an appetizer, a pasta, chicken and veal dish along with a risotto.
Yellowtail snapper is on the menu along with at least one or
two additional fish specials featuring the freshest catch of the
day. They are known to accommodate special requests. 

A bonanza of flavors, textures and aromas can only begin to
describe the next dish. Frutti Di Mare ($38) came loaded with
steamed, briny littleneck clams, tender black mussels, shrimp
and an abundance of calamari, served over a bed of al dente

linguine.  The tomato sauce, made from San Marzano tomatoes
with bits of garlic and spices was just enough to complement
not over power the array of seafood delicacies. Easily large
enough to feed two moderately hungry people, this special is
usually offered on the weekends. 

Sauces are made in house as are the soups, ricotta cheese
and the desserts. Learning that desserts included a tiramisu,
Frank & Dino’s and Amore, the lover’s cake seemed to make
perfect sense. The tiramisu ($11) was light with the layers,
flavors and textures
assembled
showcasing a
talented pastry
chef’s hand. 

Frank & Dino’s
($11) turned out to
be a two layer
sponge cake with a
chocolate mousse
filling, punctuated
with rich and
decadent dark Italian
cherries, liberally sprinkled on the outside with almond slivers. 

Amore, the lovers cake ($11), lived up to its name. With
layers of sponge cake and a layer of apricot then raspberry
filling spiked with Grand Marnier, it is the piled high white
icing on the outside, sprinkled with chocolate flakes that

make it the special dessert for that special someone.
Ahhh, love!  Cappuccino was nicely served with a
sugar stick. 

While there is no happy hour as of yet, the
extensive wine list including some definitely
celebratory champagnes ranging from Perrier Jouet

“Fleur” Rose Epernay, 2002 ($465) to Lunetta Prosecco
($11) should satisfy the palette of a wine connoisseur.

The house wines available by the glass ($9) were all equally
quite good and smooth; choose from cabernet, merlot, pinot
noir or chianti. One of their more popular wines by the
bottle is Castronovo, Montepulciano de Abruzzo, 2007 ($34).

Bottled beer selections included domestic Miller Lite ($5) or
import, Heineken ($6).

The restaurant is open for lunch Monday – Friday from
11:30 am – 2:30 pm and dinners Monday – Saturday from 
5 pm – 11 pm, Sundays from 4:00 pm – 10:00 pm.   

Frank & Dino’s is located at 718 South Federal Highway,
Deerfield Beach. Tel: (954-427-4909), www.frankanddinos.com
A private room that can accommodate up to 24 people is
available, advance reservations, especially for the weekend is
recommended. 
(This review is for promotional purposes only)

Frank & Dino’s , Amore, tiramisu,
(top left clockwise)

Calamari Fritti

Antipasto Misto

Lombata Campania

Frutti Di Mare
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Yes, I know St. Patty’s day was in
March—I’m referring to Organic Clothing

and Sustainable Fashion.  We all know about eating organic, but what
is organic clothing?

To be considered organic, clothing must be made from materials
that are raised or grown without the use of chemicals such as
pesticides and herbicides. This helps our environment in so many
ways. Chemicals are not produced to treat these crops, so there is
no chance of them getting into our environment or hurting the
people and animals that are tending to the crops that produce the
materials that make the organic clothing. Wow, that was a mouthful!
Did you know that it takes roughly one-third of a pound of
chemicals (pesticides and fertilizers) to grow enough cotton for just
one T-shirt?  Go ahead and multiply that by all of the clothing in your
closet, everything you have worn in the past and will buy in the
future.  The numbers are staggering, and that is just you.  Think about
the impact if everyone in the United States purchased just one piece
of organic clothing this year. That would calculate to a savings of
over 52,000 tons of pesticides not being used. 

Sustainable Fashion is a term used for environmentally conscious
clothing.  It can be anything from buying used clothing at a Thrift
store to clothing made from eco-friendly resources such as recycled

materials.  The plastic water bottle you drank from last week may
end up in the poly material used to make your new T-Shirt. Utilizing
recycled material for the manufacturing of clothing is a great
example of Reduce, Recycle and Reuse!  Instead of throwing away
your unwanted clothing and shoes—donate them.  Charities sell the
highest quality items in their thrift shops and sell the remainder to
textile recyclers. From there the clothing is sorted by material type
and color. It is then broken down into new raw materials for the
automotive, furniture, mattress, paper and other industries. So don’t
throw it away, even if you think it isn’t good enough to resell, it may
end up back in your house as part of your new sofa.

I have always appreciated the importance of recycling, but
researching this article has made me really understand the
importance of buying organic. Is it made in the USA, is it organic?
Look out designers, I think my next buying trip will be pretty
interesting! �

I’ll be answering your questions and sharing fashion news and
tips each month in the Lighthouse Point Magazine’s Fashion
Blog, a print version of my Web Log. Address any fashion
related questions to millie@ shopbody.com, or stop by the store,
Body & Soul Boutique, located in the Shoppes at Beacon Light,
2430 N. Federal Highway, Lighthouse Point, 954-942-6446.
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FASHION BLOG

Don’t Forget to Wear Green!
By Millie Walsh

LEGAL MATTERS

Dogs “at large” are prohibited in
Broward County, according to Broward County, Florida, Code of
Ordinances, Chapter 4, Section 4-3. That means all dogs must be on
a leash when off their owner’s property and must be under the
“direct control” of the owner or keeper at all other times. Here’s the
tricky part:

Yes, it’s so cute, when the owner pulls into the driveway at the
end of the day or after an errand and Fido is dutifully waiting inside
by the front door. Then, when the owner opens the door, Fido
excitedly runs out to be the perfect greeter. The owner empties the
car or brings in groceries, assuming Fido will follow back into the
house. Except that Fido picks up a scent or spots a dog being
walked nearby—and then off he goes, into the street, to check out
his new furry friend! 

It’s also quite common in our neighborhood for owners to work
in their garages or in their driveways with the garage doors open.
When one of the kids comes out, Fido follows behind, and runs
happily outside, to the owner’s surprise. 

Dogs are prohibited in Broward County from becoming stray,
running or going “at large” upon any public property or street,

sidewalk, park, or on the private property of another without the
consent of that property’s owner. A leash is required in those
circumstances. When on the owner’s property, the owner shall have
“direct control” of Fido, which means immediate, physical control of
Fido at all times. If there is any possibility that Fido could break free
from the owner’s control and get onto public property, then use of
fence, leash, cord, or chain is required. 

Any dog found “at large” may be seized and impounded, and/or a
citation for civil penalty up to $500 may be issued. Owners are also
liable for injury or damage caused by Fido on the loose. Animal Care
is available to assist in controlling a stray dog and locating the owner
of any dog found in your neighborhood. Call (954) 359-1313 for
help.

Now that our days are longer, there are more neighbors spending
time outside until later in the evening, so make sure your dog is not
a nuisance. Fido should be on a leash when out in public or under
your direct control at all times in your own yard - it’s the law!�

Kate is a Supreme Court Certified Marital & Family Law
Mediator who recently retired from her law practice. She has
been serving South Florida for over twenty-eight years.

By Catherine (Kate) Iaconis Favitta

It’s the Law! 
Nuisance Dogs and Leash Law – What You Need To Know
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To one of the nicest car shows presented by Jumpin Jack Production at the Shop’s at
Beacon Light of Lighthouse Point.  Augie Ranno with a 1968 SS Camaro was presented
with a best of show award.  I wanted to thank you and your great staff for putting on 

another great show.  --  Gus Ranno, Trade Offset

 



Losers Win Weight Loss Prizes! Orange Theory Fitness Challange
Photo by Debra Todd

A VIP Grand Opening Party celebrated a 6-week Weight Loss
Challenge that began on January 28, running to March 11th. There
were 65 people who participated in the challenge to win $2,500.  

The 65 members were divided up into teams with a coach
that gave them support and tips on how to become healthier
and loss the weight.  The coaches helped to keep the members
committed to the contest. Contestants had to attend at least
three classes a week to be eligible to participate and remain in
the contest the entire time. There were also required to do
weekly weigh-ins. The members got very competitive with each
other and had a lot of fun. Some even tried bribing the staff for
others’ addresses to send them pizzas.

It was a battle for first for the entire six weeks, going back
and forth between three amazing and determined individuals to
come out in first place. The winner was chosen by total
percentage of weight loss from their beginning weight to ending
weight.  The third place winner lost 26.6 pounds and 10.76% of
his total body weight.  Second place winner, Vicki Donahue, lost
38.6 pounds and 13.37% of her body weight.  And the first place
winner with a difference of 2.3 pounds and 0.76% body weight
was Darren Schoen, who lost 35.6 pounds and 14.13%. 

Our members were not ready to stop becoming healthier and
losing more weight, so they all joined the next 6-week weight
loss challenge that started on April 26th. The entry fee was
$25.00 per person and the prize $1,000.

Orange Theory Fitness is located at 3778 N. Federal
Hwy. in Lighthouse Point. Call 
954-781-0800

ONLINE MARKETING

If Your Website Was An Employee
Would You Fire It?

By Jennifer Kovacs

I don’t have to tell you your website is important.  Online competition
and marketing is now the most competitive field in the professional
industry and there is a reason for that.  Customers are online all the time,
searching and browsing for your products and services.  So why have you
put off the importance of how your website looks and feels?  Could your
website actually be jeopardizing potential business opportunities because
it’s outdated, unprofessional or lacking key information?  I pose these
questions because many people we talk to just believe by merely having
something online they have done their due diligence.  It could not be 
more untrue.

It’s all about engagement.  If you’re website is not exciting, informative,
relevant and presentable you are losing business to your competitors.
Meaning, if someone is searching for you, it’s guaranteed they are searching
for your competitors.  More and more, webmasters are hired to manage
content on websites.  In order to keep your site in the searches there needs
to be fresh information on it at all times.  In order to access a site easily
your web team needs to implement some sort of CMS—Content
Management System.  With a CMS, you have the ability to log into the back
end of your website and make updates in real time.  Simple adjustments
such as; fresh content, picture updates, adding a news and events or Blog
can make a huge difference.  You need to be the source of information for
your industry.

Just like an employee, your website is a constant representation of your
business, selling, promoting and advertising your services.  And just like you

would monitor the sales forecast and return on an employee, you should be
keeping a keen eye on your web stats.  There a number of free reporting
services to help you do this; Google Analytics, StatCounter, WebSTAT.  This
will give you an enormous amount of perspective on what is working for
you and what’s not.  These numbers don’t lie.  Many times we see clients
who are spending money on marketing vehicles that aren’t producing a
return because they are not reviewing the reports.  It’s as if you hired an
employee, they leave for the day and there is no accountability for what
they’ve done or their productivity level throughout the work day. 

Now is the time to make a name for yourself online.  People are moving
into your online ad space on a daily basis.  This makes it harder and harder
for you to gain rankings on Google.  The search engines look at history, 
fresh relevant content, targeted keywords prominently displayed on your
website and other sites referencing your online popularity.  If you are not
focusing on your web presence now you will have to spend a lot more
time and money later to build a competitive reputation.  If your company
is suffering or could use more business, fire your stale, boring, antiquated
website that is not doing anything for you and hire a new one that will
actually produce revenue. .

Happy Webbing! �

For more information please contact Opt2Web,
www.opt2web.com  Web Design and Development
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CANTANKEROUSLY YOURS

Dear Potential Laughingstocks,
Be careful!  Soon, you may find yourself

an unwitting participant on television’s
new virtual reality show:  “Laugh at the Customer!”  The purpose of
this game show is to humiliate a consumer who has recently
purchased a product from one of the show’s sponsors.  This month:
DirecTV and MDU.

DirecTV provides television to my entire condo association; MDU
(Multiple Dwelling Units) installs the satellite dishes.

In early February, I buy a new 50" Plasma TV set.  Now all I need
is a Blu-Ray High-Definition receiver so the characters on screen
don’t all look like munchkin rejects.

From the hallowed walls of DirecTV and MDU, one can hear,
“Gentlemen, start your engines!”

Before one can talk to an actual human being at DirecTV or MDU,
one must first converse with their computers, which have been
programmed to ask questions that have nothing to do with why 
you called. 

I spend more than a half-hour (both companies combined)
answering irrelevant queries, then another sixteen minutes on hold
(both companies) before I can order my Blu-Ray receiver ($169) 
and make an appointment for an MDU technician to come install 
it ($49.50).   

I now have the most superb picture I’ve ever seen on a TV set.
Shortly thereafter, however, my daughter calls (from Chicago)

and insists I need a DVR to record programs.  My son and daughter
give me long-distance orders all the time.  Usually, I agree with them,
then don’t do what they ask.  This time, however, I agree with my
daughter.

DirecTV and MDU executives give me a standing ovation.  
I call DirecTV and talk to the same pleasant computer.  After 28

minutes, including being on hold, I am able to ask an actual human
being how much my DVR will cost.  

“$179.09,” a pleasant young woman answers.
“I’d like a second opinion.”
“You’ll only get the same answer.”  
“Can we just put that on my next month’s bill?”
“No sir.  We have to receive the money first.”
“And what if I were your mommy?”
“I’d have to tell her the same thing.”  
“Charge my credit card number.”
The pleasant young woman assures me the DVR will be shipped

within one to three days.  And that I have to call MDU to install it.
After nineteen minutes with MDU’s computer and being on hold,

I arrange a date for the installation.  For another $49.50. 
Three days later, Rob shows up as promised, and hooks up my

DVR receiver in less time than I had spent talking to his computer.  
That night, I tape my first program.  A late movie.  Watched it the

next night.  Delightful.
DirecTV and MDU now kick the game into high gear.
A week later, I’m watching a very exciting basketball game when

my picture freezes.  A message on the screen reads, “Searching for
signal from satellite ...”

The picture comes on again about ten seconds later.  Things 
seem fine.

Later that night, I’m watching NCIS.  DiNozzo and Zeva are ready
to burst through a door where the killer lurks.  The picture freezes,
once again telling me my set is searching for a signal from the

satellite.  It stays frozen as I call DirecTV.
When I can finally tell the computer my problem is technical,

and follow eleven minutes of instructions to solve the problem
(unsuccessfully), I get to talk to a human being.  Cindy.

“Cindy,” I said, “did DiNozzo and Zeva get the killer?”
“Excuse me?”
I explain.  Cindy puts me through other paces the computer

hadn’t considered, then says, “Oh, you have a SWIM system.  That
stands for “SWM.  You have to call MDU.”

This is when I realize I am being secretly filmed for some kind of
new virtual reality show.

I call MDU.  Computer.  On hold.  Finally ... Harold.
“Yes sir, we can send somebody out,” Harold said, “but I see there’s

an unpaid bill here.  We can’t send somebody out until that’s paid.”
“But I haven’t even received this month’s bill yet!” I shout.  
“I’m sorry, sir, but we can’t send out a technician until that’s paid.”
I tell him to charge my credit card, make an appointment, and

three days later, Rob shows up again for another $49.50 installation.
“Hey, Rob!” I said, ushering him in.  “How are the wife and kids?”
He smiles, then goes right to work.  When he finishes, he says, “I

did what I could, but you have a defective DVR receiver.  These
receivers are all on lease.  And most are re-furbished.  I can’t
guarantee my fix will work.  Call DirecTV and tell them you want a
new receiver, not a re-furbished one.” 

I now name the show myself.  If it’s not called, “Laugh at the
Customer,” it should be.

I call DirecTV.  After the usual computer-plus-hold routine, I reach
a nice young woman named Eileen.

“Can I help you, sir?” 
“Yes.  Am I winning?”
“Excuse me?”
“Oh c’mon, the laugh meter has to be off the charts by this time!

I’ve got to have a sizable lead.”
“I’m sorry, sir, I don’t know what you’re talking about.”
Finally, I ask her to send a new DVR receiver, not a re-furbished

one.
“I’m sorry, sir, I can’t guarantee you a new one unless you buy it.”
“And how much would that be?”
“$499.95.” 
Long pause.
“Sir?”
“Oh.  Sorry, Eileen.  I was trying to see if I could hear the

laughing.”
“I don’t understand.”
DirecTV and MDU must undergo extensive auditioning to find

such convincing actors.
I pretend like I don’t know I’m being abused, jerked around and

laughed at, and order a DVR, hoping I’ll get lucky and receive a new
one.  Rob shows up again (another $49.50), installs it and wishes
me luck.

That was yesterday.  Last night, as I was watching the news, my
picture froze, announcing, “Searching for signal on satellite ...”

Listen!  Listen, everyone!  Can you hear them?  The laughter is
raucous!  It’s deafening!  

And I advise you to not join in.  You might be next.
Cantankerously Yours, Wendell Abern
Wendell Abern can be reached at dendyabern@comcast. net.

Introducing “Laugh at the Customer!”
By Wendell Abern
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Sheriff Al Lamberti Reports

Crime in Broward County is something we
cannot escape. As one of the largest sheriff’s offices
in the country, we strive to promote crime
prevention and public safety initiatives focused on
protecting the citizens we serve. Crime Stoppers is a
nationwide program that encourages citizens to

report information they may have regarding criminal activity. Any tip leading
to the arrest of a suspect is eligible for a reward up to $1,000.

The Crime Stoppers Program of Broward County started in 1981 to
assist detectives in criminal investigations. The program is a non-profit
501(c) 3 and is overseen by the Crime Stoppers Council of Broward—a 35
member board consisting of non-active law enforcement and community
leaders. The Crime Stoppers Program is housed at BSO headquarters and the
tips are answered by BSO employees. All callers remain anonymous—we
do not want your name; we need your information. Tips can be reported via
telephone: 954.493.TIPS (8477) or toll free 1.866.493.TIPS; you may also
text message your tips to 274637. 

Broward County citizens have helped make BSO’s Crime Stoppers Unit
consistently one of the nation’s top performers. With the help of the
community, we have solved more cases, made more arrests and recovered
more property. Since its inception, Crime Stoppers of Broward has cleared
more than 19,000 cases and tips have resulted in nearly 12,000 arrests. A street
value of more than $360 million worth of drugs, property, cash and weapons
have also been recovered.

To date, Crime Stoppers of Broward County has paid more than $2
million in reward money to citizens who phoned us with tips. Reward
money comes from the Crime Stoppers Trust Fund, which is overseen by
the Florida Office of the Attorney General. Funds are collected from
donations made by businesses and citizens, as well as a $20 Crime Stoppers
Fund Fee, which is assessed to each person when they are arrested. The
Crime Stoppers Board of Directors is also responsible for fundraising. Each
year, they sponsor various events, including a golf tournament, the annual

Crime Stoppers Gala and other events to fund the reward account.  
Crime Stoppers also oversees special programs within Broward County,

which include:  
• Dead Beat Parents: Crime Stoppers will take tips on dead beat parents
who are not paying child support as ordered by the court and forward the
information to the appropriate law enforcement agency. A reward of $200
may be paid to the tipster. 

• Gun Stoppers: Crime Stoppers will pay $100 for the recovery of an
illegally-owned weapon and up to $1,000 for the arrest of a felon in
possession of an illegally-owned firearm. The purpose of the program is
to lessen the prevalence of illegally-carried firearms in Broward County
and reduce gun violence.

• Illegal Dumping: Signs are posted at illegal dump sites and other areas to
discourage illegal dumpers and to publicize the reward system. People who
are caught illegally dumping are subject to fines and imprisonment.

• Student Crime Stoppers: Broward County students are encouraged to
report crimes committed in or around their schools. If the tip leads to an
arrest, the student could qualify for a cash reward of up to $100.

• Terrorism: As a direct result of the September 11th attacks, a reward
of up to $15,000 may be collected for any information on any person or
group who is planning terrorist activity.

• Kid Saver Fingerprinting: This program was developed to provide
law enforcement with fingerprints and a photograph of children and the
elderly in the event they should ever go missing. This program is made
available to any community event in which children will be present. 
Crime Stoppers’ focus is to create safer homes and safer communities. I

am confident with their hard work and your tips, the Broward Sheriff’s
Office will continue to assist in this mission through enforcement, crime
prevention efforts and our public safety initiatives. 
For more information about Broward County’s Crime

Stoppers Program, visit www.browardcrimestoppers.org. �

Broward County Crime Stoppers – More than Just a Tip Line
By Sheriff Al Lamberti

Train for the Type of Body You Want
What type of exercise should you do?

There are so many ways to exercise
today. From salsa or belly dancing to
plyometrics and yoga. When deciding what
is best for you there are a few questions you

need to ask yourself. First: What type of body do you want? We
are limited in controlling how our body reacts to exercise, but
we can exercise towards the type of body we think is best for us.
Second: What do you enjoy doing? Do you like to be outdoors, or
in a studio? Do you like private training or prefer the support
and energy of a class setting? 

Cardio is the best way to burn fat. Your cardio training can
really be anything that gets you motivated. If you want to learn
how to move your body, then zumba or belly dancing classes are
a fun choice. If you are more mainstream, interval training is one
of the best ways to burn fat and increase endurance by
running/walking; repeat getting your heart rate up and back
down again. The options are endless. 

What you want to consider is to train for the body you want.
A spin class is fantastic cardio training with a great lower body
workout but if your goal is not to bulk up your legs you may not
want to spin. With that said I have clients that spin and cross

train with Pilates to lengthen their muscles back out again. As
we’ve talked about in the past, you also need to resistance train
to add muscle. Muscle continuously burns calories. 

If the gym is your thing, then you are set, but if that is not
what motivates you, then you have a range of options. Kettlebell
is one of the best forms of exercise. It combines strength,
endurance and cardio training in one. If you are looking to add
muscle then this would be for you. Just make sure you are
working with a professionally trained instructor as there is a lot
of use of the back and injuries can occur. Crossfit has become
very popular; again a mix of cardio, endurance and strength
training. This can be a fun class for some, but overwhelming for
others. 

You need to consider what you want to accomplish. Don’t
push your body to the limits and take on exercises that are going
to wear you down, possibly cause injury. What I did in my 20s, I
have no interest in doing in my 40s. Picture the best body you
can have and chose the training that will get you to that goal. �
For more information please contact, Kelly Doyle, dfp Pilates Health
Studios, 954-648-5831, 3300 E. Oakland Park Blvd., Galt Ocean Mile,
Ft. Lauderdale (located above Post & Post)

HEALTHWISE
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ASK THE PSYCHOLOGIST

In-law Issues
My husband and mother tend to

disagree on how we are raising our four-
year-old son. This has been on-going
problem and probably started shortly after
his birth.  As you might imagine, their

arguing is very stressful for me.   Only recently I’ve realized how
similar their personalities are; meaning they’re both strong-willed
and believe their point of view is the right one. It puts me in the
middle which is very uncomfortable.  As much as I want to please
each of them, I am feeling increasingly stressed.  How can I help
them get along like I see in other families?  Unhappy Mom

Dear Unhappy Mom
Wanting your Mother and husband to embrace each other’s

perspective with regard to parenting issues is probably wishful
thinking.  Rather than hoping they’d eventually see eye-to-eye, they
need to understand how much their inability to be respectful is
taking an emotional toll on you.  You may have wanted a partner
whose interactions were comparable to yours; yet it appears you’ve
chosen a partner displaying qualities more similar to what’s been
familiar for you throughout your life.  As much as you’d yearn to see
harmony and cooperation, you’ve neglecting your own feelings by
focusing on pacifying their interactions and behaviors.   

There is something inside of you that prevents you from saying
what’s really on your mind.  Perhaps the fear of disapproval or
hurting those you love is so powerful, you avoid the confrontation
and are suffering in silence. What will be most helpful is to learn

how to be appropriately assertive. Developing a back bone in place
of your wish-bone is what’s needed now, and only that will reduce
your inner turmoil.  

Developing this communication skill requires practice because
you must be attuned to your own thoughts and feelings; not just
attending to calming down those around you.  Since you’ve been
fearful to speak up, becoming more assertive will not occur
overnight.  The only person you can change is yourself. Here’s a
place you can start:   

Try beginning your sentences using “I” statements. This will
demonstrate your taking personal responsibility.    Even if either one
objects, calmly let them know you are speaking from your point of
view; just like they are entitled to their perspectives.   Learning to
agree to disagree is important, but so is speaking up using civility
and diplomacy.  If you make this one attitude adjustment, you’ll take
one step toward gaining greater confidence and self-respect which,
in turn will begin to reduce your anxiety and discomfort.    

Hopefully, this suggestion will get you started, but chances are
you’ll need continued support.  I suggest calling to schedule an
appointment, so you can learn additional communication tech -
niques to appropriately handle your family conflicts. �

SKIN CARE

Who Gets Allergic 
Contact Rashes

Mrs. Smith’s lips began to itch and
blister.  After testing, her Dermatologist said she was allergic to
nickel.  The problem?  Holding nickel-plated hairpins in her mouth
when setting her hair.  When she stopped, so did the itching.

Tom Jones’s big toe was red and sore. His Dermatologist
diagnosed an allergy to rubber.  The lining in one of Tom’s shoes
had worn away and his toe rubbed against the rubber lining.  When
he stopped wearing the shoes, his toe got better.

What Dermatitis Looks Like
Usually the skin gets red, swollen and blisters appear.  The blisters

may form and break, leaving crusts and scales.  Later the skin may
darken and become leathery and cracked.  Allergic contact
dermatitis can be difficult to distinguish from other rashes, so a visit
to your Dermatologist may be in order.

Discovering the Cause
The Dermatologist and patient will discuss the materials that

come into contact with the person’s skin at work and at home to
try to identify the allergen.  Most contact dermatitis is diagnosed by
location of the rash.  Sometimes, the cause can not be determined

by history or physical examination.  Then the Dermatologist may
want to perform a patch test.  Patch tests are a safe and easy way to
diagnose contact allergens. Small amounts of the possible allergens
are applied to the skin on strips of tape and then removed after two
days.  An allergy shows up as a small red spot at the site of the patch.
Common allergens include nickel, rubber, dyes, preservatives,
fragrances, poison ivy, poison oak, and related plants. In addition,
over-the-counter Neomycin and skin care products are very
common allergens as well.

Treatment
People with Allergic Contact Dermatitis should avoid the allergen

that causes the reaction and chemicals that cross-react with it.  Your
Dermatologist can help you identify what to avoid.  Also, substitute
products that do not cause reactions.  Your Dermatologist can
suggest sources of these products as well.  Often, prescription
topical or oral steroids may be needed if the reaction is severe. �

For more information about Allergic Contact Rashes,
contact us at Hecker Dermatology Group, P.A. New
patients are welcome and most insurances accepted.
Consultation is by appointment only.  Contact us at: 954-
783-2323 or visit us on-line: www.heckerderm.com or “Like
us” on  Facebook.  

Dr. Andrea Corn is a  licensed Psychologist who is in private practice
in Lighthouse Point, FL.  Dr. Corn is a member of the American
Psychological Association (APA), Florida Psychological Association
(FPA), and National Register of Health Service Providers in
Psychology, Registrant #44838.  Her office is 2040 East Sample Rd.
Lighthouse Point, FL. 33064.  For additional information, please call
954- 942-3344.  Or, her website at: www.DrAndreaCorn.com .

Allergic Contact Dermatitis
By Melanie S. Hecker, MD, MBA

Andrea Corn, Psy.D.



www.lhpmag.com •  Lighthouse Point Magazine 61



62 Lighthouse Point Magazine  •  www.lhpmag.com62 Lighthouse Point Magazine  •  www.lhpmag.com

Cookin’ With The Community
We encourage those who can perform magic in their kitchens to submit favorite creations that can be enjoyed by readers of our magazine.

To submit your recipe, please email us at: LHPnews@bellsouth.net and type “RECIPE” in the subject line.

WE ALWAYS WELCOME YOUR FAVORITE RECIPES PLEASE SHARE THEM  WITH YOUR NEIGHBORS!!

Pretzel Jello
Serves 10-12
Ingredients & Method:
• 2 1/2 Cups finely crushed pretzels (I used a food processor)
• 3 Tbs sugar* • 1 Stick margarine, melted

Combine the above.  Press firmly into a 9x13" pan.  Bake at
375 for 10 minutes.  Cool.  Spread below mixture on cooled
pretzel base.  REFRIGERATE 4 HOURS.

• 8 oz softened cream cheese*
• 1 Large container Cool Whip* • 1 Cup sugar*

Mix together:
1 (.60 ounce) pkg strawberry jello* (use instructions on box)
2 (12oz) packages frozen strawberries, thawed

Let partially sit in refrigerator.  Spoon this on top of the cream
cheese layer, and chill until firm.  (Be sure to pour the mixture
on the cream cheese layer at the right time.  If it's too runny, it
will seep through and the pretzels will become soggy.  Needs to
be thick, but not quite yet in jello form).

* I used sugar free and low-fat substitutes everywhere possible
and it tasted the exact same

Loaded Salad with Chicken and Craisins 
This is a personal favorite combination of flavors in a salad.  It
makes a perfect entree for two for a healthy weeknight dinner.

Ingredients:
• 2 medium boneless skinless chicken breasts
• 2 Tbsp olive oil
• Seasoning Salt
• Minced Onion
• 1/2 Cup shredded carrots • 1 bag Italian salad mix
• 1/2 vine ripe tomato • 1/2 Cup croutons
• 1/4 Cup almond slivers, toasted • 1/4 Cup craisins
• 2 Tbsp chopped red onion • 1/4 Cup chopped cucumber
• 1/4 Cup crumbled feta (I use low fat)
• Ken’s LITE Raspberry Pomegranate Vinaigrette salad
dressing (or other balsamic dressing)

Preparation:
Preheat oven to 350°.  Drizzle olive oil, seasoning salt, and
minced onion on thawed chicken breasts and bake for 30
minutes.  Set aside.
Rinse lettuce and drain.  Mix together all ingredients (croutons,
cucumbers, tomatoes, craisins, feta, almonds and red onion).  Cut
up chicken into pieces and add to salad.  Toss with the vinaigrette.

Honey Chicken Skewers 
with Scallion Corn 
Serves 4

Ingredients:
• 1/2 Cup ketchup • 2 Tbsp honey
• 1 Tbsp worcestershire • Kosher salt • Pepper
• 4 Boneless, skinless chicken breasts
• 6 Ears corn
• 1 Tbsp unsalted butter, cut into pieces (I use margarine)
• 2 Sliced scallions • 1 Tsp garlic powder • Pepper

Preparation:
Mix ketchup, honey, worcestershire, salt and pepper.  Cut up
chicken into pieces and marinade in a freezer bag for one hour.
Skewer chicken pieces.  Grill the corn and baste with butter.  Grill
the chicken until cooked thoroughly.  Cut corn from cob and toss
with salt, garlic powder, pepper and scallions.

Bizarre Couscous
I pulled this recipe from the Sun-Sentinel in 2006.  This side dish
pairs nicely with fish or seafood.  You could probably toss in
cooked shrimp and make it an entree; I just haven't tried that yet.

Couscous Ingredients:
• 1 (6.3oz) box dry Israeli couscous (giant pasta pearls -
don’t get the small couscous)

• 1/3 C small-diced red onions
• 1/3 C small-diced red bell peppers
• 1/3 C small-diced yellow bell peppers
• 2 Tbsp chopped fresh cilantro
• 2 Tbsp chopped chives (or green onions)
• 1/2 C chopped pecans • 1/2 C dried cranberries
• 1/2 C fresh orange juice • Salt & Pepper, to taste
• 3/4 C Citrus Vinaigrette (recipe below)

Citrus Vinaigrette Ingredients:
• 1/2 C fresh orange juice • 2 Tbsp fresh lemon juice
• 2 Tsp light brown sugar • 1 Small garlic clove, crushed
• 2 Tbsp rice or white wine vinegar
• Salt & Pepper, to taste
• 1/4 Tsp dry mustard
• 2 Tbsp soybean oil (I used EVOO instead)

Preparation:

Cook the couscous according to package directions.  Rinse
well in a strainer under cool water.  Cool completely.

In a large mixing bowl, combine all Bizarre Couscous
ingredients (except the vinaigrette).  Add the couscous and
mix well.  

Add all vinaigrette ingredients and whisk until blended.  Stir
into couscous mixture, cover and refrigerate 3 hours for
flavors to blend.  Toss well before serving.

Lighthouse Point resident,
Courtney Stephens, shares 

some of her favorite  recipes. You
can find all of these and many
more recipes on her blog at 

www.floridagirlfood.blogspot.com



www.lhpmag.com •  Lighthouse Point Magazine 63www.lhpmag.com •  Lighthouse Point Magazine 63

We are thrilled to announce that 
Lighthouse Point Magazine has initiated a
program that will give our advertisers an

opportunity to get more exposure by offering 

FREE VIDEO
PRESENTATIONS

to be shown on our website:
www.LHPmag.com. 

We ask all our advertisers to sign up
now by calling us at 954-486-3820 

for additional information.

Debra Todd Photography will be notifying those
advertisers who call to set up an appointment to
video a two-minute presentation which will

appear on our website at LHPmag.com and on
Facebook.com, at NO COST!

In these trying times, we feel the need to give
something back to those advertisers who have
been loyal to us, some for more than nine years!

OUR NEW 

PROGRAM
Thank You

Video Florida Shores Bank
We Lend Money!

Right Bank, Right Time, Right Now!
Take advantage of our competitive 

consumer, commercial and residential rates.

400 North Federal Highway
Pompano Beach, FL 33062

www.floridashoresbank.com
954-876-2300

(l-r): Theresa Sebastian Senior Vice President - Commercial Lender
Lynda Napolitano Senior Vice President - Commercial Lender
Robert Sewick – President/CEO
Michael L. Condon Senior Vice President - Senior Lender
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John Offerdahl is…

Mercury’s “Perfectville” Baby Back Ribs
READY…Line up your ingredients

Black Cherry Chipotle Barbeque Sauce
• 1 c olive oil • 1⁄4 c garlic cloves-minced 
• 1⁄4 c ginger-minced • 5 c brown sugar 
• 5 c tomato ketchup • 4 c orange juice 
• 1⁄8 c lemon juice • 3 c molasses 
• 1 c cider vinegar • 1⁄2 c Worcestershire sauce 
• 2 c cherry preserves • 3 T salt 
• 2 T ground black pepper • 2 T chipotle base
• 4 c Hawaiian Punch • 4 T lavender leaves 
• 3 roasted jalapenos–remove stems 
• 1 lb fresh red cherries-remove stems 
• 2 sprigs fresh basil leaves 

Baby Back Ribs
• 2 full racks (quartered) baby back ribs 

• apple cider vinegar • garlic, thyme
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While the mercury rises in South Florida moving into spring, what better
way to embrace the heat than an outdoor party featuring Eugene
“Mercury” Morris’s “Perfectville” Baby Back Rib recipe? The savory, spicy
sauce will have everyone licking his fingers.  The slow cooking that is done
at a low temperature before you hit the grill is the key to these fall-off-the-
bone- and- into-your-mouth ribs! Your time on the grill is really quite short,
so you can focus on enjoying your guests!

The Gridiron Griller

Mercury Morris and Chef Fred Gushue of 
The Grill at Calvary with John Offerdahl.

Mercury’s “Perfectville” Baby Back Ribs.

PREP…Prepare your entrée, rubs, dressings and sauces…

BBQ Sauce: Lightly sauté garlic and ginger in olive oil. Add all
ingredients except basil in pot and cook on low-medium heat
for approximately 1 hour. Add basil and buzz with hand mixer.
Strain through a china cap. Cool. 

Ribs: Rub lightly with a blackening spice. Place ribs in a
shallow deep pan with apple cider vinegar, garlic, thyme and
water. Cover tightly and cook at 250° for 4 hours.

LET’S GRILL…Take it to the Grill…
Pre-heat the grill to 400° (Medium High) and baste ribs
generously with sauce and grill for about 4 minutes on each side
or until desired degree of doneness.

Recommended wine pairing…  San Pellegrino Sparkling

Water

JOHNNY SAYS…“Summer is near, so watch the heat rise
with Mercury’s baby back ribs!”



PREMIER ESTATE PROPERTIES IS PROUD TO ANNOUNCE

TOP-TIER ESTATE AGENT KATHERINE MORAN

HAS JOINED OUR EXCLUSIVE BROKERAGE FIRM.

Premier
Estate
Properties
Presenting Properties Exclusively
In Excess Of One Million Dollars

Direct:  954.449.7872 
Cell:  954.309.2606
katherinemoran.info
katherine@premierestateproperties.com
premierestateproperties.com

2424 East Las Olas Boulevard
Fort Lauderdale, Florida

KATHERINE MORAN

©2012 Premier Estate Properties. All Rights Reserved. Duplication in part or in whole is strictly prohibited by copyright law. Information herein is believed to be accurate but not
warranted and is subject to errors, omissions, or changes without notice. If your property is currently listed, please do not consider this a solicitation.

Global Network:

Luxury Portfolio International

Mayfair International Realty

FIABCI International

Board of Regents

Who’s Who In Luxury Real Estate

Leading Real Estate Companies Of The World

Estate Agent

A resident of Lighthouse Point for nearly two

decades, Katherine Moran offers unparalleled

knowledge of all the waterways in South Florida.

Her preeminent expertise has proven invaluable

to yacht owners and avid boaters. Katherine

Moran strives to ensure that both her estate

sellers and buyers experience smooth and

successful transactions. She has gained

recognition with clients and prominence with

peers throughout the industry for her specialized

service, professionalism and integrity.  Katherine

Moran believes that referrals from satis-ed

clients speak volumes of her unique ability to

meet and exceed their speci-c needs,

expectations and goals.
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IDENTITY THEFT

ID Theft & Phishing Scams Top 
the IRS “Dirty Dozen” List for 2012

By Denise Richardson

Many people lump credit card fraud and debit card fraud
together, but there are actually critical differences between the
two fraud types. One of the biggest differences is that debit card
fraud can be much more damaging than credit card fraud
because it draws directly from your bank account instead of
simply being a charge against a credit line. It can sometimes be
difficult to recover funds lost to debit card fraud, and it may take
months for you to get your money back.

If you receive a fraudulent charge on your credit card,
contacting the bank that issued the card allows you to decline
the charge and have it removed from your account. Since a credit
account is essentially a managed debt, the removal of the charge
erases that portion of the debt.

If you receive a fraudulent charge on a debit card, however,
the charge is applied directly to your checking account and the
funds related to the charge are withdrawn. Instead of simply
being another portion of a debt account, the charge takes actual
money from your account; money that you’ll have to do without
until you can prove that the charge was fraudulent and the bank
credits you with the amount that was stolen from you.

Part of the problem is that many people don’t draw a mental
distinction between a debit card and a credit card, assuming that
both cards offer the same level of protection when it comes to
fraudulent charges. This can result in individuals engaging in
risky behavior without even knowing it, using their debit cards
in situations where they really shouldn’t because of the
possibility of fraud. 

The Fair Credit Billing Act (FCBA) and the Electronic Fund
Transfer Act (EFTA) offer protections and procedures when
cards are lost or stolen. The FCBA applies to credit card losses,
while the EFTA has procedures for debit cards.  Your maximum
liability under federal law for unauthorized use of your credit
card is $50—however; your liability under the EFTA for
unauthorized use of your ATM or debit card depends on how
quickly you report the loss. 

If you report an ATM or debit card missing before it’s used
without your permission, the card issuer cannot hold you
responsible for any unauthorized transfers. If unauthorized use
occurs before you report it, your liability under federal law
depends on how quickly you report the loss.

For example, if you report the loss within two business days
after you realize your card is missing, you will not be responsible
for more than $50 for unauthorized use. However, if you don’t
report the loss of your card within two business days after you
learn it’s missing, you could lose up to $500 because of an
unauthorized transfer. You also risk unlimited loss if you fail to
report an unauthorized transfer within 60 days after your bank
statement containing the unauthorized use is mailed to you. 

Protecting your cards

You should know where your cards are at all times and to
keep them secure. Debit cards shouldn’t be used when
shopping online, for example, nor should they be used at
restaurants, or anywhere, where your card is taken out of your
possession for processing. 

For protection of  ATM and debit cards that involve a Personal
Identification Number (PIN), keep your PIN a secret. Don't use
your address, birth date, phone or Social Security number as the
PIN and do memorize the number. 

The FTC offers these additional suggestions to help you
protect your accounts and ATM or Debit Cards:

•  Draw a line through blank spaces on charge or debit slips
above the total so the amount cannot be changed. 

•  Don’t sign a blank charge or debit slip. 

•   Tear up carbons and save your receipts to check against your
monthly statements. 

•  Cut up old cards—cutting through the account number—
before disposing of them. 

•   Open monthly statements promptly and compare them with
your receipts. Report mistakes or discrepancies as soon as
possible to the special address listed on your statement for
inquiries.

•   Keep a record—in a safe place separate from your cards—of
your account numbers, expiration dates, and the telephone
numbers of each card issuer so you can report a loss quickly. 

•  Don’t carry your PIN in your wallet or purse or write it on
your ATM or debit card. 

•   Never write your PIN or account number on the outside of a
deposit slip, an envelope, or other papers that could be easily
lost or seen. 

•  Carefully check ATM or debit card transactions before you
enter the PIN or before you sign the receipt; the funds for this
item will be fairly quickly transferred out of your checking or
other deposit account. 

•  Periodically check your account activity.  This is particularly
important if you bank online. Compare the current balance
and recent withdrawals or transfers to those you’ve recorded,
including your current ATM and debit card withdrawals and
purchases and your recent checks.

Debit card fraud is on the rise, with more victims every day—
but you don’t have to be one of them! �

For additional resources and tips to help you keep
yourself and family safe from financial fraud and
identity theft, please visit givemebackmycredit.com 
or email me directly at
deniserichardson@givemebackmycredit.com



Florida Sport Fishing 

The effectiveness of targeting pelagic game fish with live offerings
has been discussed at great lengths, although there’s a lot more to it
than simply deploying a spread of frisky finfish. Successful fishing with
live bait starts long before you leave the dock with a few approaches
one can take to secure enough baitfish for a fun-filled day. The easiest
way is to hail your local bait boat and shell out some cash. While this will
get you by, if you are serious about fishing live baits then this option
will deplete your bank account in no time. 

The second option is to spend the first few hours searching for and
catching live bait, although the hours just after sunrise are much better
allocated toward searching out prized fish. Instead, serious anglers catch,
pen and care for live baitfish for weeks, knowing that weather and
availability can make bait fishing difficult at best.  

No matter the species, if you plan on maintaining captive baitfish
you need to be extremely careful with your handling procedures. Do
your best to de-hook each baitfish with minimal trauma. This alone will
ensure your offerings last much longer. All baitfish species are fragile,
some more so than others. Removing scales and slime coat will certainly
lead to their early demise. Baits that bounce on the deck or gunwale
before going into the livewell are also at risk and rarely make it for long.
If you’re simply catching bait to store for a future date don’t bother
saving mishandled baitfish as they will only crowd the healthy offerings
likely to survive. Instead, freeze injured bait for alternate use. 

Once you have a solid supply of bait in your boat’s livewell(s), you’ll
want to transport them to their new home quickly. Depending on your
targeted game fish, you’ll want to have a variety of baitfish penned 
for future outings. For bluewater professionals the most popular baits
are goggle eyes, runners, sardines, herring and cigar minnows.  And
while robust goggle-eye and blue runner can live in harmony, fragile
threadfin herring, scaled sardines and cigar minnows should be kept in
separate pens. 

When it comes to pen selection you’ll want to use oval our round
pens that force baits to swim in a circular schooling pattern. While soft
mesh bait pens are available at most tackle retailers, if you’re serious
about live baiting you’ll want a durable solution. Tarpon, sharks,
barracuda and eels are only some of the predators that can gain access
through soft mesh. For long-term storage of vigorous baits, professionals
choose large pens manufactured with coated wire or hard plastic. For
fragile scale baits most go with round plastic water tanks. No matter
your selection, with a brand new bait pen it is recommended you put
it in the water for a few days to promote algae growth before placing
baitfish in the pen. 

Once your baits have taken up residency it is now time to start
building up their immune system and strength. Your baits likely won’t

be receptive to eating on day one, but after their first week in captivity
you can feed them on a regular basis. Fish roe is best, although they’ll
eat almost anything. Brine shrimp, leftover fish scraps, ground chum, cat
food and aquarium pellets are commonly used.

You’ll soon start to notice your baits regenerate slime coat and scales,
with noticeable red marks and damaged scales starting to disappear.
After weeks in a pen your baits should be so energized that you’ll likely
have difficulties catching them with your dip net. These conditioned
baits are worth their weight in silver.

When storing live baits there are a few things to keep in mind. You
should be able to keep baitfish alive upwards of three to five miles from
the nearest inlet or pass. However with lots of rain lower salinity levels
can be detrimental. It’s also important your baits aren’t stored in the
vicinity of fuel docks or storm water drains.

While herring and pilchard do best in floating pens, experienced
crews keep goggle eye alive for extended time by sinking their pens.
This thwarts unwanted visitors from stealing your hard-earned baitfish
and also protects them from freshwater runoff.  

Offshore angling is more competitive than ever and you can count
on the fact that tournament professionals go to extremes to make sure
they have the most supercharged baits possible. Even the most
experienced anglers have difficulties getting hooked up with sub par
live baits, so take the necessary steps to care for your precious offerings
and they will take care of you. �

For more tips, tricks, tactics and techniques, visit
FloridaSportFishing.com.  Like Us on Facebook.
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Supercharged Sensations
Tips For Maintaining Captive Baitfish 

By Capt. Mike Genoun
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L O C A L  B U S I N E S S  C A R D D I R E C T O R Y

Chinese & Asian Cuisine
FREE GLASS OF HOUSE WINE

With Dinner
www.asiarestaurantLHP.com

Dine-In • Take-Out • Delivery
Tel 954-788-7872 2014 N.E. 36 Street
Fax 954-788-7289 Lighthouse Point, FL 33064

Do You Need
a Driver?

Or Help Assistance?
My Car or Yours • Hourly or Daily

954-294-6972
Permit #DP21301
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Your Mercedes Benz is “engineered like no other car in the world.”
So don’t take it to just any auto repair shop -- bring it to MBZ-One,
the Mercedes Benz specialists. Here, Daniel and his master 
mechanics will give your car the expert care it deserves. 

Engines SystemsTransmissions

2640 NE 5th Avenue, Pompano Beach, FL 33064

�� Save Time - Free pick-up and drop-off service
�� Save Money - Compare to dealer service
�� Guaranteed - All work is 100% guaranteed
�� Free Diagnosis - With any repair

Sales/Service: “Steffie”
954-204-9068
(English/German)

Technical: “Daniel”
954-579-4877
(English/Spanish)

We are thrilled to announce that Lighthouse Point Magazine
has initiated a program that will give our advertisers an

opportunity to get more exposure by offering 

FREE VIDEO
PRESENTATIONS
to be shown on our website:
www.LHPmag.com. 

We ask all our advertisers to sign up now 
by calling us at 954-486-3820 
for additional information.

Debra Todd Photography will be notifying those advertisers
who call to set up an appointment to video a two-minute

presentation which will appear on our website at
LHPmag.com and on Facebook.com, at NO COST!

In these trying times, we feel the need to give something
back to those advertisers who have been loyal to us, 

some for more than nine years!

OUR NEW 

PROGRAM
Thank You

Video



Hey Kids! Born in June—Send us your photos before May 6th!
Include your name and birthdate and 

Email to:  LHPnews@bellsouth.net and 
Please type “Lighthouse Point Birthday”

in the Subject Line, or mail to: 
City News Group,  LHP Birthday, 3467 17th Terrace, 

Oakland Park, FL 33309
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HAPPY BIRTHDAY TO YOU!

Nicolina Brown
turns 10 on May 14th

Adrian McGowan
turns 3 on May 16th

Selena Gregory
turns 4 on May 22nd

Camy 
turns 10 on May 9th

Julia Eva 
turns 4 on May 10th

Dylan Iannucci
turned 5 on April 12th

HURRY 
BIRTHDAY K

IDS!

SHOW YOUR
 PHOTO AND

RECEIVE YOU
R OWN 

FREE YOGUR
T

AT MENCHIE’
S!!!

2488 N. Fede
ral Hwy.

Lighthouse P
oint FREE 

YOGURT
!



Send us your pet photos before May 6th!
Include the pet’s name and age and Email to:  LHPnews@bellsouth.net and 

Please type “Lighthouse Point Pet Birthday” in the Subject Line, 
or mail to: City News Group,  LHP Birthday, 3467 17th Terrace, Oakland Park, FL 33309

Loving Pet Birthday Gallery

www.lhpmag.com •  Lighthouse Point Magazine 71

Hemi
turns 1 on May 28th

Jeb and Shelby
turn 12 on May 21st

P.J.
turns10 on May 15th

Bogie 
turned 2 on April 8th
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AL’S CORNER

ON RELIGION

Sometimes something will stop me dead in my tracks.
Some moment of clarity will jump out and grab me, and
take me by the hand and lead me back to another time and
place—some time and place in the past.

I think of “that moment” sometimes when the day set
aside for Mother’s Day comes round, because it seems to
me the real Mother’s Day is not that sentimentalized, over-
commercialized occasion at all.  The real Mother’s Day is
the day that exists only in memory, in the mind of some
happy child or nostalgic adult, the magical day when just
for a moment or perhaps simply by accident – a chord was
struck, a spark jumped the gap between generations.  A
relationship was suddenly achieved so warm, so intense
that it was caught and held in the meshes of the mind,
impervious of time.

My mother has been dead now many decades, but she
left so many Mother’s Days behind her that she doesn’t seem
to have gone very far.  Whenever I want to feel close to her,
all I have to do is choose from the assortment in my mind
labeled “the time we…” Some are little boy memories; some

are teen-age recollections; some no doubt would seem trivial
to anyone else, but all have the same quality; a sense of
exploration, a discovery of newness, a sharing of wonder.

Did my mother deliberately set out to manufacture
Mother’s Day for her children? I doubt it.  In the episodes
I remember so vividly I don’t think she was primarily
seeking to instruct or inspire or enlighten us. She was
satisfying her own curiosity—and letting us in on the
discovery.  She would indulge her own sense of wonder—
and let us share in it.

This is the stuff of which real Mother’s Days are made.
Sometimes when the formula works, the parents may not
even know it.  But sometimes they do know, and when this
happens there is no satisfaction in the world quite like it.

So, this morning for quite a long time I sat and watched
the sea gulls twist and turn in flight – unimaginable.  I
watched the sunlight dance across rippling water – a
moment complete in itself.  I heard the surf lapping against
the shore.  And I couldn’t help myself, I remembered “the
time when…” �

According to the National Association
of Home Builders the remodeling market
has risen to a five year high. Major

additions rose 7.1 percentage points and minor additions rose
4.4 percentage points. While credit is still stringent and an
uncertain economy is holding back spending, there is some
gradual improvement in the remodeling business. The banks are
beginning to lend again but you will need to have more equity
in the deal. Interest rates will probably never be this low again
(at least in my lifetime). Another consideration is that now the
construction industry is not back up to speed and prices are
below what they should be. With a savings on the work to be
done, along with a good interest rate, now may be the time to
make your home improvements, especially if you are not
planning to move in the near future.

But what if your home is out dated and you do want to sell in
the near future, will remodeling the kitchen and bathrooms
make your house more valuable or make it sell faster? The
answer is probably yes, but will you be able to recover the price
of the remodeling in the sale of the house? A few years ago, the
answer would have been no. Today, with the housing market

hitting bottom and prices starting to climb, there is a good
chance that your investment could appreciate the value of your
house in the coming months. With tight credit, buyers today will
be looking for the best value for their dollar. They will not, for the
most part, be able to buy a house and then have extra money for
remodeling. They will be choosing something that they can
move into rather than a fix me up.

Another consideration when remodeling is the quality of the
materials from cabinets to flooring. There are usually three
grades to choose from with comparable pricing. Buy staying in
the medium range with a few upgrades and you can give your
house a whole new look on a small to medium size budget.

It has been said that your home is your biggest investment
and as with any investment you want to see it continue to
increase in value. By investing in home improvements you
should have a major asset in the future.  �

Al is a State Licensed Electrical Contractor and owner of Al
Siefert Electric. The articles he writes are about items of
interest and questions from his customers. Please call Al if
you have questions concerning electric service, installation
and repair. (954) 493-9411  

Remodeling Market at Five-Year High
By Al Siefert

The Time When…
By Reverend Jack Noble



Surfers For Autism At Deerfield Beach
Photos by Debra Todd

The 5th Annual South Florida Surfers for Autism Beach
Festival took place Saturday, March 31, 2012 at 9:00 am
until Sunday, April 1, 2012, 7:00 pm at the Municipal
Beach, South Side Of Pier in Deerfield Beach.

This was one of the biggest fests yet, and included the
Unreal Sea Surf Event, a Half Pipe Skate Competition, a
Pro-Am Surf Contest in Big Air Competition and a Stand
Up Paddleboard Race.
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The Lighthouse Point Gym’s  
Three Secrets to Fitness

Remember the days when we were young and could eat
and drink anything without seeing it end up in our waist
line? Those were the days when our metabolism took care
of life’s excesses, so we didn’t have to worry about eating
that second piece of pie, or snacking on a few cookies here
and there.  But, as a certified fitness trainer, Brian Herzig,
owner of Lighthouse Point Gym, says, as people age, their
metabolism begins to slow down, and to maintain fitness
it becomes necessary to make fitness a part of your lifestyle.
That’s Brian’s first secret to feeling good, looking fit, and
maintaining good health. 

Since purchasing the neighborhood gym last year, Brian
has repainted the 8000 sf facility, updated the equipment,
and now offers classes in TRX, Zumba, Yoga, Glutes & Abs,
Silver Sneakers, and more to meet the needs of all ages
and all abilities of his members.  

Brian’s goal was to maintain the family feel of this
neighborhood gym, while providing the right equipment
and classes that would make it convenient and effective
for his members.  “We are not about the glitz here,” explains
Brian. “You won’t need to buy a new workout wardrobe
and feel self conscious when you come here. Many of our
members get to know one another by name, and the
atmosphere in the gym is quite welcoming. Whether it’s
our morning “before work” regulars, or our moms coming
in while their kids are in school, we offer a clean friendly
environment where our members can take a little time 
out of their day to feel good, get fit, and have fun at the
same time.”
Brian’s second secret to fitness is education. “Many of

us took physical education in middle school, and that was
the last time we were exposed to learning about fitness.”
Brian’s certified trainers are available to help clients learn
how to maximize their efforts to achieve the results they
desire.  “Our trainers are here to help clients get the most
results in the least amount of time.  With a trainer, our
clients learn to use the machines safely and in a way that
will focus on targeted muscle groups to produce a
balanced toned physique.  They also help our clients
develop an overall fitness plan that rotates weight training
and aerobic exercises to be sure they are working on all
aspects of their fitness.”  Brian continues, “Trainers also add
an accountability factor our clients enjoy.  With a trainer,
they schedule their fitness time into their day, and that
eliminates the ‘I just don’t have time to take care of myself
today’ factor.”  

Thirdly, Brian explains how nutrition fits into the
picture.  “One can come here 365 days a year, but if they
don’t pay attention to what they are eating, they won’t see
the results they’re looking for.  Eating the proper amount
of protein, carbs, and fats is essential to dropping those
pounds and trimming your waist line.  It comes back to
our lifestyle choices.  Good nutrition means cutting out the
simple carbs and the snacks, and adding foods rich in
proteins, complex carbs and good fats.  We ask our clients
to stop thinking about weight, and instead focus on
changing the way they think about food.  Food is our body’s
fuel, and eating right is the foundation to becoming fit.”  
Brian invites all Lighthouse Point residents to

visit him and the Lighthouse Point Gym Monday
through Friday between 5 am and 10 pm and on
Saturday between 7 am and 6 pm.  
For a limited time, he is offering free 7 day trial

memberships for residents who want to see what
good fitness is all about. To take advantage of this
offer, just mention this article in Lighthouse Point
Magazine. Lighthouse Point Gym is located at 
5018 N. Federal Highway. Call 954-426-8787.

Owners Brian and Lucy Herzig.

Merchant of the Month
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