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This community newsletter publishes information, events, 
problems and concerns affecting the people of Palisades. 
10964 needs your moral and financial support. Please send 
a contribution for 10964 to Box 201, Palisades, NY 10964. 
With your help you'll find 10964 in your mailbox every month. 

PALISADES FREE LIBRARY 
LITTLE LEAGUE 

of fe rs many programs for c h i l d r e n . I t 
i s o f f e r i n g a s tory hoi:, for 4 and 5 
year olds on Fr idays at 4 pm. Ch i ld ren 
w i l l be given an oppor tuni ty to s e l e c t 
books to take home. 
LEARN TO KNIT with Ms. Berke - - Learn 
basis s t i t c h e s and complete a useable 
p ro j ec t . Br ing $3 for ma te r i a l s when 
you r e g i s t e r . Wednesdays, March 3rd 
through March 24th at 4 pm. Ch i ld r en 
8 y r s . and up. 
Program "Thank Goodness I t ' s Thursday" 
for elementary school c h i l d r e n w i l l 
s t a r t A p r i l 7 th , 4-5:30 pm and continue 
through A p r i l 28th . Please r e g i s t e r two 
weeks p r i o r to each program. Coordina
t o r : Theona Meschino. 

A p r i l 7 - - Tie Dye/Bat ik 
A p r i l 14 - Fabr ic Animals 
A p r i l 21 - Mexican Metal B u t t e r f l i e s 
A p r i l 28 - Crea t ive Party Sandwiches 

FOR ADULTS IT IS INCOME TAX TIME 
The l i b r a r y has rece ived IRS Reference 
P u b l i c a t i o n s as we l l as a set of Repro
duc ib le Federal Tax forms and copies of 
i n s t r u c t i o n s for completing i n d i v i d u a l 
income r e tu rns . 

PALISADES COMMUNITY CENTER 
By now you have a l l rece ived a member

ship appeal l e t t e r and want to thank a l l 
of you who have responded so q u i c k l y . 
I f you have not sent i n a membership fee 
($5.00) or a c o n t r i b u t i o n please do so 
t h i s week. We need a l l your support . 
The i n t e r i o r of the b u i l d i n g looks great 
thanks to Tom Free ly who did a beau t i fu l 
job pa in t ing and w a l l p a p e r i n g . Our t r e a 
sury i s very low as the win te r months are 
very c o s t l y because of the high u t i l i t y 
r a t e s , snow removal , e t c . We need your 
support now in order to pay for the i n 
t e r i o r work. We hope to s t a r t work on 
the grounds i n the s p r i n g . Please send 
us a donation so that t h i s b u i l d i n g w i l l 
not be an eyesore to our community. We 
did not get funding from the Ar t s Counci l 
of Rockland so we w i l l have to postpone 
Irene Freder icks c h i l d r e n ' s musical re 
view u n t i l the f a l l . We wish to thank 
Terry and George A l b i n for the piano they 
donated to the Center . EILEEN LARKIN 

r e g i s t r a t i o n scheduled fo r March 8th 
at 7:30 pm at the Aermican Legion 
H a l l on Rte . 340. Boys and g i r l s 
grades K thru 9 should r e g i s t e r . Fee 
i s $15 per c h i l d , not to exceed $25 a 
f a m i l y . Please b r ing back any uniforms 
you may have. 

There w i l l be Pee Wee r e g i s t r a t i o n 
a l s o . Watch for a second r e g i s t r a t i o n 
date i f you cannot make t h i s one. 

BILL LARKIN 

Several concerned citizens have written 
to Supervisor Colello regarding the traf
fic safety on Oak Tree Road. He in turn 
contacted Chief Crable of the Orangetown 
Folice department and we are printing 
below Chief Cradle's reply. 

"Superv isor C o l e l l o has brought your 
most recent l e t t e r regarding Oak Tree 
Road to our a t t e n t i o n . 

I d i r e c t e d that another survey of the 
area be conducted to see i f any fu r the r 
measures could be taken i n t h i s a rea . 
1. A d d i t i o n a l Speed L i m i t s igns have 

a l ready been posted, as per a p r i o r 
reques t . 

2. The request for a ' S c h o o l ' s ign can
not be complied>with s ince the 
b u i l d i n g i s no longer a school wi th 
c h i l d r e n a t tending regu la r c l a s s e s . 

3. We are recommending that 'NO LEFT 
TURN' s igns be posted wi th the 
legend 'TRUCKS OVER FIVE TONS', both 
on 9-W and 340. 

By fa r the biggest problem at t h i s time 
wi th the t rucks u t i l i z i n g Oak Tree i s 

Road, perhaps 
t r i c t i o n s the 
confused. 

Our p a t r o l s 
quent ly check 

wi th the advance turn- res-
t ruck d r i v e r s w i l l not be 

have been advised to f r e -
t h i s area and s i t e any 

v i o l a t i o n s tha t are observed. 
We w i l l cont inue to study t h i s area 

to see i f any other measures w i l l be 
necessary . 

I t r u s t the steps we plan to take w i l l 
help to e l i m i n a t e any problems you may 
have i n t h i s a rea , I remain, 

Very t r u l y you r s , 
/ s / 

W i l l i a m A. Crable 
Ch ie f of Pol i c e 

c c : Superv isor Joseph V. C o l e l l o " 

CALENDAR 
March 8 L i t t l e League R e g i s t r a t i o n , Boys and G i r l s K-9 (American Legion H a l l , R te . 

340, 7 :30 pm) 

17 HAPPI ST. PATRICK'S DAY 
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A NIGHT ON THE TOWN 
Karen J e f f e r i e s i s on vaca t ion and her 

column w i l l not appear t h i s month. In 
i t s absence, we thought we would share 
an experience wi th you based on one of 
her columns. 

A c t i n g on the advise of 10964's exper
t i s e res taurant reviewer Karen J e f f e r i e s 
we spent a wonderful "Saturday evening 
on the town" only 15 minutes away from 
home. 

I t was a pleasant d r ive along the River 
Road in Piermont to our d e s t i n a t i o n in 
Nyack, New York. We parked our car in 
the l o t beside the Cinema East Theatre 
and walked across Main S t ree t to Rauols 
r e s t au ran t . They have two s i t t i n g s each 
evening and we had a r e se rva t i on for 
6:30 pm. My husband Vinn ie f e l t that 
9:30 pm would be a b i t too l a t e for us. 

Once i n s i d e the aura i s one of quie t 
e legance, wi th white c lo th s and f lowers 
on every t a b l e , reminisent of a good 
res tauran t i n P a r i s . Our wai te r was 
charming and e f f i c i e n t and when he over
heard our d i s c u s s i o n of the Mer id ian 
H o t e l ' s fabulous buffet In P a r i s , he 
was overjoyed and shared a short r e t r o 
spect wi th my husband. He t o l d us he 
had been a wa i t e r there before coming 
to America and had fond memories of 
t h e i r food and s e r v i c e . 

A t ray of severa l d i f f e r e n t kinds of 
p a t e ' s , s l i c e d and arranged very a t t r a c 
t i v e l y , was placed on every tab le as 
soon as the customers were seated. We 
assumed that l i k e Europe, you pay for 
j u s t what you eat . They looked d e l i 
c ious but as we a n t i c i p a t e d going o f f 
our d i e t s a b i t wi th the r e s t of our 
meal , we r e g r e t f u l l y decided not to 
i n d u l g e . 

The soup du jour was Cream of Aspara
gus and we both ordered i t . I t was 
brought out from the k i t chen in small 
p i t c h e r s and poured in to warmed soup 
p la tes beside our t a b l e . I t was per
fec t ea t ing temperature and d e l i c i o u s . 

For our second course we decided to 
s p l i t an order of t h e i r s p e c i a l F e t t u -
c i n i . As you can see, we r e a l l y went 
o f f our d i e t s . The order was s p l i t i n 
the k i t chen and served i n d i v i d u a l l y , 
e l i m i n a t i n g the mess and d i so rdered 
look of having i t done at t a b l e . To 
my su rp r i s e i t was qu i t e good and Vinn i e 
who deems h imse l f a connoisseur on 
I t a l i a n F e t t u c i n i , gave i t an A+. 

The entre s e l e c t i o n was so tempt ing , 
we decided to each order d i f f e r e n t l y and 
tas te the others c h o i c e . V inn i e ordered 
Duck with Apples and Calvados . The por
t i o n was la rge (1/2 duck) and was meaty, 
tender and not greasy. The Calvados was 
a d i f f e r e n t touch that enhanced the f l a 
vor of the duck. Even though duck i s not 
one of my f a v o r i t e foods, I found the 
t as te very p leas ing indeed. 

For my c h o i c e , I ordered fresh Salmon 
wi th Watercress Sauce. Since my t r i p to 
Dubl in 4 years ago, where I tas ted the 
most d e l i c i o u s fresh salmon I ' d ever had, 
I order i t in every good res tauran t in 
hopes of d u p l i c a t i n g that wonderful 
tas te aga in . But a las have not succeeded 
as y e t . 

However, Rauols salmon was c lose to i t 
in t e x t u r e , freshness and care i n s e r v i n g . 
The sauce was mi ld and d e l i c a t e and the 
salmon was placed on top , su with each 
f o r k f u l l you could take up some of the 
sauce. It was not smothered as happenc 
in some restaurants. With i t were served 
fresh c a r r o t s , green beans and small pars
ley pota toes , d i sp l ayed i n c o l o r f u l a r 
rangement so t y p i c a l of the French. 

With our meal we ordered a Bou je lo i s 
1982 (my f a v o r i t e ) from a wel l chosen wine 
l i s t , although a b i t on the expensive s i d e . 
Our s e l e c t i o n went we l l wi th both our 
choi ces . 

A desser t t ray was wheeled to our t a b l e , 
con ta in ing an array of d e l i c i o u s tempta
t i o n s , t o r t e s , p a s t r i e s , Chocolate Mousse, 
and fresh s t rawber r ies wi th fresh cream. 
We consumed them a l l - - wi th our eyes and 
s e t t l e d for expresso cof fee . Mrs. Rauol 
f l i t s back and fo r th and checks with each 
patron to see i f a l l i s wel l and indeed i t 
was a perfec t meal, in qu ie t surroundings 
and served wi th e f f i c i e n c y and charm. 

We walked back across the s t r ee t and pur
chased t i c k e t s for the movie which wouldn ' t 
s t a r t for a h a l f hour. Just enough time to 
walk o f f some of the c a l o r i e s we had con
sumed. The shops on Main S t ree t and Broad
way although c losed offered a pleasant 
i n t e r l u d e between dinner and the movie. 

A f t e r the movie, i t was great to come 
out and cl imb r i g h t in to our c a r , no 
long l i n e at the parking garage and no 
expensive tab. Coming back along River 
Road again we stopped for a glass of 
wine and some l o v e l y l i v e entertainment 
at the Turning Poin t in Piermont. They 
o f f e r wine and beer and a menu of fan
t a s t i c sandwiches ( for those who had not 
overdone t h e i r c a l o r i e a l lowance) . The 
entertainment i s l i v e and d i f f e r e n t 
every n i g h t . That n i g h t , we were fo r 
tunate in having two s i n g e r - g u i t a r i s t s 
whose music and songs we enjoyed very 
much. I t was a per fec t ending for a 
d e l i g h t f u l evening - - and only 15 minutes 
from home. 

MARILYN SOLIMINE 

Rauols Restaurant The Turning Point 
134 Main S t ree t 506 Piermont Ave. 
Nyack, NY 353-1355 Piermont, NY 

359-1089 

P . S . For those of you who s t i l l may want 
to go in to New York, Rauols has a res tau
rant on 180 Pr ince S t ree t in Manhattan 
open 7 days a week. 

DEADLINE for 10964 i s the 15th of 
each month. Please t r y to get your 
a r t i c l e s and mate r i a l to us by that 
date so that we can have your 
Newsle t ter to you on t ime. Thank 
you . . . 



Editor's Corner 
The blizzard of '83 

was certainly the 
time to sample those 
Chill Chaser Recipes. 
When we said the sim
ple recipes were the 
best, Janet Wollin 
set out to prove this 
true. She sent us her 
Super Short recipe for 
Spinach Soup. 

Take one can of 
Chunky beef vegetable 
soup. Cook a package 
of frozen sp inach . 
Add spinach to the 
chunky beef soup. 
Pres to! that i s a l l 
there i s to i t . Serve 
p ip ing hot wi th c r i s p y 
toasted French bread 
s l i c e s for a hearty 
lunch or fas t supper. 
P . S . I t ' s a good way 
to get the kids to 
eat t h e i r sp inach . 

J P C t o o d f e s 
f excuse us... »s ) 
V THIS THE -PAUSATJES J 

Here i s my f a v o r i t e r ec ipe for CONCH 
CHOWDER from the F l o r i d a Keys. Since 
Conch i s not r e a d i l y a v a i l a b l e up nor th , 
octapus, s c u n g i l l i , or 2 dozen la rge 
clams can be s u b s t i t u t e d . 

( 
1/4 pound s a l t pork or f a t t y bacon 
2 med. onions , chopped 
4 c loves g a r l i c , crushed 
1 la rge green pepper, chopped 
1 1-pound can tomatoes 
1 6 oz . can tomato paste 
2 quarts hot water 
1 teaspoon pou l t ry seasoning 
8 la rge conchs 
1 tablespoon vinegar 
2 teaspoons s a l t 
1/2 teaspoon pepper 
1 tablespoon oregano 
4 bay leaves 
2 tablespoons barbecue sauce 
9 medium potatoes , peeled and s l i c e d . 

Dice s a l t pork and f ry i n la rge pot . 
Add onions , g a r l i c , green pepper. Cook 
u n t i l tender but not browned. Add 
tomatoes, tomato pas te , hot water , 
pou l t ry seasoning. Cook over low heat 
whi le prepar ing conch. 

Pound conchs wi th back of kn i fe to 
break up tough t i s s u e . Chop. Add to 
chowder. Br ing to b o i l . ( I f using 
c lams, open s h e l l s , remove clams and 
chop) . Add v inega r , s a l t , pepper, 
oregano, bay leaves and barbecue sauce. 
Br ing to a b o i l , cover , turn heat low 
and simmer 2 hours . Add potatoes and 
simmer u n t i l potatoes are tender , about 
20 minutes . Makes 8 generous s e r v i n g s . 
I t a l so freezes wel1 . 

* * * 
Next month we are l ook ing forward to 

s p r i n g , we'd l i k e your f a v o r i t e sa lad 
r e c i p e . Please send i t to us . 

HEALTH 
Co lds , F lu are not j u s t r e s u l t s of w i n t e r , 

spr ingt ime br ings i t s share of problems too . 
We have rece ived some very important and 
useful informat ion from Cha r lo t t e Grace, 
school nurse at W i l l i a m 0. Schaefer Schoo l . 
While she d i r e c t e d i t to parents ca r ing 
for a s i c k c h i l d , the informat ion and 
suggestions pe r t a in to everyone, young and 
old or i n the middle . 

The f i r s t suggest ion she makes i s to 
continue the medicine u n t i l i t i s f i n i s h e d , 
even though the fever has subsided and 
symptoms disappeared. Many of us although 
i n s t r u c t e d by our p h y s i c i a n , do not f o l l o w 
t h i s procedure. Perhaps because we do not 
understand the reason behind t h i s . Ms. • 
Grace gives us the reason as f o l l o w s : 
"The bac t e r i a causing the c o n d i t i o n i s not 
going to be e l imina ted completely i n the 
same amount of time that i t takes to re 
l i e v e the fever and symptoms. 

Some a n t i b i o t i c s do not k i l l b a c t e r i a 
but prevent them from m u l t i p l y i n g u n t i l 
the body resources can get r i d of the or 
ganism. I f the medicat ion i s not complete 
l y taken, the organism may become immune 
to the drug. Then, future i n f e c t i o n s may 
not be able to be t rea ted wi th the same 
an t i bi o t i c . " 

She a l so suggests some care i n t ak ing 
the a n t i b i o t i c and what foods and l i q u i d s 
to avoid wh i l e on the med ica t ion . 

" A n t i b i o t i c s work best i f the stomach 
i s free of food - - a l though there are 
some except ions - - so i t i s best given 
e i t h e r 30 minutes before ea t ing or 2 hours 
a f t e r . 

When t ak ing a n t i b i o t i c s , avoid f a t t y 
or -fried foods. I f the a n t i b i o t i c i s one 
of the Te t r acyd ines , DO NOT DRINK MILK 
or take food or beverages made wi th mi lk 
because the ca lc ium w i l l prevent the Te-
t r acyd ine from being absorbed.(See pg. 4) 
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ARTS & LETTERS 
Derven and Westby 

P a i n t e r Laura Westby and s c u l p t o r 
Ralph Derven w i l l be featured in an 
e x h i b i t i o n opening March 6th at the 
Rockland Center for the A r t s . 

Both Westby and Derven are long time 
Rockland r e s i d e n t s , whose works have 
been shown e x t e n s i v e l y in the New York 
area . 

Derven has p a r t i c i p a t e d i n group 
e x h i b i t i o n s at the Hudson River Museum 
and Thorpe Intermedia G a l l e r y . He has 
had one person shows at the 14 Scu lp
to r s G a l l e r y i n New York, the Za r i ck 
G a l l e r y i n Farmington, Conn. , and at the 
Rockland Center for the A r t s . 

Westby has had severa l New York show
i n g s , i n c l u d i n g Hunter Col lege G a l l e r y , 
Hanson G a l l e r i e s in SOHO, A l ton McCrary 
G a l l e r y i n Chelsey , and "The Th i rd 
Generat ion of" New York Pa in te r s" show 
sponsored 'by Bloomingdales . She has 
a l so shown i n women's group shows at 
the Gray Ar t G a l l e r y at New York U n i 
v e r s i t y and the Frank Marino G a l l e r y in 
SOHO. She r ecen t ly p a r t i c i p a t e d in the 
Mountains and Rivers E x h i b i t i o n at the 
Rockland Center for the A r t s . 

The e x h i b i t i o n continues through 
March 27th . The Center i s loca ted at 
27 So. Greenbush R d . , W. Nyack. 

(Health) 
While f l u i d s are recommended for colds 

or f l u , avoid g i v i n g a n t i b i o t i c s wi th 
c i t r u s f r u i t j u i c e s . The ac id in the 
j u i c e may help destroy some of the drug 
in the stomach. Give the medicine with 
water; one hour before or a f te r j u i c e s 
may be g iven . 

Many upper r e s p i r a t o r y i n f e c t i o n s are 
caused by a s t reptococcus organism that 
causes rheumatic heart disease - - rheuma
t i c fever . The doctor wants you to take 
ALL the a n t i b i o t i c to avoid that compl i 
c a t i o n . " 
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