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PRESIDENT’S MESSAGE 
 

I’ve been hearing that our new higher-capacity trashcans have met with mixed reviews. But, let’s face it, 
when we get used to doing things a certain way, change can often be unwelcome. Why did we need such 
large ones? Why are they so heavy? Why are they so difficult to maneuver?  First, let’s look at the cards 
that came with them. If you follow the directions and pull the cans behind you, rather than trying to 
push them in front of you, you will suddenly find it is much easier! Another tip: to get started, stand 
behind the can, hold the handle, and put your foot on the pedal at bottom to ease it into position. Then, 
when you pull it behind you, it will be tipped so that the wheels are carrying the weight and not resisting 
movement. Also, when you get to the curb and point the can in the direction indicated by the arrows on the 
lid, it will make it faster and easier for your trash to be collected.  

There may be some people who feel too physically unable to bring their own cans to the curb. But in a 
community like ours, where we make it a point to get to know and help each other, neighbors will be glad to 
help neighbors. Our only other choice would be if the entire community were to trade these cans in for the 
small size after 90 days, and then, we may be sorry when we have more trash and not enough room, since 
we’ve been warned that they will no longer pick up any loose garbage bags. But, after awhile, we’ll all 
settle into the new routine and have to hunt for something else to grouse about!  

Remember, time is running out! Our election committee is waiting for your applications to arrive in our 
mailbox, stating your intention to run for the Board. They should be mailed to Elections Committee, 13290 
Via Vulcanus. Your simple note stating your intention to run is due no later than November 7th, and your 
short paragraph, introducing yourself and announcing your desire to participate as a Board member, is due 
no later than November 11th.  

Neither of these letters needs to be long or involved. But we do need to have them all lined up so that your 
name will appear on the ballots that will be sent to all the homeowners before the election date. Along with 
the ballots, we will also enclose your second notice, introducing yourself to all of our Plat 2 homeowners. 
Please be sure to mail them in on time so you will have the opportunity to participate in the important 
decisions made by our Board. 

I want to take this opportunity to send my condolences to the families and friends of three of our 
homeowners who died during October: Helen Katz, Audrey Lashaur and Jack Kessler. We knew them well, 
and will sorely miss their presence among us. 

To end on a bright note, I am happy to announce some really good news. During our budget meeting for 
2020, it was confirmed that we would not have to raise our maintenance at all next year. What a nice way 
to start the holidays. Happy Thanksgiving to everyone! We are looking forward to another great new year 
ahead. 
 

 
 

George Kuhn 
President 
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You Heard It Through The Grapevine 
Answers to Commonly Asked Questions 

 
Dear Grapevine, I recently had my tree trimmed and had to pay a small fortune to have the debris 
removed.  What exactly will our new garbage hauler, FCC, pick up in regards to tree trimmings? I was 
really upset about the huge additional cost involved in taking away the cut branches. 
-signed Royally Trimmed 
 
Dear Royally, Regular lawn debris such as leaves and trimmings, can 
go into your regular garbage can, a paper lawn bag, or plastic. Regular 
Wednesday pick up includes tree branches and palm fronds that are 
neatly stacked in 6-foot lengths.  Each branch should weigh no more 
than 50 pounds. The yard waste limit is 6 cubic yards per week, which 
is about the size of 3 refrigerators, or 18’ long X 3’ wide X 3’ high.  You 
may have to spread your pick up out over a period of time to conform.  
But, it should be hidden from street view. 

 
The new hauler, FCC, will no longer pick up piles that exceed this limit.  Piles that exceed this size will be 
tagged and photographed.  The information will be forwarded to the Customer Service Department.  It will 
be your responsibility to arrange for the removal of the pile by calling SWA Customer Service at  
561 697-2700.  They will give you an estimate at the established contracted rate of $8 per cubic yard.  
Upon payment, the material will be removed within 72 hours.  Alternatively, you can get an estimate from 
your commercial landscaper.  It is a good idea that when you have a tree trimmed or removed that the fee 
quote includes debris removal.  Of course, you can bring it to SWA yourself and pay a nominal fee for them 
to take it.  Again, call 561 697-2700 for more info. 
 
 

Dear Grapevine, I had a disagreement with a neighbor the other 
day.  I believe that there is very little that actually gets recycled 
and my neighbor believed otherwise.  We agreed that neither of 
us knows all that much about recycling even though we are in 
favor of it and fill our bins each week.  What are the facts? 
-signed Has Bin  
 
 

Dear Has Bin, SWA has this clever quiz that you can take to test your knowledge about recycling that is fun 
and educational.  Circle your answer and check at the end to see if you were correct. 
 
1.  Plastic bags do not go in the recycle bins.  True or False 
2.  The recyclables that I put in my bins get mixed with trash later anyway.  True or False 
3.  A lot of my household trash can be recycled.   True or False 
4.  Recycling is the least import of the three R’s: Reduce, Reuse, Recycle.  True or False 
5.  There are little economic benefits of recycling.  True or False 
6.  Recycling bins are free in Palm Beach County.  True or False 
7.  If I throw a recyclable in the garbage SWA will sort it out and recycle it anyway.  True or False 
8.  Recycling does not save energy or conserve natural resources.  True or False 
9.  A product made of recycled material is of a lesser quality than one made from new materials.  
     True or False 
10. Palm Beach County has been recycling since the 1980’s.  True or False 
Answers: 1.T  2.F  3.T  4.T  5.F  6.T  7.F  8.F  9.F 10.T 
To find out more about these questions and answers visit: https://swa.org › Recycling-Myths-Quiz 
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CLUB HAPPENINGS 
 

For a complete listing and additional information on all activities please consult the Recreation News 
insert found in the paper copy of The Grapevine 

 
New!  Pickleball will meet every Sunday, Tuesday, and Thursday starting November 3rd at 9am at the 
Recreation Center Tennis Courts. Rackets and balls will be provided.  Pickleball is a paddleball sport similar 
to racquetball with elements of tennis and badminton.  For more info call Marlene and Paul Mirsky (Plat 4/5) 
at 917 673-7830 or Carmen Ojeda (Plat 2) at 954 816-9966.  Hope to see you there! 

 
 

Dancercise with Anne Shamberg, 561 499-0541, meets Tuesdays & Fridays, 8:45am, “A” building.  
 
Canasta and Mahjong Club meets every Thursday at 7pm, “B” building card room.  
Contact: Diane Stevens, 413 222-7866 or Peg Donahue, 561 908-2004. 
 
The Bridge Club and Duplicate Bridge meets each Monday at 1pm in the card room. 

 
Delray Villas Crafts with Kathe Helbig, Jon & Doris Fagin, every Thursday from 12:30-3:30pm 
and with Kathe Helbig every 2nd and 4th Wednesday from 6:30-9:30pm in the ceramics room,” B” 
building.  On Fridays from 9:30am-noon there is painting with Jon. Call Jon and Doris Fagin, 623 
810-3447, for more information. 
 
The After Six Club meets on the 1st Wednesday of each month at 7:00pm in the “A” building. All 

are welcome to join for $15.00 per person a year. On November 16th at 7pm will be a Welcome Back Party with a DJ 
and food from Sal’s. Contact Diane Weiss for more information at 754 264-2823.      
 
Men’s and Women’s Social Club meets on the 3rd Tuesday of the month at 7pm in the “A” building.  We will have 
a meeting and then entertainment.  Coffee, cake and snacks will be served.  
 
Na’Amat USA meets on the first Monday of the month, at 9:00am in the Viking Room of “B” building.  Bagels and 
coffee will be served.  Card party planned for 12/11/19. We look forward to seeing you there. 
 
Deborah meets on every third Thursday at 12pm in the “A” building.  Bagels and coffee will be served and we will 
play Bingo. Deborah supports the Deborah Heart Hospital in New Jersey where people who cannot afford to pay for 
their procedures are helped for free. 
 

Delray Book Club meets on the first Monday of the month at 1pm in the “B” building, Ceramics 
Room. Our selection for November 4th will be In The Shadow Of The Banyan by Vaddey Ratner.  
We will finish 2019 on December 2 with House Rules, by Jody Picoult. All books are available at 
the Hagen Ranch Library. Please call Elaine Guanci, 770 630-7367. 
 
Dance Club Learn line dancing and other dances with Debbie and Joe Wilson on the 3rd 
Wednesday of the month, 7pm, “B” building.  Call 631 624-7778 for more information. 

 
Gentle Yoga with Carol. Meets Saturday mornings at 10am in the “B” building, $35 for a 5 week sequence or $7per 
session.  Bring your yoga mat. Call Fran Rubenstein for more information, 201 739-2223. 
 
Tennis Players wanted Monday, Wednesday and Friday from 7:30-9:30am on the courts.  All levels, mostly mixed 
doubles. Please join us, no commitment of days. 
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  Happy Birthday 
8….Frederick Kelsey 
10…Richard Newton 
14…Marilyn Lebowitz 
14…William Denny 
14…Frances Fries 
14…Ed Hogg 
15…Holly Krahe 
16…Jesse Bulloch 
26..Teresa McCormick 
30..Fran Appel 
 
♥Happy Anniversary♥ 
14…Stephen & Harriet Lutsk  
★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★ 

Welcome New Neighbors 
 

Elba Quinones…6071 Via Diana                 Joseph & Enid Chavez…13162 Via Vesta 
Teresa McCormick…13476A Via Vesta 

♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ 
                                Pet of the Month 
My name is Bella and I am a 4-year-old Shih Tzu.  I live with my parents Greg and Shelley 
Kuller.  They searched and searched for their perfect pet and then they found me!  I am 
such a happy girl and am always smiling! 
 
 

♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ 
 

In Memoriam 
Audrey Lashauer lived in Delray Villas for 40 years and was an original homeowner 
with her husband Jerry who passed away 13 years ago.  Originally from Brooklyn 
Audrey got right into the swing of things in Delray Villas by attending the dancercise 
class since day one, and as the first editor of The Grapevine where she served in that 
capacity for 25 years! Audrey is survived by daughter Sheryl, son-in-law Michael, many 
4-legged grandchildren, great, great nephews and niece.  Her life will be celebrated by 
her many friends and family. 

Helen Katz was a particularly active member of our community, along with her husband 
Lou, who passed away several years ago. You would often see her lovingly tending her 
garden. She also loved to cook, yet she always kept perfectly trim and fit, faithfully 
attending Anne Shamberg’s dancersize class since it began. In recent years, she joined 
the Women’s Pool Club and her daughters even gave her a pink pool cue as a gift. She 
served on the Board and also was a member of our Grapevine staff, delivering the paper 
every month in spite of a bad knee. She will be missed by her devoted family and her 
many friends. 
 
Jack Kessler was a true New Yorker, Brooklyn born, Yankee fan, cab driver and taxi 
medallion owner. Jack was an alumnus of the New York Printing High School and a 
United States Army Veteran who married his sweetheart, Arleen, soon after discharge 
in1958. They were married for 60th years.  Jack devoted time to making naval ship 
models and had a large collection. He was devoted to his wife, sons, daughter, and 
family.   
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November 

 
“Whenever I get annoyed with him, he does 

that and I’m blinded by desire.” 
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TO YOUR HEALTH 
Wendy Karger 

 
It’s time to talk turkey! Did you know, there’s so much more you can do to turn this year’s Thanksgiving 
dinner into a truly memorable feast? With so many colorful, flavorful vegetables, you can add some exotic 
great taste and nutrition to perk up the usual tradition. You will see some intriguing variations on the 
following recipe page. But first let’s take a good look at all the health benefits you’ll be providing for your 
family and guests along with those eye-catching colors and mouthwatering flavors. 
 

What about Butternut Squash? 

This wintertime superfood is a wonderful source of antioxidants including 
vitamins C and beta-carotene. Recent research is also showing that the 
anti-inflammatory activity of carotenoids can help prevent cardiovascular 
risk factors including high cholesterol, hypertension and obesity. I was 
surprised to learn that butternut squash also provides 582 mg of 
potassium, even more than you would find in a banana! And with only 83 
calories per serving along with 7 grams of fiber, you’ve got a genuine 
winter winner. 
 

What would Thanksgiving be without Sweet Potatoes? 

Just one medium sweet potato contains 25% of your daily recommended vitamin C, 25% of your 
recommended B6 and 12% of the potassium you need, along with significant amounts of calcium, iron, 
magnesium, phosphorus, zinc, vitamin E, thiamin, riboflavin and folate. A recent 13-year study has 
discovered a correlation between the carotenoids in all orange fruits and vegetables (including butternut 
squash and sweet potatoes) and the preservation of cognitive function during aging. Now that’s something 
to think about! 

Green Beans are always a welcome addition, any time of year! 

Whether you call them green beans, string beans, French beans or snap beans, you can 
always rely on them for taste, crunch and a source of important nutrients including over 
20% of your recommended daily intake of vitamins C, which helps protect your body 
from free-radical damage, boosting both collagen production and immune functioning, 
plus vitamin K, which is essential for blood clotting function. Green beans also provide 

folate, a B vitamin that helps boost red blood cell production, along with riboflavin, magnesium and vitamin 
A. And just one cup of cooked green beans cut in ½ inch pieces (without added salt or fat) contains a mere 
31 calories, 2.7grams of fiber, 1.8grams of protein only 0.2grams of fat, 6mg of sodium and 7grams of 
carbohydrates. That’s quite a powerful punch from one little bean! 
 

But Why Asparagus? 

This is not a vegetable typically associated with Thanksgiving, but it does bring some 
unique taste sensations, as well as important health benefits, to the table. As in our 
discussion of butternut squash, I am seeing more and more emphasis on the value of 
potassium, especially for seniors. It lowers blood pressure in two ways: by relaxing the 
blood vessel walls while also excreting excess salt through urine. And along with 
vitamins E and C, asparagus provides flavonoid substances that have been found to 
have blood pressure lowering, anti-inflammatory, antiviral and anticancer effects in a 
number of human, test tube and animal studies. So we really ought to keep asparagus 
top of mind to make any dinner special. BTW: they come in white and purple as well as green, which I 
couldn’t resist buying, just for the joy of looking at them! 
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When The Side Dishes Make The Meal 
By Catherine Patti 

Everyone has their favorite family holiday recipe for Turkey, Honey Baked Ham or Roast Beef.  But, we all 
know that the side dishes make the meal.  This holiday season why not try one of these recipes that are a 
little unusual but have that feel of comfort food that will become part of your family tradition! 
 

BUTTERNUT SQUASH WITH CHEESE STUFFING: This recipe 
will make a great side dish for 8 or a meat-free main course for 4. 
Ingredients:  
2 butternut squash, halved lenghwise and seeded 
1 cup ricotta cheese 
1 cup grated white cheddar cheese 
1 cup grated Parmigiano cheese 
½ teaspoon garlic paste or more to taste 
Olive oil for brushing, salt and pepper, grated nutmeg  
3 tablespoons fresh thyme, 1 tablespoon orange or lemon zest  

 
Directions: Preheat the oven to 400 degrees. Brush the squash with olive oil, salt, pepper and nutmeg. 
Roast for 35-40 minutes until tender.  Leave the oven on.  When the squash is cool enough to handle, 
scrap some out, but not all of the flesh into a bowl. You want the shells to remain intact.  Add to the bowl, 
garlic, ricotta, thyme, lemon zest and ¾ of the grated cheeses.  Fill into the squash shells and top with the 
remaining grated cheese.  Bake for 15-20 minutes until brown and bubbling. 
 
APPLE CIDER GLAZED SWEET POTATOES with candied 
or spiced pecans add crunch to this southern comfort food 
dish. It can be made a day ahead and reheated to serve. 
Sorghum is a southern gluten free flour used as a thickener.  
You can substitute it with regular flour. 
 
Ingredients: 5 medium sweet potatoes 
1 ¼ cup apple cider and 2 teaspoons apple cider vinegar 
½ cup sorghum or regular flour 
3 tablespoons of butter, 2 teaspoons of Dijon mustard 
½ teaspoon salt, ½ teaspoon cinnamon 
¾ cup candied or spiced pecans 
Directions: Heat oven to 350 degrees. Peel sweet potatoes 
and cut into 1 inch thick slices.  Arrange slices in a single layer in a lightly greased baking dish.  Stir 
together apple cider, apple cider vinegar, butter, mustard, salt, cinnamon, and sorghum.  Poor over the 
sweet potatoes and cover tightly with aluminum foil.  Bake for 45 minutes until tender and glaze is syrupy.  
Arrange on a platter, sprinkle with pecans, and top with remaining glaze. 

 
 SAUTEED STRING BEANS & ASPARAGUS with garlic and chive butter:  
Saute 2 garlic cloves in olive oil and add ¾ pound of green beans for 3-5 
minutes until bright green.  Transfer to a bowl. Add a bunch of asparagus to 
the pan for 2-3 minutes. Reduce heat to low and return the green beans and 
garlic to the pan.  Add ¾ stick of cubed butter and 2 tablespoons of chopped 
chives to the pan. Cook until butter is melted and season with salt & pepper. 
 

“ Some cook to impress.  I cook for people to enjoy the food.” – Al Roker 
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Photos by Harriet Lutsk, Sharon McCloskey, Wendy Karger, Lisa Weingarten           11 
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•  Service
 Maintenance
 Agreements
•  New Equipment/
 Upgrades
•  Dryer Vent
 Cleaning
 $95.00

Synchrony - 100% Financing • See Dealer for Details

Serving South Florida For Over 32 Years

LICENSED • WE SERVICE ALL BRANDS • INSURED

Air Conditioner / Heating Tune Up
• Treat Drain Pan • Wash Condenser Coil • Run Heating System
• Clean Drain Line • Measure Amperage • Check Evaporator Coil
• Run Cooling System • Measure Pressures

(561) 395-4809
#CAC 053820 Coastlineac@comcast.net

SEASONAL SPECIAL

Air Conditioning

$6495
Ea.
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PLAT 2  BOARD OF DIRECTORS 

 
President George Kuhn (2021) 561 568-2510 
Vice President Open Position 

 Treasurer Scott Bradley (2019) 954 253-6724 
Recording Secretary Arleen Kessler (2019) 561 330-4110 
Corresponding Secretary Wendy Karger (2019) 561 638-3114 
Lawns & Landscaping Bill Margillo (2020) 561 495-9927 
Pool Sharon McCloskey (2019) 561 865-3780 

 
Steve Lutsk* 347 236-1077 

   
Interviews Reynold Pratt* 561	499-3954 
Beautification Pat Kuhn* 561 762-3920 

  
 

Compliance ALL DIRECTORS 
 

   Representative to the Rec Association:  Arleen Kessler*                            561 330-4110 

 
Judy Clemon* 561 496-0861 

   
   *Indicates volunteer 

   
PLEASE KEEP THIS PAGE HANDY IN THE EVENT THAT YOU NEED TO CALL A BOARD MEMBER 

BOARD MEMBERS CAN BE CALLED MONDAY-FRIDAY, 10AM-5PM 
 

 
When you have a problem, please refer to this list to get in touch with the appropriate Board 
member for the specific area.  You’ll save a lot of time, aggravation and extra phone calls.  Thank 
you for your help. Please call President. George Kuhn if you cannot reach the appropriate Board 
Member! 
 

BOARD MEETINGS 2019 
January 22 February 26 
March 26 April 23 
May 28 June 25 
July 23 August 27 
September 24 October 22 
November 26 December 17** 

 
Meetings are in “B” Building, Viking Room, and start promptly at 7:30PM 

**Special meeting directly after regular meeting to elect new Board members for 2020 
 

Remember that everyone is encouraged to attend ALL meetings. There will be time set aside at each meeting for 
you to have your issues and concerns addressed.  Please indicate your wish to speak on the sign-in sheet on the 
dais when you arrive.  We want to hear from you and also keep you informed about Board plans. 
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Happy Thanksgiving 
 

 

 

 

 
 

 

 

From the 
Grapevine Staff 
Wendy Karger, Editor 

Lisa Weingarten,Technology Editor 
Contributors: Catherine Patti  Sharon McCloskey 

 
Delivery To Your Door: 

Marty Soldivieri  Sandy Bierwirth 
       Diana Donohue  Barbara Peterson  Claudette Bennett 
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