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PRESIDENT’S MESSAGE
It is that time of year when our elections are coming up. They will be held at our special
year-end meeting on December 18th, directly after our regular monthly Board meeting.
Anyone interested in running needs to send his or her resume to me no later than
November 15th. It should include all relevant past work experience as well as specific
knowledge and talents you feel would be of particular use when serving on our Board.
There has been some confusion about term limits for Board members. Our state laws
restrict condo officers to serving for 8 consecutive years and then they must take a term off
before being qualified to serve again. BUT THIS IS NOT TRUE FOR HOAs. An HOA Board
member can continue to serve for as long as he or she is willing, able and re-elected.
In other news, our lake repair project is currently on a brief hold until the lake management
company gets the remaining weeds under control so they can begin the planting which will
complete the job. We will know more about their timetable after the next Board meeting.
Our Beautification committee is currently shopping for holiday lights to adorn our north and
south entrance signs. While the holiday season is a great time to decorate and celebrate, it
is also prime time for scammers who have been known to specifically target seniors. So be
wary of suspicious phone calls presumably representing government or credit card
agencies. For example, the IRS will only notify you by mail if there is a problem; they will
never call you on the phone. And be careful about opening your door to unexpected
strangers who look suspicious. If a repairman is due from Comcast or any other service
company, make sure you’re told when to expect him. This community does not allow
solicitations of any kind.
We are looking forward to our fall pool party on November 11th to welcome back our
snowbirds. You’ll find information on page 3 regarding the details. And we are all looking
forward to another fun-filled season ahead.

George Kuhn
President
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FOR YOUR SAFETY
Wendy Karger
Nearly 3,000 deaths a year are caused by food poisoning.
How can you avoid becoming one of them?
Several documented multi-state outbreaks of food poisoning have occurred in the last several months.
And the culprits are no longer limited to the most likely suspects: foods made with raw eggs like
homemade mayonnaise and eggnog, or undercooked meat and poultry.
Harmful organisms now show up in foods like raspberries, cantaloupe, ice cream, salami, scallions,
parsley, apple cider and toasted oat cereal. Recent outbreaks have even involved chopped romaine
lettuce contaminated with E. coli, dried and frozen shredded coconuts, chicken salad, an herbal
supplement called Kratom and sprouts.
So, what’s left to eat that won’t kill you—or at the very least make you extremely uncomfortable? The
good news is that you can protect yourself, up to a point, by taking some of these proper precautions.
Keep hot foods hot and cold foods cold. If food is meant to be refrigerated, don’t keep it at
temperatures above 40⁰ Fahrenheit for any longer than it takes to get home from the store—an hour or
two at most. And use a portable burner (like a chafing dish) to keep hot foods hot when hosting a
buffet.
Don’t defrost frozen foods on the counter. Instead, give them ample time to thaw in the fridge or use
a microwave with a defrost setting.
Safety experts warn against rinsing raw meat, poultry or fish in the sink. It can risk the spread of
organisms on surfaces that will later come into contact with other foods.
Before cutting into melons, citrus, avocados and other fruits, wash them
thoroughly. This will avoid transferring nasty organisms from the rough outer surfaces
into the flesh of the fruit. (But experts do not recommend using soap or bleach on
foods!)
Use separate cutting boards and knives for uncooked animal foods and produce. Or you can
wash the equipment with soap and water between the preparations.
Always refrigerate food being marinated, even if your marinade is acidic. And never use the same
marinade on the food after it has been cooked unless you boil it first for 10
minutes.
Cook animal products at the proper temperature: 160⁰ for ground meat, 165⁰
for poultry, 145⁰ for pork and fin fish, and until the flesh of most shellfish is opaque.
Don’t assume that locally grown foods from a farmers’ market are safer from potential hazards.
While large producers operate under strict rules, small farmers may not adhere to them as assiduously.
For further information, consult the website: https://www.foodsafety.gov and enjoy your favorite foods safely!
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November
Happy Birthday
7…Sammy Bloom
8….Frederick Kelsey
10…Richard Newton
14…Marilyn Lebowitz
14…Frances Fries
15....Audrey Lashauer
15…Holly Krahe
16…Jesse Bulloch
17…Fred Polito
20..Helen Katz
26…Rose Panzarella
30..Fran Appel
♥Happy Anniversary♥
1….Jack & Arleen Kessler
14…Stephen & Harriet Lutsk
26…Derek Hannon & Amy Richards
♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥

ADD Your Birthdays & Anniversaries To Our List
Contact Wendy Karger at wendkarger@aol.com
so we can include your names and important dates in our monthly listings
♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥

CLASSIFIED ADS: You are welcome to place a classified ad here: 2 lines for $2 per month. Contact
Wendy Karger at : wendkarger@aol.com
Donations of clean, gently used clothing, household items, etc. for Blessings and Bargains Thrift Shop.
Items can be picked up and will be much appreciated. Call Sharon McCloskey: 561 865-3780
Dog Walker Wanted! Resident of Delray Villas Plat 2 looking for a dog walker for occasional walks and
travel. Please call Elzbieta Trillo at 908-798-1647.
Energetic, retired realtor available to take neighbors to doctors, shopping, help with daily routines and

spend time with them. Call Rose Panzarella: 862-9176.
♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥♥

A Warm Welcome To Our New Neighbor
Karen Markham Pyron

13111 Via Vesta

Correction: Carmen Ojeda was incorrectly titled “CPA” in the assessment letter and coupons. Her correct
degree is “MBA”.
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You Heard It Through The Grapevine
Answers to Commonly Asked Questions
1. I know that we have a landscaper who takes care of the lawns in our
community. But, what exactly does the landscaper do, and what am I
responsible for? Can I contact that company if I want private work done or have
a problem?
If you have a problem with mowing, your
sprinkler, or have a complaint, the person to call
is Bill Margillo at 561 495-9927. He is our HOA
Board member in charge of Lawns and
Landscaping. Our landscaper is PMA. They
are responsible for mowing the lawn, edging
and tidying up after. They also take care of our
sprinkler system. There are certain community shrubs that they trim. If you
would like to create or maintain a landscaped bed in front of your home with
shrubs, flowers and trees, you can hire a private landscaper or use your own
green thumb! Gardening is a calming activity that will also provide some
exercise. It is fun to shop for plants and get your creative juices flowing in
designing a garden bed or filling containers. Any landscaping plan must be
submitted to our ARB and needs to conform to the rules of the community.
Each homeowner should strive to have at least one flowering and one shade tree. Your plant beds should
come out about 3 feet from the front wall of your house and no more than 3 feet wide down the length of
your driveway. There are also guidelines for landscape circles around the base of your trees. Please
contact an ARB member. They can be found on the bottom of p.8 in this issue of The Grapevine.
2. I am a new homeowner on Via Vesta and live near one of the many
curves in the roadway. Recently, my trashcan was “trashed” when
someone took the turn much too quickly, knocked my can over and left it for
dead. I found it lying there when I returned from work. It was a sad sight. I
guess I was disappointed that the responsible person didn’t leave a note
and now the trashcan needs to be replaced. What is the speed limit in our
community and whom do I complain to about these kinds of issues?
The speed limit throughout our community is
30mph. Most of us who live here agree that that is much too fast for Via Vesta.
The road has many curves and, really, 20mph is a much more realistic speed
limit. Not only are trashcans and mailboxes at risk, but also any pedestrian,
wheel chair or scooter user, birds and dog walkers in the roadway are taking
their lives in their hands. We are encouraging all drivers to SLOW DOWN when
entering the community, and especially when approaching curves. Speeding
reduces a driver’s ability to steer safely around curves or objects in the roadway,
and it extends the distance required to stop a vehicle in emergency situations.
As a new neighbor to Delray Villas Plat 2 we urge you to come to board meetings (dates listed on p. 20),
voice your concerns and get involved. We need all of our community members to work together, to have
common goals and work toward a better quality of life for us all.
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To Your Health
Wendy Karger

The best part of the pumpkin often gets the least attention
Pumpkins are a popular ingredient around holiday time. But the

incredible variety of nutrients is in the part most people throw
away—the seeds!
Of course, unlike the hard white unprepared seeds from a
carving pumpkin, most of the seeds you buy in the supermarket
have had the shell removed and are flat and oval in shape with
a green color.
But consider that eating just a small amount of these little seeds packs a powerhouse of
antioxidants (like carotenoids), along with magnesium, manganese, phosphorous, healthy
fats (like omega 3), potassium, protein, iron, B2 (riboflavin), vitamin E, zinc, tryptophan and
a high quantity of fiber.
This combination of nutrients has been shown to reduce inflammation and protect against a
number of diseases. The high level of magnesium, for example, can help control blood
pressure, reduce the risk of heart disease, regulate blood sugar levels and help maintain
healthy bones.
According to Mary Jane Brown, PhD, RD, a study in the UK involving 35 postmenopausal
women found that pumpkin seed oil supplements reduced diastolic blood pressure by 7%
and increased the “good” HDL cholesterol by 16% over a 12-week period. Research is also
currently underway to confirm that pumpkin seeds may also reduce blood sugar levels for
people with type 2 diabetes.
In addition, pumpkin seeds are a good source of nutrients
including tryptophan and zinc, which may help improve the
quantity and quality of sleep in people with low magnesium
levels.
It has also been observed that pumpkin spice seasoning can
produce a nostalgic aroma associated with the warm feeling of
the holidays—an “incredible chemistry” that contributes to a
feeling of wellbeing and comfort. But getting back to the seeds,
Catherine has some creative ideas, on the next page, which
will give you a little taste of how pumpkin seeds can be
incorporated into a wide variety of recipes you can enjoy all year around.
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Sweet And Easy!
By Catherine Patti
Just once in awhile, especially around holiday time or when guests are expected, we can put aside the
healthy “no sugar” ideal and enjoy these yummy sweet pumpkin seeds made with butter, sugar and
cinnamon. Enjoy with a great pumpkin spiced latte!

Cinnamon Sugar Pumpkin Seeds
Not too many of us are carving Jack O’Lanterns and saving the seeds, but pumpkin seeds are readily
available in grocery stores and are a very healthy snack on their own, added to a salad, or sprinkled on
yogurt and cereal. Here is a sweet spin on serving pumpkin seeds that is festive and delicious.

Ingredients:
1½ cups of pumpkin seeds
2 tablespoons of melted butter
2 tablespoons of sugar
1½ teaspoons of cinnamon
Heat oven to 325 degrees.
In a mixing bowl add all of the ingredients together.
Mix to coat the pumpkin seeds evenly and spread in an
even layer on a cookie sheet.
Bake around 20 minutes until browned, stirring once or
twice during baking

The Best Homemade Pumpkin Spice Latte
There’s no need to go to your favorite coffee shop when you can be an expert barista in your own home!
This recipe, using pumpkin puree, coffee, milk and fall spices, comes together in under 10 minutes. The
recipe makes two drinks, so you can easily double or triple it if you need to.

Ingredients:
2 cups of milk
2 tablespoons of pumpkin puree
1 to 3 tablespoons of sugar according to taste
1 tablespoon of vanilla
½ teaspoon pumpkin pie spice, plus some for serving
½ cup strong hot coffee
Whipped cream for serving
Add milk, pumpkin puree and sugar to a saucepan and heat until hot but not
boiling. Remove from the heat and whisk in the vanilla, pumpkin pie spice
and coffee. Pour into mugs and top with whipped cream and a sprinkle of
pumpkin pie spice.
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CLUB HAPPENINGS
Delray Villas Crafts run by Kathe Helbig and Jon & Doris Fagin, meets every
Thursday at 1-3pm in the ceramics room,” B” Building. Activities include watercolor
painting, beading, crocheting, etc. Fee for supplies only. Please call Jon and Doris Fagin,
623 810-3447, for more information.

The After Six Club Our next meeting is on Wednesday, November 7th. December 1st will be a Who
Done It? Murder Mystery and Wine & Cheese Reception. Please contact Diane Weiss 561 381-4456 for
information. This is a friendly group of fun- loving young seniors who meet on the first Wednesday of each
month at 7pm in the “A” Building. There is lively discussion, entertainment, socializing with friends, and
having coffee and cake. We do not discuss current events or politics. All are welcome to join for $15.00 per
person a year.
Men’s and Women’s Social Club Our next meeting will be on Tuesday, November 20th at 7pm in the “A”
Building. We will have a meeting and then entertainment. Coffee, cake and snacks will be served.
Na’Amat USA The next meeting will be on Monday, November 5th at 10am in the “A” Building. Bagels
and coffee will be served. We look forward to seeing you there.
Deborah Welcome to our next meeting on Thursday, November 15th at 12 noon in the “A” Building.
Bagels and coffee will be served and we will play Bingo.
Delray Friends of Italy Club Meetings will resume in January 2019. Date to be announced.

Delray Book Club meets on the first Monday of the month at 1pm in the “B”
Building Ceramics Room. Books are available at the Hagen Ranch Library. 2018
List: November 1st: The Nightingale by Kristan Hannah. December 3rd: A Man
Called Ove by Fredrik Backman. Please call Ronnie Perry, 561 865-4389, for more
information.
Dance Club Learn line dancing and other dances with Debbie and Joe Wilson. 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 $7/per session. Bring your yoga mat. Call Fran Rubenstein for more information, 201 7392223.
Our Plat 2 Architectural Review Board
The Architectural Review Board is a separate entity from our HOA board. The ARB members for 2018 are:
Miriam Castro: 561 265-5321 ★ Allan Bloom: 954 268-3612 ★ Lynn Amsterdam: 973 464-6105 ★ Grizel Maura: 954 647-7684

If you want to make an improvement to the outside of your home, (painting, roof replacement,
landscaping, extending your driveway, putting in new doors and windows, etc.) you need to get your
plans approved by this group. They will provide you with an Application For Addition/Alteration form and
will inform you of what is required of your contractor, and necessary permits. Upon request, the ARB will provide you
with the approved house and driveway paint palettes. Call them with any questions and let them help you get
through all the necessary steps.
8
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This special “Salute To Veterans” tribute is in honor of those men and women in Delray Villas Plat 2 who
have served our country in the military. It is important that we take time to recognize their contribution to
our community and country. This is a time to say thank you for all that you have done and were willing to
do for America. Thank you, too, to the families and friends for the support and sacrifice they made while
their loved ones were in service.
What exactly is Veterans Day? Of course, it is a day to honor the brave men and women, living and dead,
who have served in America’s military, but it is also a day that evolved in definition and celebration.
Veterans Day was first recognized as Armistice Day, also known as Remembrance Day, commemorating
the cessation of fighting between the Allies and Germany in World War I, at the 11th hour on the 11th day of
the 11th month, 1918. A year later, President Woodrow Wilson proclaimed November 11th as the first
Armistice Day. In May of 1938, Congress by statute made November 11th a legal federal holiday dedicated
to world peace. It was not until 1954, prodded by Veterans’ organizations, that Congress changed the
holiday to “Veterans Day,” a day to honor Americans who served in all wars for their patriotism and
willingness to serve and sacrifice for the common good.

Rodger Mayrand, a former Delray Villas board
member, enlisted in the US Air Force on February 10, 1952 and
received an honorable discharge on February 29, 1956. Rodger is
a Korean War Veteran and served there from March 1953 until
February 1954.
Here’s a portrait of Rodger, and one of him in uniform in 1952.

George “Mickey” Kinley III is a Viet
Nam Vet from our community who served as a US Army
E6 Staff Sergeant from March to December 1970. He led
a team that helicoptered into the Free Fire Zone (enemy
territory) to gather intelligence and locate the Viet Cong.
This is Mickey with granddaughter, Hadassah, in Delray Beach
and top middle in Quang Tri, South Vietnam.

Lou Cicconi and his wife Joan are new neighbors in our
community. Lou served in the United States Marine Corps as an aerial
photographer from 1952 until 1954.
This is a recent photo of Lou and one when he was in the USMC.
"The brave men, living and dead, who struggled here, have consecrated it, far above our poor power to add or
detract. The world will little note, nor long remember what we say here, but it can never forget what they did here."
-Abraham Lincoln, Gettysburg Address honoring Civil War Veterans at the National Cemetery in Gettysburg, PA.
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Isobel Moss is an exceptional neighbor in our
community. During World War II she served in the United States
Navy as a WAVE in Stillwater, Oklahoma. The name WAVES
stands for Women Accepted for Volunteer Emergency Service.
In 1938 WAVES were assigned full military status, including
ranks and ratings. Women enlisted voluntarily and served the
duration of the war plus six months. These women earned fifty
dollars per month and wore navy blue uniforms and had dress
whites, just like the navy men.
th

Here is a photo of Isobel at our 4 of July pool party, 2018 and as a WAVE in 1943.

Hal Rosenfeld

is an active member of Delray
Villas Plat 2. He served in the United States Army, Corps
of Engineers ROTC from 1955-1960. Hal ranked as a 2nd
Lieutenant, Active Duty, in Germany from 1960-1962 and
1st Lieutenant from 1962-1965. He was proud to attain
the rank of Captain in 1965 and was honorably
discharged in 1968.
st

Here’s Hal in a recent photo and in 1962 when he became a 1 Lieutenant.

Jim Zur is a personable neighbor and can be seen walking
his beloved Dachsund, Scooter, several times a day! Jim served
our country in the United States Marine Corps (USMC) from
1956-1959 and then for 3 more years in the Marine Corps
Reserves. The USMC operates installations on land and is also
responsible for conducting amphibious operations with the U.S.
Navy.
This is a recent photo of Jim and Scooter and as a Marine in 1956.

Jack Kessler is a well known member of Delray Villas
Plat 2. Jack served in the United States Army from 1956-1958
in the 18th Airborne Corps, driving tanks. He was stationed in
Fort Knox, Kentucky and also at Fort Bragg in Fayetteville,
North Carolina. Two months after discharge, Jack married his
sweetheart, Arleen and will soon be celebrating their 59th
anniversary!
Jack Kessler, a Yankee fan, enjoying the sunshine in Florida and in Fort Bragg in 1958.
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PLAT 2 BOARD OF DIRECTORS
President
Vice President &
Recording Secretary
Treasurer
Corresponding Secretary
Other Directors

Lawns & Landscaping
Pool

George Kuhn (2018)
Ed Clemon (2020)

561 568-2510
561 496-0861

Scott Bradley
Wendy Karger
Bill Margillo (2020)
Sharon McCloskey (2019)
Ed Redder (2019)
Bill Margillo
Sharon McCloskey
Steve Lutsk*

954 253-6724
561 638-3114
561 495-9927
561 865-3780
561 894-7047

Lakes
Interview Chair and Alliance Rep
Beautification

Ed Redder
Reynold Pratt*
Catherine Patti*
Pat Kuhn*

Compliance

ALL DIRECTORS

347 236-1077

561 499-3954
561 251-4971
561 762-3920

Representative to the Rec Association: Arleen Kessler*
Judy Clemon*
*Indicates volunteer

561 330-4110
561 496-0861

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 Pres. George Kuhn if you cannot
reach the appropriate Board Member!

BOARD MEETINGS 2018
January 23
March 27
May 22
July 24
September 25
November 27

February 27
April 24
June 26
August 28
October 23
December 18**
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 2019

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
Contributors:
Lisa Weingarten  Catherine Patti  Sharon McCloskey
Delivery To Your Door:
Grace & Marty Soldivieri  Helen Katz  Sandy Bierwirth  Mary Ann Sforza
Diana Donohue  Barbara Peterson  Claudette Bennett
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