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PRESIDENT’S MESSAGE 

 
 
As I’m sure you have noticed, there is construction going on beyond our north entrance which will affect us 
all directly for the next year. The bridge on El Clair Ranch Road, over the canal, is being reconstructed, 
and a bike lane and sidewalk will be added. 
 
What this means for us is that, we will not have access to El Clair Ranch Road when heading north 
beyond our northern entrance. Instead we will need to go out the south entrance and use Like Ida 
Road or Atlantic Avenue to get to Military Trail (going east) or Jog Road (going west). Detour signs 
are posted adjoining the construction site as well as on Lake Ida Road and Atlantic Avenue directing traffic 
to avoid the construction area on El Clair Ranch Road. 
 
I have recently spoken with Kevin Micocci, C.E., the FDOT Project Manager for Palm Beach County  
(561) 719-7793, to ask some further questions, and here is what he said: The construction vehicles and 
equipment will be parked on the small, fenced-in road just past our north entrance. (It is still to be decided 
whether the fence itself will be replaced; the county has not yet approved it.) 
 
The other caution I want to emphasize is for pedestrians. You should avoid walking around the 
construction site, and when you are walking inside our community, be especially careful of the 
extra traffic on Via Vesta. As it is, there are cars and delivery trucks that go barreling around the turns 
and, with the added congestion, it is even more advisable to stay on the sidewalks and be extra careful 
when crossing the street or walking your dogs. Remember, until the construction is completed: keep 
your eyes open, use the new detours, and stay safe! 
 

 
George Kuhn 

President 
 

★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★ 
 

POOL NEWS 
 

 
The pool is warm and inviting!  A few repairs had to be made to the pool pump and signs have been put on 
each gate to remind everyone to shut the gate tightly when leaving.  Our water fountain cannot be repaired, 
so a new one will be installed in the near future. 
 
Save the date for our end of winter pool party on Sunday, March 15th.  Please see the flyer on page 11 in 
this issue of The Grapevine. 

 
Sharon McCloskey 



 

You Heard It Through The Grapevine 
Answers to Commonly Asked Questions 

 
Dear Grapevine, I am new to the community and want to spruce up my flower bed and possibly paint the 
exterior of my home.  Someone mentioned that I need approval for doing any work. Is that true? I wonder 
what types of work need approval and who do I get in touch with? -signed Wanna Fixup 

 
Dear Wanna, Welcome to Delray Villas Plat 2.  It is true that work 
done on the exterior of your home requires approval from the 
Architectural Review Board (ARB).  For example, if you would like 
a new landscape design, a drawing must be submitted showing 
dimensions of the new bed, types of plants, and materials.  An 
ARB member will come over to your home and review the plan and 
drawings to determine if they fit the guidelines in our by-laws.  If 
you would like to paint the exterior of your home or driveway you 
would need to get the paint palette from the ARB. There are certain 
rules for matching your roof mate’s color that the ARB can discuss 
with you.  Other types of work that need approval are roofing, 
windows, and garage door replacement. Work done on your home 
can be done by yourself or a licensed and insured contractor. 
Certain types of work also require permits from Palm Beach 
County. On page 19 of this issue of The Grapevine are the names 
and phone numbers of the ARB members.  You can contact them 
for the proper forms and ask them any questions concerning your 
project. Be sure to call Monday-Friday, from 9 am-5 pm. 

 
 
 
 
 
 
                                                                                                                   
 
Dear Grapevine, I’m so confused about the holiday trash collection schedule.  I thought that trash would be 
collected on Christmas day and it was not. What is the holiday schedule? -signed Holidazed & Confused 
 
Dear Holidazed, You are not the only who was confused about the holiday trash pick up schedule.  The 
recorded message at SWA will let you know if there is a pick up for a holiday as it approaches.  Their 

phone number is 561 697-2700.  But here is the schedule 
posted on their website, “Unincorporated Palm Beach County 
residents receive regular collection service on all holidays, 
with the exception of Thanksgiving Day and Christmas Day. If 
your service falls on one of these holidays, your items will be 
collected on the next scheduled service day.  There is no 
make-up collection day.”  
  
Some neighbors have not been placing their can properly at 
the curb. Follow the instructions on the trash can lid. The 
arrows should point toward the street.  The metal bar should 
also be facing the street.  
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These colors are for 
illustration only.  Actual 
palettes can be obtained 

from the ARB 



    

 
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! Aqua Fitness with Rosa at the Rec Center Pool, Thursdays, 8:30-9:15am.  Call 
Myrna Adler, 860 462-2463 for more info. 
 
Zumba Gold with Rosa, Tuesdays, 9:50-10:30am, “A” building. Myrna Adler, 860 462-2463. 
 
Pickleball will meet every Sunday, Tuesday, and Thursday at 9am at the Recreation Center Tennis Courts. 
Rackets and balls will be provided. 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! 

 
Canasta and Mahjong Club meets every Thursday at 7pm, “B” building card room.  
Contact: Peg Donahue, 561 908-2004. 
 
The Bridge Club meets, Mondays, 1pm in the card room. Contact Bill Yesowitch, 502 905-7973 

 
Delray Villas Crafts with Jon & Doris Fagin, Monday-Friday, 12:30-3:30pm 
in the Arts & Crafts room. Text Kathe Helbig for her schedule at 734 281-
0543. 
 
The After Six Club meets on February 12th at 7:00pm in the “A” building. All are welcome to join 
for $15.00 per person a year. Contact Diane Weiss for more information at 754 264-2823.   

 
Deborah meets on February 13th 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. Selections as follows: February 3: The Shoemaker’s Wife (Adriana 
Trigiana), March 2: The Peacock Emporium (Jojo Moyes), April 6: The Light Over London 
(Julia Kelly), May 4: The Lost (Martha Hall Kelly), June 1: A Spark of Light (Jody Picoult), July 
13: Nine Perfect Strangers (Liane Moriarty), August 3: Unsheltered (Barbara Kingsolver). 
All books are available at the Hagen Ranch Library. Please call Elaine Guanci, 770 630-7367. 
 
 

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. 
 
Men’s Billiards meets in the Billiard Room, Tuesdays, 6:30pm, Richard Newton, 203 731-1567. 
Thursdays, 6:30pm, Rich Kriz, 561 900-7002. 
 
Ladies Billiards meets in the Billiard Room, Fridays, 12:30pm, Betty Brownell, 561 900-7002. 
Fridays, 2pm, Bonnie Wentz, 717 968-0699. 
 
Bowling, Mondays, 12pm at AMF.  Call Sy Weiss, 561 381-4456 
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February Birthdays                                        Happy Anniversary     
2…..Ann Willig                                                                                 February 2nd to 
5…..Greg Kuller                                                                        Richard & Lynn. Newton 
6….Isobel Moss   
9….Lynn Newton 
12…Harriet Lutsk 
13…Judy Clemon 
17…Michael Manover 
21…Charles Weinberger 
26…Liz Trillo 
27…Stephen Lutsk 

 
★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★ 

 

In Memorium 
 

Kostas “Gus” Dounias      Our neighbor, Gus Dounias, passed away recently.  He was a legend in 
our community, known for his courtesy, handiness, and ability to tackle any project.  He worked for many 
years in construction and as a cabinet maker.  Gus was born in Greece and leaves behind his wife, Bella, 
of 26 years. 
 
Mark Fassy      It was very sad to hear of the passing of Mark Fassy on January 13th. Mark’s parents 
were among the original homeowners in Plat 2 and Mark had lived here himself for many years. He was a 
talented architect, an interesting conversationalist, a wonderful cook and fantastic baker. (When he lived in 
NYC, he would often bake for Elaine’s Restaurant, where Woody Allen and other celebs were frequent 
customers.) Our condolences to all those who knew and will miss Mark. 
 
★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★★ 
 
Classified ad 
FREE! 2 Australian Rainbow Finches with cage, needs a good home. Call Mary Ann Sforza 561 369-2615 
 
♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ 

 
                                  Pet of the Month 
My name is Sweet Pea, a Shih Tzu-Terrier mix, and I can brag about being the pick of 
the litter.  When I was just a little baby, eight years ago, my moms, Carmen Nicolaas 
and Diane Prestano came to meet me and I hid under the bed.  I’m so glad that they 
coaxed me out to make me part of the family. 
 
 
 

♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ 
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SLAPPY HORNSTEIN 
Our Neighbor in Delray Villas Plat 2 

Will Be Performing At: 
JOHNNIE BROWNS IN DELRAY, FEB. 8, 9PM-1AM 

THE BANANA BOAT IN BOYNTON, FEB. 29, 7-11PM 
TIM FINEGANS IN DELRAY, MARCH 20, 8-11PM 
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TO YOUR HEALTH 

Wendy Karger 
 

Start each new day of the new year with less added sugar! 
 

Now that we’re one month into our New Year’s resolutions, you may begin to 
feel like you’re falling off the wagon when it comes to cutting back on your 
sugar intake. But maybe it’s because so many companies disguise added 
sugar to make it sound more wholesome, with names like “barley syrup,” or 
“agave” or even “fruit juice.” Although, starting in 2020, large food 
manufacturers will be required to call it like it is and list “added sugar” on 
their labels.  
 
So, what can you have for breakfast while avoiding the sugar trap? 
 

Trade the orange juice you’ve always had for an actual orange. In 
a whole orange, the natural sugar (fructose) is accompanied by fiber 
and other nutrients that are absorbed more slowly than beverages and 
processed foods with added sugar. This also triggers the release of 
satiety hormones that make us feel full while, at the same time, 
providing the intestines with healthy bacteria. 
 
Some fruits are better than others. It has to do with the amount of 
sugar they contain in proportion to the amount of fiber. For example, 
bananas and grapes have more sugar and are absorbed faster, so you 
don’t get the same benefits as you do with apples, oranges and berries. 
 
How about dried fruits? While they’re packed with nutrients, the drying process removes the water and 
concentrates a lot of fruit sugar in a very small bite. So, it takes more raisins, dates, figs, prunes and 
apricots to make you feel full. 
 
Does milk add sugar? A quarter cup of whole milk has only 3 grams of a natural sugar called lactose. But 
if you prefer soy and nut milks in your coffee, you should check the label, since many of these “healthy” 
products may actually contain added sugar. That’s why you should chose the unsweetened varieties. 

 
Then what should you eat as a sweet alternative? Try plain, unsweetened 
yogurt with berries and nuts or sliced apples with sugar-free peanut butter. Eggs 
are a high protein option, eaten in moderation, and you can even have a slice of 
bacon, unless it’s maple- or sugar-cured. 
How about oatmeal? Like many whole-grain processed products, even “heart-
healthy” oatmeal has some added sugar. Steel-cut oats are the least processed, 
followed by rolled oats, which have been partially cooked and, therefore, increase 
the blood sugar faster, and instant oats, which should be avoided altogether. 

 
Like “healthy” cereals, even wholesome whole-grain breads contain some added sugar. A typical 
bakery or homemade bread may contain as much as a tablespoon of molasses, which has 15 grams of 
sugar. So, slice it thin and have it less often. 
 
Now that you’ve got the picture, make sure to read the labels carefully so you know what you’re getting. 
Also, follow some of the low-sugar suggestions that Catherine will serve up on the following page. 
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Oh, How Sweet It Is….without the added sugar 

By Catherine Patti 

I love granola, but I don’t love the added sugar in most store-bought brands.  I set out in search of a recipe 
that met my criteria: tasty, easy, and no added sugar.  This recipe is extremely easy.  Put all the 
ingredients in one bowl, mix it up and bake.  Yes, it has sugar, but it’s all naturally occurring and high in 
fiber, so the natural sugar is absorbed more slowly.  It will keep your belly happy and satisfied all morning. 
This recipe makes 12 cups.  

                               INGREDIENTS:  
                     ♥ 3 cups regular rolled oats 
                     ♥ 1 cup raw chopped almonds 
                     ♥ 1 cup raw chopped cashews 
                     ♥ 1 cup unsalted pumpkin seeds 
                     ♥ 1 cup unsalted sunflower seeds 
                     ♥ 4 tablespoons cinnamon 
                     ♥ 2 teaspoons vanilla 
                     ♥  ½ cup safflower oil 
                     ♥ 1 ½ cups unsweetened apple sauce 
Preheat oven to 350 degrees. Mix all the ingredients together and spread onto a large cookie sheet 
covered with a non-stick mat or parchment paper.  Bake for 15 minutes. Stir ingredients around a bit and 
bake for another 15 minutes.  Cool completely before storing in a container. 
 
Serving suggestion:  ½ cup granola, ½ cup plain yogurt, 2 tablespoons of blueberries.  YUM! 
 
♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ ♥ 
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Grilling vegetables, or caramelizing, brings out their natural sweetness in 
vegetables.  It does not increase the sugar content, but rather releases 
compounds that alter the flavor, making it taste sweeter.  It is best to do 
this on a grill so that juices will not accumulate and steam your veggies. It 
is the quickest way to perfect caramelization and a crispy exterior. 
 
INGREDIENTS: 
♥ 1 pound cherry tomatoes 
♥ 4 carrots cut lengthwise 
♥ 1 yellow squash, cut into ½ inch slices 
♥ 1 zucchini, cut into ½ inch slices 
♥ 1 red onion, cut in wedges 
Vinaigrette: ¼ cup olive oil, 2 tablespoons balsamic vinegar, 3 cloves 
minced garlic, 2 tablespoons chopped fresh basil, 1 tablespoon chopped 
fresh rosemary, 1 tablespoon chopped fresh sage, 1 tablespoon chopped 
fresh parsley or cilantro, coarse salt and pepper to taste. 
 
Preheat your grill to high.  Cover the veggies with the vinaigrette and let 
sit for 10-15 minutes.  Transfer to the grill and cook, turning occasionally, 
until the vegetables are lightly charred all over, about 10-12 minutes. 
 
Serve immediately. 
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Keep Your Pet Safe 
 
 

Essential oil diffusers have become very popular.  Our neighbor, Carmen Ojeda, provided information 
about these oils that all dog and cat owners should be aware of.  Essential oils occur naturally at low 
concentrations in plants and have been used for centuries for their therapeutic properties.  These oils are 
fragrant because they evaporate easily, but their current popularity has brought up concerns for pet safety. 
 
   Risk Factors: 
• Oils are concentrated and can irritate skin.  Cats and dogs have sensitive 
  noses and even small amounts of oil can be intense. Shampoos with essential 
  oils may irritate pets with allergies and can cause breathing or skin problems. 
• Cats have difficulty processing phenols found in oils, which can cause toxic 
   buildup. 
• Rubbing oil on a pet because of a belief that it relieves dry skin or helps with 
  fleas can be toxic. Oils are easily absorbed through the skin or ingested when 
  pets lick themselves. 
• Oils can exacerbate conditions such as asthma. 
 
While this is not a complete list, here are some common essential oils that may cause health problems: 
 
  • Menthol                                      • Anise 
  • Nutmeg, Clove, Cinnamon         • Birch, Bitter Almond 
  • Tea Tree (Melaleuca)                 • Camphor, Eucalyptus 
  • Pennyroyal                                 • Garlic, Horseradish                                                    
  • Lemon, Orange                          • Thyme 
  • Wintergreen, Peppermint           • Mustard 
  • Pine, Juniper, Mugwort              • Oregano 
  • Sweet Birch                               • Ylang Ylang 
 
 
The following essential oils are safe: Cedarwood • Chamomile • Clary Sage • Ginger Grass • Marjoram  
 
Avoid using essential oil diffusers around your pet unless you know for sure that it is a safe oil. Even with a 
safe oil, make sure that there is adequate ventilation and that the diffuser is not left unattended. Signs of 
toxicity include gagging, vomiting, drooling, difficulty breathing, itching or rash, and changes in behavior 
(depression, stumbling, tremors). 
 
If your pet exhibits any symptoms of toxicity, move the pet away from the oil and get help by calling the Pet 
Poison Helpline and your vet. Your vet may also have suggestions for pet-friendly oils.  The bottom line is 
that you don’t have to give up your diffuser.  By taking a few precautions, both you and your pet can be 
safe.   
 

EMERGENCY NUMBERS AND CONTACT INFORMATION 
 

                          Pet Poison Helpline: 855 213-6680     www.petpoisonhelpline.com 
                          Poison Control:         800 222-1222     www.poison.org      
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�  Service
 Maintenance
 Agreements
�  New Equipment/
 Upgrades
�  Dryer Vent
 Cleaning
 $95.00

Synchrony - �����)LQDQFLQJ���See Dealer for Details

Serving South Florida For Over 32 Years

/,&(16('���:(�6(59,&(�$//�%5$1'6���,1685('

Air Conditioner / Heating Tune Up
��7UHDW�'UDLQ�3DQ� ��:DVK�&RQGHQVHU�&RLO���5XQ�+HDWLQJ�6\VWHP
��&OHDQ�'UDLQ�/LQH� ��0HDVXUH�$PSHUDJH� ��&KHFN�(YDSRUDWRU�&RLO
��5XQ�&RROLQJ�6\VWHP���0HDVXUH�3UHVVXUHV

(561) 395-4809
�&$&�������&RDVWOLQHDF#FRPFDVW�QHW

SEASONAL SPECIAL
Air Conditioning

$6495
(D�
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PLAT 2  BOARD OF DIRECTORS 

 
President George Kuhn (2021) 561 568-2510 
Vice President Open Position  
Treasurer Scott Bradley (2022) 954 253-6724 
Recording Secretary Arleen Kessler (2022) 561 330-4110 
Corresponding Secretary Wendy Karger (2022) 561 638-3114 
Lawns & Landscaping Bill Margillo (2020) 561 495-9927 
Pool Sharon McCloskey (2022) 561 865-3780 
 Steve Lutsk* 347 236-1077 
   
Interviews Reynold Pratt* 561 499-3954 
Beautification Pat Kuhn* 561 762-3920 
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! 
 

Our Plat 2 Architectural Review Board (ARB) 
Members: Lynn Amsterdam, 973 464-6105 and Steve Lutsk, 347 236-1077, Linda Downs, 516 312-1131 
Contact them M-F, 10am-5pm for an Application For Addition/Alteration form for work planned for the 
exterior of your home and for paint colors. The ARB needs more volunteers! If you are interested call Lynn, 
Steve or Linda. 
 
 

BOARD MEETINGS 2020 
January 28 February 25 
March 24 April 28 
May 26 June 23 
July 28 August 25 
September 22 October 27 
November 24 December 15** 

 
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 2021 
 

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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Celebrate Love 
& Friendship 

 
 
 
 

From the 
Grapevine Staff 

Wendy Karger, Editor 
Lisa Weingarten,Technology Editor 
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