
P
ark Avenue came to Palm Beach 
last week when Brazilian Court 
Hotel Condominium kicked off its 
fourth annual “Author Breakfast 

Series.”  Parker Ladd, the former host of A & 
E’s “Open Book,” served as moderator. First 
guest was David Patrick Columbia, the enter-

taining Editor-in-Chief of Quest magazine 
and founder, with Jeffrey Hirsch, of the much 
visited, online New York Social Diary. Co-
lumbia discussed his book, Debbie: My Life, 
the biography of actress Debbie Reynolds and 
told us great tales of trips around the world, 
including a recent one to Abu Dhabi, where 
he stayed at the $3 billion Emirates Palace 
hotel. So big, he couldn’t find his room or 
the lobby, on several occasions. Apart from 
that, he liked the place or should I say pal-
ace!

Next guest was Patrick McMullan, New 
York’s premier event photographer, whose 
gorgeous “coffee table” book, (it’s actually 
as heavy as a coffee table!), Glamour Girls, 
features 1,400 images of the world’s most 
celebrated women. Ladd asked the laconic 
McMullen how much you need to spend to 
be glamorous, “Not that much,” he replied, 
“You just need a bit of tinsel!” Designer 
Arnold Scaasi begged to differ, “Of course 
you must have big dark, glasses, long, long 

tanned legs and lots of attitude to be a real 
glamour girl,” he says in a quote in Patrick’s 
book!

My fellow breakfast guests were as interest-
ing as the speakers. Hat designer Anne Moore 
is in Palm Beach from Bridgehampton to 
open a new store in Via Mizner in the heart 
of Palm Beach. She’s enlisted the help of two 
close friends to promote the store—iconic 
fashion photographer Arthur Elgort and su-
permodel Stephanie Seymour! With talent 
like that behind her, the stores bound to be 
a success!

Next in the series is Cathie Black, speaking 
about her book, “Basic Black: The Essential 
Guide for Getting Ahead at Work (and in 
Life)”  on Jan 11. Tickets for the series are 
$100 and include breakfast, complimentary 
valet parking and a copy of one of the fea-
tured books.  Reservations are required of 
course. Sandra Rodriguez at 561-366-4301 
will take yours!

 No rest for Brazilian Court’s PR guru, 
former Vogue staffer, Maureen O’Sullivan—
she’s co-organizing a major press confer-
ence for “Autism Speaks” featuring Bob and 
Suzanne Wright and Melania and Donald 
Trump at the Mar-A-Lago Club, Dec. 27.

The season’s only half way through as 
you’ll see from this gala preview edition. 
The first black tie event of 2008 is the “Shift-
ing Sands” Gala for the opening of PBCC’s 
Countess de Hoernle Humanities Building 
on Jan. 12.  Next, is the 46th Annual Boca 
Raton Community Hospital Ball on Jan.19. 
Creative types can dress up as a pirate at the 
Rotary’s Pirates Buccaneer Bash or a cowboy 
at the George Snow Scholarship Fund’s 15th 
Annual Caribbean Cowboy Ball!

And that is life in Boca…

Happy New year everyone!

    Rebecca Reports

Rebecca
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Dr. Marta Rendon in her office at the Dermatology and Aesthetic Center

Gala Preview 

Edition

D
r. Marta Rendon is one of the most 
popular women in Boca Raton, partly 
because of her charming manner and 
partly because she makes other women 

and men look wonderful! An internationally re-
nowned dermatologist with a special interest in 
aesthetics, Dr. Rendon provides the latest, most 
patient-friendly and successful treatments de-
signed to keep people looking their best.

“It’s gratifying to be able to make my patients 
so happy,” she says.

After completing her dermatology residency 
in Dallas, Dr. Rendon came to Cleveland Clinic 
Florida, where she saw many severe and complex 
skin problems and rose to become chairman of 
the department of dermatology. When she opened 
the Dermatology and Aesthetic Center in Boca 
Raton, however, Dr. Rendon added an aesthetic 
focus to her practice to meet the demand for cos-
metic procedures. While she still treats hundreds 

of patients a month for diseases such as eczema, 
psoriasis and skin cancer, she provides hundreds 
more with cosmetic dermatology procedures. The 
majority of these patients are energetic, successful 
people who want to look as good as they feel.

“Middle age is the time most people reach the 
peak of their personal and career success. Un-
fortunately, it coincides with natural changes in 
appearance that may have been accelerated by 
sun exposure. For many people, what they see in 
the mirror no longer reflects how they feel inside. 
That’s where I can help,” says Dr. Rendon.

Ten years ago, Dr. Rendon was among the first 
dermatologists in the area to understand how rap-
idly the field of aesthetic dermatology was moving 
forward. She began delving into the procedures 
and techniques. Response was so tremendous that 
she has recently added 2,000 square feet to her 
already large office to accommodate the variety 
of cosmetic and reconstructive techniques she of-

fers. These include laser skin resurfacing; Fraxel 
laser, photo rejuvenation; Botox; laser removal of 
unwanted hair, scars, tattoos, stretch marks and 
leg veins; application of permanent makeup; and 
microdermabrasion.

One distinguishing aspect of Dr. Rendon’s prac-
tice is her dedication to research. With the help 
of research assistants, residents and practicing 
dermatologists who come to work with and learn 
from her, she is conducting multiple research 
projects at all times. Dr. Rendon serves on the ad-
visory board of many pharmaceutical companies, 
including Johnson & Johnson, GlaxoSmithKline 
and Unilever, and companies that make over-the-
counter skin care products and cosmetics, such as 
L’Oreal and Procter & Gamble. As a result, she is 
often able to provide state-of-the-art treatment for 
patients long before it is available to the general 
public. Eventually, her research helps ensure that 
the products we put on our skin are both safe and 
effective.

“These companies trust my expertise and ex-
perience. That’s why patients can, too,” she says. 
“It’s my pleasure to use a variety of exciting in-
novations to help the women and men of Boca 
Raton maintain a youthful appearance that com-
pliments their outlook on life.”

Dr. Rendon is past president and a founding 
member of the American Society of Cosmetic Der-
matology and Aesthetic Surgery, and was Professor 
of the Year at the University of Miami, she serves 
as clinical associate professor. She currently holds 
the same title at Florida Atlantic University.

Dr. Rendon will begin the second year of Aes-
thetic Lecure Series at the Boca Raton Resort and 
Club in January 2008. She is also well known for 
her charitable work in the community. 

The Dermatology and Aesthetic Center is located at 880 N.W. 13th 

Street, Suite 3C,www.drrendon.com. For an appointment, please 

call 561-750-0544.
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PBCC Foundation
“SHIFTING SANDS” GALA

P
hilanthropist Yvonne S. Boice will chair the opening gala for the new Countess de Hoernle 
Humanities & Technology Building on the Palm Beach Community College’s Boca Raton campus, 
January 12.    The four-story, $8 million building is the first new permanent building to be added 
to PBCC’s Boca Raton campus in many years.   “We are extremely excited about the addition of 

the Countess De Hoernle Humanities and Technology Building,” said Suellen Mann, Executive Director, 
PBCC Foundation.   “If not for the incredible generosity of the Countess, this building would simply not 
exist.   The benefit to students is immeasurable.   We are eternally grateful for her support and recognize 
her for the world-class philanthropist she is.”   The “Shifting Sands” Gala will include a cocktail party in 
the outdoor garden followed by a sit-down dinner with music and dancing.   Tickets are $100 per person 
and are available by calling Cyndi or Bernice at 1-800-552-2793.

Yvonne S. Boice

Museum of Lifestyle & 
Fashion History
3RD ANNUAL CHILDREN & PARENTS DAY 

T
he Museum of Lifestyle & Fashion History will  host its 3rd annual Children & Parents Day Winter 
Wonderland fundraiser January 13 from 12- 4 p.m. The event returns to the 1925 Boynton Woman’s 
Club in Boynton Beach. Master of Ceremonies will be Paige Kornblue, South County News Reporter/
Anchor for WPTV News Channel 5. Kornblue grew up in Boca Raton and after graduating from St. 

Andrews School in she attended the University of Michigan where she received a Bachelor of Arts Degree in 
Communication Studies.  Winter Wonderland is a fun-filled day for families featuring adventures with arts, 
crafts, history education and entertainment  activities for children. Food sponsor is Carrabba’s Italian Grill 
of Boynton Beach. Sponsorship opportunities are available for this annual event.  For more information and 
tickets, call 561-243-2662 or e-mail winter@childrenparentsday.org. 

Paige Kornblue

All programs, artists, dates and times are subject to change. All special offers cannot be combined with other discounts or previous purchases and certain restrictions apply.
For Tickets Call 954.462.0222 or www.browardcenter.org 

RITA HAYWORTH
A LIFE IN CONCERT

STARRING

QUINN LEMLEY
WRITTEN & DIRECTED BY

CARTER INSKEEP

JANUARY 4 & 5 at 8:30 pm

http://www.browardcenter.org
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Uncontested Divorce 
$2,500 plus costs

Contested Divorce 

Prenuptial Agreements

Contempt/Enforcement

Child Custody/Support Establishment

Visitation/Parental Alienation Actions

Restraining Orders/Domestic Violence

Modification of Alimony/Child Support

FL BAR 1989
FL Supreme Court Certified Family Law Mediator

Laura S. Blackman, P.A.
6971 N. Federal Highway, Suite 105, Boca Raton, FL 33487

561-995-5960

T
he George Snow Scholarship Fund will host 
its 15th Annual Caribbean Cowboy Ball at 
6:30 p.m. on January 26 at the City of Boca 
Raton’s Red Reef Park. “We’re definitely 

a little bit Country, but we’ve also become a little 
Caribbean,” said Tim Snow, President of the George 
Snow Scholarship Fund.  “This has become a festive 
occasion that offers entertainment, delicious cuisine, 
exciting auctions and lots fun all benefiting a very 
special cause. The Caribbean Cowboy Ball may attract 

a black tie and evening gown crowd, but their attire 
is very much a blend of casual western and island 
garb.”

Last year’s event attracted a sell-out crowd of 550 
and raised more than $120,000 to become part of 
the $330,000 in college scholarships awarded during 
the fund’s 2007 Annual Awards Reception at Florida 
Atlantic University. Tickets are $150.  For reservations 
and information, contact the George Snow Scholarship 
Fund at 561- 347-6799.

George Snow Scholarship Fund
ANNUAL CARIBBEAN COWBOY BALL

Tracy Bertanzetti, Dottie Hoyt-Cahorshak, John Cahorshak, Leslie Linzer and Janet Goldman

The Rotary Club of Boca Raton is hosting the 2nd 
Annual pirate-themed evening, Boca Buccaneer 
Bash, Jan. 18, at Boca Center.  The event is prima-

rily to help raise funds for the annual Rotary Scholar-
ship Program benefiting Boca Raton students in need.  
Funds will also benefit “The Children’s Reading Room” 
at the new Boca Raton Downtown Library, The Dining 
Hall at Boca Helping Hands and an outdoor recreation 
area at The Haven. Restaurants and bars at Boca Center 

including Absinthe, Cucina d’Angelo, Uncle Tai’s, Mor-
ton’s Steakhouse, and Opus 5 will serve cocktails and 
hors d’oeuvres during a courtyard reception from 6:30-8 
p.m. A pirate-style dinner feast will follow at the Marriott 
Hotel at 8 p.m. featuring live entertainment, dancing 
and a treasure chest with live auction items. For tickets 
and information, call Glenda at 561-391-6917 at Zim-
mer Consulting Group or visit www.bocabuccaneer-
bash.com.

Rotary Club of Boca Raton
2ND ANNUAL BOCA BUCCANEER BASH

Co-Chairs Neil Saffer and Spencer Siegel 

Society 
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Angelic Permanent Makeup
                    Treat yourself to waking up and looking beautiful with permanent makeup

                      Great if you have problems applying makeup due to arthritis
                      Perfect for athletes

Nina Strauss • 561-305-6462
                                                          Certified Micropigmentologist
                                                Topical Anesthetic used before procedure

Services: Eyeliner top & bottom, Eyebrows, Lips
                                             www.angelicpermanentmakeup.com

$100 off

any service

Photo by Mike Jurus

The Sandoway House Nature Center’s Dance with the 
Sandoway Stars Gala will be held Feb. 15 at the Delray 
Beach Marriott. Chaired by Fran Marincola, Carolyn 
Patton and Yvonne Templeton, the gala is Sandoway 
House’s largest fundraising event of the year which will 
take place under the stars at the beachside resort. Event 
benefactors are Citrix Systems, Inc., Caffe Luna Rosa 
and the Delray Beach International Tennis Center.

The evening will feature a fabulous dinner, 
silent auction and live entertainment. Proceeds 

from Dance with the Sandoway Stars will directly 
benefit the Sandoway House Nature Center, the only 
environmental education preserve by the sea in 
Delray Beach. Located in an historic 1936 beachfront 
home at 142 South Ocean Boulevard in Delray Beach 
the Sandoway House Nature Center is listed on The 
National Register of Historic Places and provides a 
living history lesson with its exhibits, facilities and 
activities. Tickets are $175 per person. For tickets and 
information call 561-274-7263. 

Sandoway House Nature Center
DANCE WITH THE SANDOWAY STARS 

Fran Marincola, Yvonne Templeton, Carolyn Patton and Joyce Slominski

http://www.ecruises.com
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2100 NW Boca Raton Blvd., Boca Raton 33431

561.395.7733      www.TheMauiSpa.com

The Maui Spa

& Wellness Center

The Hana Hydrotherapy Room™

Rejuvenate with state-of-the-art

water therapies including Copper 

Soak Tubs, Swiss & Deluge Showers, 

an Infrared Sauna, Aromatherapy 

Steam Room and Cold Plunge Pool.

Mind, Body & Spirit™ Series

Monthly educational  events 

designed to intrigue the mind 

and revive the spirit of wellness 

within you.

Relaxation, Aloha-Style

http://www.letsgetfitamerica.com
http://www.themauispa.com
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My Mobile
Dry Cleaner
Call: 561-396-4557

PRICE QUALITY CONVENIENCE
Men’s Cotton Shirts GARMENTS

OFF FIRST ORDER

$10.00
$3.99

MOST ITEMS
with $10 of

Other Cleaning

99¢
Coupon Expires

12-30-07

Mon., Tue., Thur., Fri. 8am-4pm • $1 Pickup & $1 Delivery

                            We accept 
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Boca Raton Community 
Hospital 46TH ANNUAL BALL

The annual red carpet, black-tie Boca Raton Community Hospital Ball takes place on Saturday, 
January 19 at the Boca Raton Resort & Club. Ball Honorary Chairs are Barbara and Dick Schmidt, 
Christine Lynn and Phyllis and Harvey Sandler. The theme “Imagination Ball” pays homage to the 

transformation currently underway, as Boca Raton Community Hospital becomes the Charles E. Schmidt 
Medical Center. This year’s Ball supports the capital campaign to build the new, academic medical center 
being built on Florida Atlantic University’s Boca Raton campus. The Charles E. Schmidt Medical Center is 
the first new academic medical center to be built in the United States in more than thirty years. Tickets are 
$300 person and sponsorships are available.  For more information and tickets, call the BRCH Foundation 
at 561-955-4142.

Dick & Barbara Schmidt, Christine E. Lynn and Phyllis & Harvey Sandler

LEAH
ANNUAL BRIDGE BUILDER GALA

L
EAH’s 12th Annual Bridge Builder gala will be held Jan. 27 at the Boca Raton Resort & Club. 
Chairpersons are Elyssa and Barry Kupferberg. The 2008 Bridge Builder Award will be awarded to 
philanthropist Yvonne S. Boice, who portrays LEAH’s mission on an international level. During 
this past year Boice was selected by the U.S. Government to represent the U.S. at two global sum-

mits regarding women’s rights at Dubai and Berlin addressing the core issues of humanity, tolerance, 
respect and dignity. 

LEAH is a nonsectarian, not-for-profit organization whose mission is to raise awareness and funds to 
support educational efforts for children to help eliminate prejudice and hatred using the lessons learned 
from the Holocaust and other genocides. Tickets are $250 per person. For tickets and information, call 
561-393-9717.

Barry and Elyssa Kupferberg

http://www.bestwishesofboca.com
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December
 31st

Monday
FIRST PARTY

(Seating from 5:30 to 6:30 p.m.)
FOUR-COURSE GOURMET DINNER $59 per person

Appetizer, Salad, Choice of Entrée, Dessert and Coffee
18% gratuity and 6.5% Sales Tax will be added

First Party ends at 8:15 p.m..

THE GRAND PARTY
 (Seating from 8:30 to 9 p.m.)

 FOUR-COURSE GOURMET DINNER
$79 per person.

 Appetizer, Salad, Choice of Entrée,
Dessert and Coffee

Dancing, Party Favors,
Champagne Toast at Midnight

 18% gratuity and 6.5% Sales Tax will be added.

Join Us For New Year’s Eve

301 Yamato Road • Boca Raton • (in Stonegate Bank Bldg.) 561-912-0000 • www.paviliongrille.com 

#HHA20246096

Are you struggling 
to care for a loved one?

Do you desperately need 
a break from your 
caregiving duties?

Do you want assistance?

Serving Boca Raton & Surrounding Areas

561-347-0440
www.championhome.com

Call  
Today!

Food For The Poor
13TH ANNUAL BOCA RATON GALA

F
ood For The Poor’s thirteenth annual gala, Catch a Tropical Breeze, will be held Feb. 2 at the Boca 
West Country Club. A spectacular evening is planned, beginning with cocktails and an extensive 
silent auction, followed by a gourmet dinner and dancing. The event chairs for Catch a Tropical 
Breeze are Robin and Gail Mahfood. Robin has been involved with Food For The Poor since its 

founding in 1982, and currently serves as its president and chief executive officer. The Principal Sponsor 
for Catch a Tropical Breeze is Premier Aircraft Sales, Inc. “While everyone at Premier Aircraft Sales is com-
mitted to total customer satisfaction, we are equally dedicated to using our success to help improve the 
lives of those less fortunate than ourselves,” said Fred Ahles, president of Premier Aircraft Sales, Inc. Food 
For The Poor is the second largest international relief and development organization in the nation and 
the largest charity headquartered in Florida. Tickets are $200 per person. Call Kathy Leggatt at 954-427-
2222 x 6646.

Robin and Gail Mahfood 

American Heart Association 
BOCA RATON HEART BALL

A
n A-list attire, red-carpet event to benefit the American Heart Association is planned for Feb. 9. 
“Hearts in Flight,” the 26th annual Boca Raton Heart Ball will be held in an exclusive FBO 
hangar, Avitat of Boca Raton. “Captains” of the event are Chairmen Mark and Victoria Rixon 
and Jan and Becky Carlsson. “Co-Captains” are Honorary Chairman Michael and Caren Wein-

berg and Medical Honorary Chairman, Dr. James Morris, Medical Director at Boca Raton Community 
Hospital’s Christine E. Lynn Heart Institute. The event will include a “Giving Heart” auction and a live 
auction featuring a custom designed diamond necklace, courtesy of Altier Jewelers. New this year is an 
exclusive wine auction sponsored by LYDIAN--a gourmet dinner, dancing and after-hours celebration 
will follow. Dollars raised will go toward research, education and programs and further the advancement 
of the association’s leading initiatives. Tickets are $400 per person. For tickets and information, call 
561- 394-0170.

Mark & Victoria Rixon and Becky & Jan Carlsson

http://www.championhome.com
http://www.artfestival.com
http://www.pavilliongrille.com
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WORLD FAMOUS CHEFS 

Donald Link, Herbsaint, New Orleans, LA

Louis Osteen, Louis’s at Pawley’s Island,

Pawley’s Island, SC and Las Vegas, NV

and The Fish Camp Bar, Myrtle Beach, SC, and Las Vegas, NV

Chris Prosperi, Metro Bis Restaurant, Simsbury, CT 

John Tesar, Mansion on Turtle Creek, Dallas, TX

Pilar Sanchez, Restaurant Pilar, Napa Valley, CA

 Cindy Hutson, Ortanique on the Mile, Coral Gables, FL

Brian Young, Tavern on the Green, New York, NY

John Doherty, The Waldorf=Astoria, New York, NY

FEATURING

AWARD-WINNING VINTNERS

Justin Vineyards & Winery, Paso Robles, CA

Craggy Range, Hawk’s Bay, North Island, New Zealand

 Champagne Taittinger, Reims, France

 Van Duzer Vineyards, Willamette Valley, OR 

 Swanson Vineyards, Oakville, CA

 Truchard Vineyards, Napa, CA

Bodegas Julian Chivite, Navarra, Spain

Silver Oak Cellars and Twomey Cellars, Napa and Sonoma, CA

February 29 - March 2, 2008

presented by

SAVE THE DATE

FRIDAY, FEBRUARY 29, 2008 * VINTNER DINNERS

Celebrated chefs pair with prized vintners to create 

memorable dining experiences in private residences.

SATURDAY, MARCH 1, 2008 
THE BACCHANAL & AUCTION

                                Hosted by

Extravaganza of sensational food and great wine created 

by some of the world’s most accomplished chefs and 

internationally acclaimed vintners, with exciting silent and 

live auctions of wine and lifestyle lots.

SUNDAY, MARCH 2, 2008 * THE GRAND TASTING

Stroll, taste and enjoy delicious food by 30 top local restaurants 

and an exceptional presentation of 140 featured wines.

FRIDAY, MARCH 7, 2008 * RAISE YOUR GLASS!

Luncheon and cooking demonstration presented by Florida Table

and Hosted by Boca Bacchanal and Lynn University College of 

Hospitality Management.

Special Ticket Offer:
Purchase VIP Grand Patron and Patron ticket packages 

at a 10% discount through January 15, 2008

For information and tickets visit us
on-line at www.bocabacchanal.com,

or call 561.395.6766, ext.101

Proceeds benefi t the Boca Raton Historical Society.

BOCA BACCHANAL 2008 PARTNERS

Boca Raton Historical Society hosts

Zonta Club of Boca Raton
5TH ANNUAL JAZZ BRUNCH

Z
onta Club of Boca Raton’s 5th Annual Jazz Brunch will take place at 11 a.m. on Feb. 24 at Boca West 
Country Club, Boca Raton. Proceeds will benefit the Palm Beach Community College Zonta endowed 
Scholarships for non-traditional female students, established in 2006. Zonta is an International Service 
Organization dedicated to “improving the status of women worldwide.” Brunch Co-Chairs are Regina 

Vetto and Lynn Jenkin.  Honorary Chairwoman is Nancy Reagan. Honorary Advisor is Henrietta Countess de 
Hoernle. Sponsors are nReagan Spa and Weekes & Callaway. The event will feature live cool jazz, exciting raffle 
prizes, Chinese Auction and a lavish Brunch Buffet. Tickets are $70 per person. For tickets and information call 
561-750-7355 or visit  www.zontabocaraton.org

Regina Vetto and Cyndi Bracken and musician at the 2007 Brunch

Boca Raton Historical Society 
6TH ANNUAL BOCA BACCHANAL

B
oca Bacchanal Winefest and Auction, named by the Wine Spectator one of the top 20 wine auctions in 
the country, is scheduled for Feb. 29 – March 2, at various sites in the Boca Raton area.  This is the 
sixth edition of Boca’s signature wine and food event. Friday night Vintner Dinners, hosted in private 
residences, will feature nationally acclaimed chefs and world-class vintners.  Saturday, is the  Bacchanal 

& Auction, the “centerpiece “of the weekend, at the Boca Raton Resort & Club.   It features a reception, silent 
auction, a dinner created by the Vintner Dinner Chefs and Vintners, and an exciting live auction. Sunday is the 
Grand Tasting at the Centre for the Arts at Mizner Park, showcasing live music, a culinary marketplace, 140 
wines to sample and the “by the bite” offerings of 30 outstanding local restaurants. Boca Bacchanal benefits the 
Boca Raton Historical Society’s Heritage Education Programs. For tickets and information call 561-395-6766 X 
101 or visit www.bocabacchanal.com. 

Boca Bacchanal Chairmen Bill & Sharon Shubin
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American Friends of the Hebrew University 
5TH ANNUAL SCHOLARSHIP LUNCHEONGALA

R
oberta and Stanley Bo-
gen held a reception at 
their Palm Beach home 
to honor the 2007 

American Friends of the Hebrew 
University (AFHU) 5th Annual 
Scholarship Luncheon. Mariane 
Pearl, award-winning interna-
tional journalist and wife of the 
late Wall Street Journal reporter 
Daniel Pearl, was special guest 
speaker. The luncheon was held 
the following afternoon at Mar-a-
Lago where Pearl was the keynote 
speaker. Pearl openly shared with 
the audience her emotional expe-
rience with terrorism and the loss 
of her husband, Daniel. “I felt it 
was my responsibility and unique 
mission to share with the world 
my experiences because people 
must first understand terrorism 
in order to take a stand against it, 
said Pearl. “We must show them 
that despite their attempts to in-
voke fear and hatred, the human 
spirit cannot be damaged and 
our humanity cannot be defeat-
ed.”    American Friends of The 
Hebrew University is a national, 
not-for-profit organization, with 
local offices in Boca Raton and 
Palm Beach. For more informa-
tion, call 561-750-8585 or visit 
www.afhu.org.   

Stanley Bogen, Mariane Pearl and Roberta Bogen

Looking Ahead

http://www.thecolonypalmbeach.com
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Thursday, January 24, 2008
At the Cohen Pavilion at the Kravis Center
West Palm Beach

Don’t miss the one day 
that could change 
the course of all others.

Seize this rare opportunity to learn about 

the latest medical breakthroughs in 

women’s health from renowned Johns 

Hopkins physicians and faculty.

For more information 
or to reservations, call 

410-955-8660 or visit 
www.hopkinsmedicine.org/awomansjourney 

Boca Museum of Art 
DEGAS AND THE DANCE GALA

B
oca Raton Museum of Art’s “Degas And The Dance” Gala will take place March 15  at the Marriott 
Hotel, Boca Center. Chairpersons are Katharine Coady, Ann Conte and Kevin and Trish Cooper. 
Honorary Chairpersons are Maurice and Muriel Fulton, and State Representative Adam Hasner 
and his wife, Jillian.  The evening will honor the great French painter and sculptor, Edgar Degas. 

Guests will enjoy dinner, a ballet performance, Can-Can Girls and dancing the night away to a live band. 
The gala celebrates the Museum’s world-class exhibition, Degas in Bronze: The Complete Sculptures. 
The exhibition offers a rare opportunity to view 73 sculptures, posthumously cast in bronze from Degas’ 
original composite and wax models. This collection is one of only four comprehensive sets of bronzes cast 
by Hébrard in the 1920’s and after from Degas’ original fragile statuettes. Tickets are $300 per person. For 
gala tickets and information call 561-392-2500 ext. 211 or visit www.bocamuseum.org/gala.

Ann Conte, Katharine Coady and Trish & Kevin Cooper

American Heart Association 
“GO RED” CAMPAIGN

S
upporters of the American Heart Association are “going red” as a part of the organization’s Go 
Red For Women movement, a nationwide initiative to educate women that heart disease is their 
No. 1 killer. The signature celebration event, the Go Red For Women Luncheon, will be held May 
1 at the Kravis Center in West Palm Beach. Chairman of the local Go Red For Women initiative 

and luncheon is Jennifer Brancaccio of Lydian Bank. Helping Brancaccio are Lisa Bondurant, North 
County Chairman and Nicole Flier, South County Chairman. Additionally, Big City Tavern at the Shops 
at Boca Center will host a “Shades of Red” event on Feb. 22. Guests will enjoy music, heart-healthy hors 
d’oeuvres and a featured beverage. Tickets are $20 in advance and $25 at the door. Additionally, a number 
of the stores will show their support of the campaign throughout February. “Hearts in Flight,” the 26th 
annual Boca Raton Heart Ball will be held at Avitat of Boca Raton on Feb 9. The Go Red For Women 
movement is sponsored nationally by Macy’s and Merck Co., Inc. For event tickets and information, call 
1-888-355-1060.

Go Red For Women Luncheon and County Goes Red Chairman Jennifer Brancaccio

http://www.hopkinsmedicine.org/awomansjourney
http://www.renaissance.com/PB1RH


www.bocanews.com • December 30, �007 •  Society & The Arts 11S 

Looking Ahead

Palm Beach International Film Festival ANNUAL AWARDS GALA

T
he Palm Beach Inter-
national Film Festival 
(PBIFF), named one of 
the top 10 destination 

film festivals in the world, will be 
held April 10-17, 2008.  Now in its 
14th year, the festival will include 
more than 150 independent film 
screenings representing filmmak-
ers from throughout the world. 
The Palm Beach International 
Film Festival is a 501(c)(3) not 
for profit organization sup-
porting film programs in local 
schools and dedicated to making 
a difference in the lives of future 
filmmakers by helping them ful-
fill their dreams to one-day work 
in the world of film.  The Annual 
PBIFF Awards Gala will take place 
at the Boca Raton Resort & Club, 
April 12.  The glamorous black-
tie event, featuring visiting film-
makers and industry insiders, 
will be chaired by Yvonne Boice, 
Festival Chairwoman, and Randi 
Emerman, Festival Executive Di-
rector and Board Member Karen 
Weiss.  Tickets are $1,000. For 
more information, call 561-362-
0003 or visit www.pbifilmfest.org.

Karen Weiss, Yvonne S. Boice and Randi Emerman

http://www.renaissance.com/PB1RH
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LIFE (Leaders In Fur-
thering Education) 
held its 14th an-

nual “Lady In Red” gala, 
Nov. 30, at Mar-A-Lago, 
Palm Beach.  Proceeds 
from the evening will ben-
efit the American Veterans 
Disabld for Life Memo-
rial which is being built 
in Washington, D.C. adja-
cent to the National Mall, 
in full-view of the Capitol.  
Lois Pope, Mary Mont-
gomery, Elizabeth Bow-
den and Suzi Goldsmith 
served as chairwomen for 
the evening, Melania and 
Donald Trump served as 
honorary chairman.  LIFE 
founder and president, 
Lois Pope served as mis-
tress of ceremonies for 
the evening. The late Leo 
Albert was Grand Honoree 
who was remembered for  
his extraordinary generos-
ity and dedication to nu-
merous charitable causes 
– most notably the Ameri-
can Veterans Disabled for 
Life Memorial to which 
he donated $2 million.  
Dick Robinson, a long-
time friend of Leo Albert, 
accepted an award pre-
sented by LIFE on behalf 
of the Albert family.  For 
information about LIFE, 
call 561-865-0955 or visit 
www.life-edu.org.  

LIFE
14TH ANNUAL “LADY IN RED” GALA

Now you can the
culinary experience that New York

food critics raved about...

fresh, made-to-order
with unique dressings

whole wheat, fat free
made fresh throughout the day

with special creative touches

and the yummiest fresh fruit
you’ve ever tasted.

You can even

salad or crepe with our
huge list of exciting toss-ins!

COME ON…GET

NOW OPENNOW OPEN

ORDER AHEAD
Call in your order or order online at
www.tossed.com and we’ll have it
ready for pickup. For larger orders,

we‘re happy to deliver.

LET US CATER TO YOU
Trust us to make your next party or
meeting a delicious occasion. Group
platters or individually packaged &

personalized orders available.

The Shops at Boca Grove • 21065 Powerline Road • Boca Raton
561.477.2501 • www.tossed.com

buy one, get one free
salad, crepe or sandwich

with this coupon only • one per customer • expires 04/30/08

C O U P O N

Glades Road

P
o

w
e
rlin

e
R

o
a
d

Palmetto Park Road

The Shops at
Boca Grove

Open daily at 11am
The Shops at Boca Grove • 21065 Powerline Road • Boca Raton

561.477.2501 • www.tossed.com

Warren & Orrine Orlando

Donald Trump and Lois Pope

Jeff & Elizabeth Bateman

Richard & Suzi Goldsmith

Photos by Lucien Capehart Photography

http://www.tossed.com


www.bocanews.com • December 30, �007 •  Society & The Arts 13S 

1 Laser + 15 Minutes  = 2 to 6 Shades Whiter

The Parthenon Salon Studios
3010 N. Military Trail, Boca Raton, Fl 33431

561-982-8800
Call for an Appointment & Details Today

“Because A Great Smile Changes Everything”

Only $129.00 + tax

Tooth Whitening at the Speed of Light”

GIFT CERTIFICATES AVAILABLE

Society Photo Album

Jeanne Fogel, Herme de Wyman Miro, and Henrietta Countess de Hoernle

Boca’s Only Award-Winning Dentist
International six-time gold medal 
winner of  the American Academy of 
Cosmetic Dentistry’s Smile Gallery competition.

Davis Dental, PA

Deborah L. Davis, DDS

Are you unhappy with your smile? 
Are you afraid of dental work?
Develop Powerful Conf idence!

Dr. Davis and her staff will make dental work “stress-free.”
Dr. Davis is famous for designing exclusive “one-of-a-kind” 
smiles that literally takes years off your face!
Dr. Davis and her staff offer exceptional, personalized 
cosmetic dental care.
Now offering a Complimentary Consultation for 
Cosmetic Smile Design and Anxiety Control.

(561) 391-3009
Mizner Park
327 Plaza Real Suite 305
Boca Raton, FL 33432

Most Insurance Accepted • Credit Cards welcome
Georgetown Dental School
Member of the ADA
Member of the AACD
Geriatric Dental Award
Star Magazine’s Celebrity “Dental Detective” Dentist

http://www.thebluefishsushi.com
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Style Around Town
By Rebecca Coleman

A look at the newest face creams, serums and fragrances…

New Looks
for a New Year

There’s a new 

boutique in town…

Suite602
 
Suite602, an off-shoot of Boca legend Barbara 
Katz, has opened in Glades Plaza. Adjacent to Bar-
bara Katz, Suite602 offers contemporary fashion-
forward designs. Think the free spirit of Los Ange-
les fused with the energy of Manhattan!  Suite602 
showcases top designers such as 3.1 Phillip Lim, 
12th Street by Cynthia Vincent, Elijah, Cue, Karta, 
Mint, Anlo, Raven Denim, Parameter, Rebecca 
Taylor and exclusively in South Florida,Danish 
designer, Malene Birger. For more information 
call 561-391-0299.

Pictured at Suite602’s grand opening 
are Suite602 buyer Jodi Bliss and clients Allison 
Gross, Alisa Musa and Lisa Eisenberg

1
2
3

4

5
6
7

Kiehl ’s
Abyssine Serum+Anti-Wrinkle De-
fense Serum. $44 from Saks Fifth 
Avenue and Neiman Marcus  

La Mer
The Cleansing Foam. Follow with 
the luxurious Crème de la Mer. $65 
from Neiman Marcus

Giorgio Armani Beauty
Crema Nera Mineral Cleansing 
Foam, a deep clean and refresh-
ing mineral bath.  $65 from Nei-
man Marcus, Saks Fifth Avenue, 
Bloomingdales and Nordstrom 

Lancôme
Absolue Ultimate Bx ultra-mois-
turizing serum.  $130 from 
Bloomingdales, Nordstrom and 
Saks Fifth Avenue

Estée Lauder
Re-Nutriv Ultimate Youth Crème. 
$250 from Bloomingdales, Nord-
strom and Saks Fifth Avenue

CHANEL
Les Exclusifs de Chanel. $175 ex-
clusively at Saks Fifth Avenue Boca 
Raton

Tropical  Breeze
A new fragrance for men inspired 
by Boca Raton. Eau de toilette 
for men. $43 from www.tropical-
breezefragrance.com

1

2

3

4

5

6

7



www.bocanews.com • December 30, �007 •  Society & The Arts 1�S 

Ringl ing Ci rcus,”  Drowsy Chaper-

one” and “Sweeney Todd” Ring in 

the New Year

What a ci rcus!
The most famous circus of all, Ringling Bros. and Bar-

num & Bailey, has two different shows in town.
The smaller, one-ring Gold Show, “Boom a Ring,” wraps 

up at 1:30 p.m. Monday, Dec. 31at South Florida Fairgrounds, 
seven miles west of I-95 in West Palm Beach. Tickets are $15, 
$22 and $45 VIP.

Opening Friday, Jan. 4 and running through Jan. 13 in 
Miami’s American Airlines Arena is the three-ring Red Show, 
“Bellobration.”

Both shows feature entertaining elephants: Patti Zebone 
and Roxy in West Palm Beach and Bello the clown with 
Asian elephants in Miami. Tickets are $15-$50 lower levels 
and $15-$20 upper levels. VIP tickets are $50 and $90. Addi-
tional service charges may apply. Call TicketMaster at (954) 

523-3309 or visit www.ringling.com.
•••••••••••

Broward Center for the Performing Arts starts the New Year 
with “The Drowsy Chaperone,” winner of five Tony Awards 
in 2006 and the most successful stage musical ever to origi-
nate in Canada.

The show is a look at a fictional 1928 musical comedy 
with typical conventions including a wedding saboteur, a 
debonair groom, a vain chorus girl bride, a Latin lover, an 
English butler and two gangsters disguised as chefs.

Canadian actor Jonathan Crombie is the nostalgic Broad-
way-loving Man in the Chair. Georgia Engel (“Marty Tyler 
Moore Show,” “Everybody Loves Raymond”) reprises her 
Broadway role of Mrs. Tottendale and Andrea Chamberlain 
is starlet Janet Van De Graaf.

“Drowsy Chaperone” runs through Jan. 13 and tickets are 
$23-$67. Call (954) 462-0222.

•••••••••••
Johnny Depp is getting great reviews in the movie “Sweeney 

Todd,” but if you want to see the real deal, Stephen Sond-
heim’s musical about ‘The Demon Barber of Fleet Street,”  
opens Jan. 1 and runs through Jan. 6 at Carnival Center in 
Miami. David Hess stars as the throat-slicing barber and Judy 
Kaye is his pie-making accomplice, Mrs. Lovett. Keith Buter-
baugh is the sinister Judge Turpin and Benjamin Eakeley is 
his flunky, the Beadle.

Tickets are $20-$68 plus service. Call TicketMaster or 
(786) 468-2326.

•••••••••••
Gallery Center, 608 Banyan Trail, Boca Raton, has its 

monthly group opening from 6:30-8:30 Thursday, Jan. 3.
Elaine Baker Gallery proudly presents “Matisse: a Family 

Affair,” with works on paper by Henri Matisse (1869-1954) 
and paintings by his great-granddaughter, Sophie Matisse 
(b. 1965). Sophie Matisse is scheduled to attend the opening. 
Call 241-3050.

Gallery Camino Real presents sculptors Luis Montoya and 
Leslie Ortiz and publicity-shy, 90-yer-old New York abstract 

painter Robert Goodnough, often called “the most under-
rated artist in America. Call 241-1606.

You can see an authentic second or third century Roman 
marble head at Griffin Gallery Ancient Art. Call 994-0811.

•••••••••••
The ever-popular Gipsy Kings have been added to the 

lineup of Festival of the Arts Boca, running Feb. 29-March 
16. The Kings play March 1. Also added March 12 is pian-
ist-violinist Conrad Tao, now 13 and the youngest winner of 
BMI’s award for young composers.

Headliners include violinist Joshua Bell in his only 2008 
South Florida appearance; diva Renee Fleming; pianists The 
5 Browns; the Russian National Orchestra and jazz artists 
Pat Metheny and Chick Corea. Literary stars include Joyce 
Carol Oates, David Eberstoff, Doris Kearns Goodwin, Renee 
Fleming admirer Ann Patchett (“Belle Canto”) and Kath-
leen Kennedy Townsend. Tickets are $35-$100 for concerts 
and $25 and $50 for literary events. Call (866-571-ARTS 
(2787) or visit www.festivaloftheartsboca.com.

•••••••••••

 By Skip Sheffield

Arts & Enter tainment

Culture Watch...

“Dean of Stand Up Comics, Robert 

Klein, Entertains Jan. 4 and 5

R
obert Klein, the “Dean of Stand Up Com-
ics,” returns to Boca Raton to share his 
wry observations about life at 8 p.m. Sat-
urday, Jan. 5 at Florida Atlantic University 

Center Auditorium. Klein also entertains at 8 p.m. 
Jan. 4 at Eissey Campus Theatre in Palm Beach 
Gardens.

Klein started his career as a darling of college au-
diences. You could say he graduated and took over 
the college.

“It’s weird being called a `legend,’ or the dean of 
comedians,” Klein admits from his home in Westch-
ester, New York. “I do love silliness, but I started as 
an admirer of Lenny Bruce. I’m not a prude, but the 

profanity in comedy today makes Lenny seem tame. 
There has been a general dumbing down of America. 
I don’t think Lenny Bruce could make it today.”

Klein will explore his silly side in National Lam-
poon’s “Dirty Movie,” to be released in 2008. He is 
more proud, however of his 2006 work with Adam 
Sandler in “Reign Over Me” (“He was brilliant,” 
Klein marvels) and actress-writer Jennifer Westfeldt 
in “Ira and Abby,” in which he played the father of 
Ira Black.

“I’ve played a lot of fathers lately,” he allows. 
“Ira and Abby was especially enjoyable because I 
got to work again with my dear friend Fred Willard. 
We started out together in Second City in 1965.”

Klein, 65, has not only embraced his past, but 
capitalized on it. The boxed set “Robert Klein: The 
HBO Special 1975-2005” is now in video stores.

“HBO had a membership of 400 or 500,000 in 1975 
when I did my first special live in front of a college 
audience,” he reveals. “So many of the older routines 
have never been seen by today’s audiences.”

Klein is now gathering material for his ninth HBO 
special, due to air in late 2008 or early 2009. Who 
knows, Boca Raton could end up in the material.

“I always enjoy returning to Boca Raton,” he 
says.

Tickets to Robert Klein are $35 and $45. Call 
(800) 564-9539 or 278-7677.

“The Drowsy Chaperone”

Robert Klein

“Fourth Wal l ” a Play for Theater-Lovers, Bush-Haters

P
laywright A.J. Gurney took to heart Shakespeare’s 
assertion that “All the world’s a stage and all the 
men and women merely players” when he wrote 
“The Fourth Wall” in 1992.

Gurney rewrote the play-within-a-play in 2003. The 
new version is onstage through Feb. 3 at the intimate 
Palm Beach Dramaworks, 322 Banyan Blvd., West Palm 
Beach.

George H.W. Bush was in the White House in 1992. His 
son, George W. Bush, was in the White House in 2003. A 
lot has changed in 11 years.

Bush Sr. led the United Nations-sanctioned Gulf War 
of 1990-1991. Bush aimed to curb the aggression of Iraq 
and its strong man Saddam Hussein. H.W. Bush stopped 
short of invading and occupying Iraq.

His son W. Bush invaded Iraq with a handful of allies 
in 2003 and forced Hussein out of power. U.S. forces con-
tinue to occupy the country.

“The Fourth Wall” is both a political play and a play 
of ideas, in which Gurney discusses the nature of reality 
versus the artificial world of theater. It is a play about 
disillusionment, but it is also bitterly funny.

Roger and Peggy (Peter Thomasson and Patti Gard-
ner) are a long-married couple living in Buffalo, New 
York.

Julia is a family friend visiting from New York City, 
and she never lets anyone forget that she lives in the only 
place that really counts.

Professor Loesser, otherwise known as Floyd (Gregg 

Weiner), is an overbearing, intellectual professor of 
theater.

Floyd is called in to examine the mid-life crisis of Peg-
gy, who has arranged the living room furniture as if it 
were a stage set, with everything facing a blank wall.

Of course the wall isn’t really blank. We the audience 
are sitting behind it in full view of the actors, but like 
good professionals they pretend we aren’t there.

In this case the fourth wall is eventually broken, but 
not before the four players engage in theatrical conven-
tions including amorous intrigues, checkered family his-
tory, and even Cole Porter songs sung at a grand player 
piano.

Patti Gardner is a most appealing desperate housewife 
who has become obsessed with George W. Bush. It’s a 
nutty role, but Gardner somehow makes her sincere.

The role of Roger is insincerity itself, and handsome, 
dapper Peter Thomasson is the very model philanderer, 
with Angie Radosh his eager co-conspirator.

In some ways Gregg Weiner’s Professor Floyd is the 
funniest of all: smug and condescending yet ridiculous 
and pathetic.

All the shenanigans occur within the space of 90 min-
utes or so, sans intermission. Director J. Barry Lewis made 
the right decision to make it short but bittersweet. This 
is a play specifically for theater buffs and Bush-haters. 
Hmm, they seem to go hand-in-hand.

Tickets are  $38 and $40, with group rates available. 
Call (561) 514-4042. LtoR:Patti Gardner, Peter Thomasson, Angie Radosh and Gregg Weiner

Artwork by Sophie Matisse
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T
o maintain your jewelry’s health and 
wealth between scheduled jeweler check-
ups, knowledge is power.

 

Jewelry is made in a variety of 

precious metals and stones:  
Each type of metal and stone possesses a dif-

ferent hardness and quality.  For instance, you 
have heard that a diamond can scratch glass; 
that is because a diamond has a hardness of 
10 and glass a hardness of 2.  When correlating 
these hardnesses to the earthquake Richter scale, 
each increase and/or decrease of one hardness is 
equal to ten x’s the same.  This means that every 
stone whether set or unset in jewelry should be 
kept separate from one another (i.e. any stone 
of the same type-diamond to diamond and/or 
other varieties of stones).  Use of a jewelry box 
specifically manufactured for the safe keeping of 
jewelry and/or simple plastic bags obtained from 
stationery store or local jeweler, will alleviate this 
problem.

 

Gold jewelry with/ without 

stones needs special  care:
Platinum, 14 karat and 18 karat gold, and 

silver all possess different hardnesses.  There-
fore, when storing, you should keep all of these 
separate so that the metal surfaces remain shiny 
and unblemished for a longer period of time.  To 
avoid creating knots in thin chains, always be 
sure that the clasp is closed and then wind the 
chain around pencil to keep it from tangling.  
Any chain that is not flexible enough to use this 
method, needs to be kept flat without kinks. To do 
this, you can wind the chain in circular motion 
like a spring or a coil, but, remember, that the 
chain must be kept flat. This will avoid breakage, 
kinks or stretching of joints.  If you have a chain 
or collar that do not lay flat, then it must be posi-
tioned so that no other item can rest on top of it to 
avoid changing shape and stretching of joint.

Precious stones - You should 

insure these.
“Hardness” indicates at what pressure the 

stone will break; “brittleness” indicates at what 
pressure the stone will chip and/or crack. Poros-

Snow Globes and Ger-

man Guards
Some of the most beloved 

holiday decorations are the sim-
plest including the coveted snow 
globes, snow domes, or as the Ger-
man’s call them, schneekugeln. 
Introduced in France as a suc-
cessor to the glass paperweight, 
the snowglobe was featured at the 
1889 International Exposition 
in Paris as a souvenir featuring 
a model of the newly built Eiffel 
Tower inside. 

Shakin’ Snow globes
Initially, snow globes consisted 

of a heavy lead glass dome that 
was placed over a ceramic tab-
leau. Central European artisans 
who were blowing glass globes to 
protect religious relics and clock-
work movements started to export 
their glassware to the growing 
snow globe industry. The globes 
were filled with water and sealed. 
Shaking the globe made the snow 
move within the globe from all 
directions as if demonstrating a 
windy blizzard. The ‘snow’ was 
created with bone chips, porcelain 
pieces or non soluable soap flakes. 
More recently, the ‘snow’ in a typ-
ical snow globe is produced from 
tiny pieces of white plastic and 
enhanced with distilled water and 
glycerin to make the water denser 
and ‘snow’ appear more realistic. 
In the 1940s, snow globes were 
produced as advertising or travel 
souvenirs and for religious Nativ-

ity remembrances. 

In the Victorian era, the Brit-
ish called the collectible tableaus 
“snowstorms” as they gained 
popularity from 1890 to 1901. De-
spite their European beginnings, 
snow globes were mass-produced 
in the US thanks to Pittsburgh, PA 
native, Joseph Garajha. The first 
mass-production patent for snow 
globes featured Garajha’s new 
base which allowed the globe to 
be screwed into it like a light bulb. 
Today, snow globes are traded 
and collected worldwide and this 
holiday favorite will bring you 
a White Christmas right in the 
palm of your hand. 

German Nutcracker
In the 18th Century, German 

craftsmen introduced collectors 
to another holiday figurine, the 
Nutcracker. A form that relates to 
the history of military regalia, the 
Nutcracker is a guardian figure 
from Bavaria. The nutcracker’s 
brightly colored regalia remind 
visitors of the home owner’s au-
thority. 

Some nutcrackers are suited 
in the stately attire of kings while 
others represent occupations 
as diverse as fishermen to fix-it 
men. Figures such as doctors, 
conductors, and even mountain 
climbers have been immortal-
ized as collectible nutcrackers. 
Nutcrackers can range in value 
from the store bought Schoen-

hut version for about $125 to the 
collectors’ type dating back to 
the 16th Century starting at an 
unbelievable $8,000. The desired 
and highly sought after King nut-
crackers refer to the ceremonial 
monarchs of Rococo Bavaria, yet 
any type of nutcrackers will surely 

stir up memories of warm holiday 
seasons past. 

Happy holidays!

As seen on Comcast CN8 TV, Dr. Lori is a 

certified antiques appraiser with the Ph.D. 

in art history. Visit www.DrLoriV.com or call 

(888) 431-1010.

INGREDIENTS:
Pudding Cakes
3/4 cup plus 2 tablespoons sugar
6 tablespoons (3/4 stick) unsalted butter, sof-

tened
1 tablespoon grated lemon zest
3 large egg yolks
1/3 cup flour
1/3 cup fresh lemon juice
11/2 cups whole milk 
3 large egg whites
2 tablespoons sugar

Garnish
confectioners’ sugar

Marbled Berry Cream
1/2 cup thawed frozen raspberries in syrup
3/4 cup chilled whipping cream
2 tablespoons sugar

Directions:
For the cakes, beat 3/4 cup plus 2 tablespoons 

sugar, butter and zest in a medium mixing bowl 
until well blended. Beat in the egg yolks 1 at a 
time. Beat in the flour and then the lemon juice. 
Add the milk gradually, beating to form a thin 
batter; the mixture may appear curdled.

Beat the egg whites in a mixing bowl until 
soft peaks form. Add 2 tablespoons sugar and 
beat until stiff but not dry peaks form. Fold into 
the yolk mixture 1/3 at a time; the mixture will 
be thin. Spoon into 6 buttered 3/4-cup soufflé 
dishes or custard cups. Arrange the dishes in a 
large baking pan. Add enough hot water to the 
pan to come halfway up the dishes.

Bake at 350 degrees for 25 minutes or until the 
cakes are puffed and firm to the touch. Transfer 
the dishes to serving plates and let stand at room 
temperature for up to 8 hours. Garnish with 
confectioners’ sugar.

For the berry cream, purée the undrained 
raspberries in a food processor or blender. Strain 
the purée and discard the seeds. Beat the cream 
and sugar in a medium bowl until soft peaks 
form. Drizzle the raspberry purée over the cream 
and swirl gently into the cream with a knife to 
form a marbled design. Serve immediately with 
the pudding cakes or store, covered, in the re-
frigerator for up to 4 hours. 

Serves six

Jewelry & Watches

Savor 

The Moment
Entertaining 
Without 
Reservations

JamesBeard Award Winning 
Cookbook 
& City of Boca Raton Official 
Cookbook From
Junior League 
of Boca Raton

Mention this column to 

receive a 10% Discount off the 

retai l  price of $29.95!

$26.95 – Limited Time Only

Cal l  561-620-0765 or 

www.j lbr.org/ cookbook.asp

Warm Lemon 

Pudding Cakes with 

Marbled Berry Cream

Warning! These are addictive. Serve 
at your own risk! No one can eat just 
one of these individually baked cakes 

with a pudding-like center.

JEWELRY RESOLUTIONS—
RESPECT AND CARE FOR THE JEWELS YOU LOVE—PART I

Diversions

Arts & Antiques

By Dr. Lori

King nutcracker 

By David Stern

Emerald cut solitaire 
with emerald-cut 

side stones 

Emerald cut 
diamond band

ity means the stones are porous and the molecu-
lar composition of the stones are not organized 
which enables the stones to break very easily and 
disintegrate.

Such types of stones include opals, 
emeralds, and tanzanite which require spe-
cial care.  Because of their vulnerability, they 
should not be an item worn on a daily basis.  As 
these stones possess a very low hardness, they will 
also scratch easily which will reduce look and 
beauty of the stone.

My advice is to insure these items, because if 
they do become damaged or break, they will fall 
out of their setting and be lost. 

I’ll be giving more advice on caring for your 
jewels in Part 2 on Jan. 13.

David Stern of David Stern Designing Jewelers, Boca Raton, can 

be reached at 561-994-3330 or david@davidsternjewelry.com.
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O
ne of the more spectacular 
places to visit in the Napa 
Valley is Sterling vineyards. 
Now owned by the huge and 

well run Diageo Corporation, Ster-
ling’s portfolio gets better every year, 
a welcome fact after a few years of me-
diocrity. For too long the brand name 
unfortunately conjured up visions of 
lower cost wines found mostly on the 
wine lists of average restaurants. That 
should no longer be the case. Ster-
ling’s value wines, if you will, which 
are what you saw so often, are now far 
better than average. But a visit to the 
winery allows the opportunity to taste 
a great many other bottles only avail-
able at that one spot, and worthy of 
your time.

The winery is primarily reachable 
by an airway tram that offers glori-
ous views of the upper Valley, and is 
worth the ride whether you are drink-
ing or not. As you disembark, you may 
choose a well designed self guided tour 
that will teach you about wine and 
Sterling, or go straight to the “build-
ing in the sky” that houses the gift 
shop, outside balconies to sip and re-
lax, and various rooms each designed 
to meet the type of tasting program 
you have selected. 

On the day we last visited, there 
were 13 Cellar Club wines to choose 
from, with bottle prices ranging from 
a $22 Carneros Chard to a $35 Petite 
Sirah. In between were varietals such 
as Pinot Gris, Viognier, Syrah, Gewur-

ztraminer, Zinfandel, Muscat Canelli, 
and Malvasia Blanca. For $10, you can 
taste 4 wines, and individual tastes are 
$3.

You can try 3 single vineyard wines 
for $12, or $5 per wine.. The bottles 
making up this portfolio are our par-
ticular favorites, especially the 2003 
Diamond Mountain Ranch Cab ($65), 
with dense, ruby colors, and lots of 
power. Also try the 2002 Three Palms 
Merlot ($60), with its cherry and plum 
flavors on top of smooth tannins and a 
little chocolate, and the 2004 Ruther-
ford Cab ($35), at $35 a good value.

Finally, you may opt for a tasting in 
the more private Reserve Room, where 
the cost was $25 for a flight of either 
Reserve Cabs, or high end Merlots. 

Wines here retail for between $45 (Re-
serve Chardonnay) and $150 (1998 
Reserve Cabernet Sauvignon), and in 
one of Napa’s best bargains, you can 
taste any of these fine 9 wines for $10/
taste.

We leave you with a Napa insider 
tip: Try to arrange your visit here at 
the end of the day (check hours) so 
you can relax with some of these wines 
on the beautiful balcony along with a 
score or two of others looking to do the 
same thing. Nice camaraderie in an 
idyllic setting.

For more information call 1-800-
726-6136 or go to www.sterlingvine-
yards.com.

Diversions

Wine

Sterl ing: An Old Favori te Re-emerges

Cruises

I
t was just a few short years ago 
when Majesty of the Seas carried 
the proud distinction of being 
the world’s largest cruise ship. 

When Royal Caribbean unveiled the 
74,000-ton modern marvel in 1992, 

not only did it signal a new era for the 
company, one could argue that cruis-
ing’s overall popularity stemmed from 
its launch.

The global cruise industry is boom-
ing today and Royal Caribbean is one 

of its biggest players with 21 vessels 
plying the global waters, each more 
innovative and passenger-friendly 
than the next. So, what to do with one 
of its aging stars, a 15-year-old ship 
born before rock-climbing walls and 
skating rinks became fleet staples? 
Company officials headed back to the 
drawing board.

New Era Begins
What recently emerged was an am-

bitious, if not impressive, $36 million 
bow-to-stern makeover. Guest suites 
and staterooms have been overhauled, 
as have the casual dining areas, the 
main dining rooms, the ship’s spa, 
fitness center, conference rooms, pool 
deck, theater and Casino Royale. In ad-
dition, the Viking Crown Lounge, Cen-
trum shops’ façades and other public 
areas have also been modernized. 
Look also for bow-to-stern Wi-Fi ac-
cess, new flat-screen televisions, luxu-
rious bedding and bathrooms outfitted 
with new hardware. Not to be outdone, 

kids have their own Adventure Ocean 
youth center which offers a host of su-
pervised activities and teens will enjoy 
their own nightclub and lounge.

The food and beverage transforma-
tion on this 2,350-passenger vessel, 
however, may have been the most 
dramatic. A myriad of new dining op-
tions abound. The Windjammer Mar-
ketplace features a selection of Asian, 
Latin, Mediterranean and American 
fare in a relaxed and casual atmos-
phere. Also new is the Compass Deli, 
featuring a sandwich bar, daily soups, 
made-to-order salads, paninis, crepes 
and energy drinks.  

The ship’s entertainment scene has 
also been overhauled. “Signed, Sealed 
and Delivered,” the line’s latest theater 
production, brings to life the soul, 
rhythm and blues of Stevie Wonder, 
Ray Charles and Tina Turner, among 
other musical giants. Want to dance 
after the show? The line’s signature 
Latin bar, Boleros, serves up more 
than just mojitos and caipirhinas. 

Sailing year-round to the Bahamas 
from Miami, each three-or four-night 
cruise features a visit to Coco Cay, 
Royal Caribbean’s sun-drenched pri-
vate island. Look for water sports ac-
tivities and a complimentary BBQ to 
make the tendered visit ashore all the 
more enjoyable. Upon returning to the 
vessel, active passengers might want to 
climb the line’s famous rock-climbing 
wall, added in a previous makeover. 

By Monty and 
Sara Preiser

By Michael 
Coleman

Majestic makeover ushers in new era

Majesty of the Seas, anchored off 
Coca Cay 

Majesty of the Seas, has undergone a $36-million transformation

Sterling Rutherford Cabernet 
Sauvignon - Non Vintage

Beyond Beaches...

Bob Lappin and the Palm Beach Pops

Boca Ballet Theatre

Boca Raton Historical Society

Boca Raton Museum of Art

Boca Raton Philharmonic Symphonia

Caldwell Theatre Company

Centre for the Arts at Mizner Park

Children’s Science Explorium

City of Boca Raton

Florida Atlantic University’s School of the Arts

The Harid Conservatory

Levis Jewish Community Center

Lynn University Presents

Palm Beach County Cultural Council

Sol Children Theatre Troupe

Sunset Entertainment Group

Women In The Visual Arts, Inc. (WITVA)

Youth Orchestra of Palm Beach County

www.artsinboca.org

ARTS & CULTURE IN 

BOCA RATON

CITY OF

BOCA RATON

All proceeds benefit Boca Raton Community Hospital

Quarter 
Million Dollar
Diamond
HOLE-IN-ONE

T I C K E T S  N O W  O N  S A L E !

561.241.GOLF (4653)
www.allianzchampionship.com

Any Day Monday - Thursday Ticket $15
Good-Any-One Day Monday Through Thursday

Any Day Monday - Sunday Ticket $30
Good-Any-One Day Monday Through Sunday
Grounds Weeklong Ticket $75
Weekly Admissions To Tournament Grounds

Remy Cointreau VIP Suite Ticket (One Day) $150
Includes access to open-air hospitality tent overlooking the 16th green.  Complimentary food, wine, beer, and full bar.

07-141 Allianz BM fp-Ad  11/19/07  3:37 PM  Page 1

http://www.allianzchampionship.com
http://www.artsinboca.org
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JANUARY 5 -SATURDAY

Boca Raton Green Market, sponsored by the Chil-
dren’s Museum. 8 a.m.-1 p.m. Royal Palm Place 
Monument Parking Lot. 561-368-6875. Saturdays 
through March 29.

JANUARY 6 - SUNDAY

Morgan Pressel’s Morgan and Friends Fight Can-
cer Tournament. St. Andrew’s Country Club. Ben-
efits Lynn Cancer Institute’s Breast Cancer Center at 
Boca Raton Community Hospital. 561-628-5929.

JANUARY 8 -TUESDAY

Top-selling author Janet Evanovich signs copies 
of new book, “Plum Lucky”. Borders Books, 9887 
Glades Road, Boca Raton. 6 p.m.  561-852-4559.

West Boca Chamber of Commerce January 
Breakfast. Guest speaker: Roger Stone. 7:30 a.m. 
Boca Greens Country Club. $15 members.  561-482-
9333.

West Boca Business Council Meeting, West Boca 
Raton Community High School 8:30 am - 9:30 am. 
www.bocaratonchamber.com (events calendar) or 
call 561.395.4433.

JANUARY 9 –W EDNESDAY

American Cancer Society - Dinner party to cel-
ebrate the 50th anniversary of the Palm Beach Can-
cer Ball. Chopard Boutique, Palm Beach.  By invita-
tion only.  655-3449.

JANUARY 10  - THURSDAY

Boca Raton Chamber of Commerce’s Member-
ship Breakfast. Marriott Boca Raton. 7:45- 9:00 
a.m. Tickets online at www.bocaratonchamber.com 
(events calendar). 

JANUARY 11-FRIDAY

Women That Win Conference, “A New Year, A New 
You”. Marci Shimoff, #1 New York Times Bestselling 
author. 8 a.m. - 4 p.m. Marriott Boca Raton. $149. 
561-416-1769.

Alzheimer’s Community Care “A Night at the 
Moulin Rouge,” Gala. The Breakers, Palm Beach.  
561-683-2700 

January 12-Saturday
PBCC Countess de Hoernle Humanities Building 

“Shifting Sands” Gala Opening. Chair: Yvonne S. 
Boice.  Black tie. 

Mathew Forbes Romer Foundation “An Evening 
of Sweetness and Laughter” fundraiser. 6 p.m. Bro-
ward Center for the Performing Arts. Tickets: $150 & 
$175. 561- 477-0337.

South Florida VIPs Scavenger Hunt on Atlan-
tic Avenue in Delray Beach to benefit KIND. 7:30 
p.m. $10. Pay in advance only. Call 561-962-4185 
or visit www.sfvips.com.

Delray Beach Historical Society and Spady Mu-
seum Historic Trolley Tour of Delray Beach. 10 a.m. 
3 NE 1st Street & Swinton Avenue. Tickets $15. 561-
343-2577.

Boca Raton Green Market, sponsored by the Chil-
dren’s Museum. 8 a.m.-1 p.m. Royal Palm Place 
Monument Parking Lot. 561-368-6875. Saturdays 
through March 29.

Scottish American Society 25th Annual Southeast 
Florida Highland Games.  9 a.m. - 6:30 p.m. Fort 
Lauderdale Stadium. 1301 NW 55th St.  $15 at gate. 
954-460-5000.

 

JANUARY 13 -SUNDAY

Museum of Lifestyle & Fashion History 3rd An-
nual Children & Parents Day Winter Wonderland. 
12 -4 p.m.  Boynton Woman’s Club. 561-243-2662 

JANUARY 14- MONDAY 
American Red Cross --- Red Cross Angels Fashion 

Show & Luncheon. 11:30 a.m. Jonathan’s Landing 
Golf Club, Jupiter. Tickets: $60. 561-622-8003.

Jewish Federation of South PBC Gold Coast 
Evening “A German Life,” with Bernd Wolf-
schlaeger, M.D. 5:30 pm. Addison Restaurant, Boca 
Raton. $55. 561-852-6088

JANUARY 15  – TUESDAY

Jewish Federation of South PBC Lion of Judah 
Outreach. Stars of David author Abigail Pogrebin. 
9:30 am. Residence. Woodfield C. C. Boca Raton. No 
fee. 561-852-3113.

Boca Raton Chamber of Commerce’s Young 
Business Professionals After-Hours. McCormick & 
Schmick’s. 5:30 - 7:30 pm. www.bocaratoncham-
ber.com (events calendar). 

Delray Beach Public Library.“The Making of Art 
Deco of the Palm Beaches.”  Talk by Sharon Ko-
skoff. 2 p.m. 100 West Atlantic Avenue. Free. 561-
266-9490.

JANUARY 16 -W EDNESDAY 
Kravis Center 2007-2008 Gala Benefit. Joffrey 

Ballet’s perform Cool Vibrations. Kravis Center West 
Palm Beach. Black-tie 561-651-4320.

American Red Cross Preview Party for the 32nd 

Annual Red Cross Designers’ Show House.  2700 
North Ocean, Singer Island. Tickets: $200. 561-833-
7711. 

JANUARY 17-THURSDAY

Boca Raton Chamber of Commerce’s Success-
ful Women in Business Luncheon. Carmen’s, Boca 
Raton Bridge Hotel. 12- 1:15 p.m.  www.bocaraton-
chamber.com (events calendar). 

Delray Beach Public Library. “Story of Barbie & 
Her Creator Ruth Handler.”  Talk by Bernard Kivow-
itz. 2: p.m. 100 West Atlantic Avenue. Free. 561-266-
9490

32nd Annual Red Cross Designers’ Show House 
opens.  Through Feb. 16. 2700 North Ocean, Singer 
Island. Tickets: $30.  561-833-7711.

American Associates Ben-Gurion University of the 
Negev. “Miracle in the Desert Gala.” Mar-a-Lago. 
Palm Beach. Special guest Tova Feldshuh. 561-482-
9424.

Society Calendar
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JANUARY 6 -7

MORGAN & FRIENDS 

FIGHT CANCER 

N
ineteen-year-old LPGA Tour phe-
nom Morgan Pressel’s Morgan and 
Friends Fight Cancer Tournament 
will be held at St. Andrew’s Country 

Club in Boca Raton, January 6-7. The event 
will honor Pressel’s mother, the late Kathy 
Krickstein Pressel, who lost her fight against 
breast cancer when Morgan was just 15 years 
of age.  All of the net proceeds from the inau-
gural pro-am style event will benefit the Lynn 
Cancer Institute’s Breast Cancer Center at 
the Boca Raton Community Hospital, where 
Morgan’s mother was treated during her 
courageous multi-year battle with the illness. 
For more information about the Morgan and 
Friends Fight Cancer Tournament, call 561-
628-5929.

Morgan Pressel

http://www.atlastravelgroup.com
http://www.miznerparkdentist.com
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