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Season opens October 27th!
Vision, passion, virtuosity. The
Westchester Philharmonic
delivers all that and more.
With dynamic conductors
Eric Jacobsen, Rachael
Worby, and Jayce Ogren,
soloists Simone Porter,
HyeJin Kim, and
Ran Dank, and a music
& dance collaboration
with Ballet Hispanico.
3 & 4 concert packages on sale now
Call (914) 682-3707 or visit
westchesterphil.org

Simone Porter
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Wanted: Westchester Artists
2019 Annual Art Exhibit

Beaux Arts
Show
63
of
Wanted: Westchester Artists
The Woman’s Club of White Plains
2019 Annual
Art Exhibit
305 Ridgeway

White
Plains,
NY
10605
The Woman’s Club of White Plains
of

305 Ridgeway
White21
Plains,
NY 10605
October
– October
24, 2019
October 21 – October 24, 2019

Schedule
Events
Schedule ofofEvents
Monday
Monday

October 21
October
21

4:00 – 8:00 PM

4:00 – 8:00 PM

Artist Registration & Exhibits Received

Tuesday

October 22

10:00 AM
2:00 – 5:00 PM

Art Show Judging (not open to the public)
Exhibit Viewing

October 23

2:00
2:00––5:00
5:00PMPM

Exhibit
Viewing
Exhibit
Viewing

October 24

2:00 – 5:00 PM
2:00 7:00
– 5:00p.m.PM
7:45 p.m.
8:30 p.m.

Exhibit Viewing
Exhibit
Viewing
Artists’
Reception
(open to the public)
Presentation of Awards
Removal of Exhibits

Tuesday

Wednesday
Thursday

October 22

Wednesday

October 23

Thursday

October 24
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10:00 AM

2:00 – 5:00 PM
7:00 p.m.
7:45 p.m.
8:30 p.m.

Artist Registration & Exhibits Received
Art Show Judging (not open to the public)

Exhibit Viewing
Artists’ Reception (open to the public)
Presentation of Awards
Removal of Exhibits

CLUB DAY

A LOOK AT THE RICH FAMILY
Wednesday, October 2, 2019 - 12 noon

We are very excited this month to present Hilary Hatfield as our
guest speaker. The great- granddaughter of CV Rich, owner of
the mansion prior to its purchase by the Woman’s Club in 1931,
she fortuitously visited the mansion last summer on a Tuesday
when the marking committee was hard at work. Hilary had
never seen the mansion and was thrilled to see it in person.
Hilary is a fine art professional with over 25 years working in
various management capacities in the visual arts in the nonprofit and private sectors. She received her Bachelor’s Degree
in Fine Art from the Maryland Institute College of Art and is a
Professional Member of the American Association of Museums
and the Society of American Archivists. She is currently
president of Art Collector’s Athenaeum which helps to organize,
record and secure the proper digital documentation and
condition of art and antique assets.
Her lecture today will focus on the history of the Rich family with
emphasis on the art and cultural aspects of the time. She will
discuss her theory on who painted the murals and even the
infamous “alleged” tunnel. Come hear a look back in time
about this important part of Woman’s Club history.
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PRESIDENTS' MESSAGE
October 2019
“Autumn is a second spring when every leaf is a flower.”
Albert Camus
We hope you are enjoying the beauty of autumn. Our
club activities are in full swing and we hope you will
join us.
Our fall fundraiser, Sip, Savor and Sound, was a delightful
mix of savory foods from our community's best
restaurants and music from Seann Cantatore, Danny
McCormick and the 29 Seconds Quartet. Thank you to
Foundation chair Kristen Larkin and her dedicated
team of volunteers for arranging the evening which
raised funds for Meals on Wheels.
It was great to see so many familiar faces and new
members at our Fall Dinner. Our annual Woman's Club
tradition is the perfect way to start our year. We look
forward to seeing so many of you at our events.
Don't miss the Beaux Arts show from October 21
through 24. The annual event, chaired by Barbara
Dannenberg, displays the paintings, photography,
sculpture and mixed media by talented local artists.
Our evening program this month will feature a healthy
eating program by our own member and wellness
6

consultant Karen Mayo. Please join us on Tuesday,
October 15 for all you need to know to stay on track
during the upcoming holiday season.
And don't forget Wednesday, October 2 is our monthly
Club Day luncheon and program.
See you soon!

Your Co-Presidents,
Nancy and Carolyn
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Club Notes
HOSPITALITY
You will need to make your reservations for Club Day the WEDNESDAY
prior to Club Day with Janet Younkin at 914-328-9636 or younkinj@
yahoo.com. If you must cancel your reservation, please notify
Janet, not the Club. If you have not made your reservation by the
previous Wednesday and you wish to attend, please contact
Janet to inquire if there is a cancellation you can fill. Please note
that cancellation day is the WEDNESDAY BEFORE the luncheon.
Members will be responsible for the cost of the lunch if not
cancelled. The charge for the luncheon is $25 for members and
$30 for guests. Exact change is appreciated.
New Payment Option: Club Day Members now have the option of
paying online for lunch and the evening dinners. If you click on the
Membership tab and scroll all the way to the bottom, you will see
options for paying for Club Day or Evening Dinner.
AFTERNOON BOOK CLUB
Tuesday, October 15
2:00 p.m. – Clubhouse Living Room
OCTOBER SELECTION: Where The Crawdads Sing by Delia Owens is
her first novel although she has written many non-fiction works. This
novel has been on the New York Times Best Sellers List as #1 for almost
a year and has been a favorite of many book clubs in the country. It
is certainly one of my favorite books of all time! (B.Dannenberg). The
New York Times Book Review states “Painfully beautiful….At once a
murder mystery, a coming-of-age narrative, and a celebration of
nature.” It also adds “Owens here surveys the desolate marshlands
of the North Carolina coast through the eyes of an abandoned
child. And in her isolation that child makes us open our own eyes to
the secret wonders—and dangers—of her private world.” People
Magazine states: “Steeped in the rhythms and shadows of the
coastal marshes of North Carolina’s Outer Banks, this fierce and
hauntingly beautiful novel centers on…..Kya’s heartbreaking story
of learning to trust human connections, intertwined with a gripping
murder mystery, revealing savage truths. An astonishing debut.”
NOVEMBER SELECTION: Dear George, Dear Mary This book is
featured at the Book & Author Luncheon with Mary Calvi. See a
copy of the flyer, with all the information needed for the luncheon,
in the October Club Dial.
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Club Notes
BRIDGE & GAMES
Wednesday, October 16
12 Noon – Club’s Tea Room
Cost: $5 – All proceeds go to the Woman’s Club
If you would like to attend and be a fourth (fill in) for bridge, or
would like to be a substitute, please call Barbara Dannenberg at
914-948-1747. If you have a foursome, please let Barbara know that
you will be attending. Bring cards or board games and a sandwich
or yogurt. Those attending may wish to bring snacks, a dessert or
drinks to share with the other tables. Barbara will still provide
whatever is needed.
WICS – WOMEN IN COMMUNITY SERVICE
Wednesday, October 9
9:30 a.m. in the Sun Room
Extra hands needed to serve the community by making tray favors
for Meals on Wheels, tote bags and lap robes for Burke Rehabilitation
Center. We meet on the second Wednesday of the month from
9:30 a.m. to 11:30 a.m. in the Sun Room at the Club. Here is your
chance to give back for all of the good things in your life. Hope to
see you on October 9.
Ruth Doehring
RIDE SHARE
Anyone who needs a ride to a Club event, day or evening, please
contact womansclubofwhiteplains@gmail.com.
SERENDIPITY
My granddaughter Emily, who is a junior at Tufts University in
Medford Mass., is spending her fall semester abroad in Cuba!! She
is a double major in International Relations and Spanish with a
minor in Arabic! Her goal is to become an Immigration Lawyer. I
am so very proud of her!
Judy Schermerhorn

9

F O U ND AT I O N R E PO R T
A Message From Kristen Larkin, Foundation President
During the month of OCTOBER and early NOVEMBER we will
be collecting items for our troops overseas. As in the past,
Diane Martino will be spearheading the BOODLE BRIGADE.
Please see list of items needed in our November issue which
will be mailed on Oct. 23. If you don't have time to purchase
any of the items we will gladly take monetary donations to
cover the cost of shipping.
The Foundation is always looking for deserving groups to
support. If you have an organization that you'd like us to
support please submit your idea to the Foundation for
consideration.

THE MARKING/ THRIFT SHOP
HELP WANTED -- The Thrift Shop reopened at the end of August
and is nearly fully restocked thanks to the hard work of the
“Down Under Gang”, which meets weekly to sort and price
clothes, shoes, purses and household items. Additional
volunteers are always welcome. Join us at the Club on
Tuesdays between 9:30-11:30. If you can't make a weekly
commitment, drop by when you can. As The Thrift Shop
heads into its busy season, extra "Shop Girls" are also needed.
It's not a big time commitment. The Shop is open Tuesdays
and the first, third and fourth Saturdays. If you can spare a
few hours a month or every other month, contact Judy
Korman at jhkorman@aol.com or 914-946-5342. Save the
date -- The Thrift Shop Fashion Show is on Club Day -November 6. Hope to see you there!!

10

COMMEMORATIVE
BRICK PROGRAM
DEADLINE FOR
NEXT INSTALLATION IS

OCTOBER 31 ST !

Please see order form on Page 31
in this issue if interested.
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MERCHANT DISCOUNT PROGRAM
Hopefully by now, all members have
received your WCWP membership
cards, along with our Merchant
Discount Brochure 2019. Please look
through the booklet to see what
discounts are offered to our club
members. Remember to bring your
membership card to take advantage
of the discounts, and thank the
participating merchants —there is
something for everyone!
Happy Shopping!!
Susan Doherty
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24 THINGS TO ALWAYS REMEMBER. . .
AND ONE THING TO NEVER FORGET
Your presence is a present to the world.
You’re unique and one of a kind.
Your life can be what you want it to be.
Take the days just one at a time.
Count your blessings, not your troubles.
You’ll make it through whatever comes along.
Within you are so many answers.
Understand, have courage, be strong.
Don’t put limits on yourself.
So many dreams are waiting to be realized.
Decisions are too important to leave to chance.
Reach for your peak, your goal, and your prize.
Nothing wastes more energy than worrying.
The longer one carries a problem, the heavier it gets.
Don’t take things too seriously.
Live a life of serenity, not a life of regrets.
Remember that a little love goes a long way.
Remember that a lot . . . goes forever.
Remember that friendship is a wise investment.
Life’s treasures are people . . . together.
Realize that it’s never too late.
Do ordinary things in an extraordinary way.
Have health and hope and happiness.
Take the time to wish upon a star.
And don’t ever forget . . .
For even a day . . .
How very special you are.
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ODD BITS
TRADITIONAL RECIPES FROM THE 1920’S
This will be the last article from our Contemporary Club
Cookbook. I’ve enjoyed writing them and I hope you’ve had
fun reading them and maybe even tried some of the recipes.
Fall is traditionally butchering time, a period of joy in the
harvest of the farm year’s work and of sadness that the lives
of the farmer’s beautiful, healthy animals have come to an
end.
Backwoods Home magazine writes about this challenging
time: “On this occasion the animals should be treated with
the same kindness and respect with which they were treated
during their lives. Good farmers raise their animals free from
fear, anxiety and stress. The animals should meet their end as
they lived, without the terror of the slaughterhouse. Making
careful preparations will help you remain calm. After years
and years of butchering I still feel a strong adrenaline rush
when the animal is killed. Be prepared for that and use it to
make sure the death is as painless as possible. A knowledgeable
person can direct these strong feelings into doing the job
right instead of letting their emotions get the best of them
and botching the job. When the temperature only reaches
40 degrees during the day and the pasture is no longer
adequate feed, it is time to butcher. Sheep and goats should
be nine months or under. Pigs should be just slightly jowly.”
Another, very traditional, way to show respect for the animal
is to thank it for everything it will mean to you and make sure
to treat all of it with respect and make the best use of it – all
its miscellaneous parts. Many ancient religions had special
ceremonies to show respect for the animal. This article deals
with those underused parts, most available at butchering
time.
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I’ve borrowed the name of this article from a book published
in 2011 by Jennifer McLagan entitled “Odd Bits – How to
Cook the Rest of the Animal”. As she says in her book “it is
about the rest of the animal: the pieces we once enjoyed
and relished but no longer bother with.” As I explored our
cookbook, I was interested to find quite a few recipes in its
pages which deal with these less currently popular cuts of
meat. In the ‘20’s, meat was more expensive and less widely
available. More people were closer to their European
backgrounds where these foods were more common than in
21st century United States. I hope you enjoy this little trip
around the animal, so to speak, and actually try some of
them. My mother was a first generation American and raised
in a small community with people who were almost all
immigrants and still spoke their original languages. As an
aside, this led to a town of 1,200 people having five Catholic
churches – one for each major language in town. She made
a number of these foods while I was growing up. Have fun
reading and even trying some of these. I’m presenting them
exactly as written. The recipes sometimes give an interesting
insight into what these women’s lives were like.
Stuffed Calf’s Heart
Clean thoroughly, remove veins, arteries, etc. Stuff with
dressing and sew. Sprinkle with salt, roll in flour and brown in
hot fat. Place in small deep baking pan, half cover with
boiling water, cover closely and bake slowly 2 hrs., basting
often, about every 15 mins. Thicken gravy and serve.
Mrs. Crosby J. Beakes
Lamb Kidney Stew
Split 6 lamb kidneys lengthwise. Remove white fat and
sinews. Cover with cold water and heat over a slow fire.
When boiling point is reached drain at once and cut crosswise
in small pieces. Cover again with cold water, heat again (do
not allow water to boil or kidneys will harden). Brown 3 tbsp.
flour, add ½ tsp. kitchen bouquet, 1 tbsp. mushroom sauce
15

and sliced kidneys. Heat, and add ½ c. sherry. Serve
sprinkled with finely chopped parsley.
Anonymous
Veal Sweetbreads - To Blanch
Soak in cold water 1 hr. changing water twice. Drain and
cover with warm water. Add ½ tsp. salt, 1 tbsp. lemon juice,
2 cloves, pepper, sprig parsley and ½ bay leaf. Simmer gently
20 mins., drain and cover with cold water, grain again and
remove skin, pipes and fiber. These should be blanghed as
soon as they come from the market and cooked soon after
they are cold.
Anonymous
Vegetables, breads and cakes are much as one would
expect and we’ve touched on them in previous editions. I’ll
end this article with two festive desserts rarely seen today in
their original form.
Mince Meat
1 lb. lean beef, chopped and 2 tsp. cinnamoncooked until
tender in very little water
2 tsp. cloves
½ lb. suet, chopped fine
2 tsp. allspice
2 ½ lbs. apples, pared and 2 tsp. salt
chopped (10 c.)
1 lb. brown sugar
1 lb. each citron, orange peel				
Enough cider to make it the right consistancy and lemon
peel, chopped
1 c. molasses
Boil until the apples are tender.
Mrs. Fowles
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Locke Suet Pudding
½ c. molasses
raisins
1 saltspoon salt
½ c. sugar
1 c. cold water
½ c. suet, chopped fine
½ saltspoon each of all kinds of spices
1 tsp. soda
3 c. flour
Steam 3 hours.
Mrs. J. L. Locke
Have fun reading (or even trying) these vintage recipes! If
anyone would like to see the book and explore the cuisines
from 1920 a bit more, please feel free to contact me.
Elizabeth Kurth
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CLUB DIAL October 2019
Sunday

Monday

Tuesday

1

Wednesday

2
9:30 am

7

8
7:30 pm
Club Dial
Meeting

13

14
COLUMBUS DAY
10:00 am
Thrift Shop Board Mtg.
(White Plains)

20

27

21

9
9:30 am

Marking Committee

15

9:30 am

Marking Committee

2:00 pm

Afternoon Book Club

. 7:00 pm
Joint Board of
Directors' Mtg.

Saturday

3

4

5

10

11

12

17

18

19

24

25

26

9:30 am
WICS Meeting

16
12:00 pm
Bridge & Games

7:00 pm

Evening Program

22

9:30 am
Marking Committee
4:00 -8:00 pm
10:00 am
Beaux Arts Show Set-Up
Beaux Arts Show
Judging
7:30 pm
2:00-5:00 pm
Finance
Beaux Arts Show Committee Mtg
Open to the Public

28

Friday

12:00 pm
Club Day

Marking Committee

6

Thursday

29

9:30 am
Marking
Committee

23

2:00-5:00 pm
Beaux Arts Show Open to the Public
7:00-8:30 pm
Beaux Arts Show Reception

30

10:30 am
Federation Fall
Conference & Luncheon
Mardino’s Restaurant
(Mt. Kisco)

31
HALLOWEEN

COMING EVENTS...
Film Night - November 1
Book & Author Luncheon - November 22
Happy Thanksgiving! - November 28

OCTOBER
1 – BARBARA DANNENBERG
3 – MARY HARTNETT
4 – DIGNA REUS
6 – VIRGINA DEMPSEY
8 – RENIE KOEHNKEN
9 – EVELYN DELANOY
11 – BARBARA CANTATORE
14 – COLLEEN FAY
16 – KAREN D’ARCY COUZENS
16 – LORI OHRNBERGER
17 – ELIZABETH KURTH
18 – DENISE LIOTTA DEMARZO
19 – CHRISTINE ROITHMAYR
20 – MARIA IMPERIAL
20 – CHARLOTTE MOTT
22 – LORRAINE FRYE
23 – ROSEMARIE BROWER
24 – MARY JANE GOLDMAN
26 – LISA BRENNA
26 – THERESA STAGG
28 – ELLEN BURFORD
28 – ELIZABETH HOLLAHAN
31 – KATHY O’HARE
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NOOKS AND CRANNIES REVISITED
Nancy Strada, a longtime member of the Club as well as Club Dial
Staff, passed away earlier this year. We feel that it is a fitting tribute to
her to republish one of her wonderful “Nooks and Crannies Revisited”
that we all enjoyed so much.

This month we are traveling just a short distance from Greece to
the Middle East. It is the area where three continents – Africa,
Asia and Europe – come together. It is also the birthplace of
three major religions – Christianity, Judaism and Islam. Parts of
the area make headlines every day and have impacted all of
our lives. This is not what I want to dwell on, though. I want to
concentrate on the food of the area and the fact that it brings
a commonality to all of the groups who live in this ancient area.
Also, I want to offer you some recipes that are easily prepared
using ingredients that are readily available in local supermarkets.
I hope that you enjoy them and will be encouraged to further
explore Middle Eastern cooking.
Hummus is a very popular spread made from chickpeas. It has
become very popular in the United States. It is very common to
see it in the supermarket combined with a variety of ingredients
such as sundried tomatoes, olives or a combination of herbs or
spices. It is also a good substitute for mustard or mayonnaise on
a sandwich. Traditionally, it is served with pita bread.
Hummus
1 (19 ounce) can chick peas, rinsed and drained
1/3 cup plain yogurt
4 tbsp. sesame tahini
3 tbsp. lemon juice
½ tsp. ground cumin
2 cloves garlic, peeled and chopped
3 tbsp. fresh parsley
Combine chickpeas, yogurt, tahini, lemon juice, cumin and
garlic in the bowl of a food processor and process until smooth.
Add parsley and continue to process until parsley is finely
chopped. Chill for several hours in a covered container before
serving.
If you would like to add any other ingredients to the hummus,
do so at the time that it is suggested to add the parsley.
As I have already mentioned, the perfect accompaniment for
hummus is pita bread. The following recipe is easy once you
set-up everything for the procedure.
22

Pita Bread
1 package yeast dissolved in ½ cup warm water
2 ¾ cups all-purpose flour
¾ cup plain bleached cake flour
2 tsp. salt
1 tbsp. olive oil
1 cup warm water
When the yeast is thoroughly dissolved, combine it with the
other ingredients listed, kneading in enough of the water to
make a moderately firm dough. When well blended, let rest for
2 minutes and then knead vigorously until dough is smooth and
elastic and does not stick to your hands – 5 minutes or more.
Place in a clean bowl, cover and let rise until doubled in bulk – 2
hours or so. Punch down the dough, cover and let rise again to
slightly more than double – about 1 ½ hours.
Turn dough out onto a floured work surface and lengthen it by
rolling it back and forth under the palms of your hands, forming
a thick sausage shape about 16 inches long. Cut even portions
all the same size by halving the dough crosswise, halving the 2
halves and then cutting each of these 4 pieces into thirds. Then,
to make the pancake shape more even, first form a cushion out
of each piece of dough by bringing the 4 corners together and
pinching to seal them, then turn seal side down and roll under
the palm of one had to make a ball; set each aside on a floured
corner of your work surface and cover with a lightly floured
sheet of plastic.
These balls of dough are now to be rolled into pancake-size
discs which are to rest either on a floured wooden surface or on
floured towels for 20 minutes, while the oven preheats to 500
degrees F.
One at a time, with a rolling pin on a heavily floured surface, roll
each ball into a disk ¼ inch thick and 6 inches across. Place disc
on a prepared resting surface, cover with floured plastic.
Continue with the rest of the dough.
Set a baking sheet in the preheated oven. Lightly flour a sliding
board, place 2 or 3 pita on top and slide them onto the hot
baking surface. In about 1 minute, large bubbles will appear on
surface of the pita and they will begin to puff up. When they
have subsided slightly (about 1 more minute) remove to a
cooling rack with a spatula. Continue with the remaining pita.
Let cool completely.
Leave on rack for an hour or two, then stack together, pressing
out the air. Store in a plastic bag. The recipe makes twelve, 6
inch pitas.
23

Falafel is traditional Middle Eastern “street food”. Every country
in the area has its own version. What I have developed here is
a “healthier” version which is not deep fried, in the traditional
method, but grilled. They can be served like a hamburger. They
are particularly good in a “pita pocket”.
Grilled Falafel
8 large garlic cloves, peeled
1/3 cup small cilantro sprigs
Two 15 ounce cans chickpeas, drained
1 small onion, chopped
2 tsp. ground coriander
1 ½ tsp. ground cumin
½ tsp. salt
¼ tsp. freshly ground black pepper
¼ tsp. cayenne pepper
2 tbsp. bread crumbs
1 egg
1 tbsp. olive oil
Mince garlic and cilantro in food processor. Add chickpeas,
onion, ground coriander, cumin, salt, pepper, cayenne pepper
and bread crumbs. Process to a slightly chunky puree, scraping
down occasionally. Add egg and oil and process until blended.
Transfer to a bowl and mix well.
Shape mixture into 6 to 8 smooth patties. Pack mixture firmly
when shaping so that burgers hold together.
Heat the grill and rub it with oil. Brush burgers lightly with oil and
grill them over medium heat for 5 minutes per side, or until
slightly firm on top. Turn them over carefully with two spatulas.
Serve hot. Makes 3 to 4 servings.
I hope that you try these delicious recipes and have some fun
with them as well as enjoy eating them. I’ll “see” you again in
the May/June issue of Club Dial for further adventures along the
Mediterranean coast.
Nancy Strada
Thank you, Nancy. May you rest in peace.
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THE DIAL SHOPPER
SALON FLAIR
This month we are beginning a new series in Club Dial. As you
know, with your membership in the Club, you now receive
discounts at a variety of merchants in the local area. To
thank these businesses for their support, we are starting a
series of articles featuring them in the Dial Shopper. Our first
featured business is Salon Flair.
Nestled between Waller and S. Broadway at 193 E. Post Road
in White Plains, Salon Flair is a full-service salon which has
been serving our community for over 16 years.
The salon offers a wide range of styling services and products
to give you the look you want. They offer services for women,
men and children. There are 10 experienced hair stylists
equipped with a great selection of beauty products and
expert in not only the latest hair and beauty trends but also
more traditional styles such as roller sets. The Salon also
provides expert hair coloring and hair styling, highlights,
manicures and pedicures, electrolysis and many more spa
services. With this extensive selection, they’ve got you
covered for whatever you need. If there’s a wedding, party
or event in your future, they also do make-up consultations,
up-do’s, curls and other special effects.
The reviews on Yelp and Facebook are very positive giving
them ratings in the 4.5-5.0 range. As a long-time customer of
the resident nail technician, Michelle Lopez, I’m at Salon Flair
every week and I have found their staff to be very friendly
and helpful. The salon itself is light-filled and very clean. If
you have a special event or if you’re simply ready to get
pampered — give Donna a call today!
Open Tuesday through Saturday from 8:30 to 5:00 and till 7:30
on Thursdays. Phone (914) 946-1811 for an appointment. You
can also find them at salonflairwp.com or send a note to
salon.flair193@gmail.com.
Elizabeth Kurth
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WELCOME NEW MEMBERS!!
Rosemary Farucci
5 David Terrace, WP 10603
(H) 997-0481
(M) 584-7002
shopper5@msn.com
Birthday: Nov 25
Audrey Bowman
55 Ogden Avenue, WP 10605
(H) none
(M) 917 306-6287
audrasita@hotmail.com
Birthday: July 25
Sherry Albanese
23 Sunset Dr, WP 10604
(h) 607-3582
(m) 201 280-2992
farrah924@aol.com
Birthday: Sept 24
Mary Broderick Ryan
54 Garretson Rd, WP 10604
(h) 761-6693
(m) 328-0916
marybroderickryan@gmail.com
Birthday: July 2

IN MEMORIAM
Evelyn Squires, age 94, died August 19th
at White Plains Hospital after a short illness.
She had been a member of The Woman’s
Club from 1999 to 2018.
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Our family’s been here for your
family since 1942
Being the leading funeral provider in the area
is not only a challenge, but it is an honor.
Our professional staff is the finest in the area,
able to assist in all aspects of funeral and pre-funeral planning.
Please stop in or call our office for a free consultation regarding
funeral plans for yourself or a loved one.

Proud supporters of the Woman’s Club of White Plains
McMahon, Lyon & Hartnett Funeral Home, Inc.
491 Mamaroneck Avenue
White Plains, NY 10605
www.mcmahonfuneralhome.com
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Specializing in natural stone and tile care:
Cleaning Restoring Polishing Sealing Maintaining
A Westchester business since 1993
Owner: Pietro Lucia
(914) 661-1033
allstonecare@gmail.com

Seann
Cantatore

Singer Songwriter Pianist
residential

weddings
corporate events
private parties

914.374.3717

residential

commercial
commercial

Marilyn
Marilyn Reid
Reid

seanncantatore.com seanncantatore@gmail.com

914.980.8732
914.980.8732
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CLUB DIAL NEEDS YOU

VaVa
l h al h
lla
a,lN
l aY, N Y
reiddesigns4u@gmail.com
reiddesigns4u@gmail.com

Club Dial, is solely paid for by our advertisers. Right now
we are in need of more advertisers. If you have any
contacts that you think might be interested in advertising,
please contact our co-managing editors, Elizabeth Kurth
or Judy Schermerhorn for rates and information. Since
Barbara Dannenberg’s retirement from being Advertising
Manager for Dial that position is open. Any interest???
We also are in need of a “Dial Shopper” who will visit the
advertisers and then write an article about them for Dial.
We would love to have you contribute articles or “blurbs”
for Serendipity also. Please contact Judy Schermerhorn
at 948–7758 or jscherm5@hotmail.com if interested. Our
members would love to hear news from you. Alloy
Printing is used for layout, printing and mailing. The issue
editor is the liaison between the Club Dial and the printer.
We hope we will see an article from you or a new
advertiser you have brought to us in an upcoming issue.
Thank you in advance!
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Kanter’s Carpet & Design Center
70 Years of Service, Style and Savings

Family owned and operated since 1945, Kanter's Carpet is a full service
operation. We have a factory warehouse and showroom full of wools,
axministers, nylons and other high quality carpets and woven rugs, with
a large selection of made to order custom area rugs.
In addition to our extensive selection of carpets, hardwoods, luxury vinyl
tiles and laminate flooring, we do blinds & window treatments.

Visit our website!
www.Kanterscarpet.com

949-6517

customerservice@kanterscarpet.com
www.facebook.com/kantersdesigncenter
99 Fulton Street

White Plains, New York
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NEXT INSTALLATION OCTOBER 31ST
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THE WOMA N ' S C LU B OF WH I T E P LA IN S
would like to invite you to join our organization of women
Our Mission

The Woman's Club of White Plains is a fellowship of women
dedicated to philanthropic efforts and community service for the
purpose of enhancing the lives of others as well as our own through
volunteerism.
We are located at 305 Ridgeway, White Plains, New York.
Are you interested in becoming a member?
Since 1916, the Woman’s Club of White Plains, Inc. has committed
itself to serving the community. Members of the Club work to
provide funds which are distributed to worthy organizations. We
provide thousands of hours each year as volunteers in varied
locations: hospitals, schools, food pantries, and civic organizations.
The Club was recently recognized by the Salvation Army for its
outstanding community service.
Our beautiful property on Ridgeway, The CV Rich Mansion, is home
to the membership. Here we have programs and activities
centered on a wide variety of interests including: the arts, book
clubs, lectures, musical programs, gardening, community awareness
presentations of prospective candidates, monthly luncheons, a
choral group, fashion shows, festive galas and our WICS (Women in
Community Service).
We invite you to join us as we expand the goals of our community
awareness and social involvement. If you feel you would enjoy this
atmosphere of camaraderie and service, please visit and learn
more about the Club’s history and activities. (www.
womansclubofwhiteplains.org ) We welcome you.
E-mail our Membership Chairperson Mary Lou Winters at
greywinters@aol.com.

32

The Woman’s Club of White Plains, Inc.
Women for Women Women for Family Women for Community

Membership Application

NAME: ______________________________________ EMAIL:_____________________________
ADDRESS: _______________________________________________________________________

_________________________________________________ ZIP CODE: _____________________
HOME TELEPHONE #: _______________________ MOBILE #: ____________________________
OCCUPATION /AREA OF EXPERTISE:_________________________________________________

 Please print your name below as you would like it to appear in our membership guide:
Ex. Mrs. Rita Smith or Ms. Rita Jones- Smith (Include husband’s first name if applicable)

______________________________________________________________________
PLEASE CHECK OFF YOUR AREA(S) OF INTEREST:
Philanthropy

Book Club

The Arts
Bridge and Games
Club Dial (monthly journal)
Event Planning

Networking
Community Awareness
Gardening
Hospitality

TELL US SOMETHING ABOUT YOURSELF; INCLUDE ANY OTHER INTERESTS OR HOBBIES:

I hereby accept the invitation for membership in The Woman’s Club of White Plains, Inc.
Signature: _______________________________________________

MEMBERSHIP DUES: Please Check Appropriate Boxes:
☐ $50.00 INITATION FEE FOR ALL NEW AND RETUNING LAPSED MEMBERS > 5 YEARS
☐ AGE 21-35 ANNUAL DUES: $100.00 ☐ JUNE 1- AUG. 31: $50.00

☐AGE 36+ ANNUAL DUES: $200.00 ☐ JUNE 1- AUG. 31: $100.00

☐ NEW MEMBERS JOINING AFTER AUG. 31 SHOULD REMIT FULL ANNUAL MEMBERSHIP DUES AND
INITIATION FEE, WHICH WILL COVER DUES FOR REMAINDER OF CURRENT YEAR THROUGH THE
FOLLOWING CALENDAR YEAR.
DUES: $________ + $50.00 INITIATION FEE = TOTAL INCLUDED: $___________

Make check payable to: The Woman’s Club of White Plains.
Send to: Mary Lou Winters, at 165 Soundview Ave, White Plains, NY 10606
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I NDEX OF ADVER TI SER S
Club Dial Guide to Advertisers and Telephone Directory. For information on
advertising, rates and placements, contact Barbara Dannenberg 948-1747
Auto Repairs
Riemann Auto Body..............428-3672
Dry Cleaners
nu-way....................................949-2333
Fashion Retail
Mary Jane Denzer................. 328.0330
Funeral Homes
Ballard-Durand.......................949-0566
McMahon, Lyon & Hartnett.....949-7777
Exercise
Stretch Lab............................. 400.0334
400.2004
Interior Design
Reid Designs...........................980-8732

Printing
Alloy Printing...........................993-9007
Rug Sales, Cleaning & Repairing
*Kanter’s..................................949-6517
Stone & Tile
All Stone Care........................661-1033
Tag Sales
Mostly Memories....................693-3436
Theatre & Music
Westchester Philharmonic....682-3707
Seann Cantatore...................374-3717

We appreciate our advertisers' continued support of CLUB DIAL. Please
consult our Guide to Advertisers when looking for a merchant to
serve your need...and don't forget to mention CLUB DIAL
when patronizing an advertiser
*This advertiser has appeared in CLUB DIAL for over 60 years.

Tag Sales

Appraisals

Mostly Memories
Ruth Taylor
Member:
Appraiser Association of America

(914) 693-3436
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Thank You
to all our loyal
Club Dial Advertisers
-Staff of Club Dial
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PERIODICAL

The

Woman's Club
of White Plains

100th Anniversary

305 Ridgeway2016
White Plains, NY 10605
1916

Celebrating a Century of Commitment to Our Community

1.5” Square Logo w/Banner

The Woman's Club of White Plains, Inc. - Main Facade - E. Wagner
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