BLOCK ASSOCIATION NEWSLETTER                DECEMBER 12, 2003       

Editor:  Nancy Lian

Happy Holidays

Holiday Sing on December 16

Sing your holiday heart out on Tuesday, December 16, during the block association’s annual Holiday Sing. Come to the lobby of 905 West End at 7:00. We’ll do a little vocal warm-up and then take our jingle bells and voices out on to the street until 8:00. Along the way we’ll sing at the holiday parties of 320 Riverside Dr.  Wear your holiday hat and bring your holiday spirit – the fellowship will follow.
Teresa Elwert, President

Special, personal security guard service

About the service

When you come home at night, our block guard will watch for you at either West End Ave. or Riverside Dr. 

How it works

 Call the security guard – 646 772 2236 – when you’re within a few blocks

 Ask him to meet you at either West End or Riverside

 He’ll watch you come onto the block and escort you to your building

Two things to keep in mind

 The guard is not permitted to leave our block

 He works six nights a week (for security reasons his day off isn’t publicized)

Why is the block association offering this?

Because a block resident asked for it!

To forget is human, to remember is – divine!

In the October newsletter, I forgot some Yard Sale thank you’s. Thank you to all the bakers whose delectable confections were such a treat. Thanks to all of you who generously donated your books and CDs. And thank you, Missy Cohen, for helping to sell those books and CDs.

Teresa Elwert, president

Why our block looks so beautiful

While it’s true that rain from the skies above provided much of the water our street flowers needed to grow this summer, building staff and residents supplemented with water from garden hoses and watering cans. Thank you residents Dru Heidle, Miriam Duhan, Susan and Justin Baldwin, and building employees Salvador, Joseph, Noel, Willie, Zeke, Gilbert, and Edmundo.

In October, the block association organized the planting of tulip and daffodil bulbs in our tree gardens. The flowers will start blooming around April thanks to Dru, Miriam, Lani Sanjek, Adam Watson, Joe Rappaport, Josh and Luka Eisen, Terry Jory, and Teresa Elwert. Your dues contributions paid for the bulbs, which were purchased from Dutch Gardens in Vermont.

Filming in the Neighborhood


By Sheila Garden

The following letter was written by two residents of 905 West End Ave, signed by numerous other tenants, and sent to the building's Residential Management Group. Since the apartments in this neighborhood are frequently used for filming, the Board of the West 104th St. Block Association feels the letter might interest and encourage others to protect their rights.

 Notice of intent to film should be made at least 3 days in advance. No notice was given.

 Filming should be restricted to a maximum of 2 days

 Film crews should use the side door exclusively.

 Tenants should not be detained from entering the lobby or using the elevator or stairs because of the filming.

 Trucks connected with filming should not be allowed to keep their motors running, especially at night.

 Film vehicles should not block access to the street or the fire hydrant. Trucks were parked blocking the fire hydrant for hours at a time.

 A substantial contribution should be made by the film company to the 104th St. Block Association for the inconvenience experienced by tenants and their neighbors.

Remembering Susan

Although you may not have known Susan Schwartz of 309 West 104 personally, you probably saw her on the street or in the park in her wheelchair blowing her way forward, as that was the only way she could propel herself. Susan died November 28 at the age of 59 of complications from Multiple Sclerosis. She was on the Block Association Board for a number of years and was its treasurer. During that time, she learned she had MS although the symptoms were not manifest to others for some years. She continued to teach math at the University Heights High School (an alternative school) despite the challenges MS posed for her. Toward the end of her teaching career, she had to struggle to make her voice sufficiently audible. She became something of a poster girl for MS - appearing on TV shows and remaining intellectually active. She made a point of attending all the block association functions that she could. She was fortunate to have Veronita, her loyal caretaker, with her for many years. She and her strong spirit will be missed.
A memorial service is planned for January after the holidays.  Please feel free to call Marsha Tantleff later in the month at 212.932.9592 for specifics.

In Susan's memory, Marsha has established a fund (at Riverside Park Fund) to donate a bench on Riverside Drive in her memory. Anyone who wishes to contribute can send a check to: 

Riverside Park Fund 

Susan Schwartz "Bench" Fund* 

475 Riverside Drive - Suite 455 

New York, NY 10115 

*Make sure you place Susan Schwartz "Bench" Fund on the check.
West 104th ST. Block Assn Financial Report
   
Sid Herzfeld, Treasurer

NOVEMBER 2003

OPENING BALANCE: 11/1/03

 $ 14,399.98

INCOME:
   Dues: 

     $ 440.00
   Book Sale 
                       19.00
TOTAL INCOME:                $ 459.00           
         459.00

DISBURSEMENTS:
   Guard Service               $ 2,414.40
   Transportation 

   Allowance for Guard           135.00
   Yard Sale Bonus                   50.00 
TOTAL EXPENSES
  $2,599.40
   $ 2,599.40

CLOSING BALANCE: 11/30/03 

 $ 12,259.58

Election Results

The slate of nominees for the Block Association Board was approved, and the members as listed on the masthead will serve for two-year periods through the fall of 2005.  The Board welcomes suggestions from you at any time.
West 104th Street Block Association Board

President

Teresa Elwert 320 RSD 212.866.4260

VP/Secretary
Nancy Lian 320 RSD 212.316.6112

Treasurer

Sid Herzfeld 895 WEA 212.749.0085

Members

Barbara Bryan 905 WEA 212.864.5663

                                Miriam Duhan 309 W 104 212.866.2791



Sheila Garden 905 WEA 212.662.5143



Alex Grannis 895 WEA 212.316.1644



John Johnston 905 WEA 212.866.5350

                                Elly Ledogar 315 RSD 212.864.7148



Estelle Kattelson 925 WEA 212.866.9731



Hanna Rubin 315 RDS 212.865.4579



Marsha Tantleff 315 RSD 212.932.9592



Steven Zirinsky 315 RSD 212.866.6732 

104th Street Holiday Recipes 

We’d love to hear about your versions of classic dishes, your secret ingredients and family recipes for the holidays or any other time. Board members have contributed these for a start.  Please send suggestions to Nancy Lian, 320 RSD, NY NY 10025, or e-mail them to her at  board@bloomingdale.org.

Wheatberry caviar: for olive lovers! Teresa Elwert

4 cloves garlic

2 cups pitted olives

½ teaspoon Kosher salt

½ teaspoon Dijon mustard

½ cup olive oil

3 cups wheatberries, cooked

handful chives, chopped (garnish)

Mince the garlic in a  food processor. Add the olives, salt, mustard. Process until the size of a cooked wheatberry. 

Place the cooked wheatberries in a mixing bowl. Add the processed olive mixture and toss gently. Garnish with chives.

Aunt Rose's Sweet Potatoes with Maple Syrup Hanna Rubin 

Prep time: 15 minutes  Cooking time: 30-40 minutes

3-plus lbs of sweet potatoes

olive oil

sea salt

fresh ground pepper

maple syrup

Grease several baking well with butter. Preheat oven to 375. Slice sweet potatoes about a quarter-inch thick, and place the slices on the baking sheets. Make sure they don’t overlap. Sprinkle slices liberally with sea salt, pepper, and maple syrup. Dibble olive oil on top of each slice. Roast in oven until a fork goes through a slice easily, about 35 minutes. Turn baking sheets at least once for even cooking. Serves six.

Apple Crisp - Barbara Bryan

The combination of brown sugar flavor with lemon zest is what makes this dish a success. Peeling and cutting the apples takes about 20 minutes and can be done ahead of time and the oven needs preheating. Other than that, the prep time is very quick. 

3/4 C brn sugar

3/4 C wh sugar

1 C flour

5 T butter

1 qt apples (8 Granny Smith or tart apple), cut into 1 inch chunks

1-2 lemons for zest

vanilla ice cream

Peel & slice apples. 

Preheat oven at 325 degrees

Put apples in buttered baking pan 

Sprinkle zest on apples / Mix sugars, flour & butter in crumbly (not smooth) mix

Cover apples w/crumbles / Bake for about ½ hour at 325 degrees, until crispy.

Serve with vanilla ice cream.

Greatest Cookie Recipe Miriam Duhan

1/4 vanilla bean 
1 cup sifted confectioners' sugar 
1 cup walnut meats 
I cup butter at room temperature 
3/4 cup of granulated sugar 
2 1/2 cups sifted all-purpose flour 
1. Chop the vanilla bean. Pound it in a mortar or pulverize it in a blender with about one tablespoon of the confectioners’ sugar. Mix with remaining confectioners' sugar. Cover and let stand, preferably overnight. Reserve while cookies are baked. 
2. Preheat oven - 350 degrees F. 
3. Cut the walnuts with a sharp knife into very small pieces. Pound the pieces to a paste, using a mortar and pestle. Or use a food processor for the whole operation. 
4. With a wooden spoon or fingers mix the walnuts, butter, granulated sugar and flour to a smooth dough. Shape the dough, about a teaspoon at a time, into small crescents, about 1 1/2 inches in diameter. 

5. Bake on an ungreased cookie sheet until lightly browned, or 15 - 18 minutes. Cool one minute. While still warm, roll the cookies in the prepared vanilla sugar.
Cranberry Latkes - Marsha Tantleff

12 oz fresh cranberries

1/2 cup orange juice

2 eggs

3/4 cup water

2 cups sugar

canola oil

1-1/2 cups golden raisins

1 cup flour

whipped cream, if desired

1. In a large pot, simmer cranberries in water until they pop.  Add raisins, orange juice and sugar, mix well.  Boil until thick.

2. Remove from heat and let cool.

3. Mix in flour and eggs.

4. Heat canola oil in a skillet.  Drop batter by tablespoons into heated oil and fry until latkes are brown on both sides.

5. Serve with whipped cream on top, if desired.

Matza Meal Pancakes - Sheila Garden

2 eggs

1 cuphot water gradually add to eggs and beat

1 cup matza meal

1/4 t. baking powder

1/2 t salt

1 t sugar

Mix all ingredients and cook on griddle until golden brown on each side.  Top with mixture of sugar and cinnamon.  Yields about 12.

Got guests?  Get them a hotel - nearby

No need to send your guests to a midtown hotel. The Upper West Side has a number of hotels to satisfy most tastes. (OK, you need to go to midtown for luxury accommodations.) Many of these hotels, which are all above 86th St., have web sites. You can find them, and those of other hotels on the West Side, using your favorite search engine. 

Hotels
Hotel Riverside

350 West 88th St. at RSD

212 724 6100

Morningside Inn

235 West 107th St.

212 864 9234

Quality Hotel on Broadway
215 West 94th St.

212 866 6400

Bretton Hall Hotel

Broadway and 86th St.

212 787 7000

Brewster Hotel

21 West 86th St.

212 724 8500

Greystone Hotel

212 West 91st St.

212 724 1800Hotel Belfar

850 West End Ave. at 101st St.

212 749 7104

Astor on the Park

465 Central Park West at 107th St.

212 866 1880

Hotel Newton

2528 Broadway

1 866 809 9330
Hostels

American Youth Hostel

891 Amsterdam Avenue (103rd St.)

212 932 2300

Central Park Hostel

19 West 103rd St.
212 678 0491 

Jazz on the Park Hostel

36 West 106th St.

212 932 1600

International Student Center
38 West 88th Street

212 787 7706



A solution to litter

By Ira Gershenhorn, 320 Riverside Dr.

Litter is a problem in this neighborhood. It’s an eyesore. It’s depressing. It bums me out to see it. I pick it up when I'm moving in the direction of a garbage pail on the way home because my last stop will involve hand washing, or I pick it up when I'm on a gardening outing. I don't believe I'm just cleaning up someone else's trash or doing their work for them. I'm removing something that's annoying me no matter how it got there and hopefully making it harder for someone to toss the next piece out because it will be the first piece. There's litter around the park benches up and down the park’s upper promenade and in the 105th Street Tot Lot. The Parks Department is too understaffed to be able to pick up litter every day. Let’s all make it clean and reveal the green.

HERE I AM AGAIN

Here I am again
At home with my brothers, sisters: the trees!
What a family!
Alders, Hemlocks, White Pines, Cedars asking for respect,
(Quaking Aspen shouting for attention),
Chinese Elms and Japanese Mulberries showing off their colours,
Gingkos and Maples and Firs proliferating joyfully,
And all the rest of my busy bustling cousins,
Spreading their seed and family gossip
All through the forest.
They can be a bit dysfunctional from time to time,
And get diseases and die like all people,
But I love them just the same!
What can you do? They're family!

Michael Graves
Sept. 1, 2003

The Adironacks

Selected Calendar of Events

12/12 
Celebrating the Italian Renaissance, The New York Revels. Florentine workshop of Leonardo da Vinci with courtiers, craftsmen and friends celebrating the New Year with dancing and singing, inventions, entertainment. For all the family. Symphony Space. 8 pm, and 12.13 at 2 and 8 pm, 12/14 at 2 and 6 pm. Call 212.864.5400 immediately for ticket information.

12/12-14  As You Like It, Shakespeare at Love Creek, Directed and Designed by Beverly Bullock, featuring Michael Graves.  Performances 12/12 and 12/13 at 8 pm, 12/13 at 2, and 12/14 at 3.   
The Sargent Theatre at ATA, 314 W 54 St (b/t 8th and 9th Ave) 4th Floor.  Tickets $15,    Children $10.  Reservations: 212-245-7376 ext.2, if seats are still available.

12/12
 Celebrating with Toy Trains, for all ages - a collection of 30 train lines with cars and engines from the 1940’s and 1950’s, 31 animated scenes and lighting effects. Citicorp Building, Lexington at 53rd St. Free. Show continues until Jan. 2. M-SA 10-6, SU 12-5.

12/16
 Songs of the British Isles, Manhattan School of Music, Pforzheimer Recital Hall, 120 Claremont Ave. 8:30 pm. Free event, no ticket required. Call 212.749.2802 for more information. 

12/19 
Stravinsky Concert, David Noon, coordinator Manhattan School of Music, Greenfield Hall, 120 Claremont Ave. 8 pm. Free event, no ticket required. Call 212.749.2802 for more information. 

1/8 
The Glory of Traditional Jazz, Dick Hyman & Randy Sandke with David Ostwald’s Gully Low Jazz Band, Tribeca Performing Arts Center, 199 Chambers St. 8 pm. Tickets $27.50, students $25. Call 212.220.1460 for more information.

1/22 
Woru Takemitsu, Works for Guitar & Ensemble. Antigoni Goni, guitar, Laura Gilbert, flute and piccolo, Susan Rotholz, piccolo, James Baker, percussion and conductor, Amelia Piano Trio. Columbia Miller Theater, Broadway at 116th St. 8 pm. Tickets $20. Call 212.854.7799 for more information.

1/24 
Crecquillon and Gombert, part of the Early Music Series at Columbia. Peter Phillips conducts the Vox Voal Lensemble. St. Paul’s Chapel, 7 pm. Tickets $35 at Miller Theater Box Office. Call 212.854.7799 for more information.

1/29 
Homage to Barcelona, Festival of Song, with Jennifer Aylmer, Hugh Russell, and Steven Blier. Composers born or educated in Barcelona capture the heart of that city in song with works by Mompou, Toldra, Glranados, Vives and many others, in styles ranging from art song to zarzuela. Merkin Concert Hall, 129 W. 67 St. Tickets $38, $15 for seniors and students. Call 646.230.8380 for more information.

2/7 
Winter Concert, Broadway Bach Ensemble, Leopold Mozart: Kinder-Sinfonie ("Toy Symphony") in C Major, George Kleinsinger: Tubby the Tuba, Ralph Vaughn-Williams: Tuba Concerto in F minor, Sergei Prokofiev: Peter and the Wolf. Conductor: Michael Tietz, Narrator: Dr. Ruth Westheimer. 4 pm, Broadway Presbyterian Church, 114th & Broadway. 

2/13 
New Amsterdam Orchestra, Jonathan Schiffman, conductor, plays Franz Schubert: Symphony No. 8, D. 759, E Major ("Unfinished"), Jonathan Schiffman: New Work TBA, Ludwig van Beethoven: Symphony No. 5, op. 67, C minor Trinity School, 101 W. 91 St., 8 pm. 

Inexpensive swimming

Teachers College on 120th Street has cheap memberships to use their pool. If you’re over 65, the fee is $40 per semester or $120 per year;  for all others, the fee is $75 per semester. The pool schedule is on the college’s academic calendar. The pool is small because it was built in 1904, but it is a nice one and not used a lot. For more information, call 212 678 3307.

Dead tree to be replaced Spring 2004

Anyone who has walked down the street has noticed the very peculiar arrangement of leaves on the linden tree in front of 308 West 104. Instead of leafing out on the upper branches (like a proper tree should), this tree has leafed out up and down its lower trunk. Alas, the tree is dead, long live the next tree, which as luck would have it, will be planted next Spring, thanks to the intercession of Parks Commissioner Adrian Benepe.

Local Holiday gift suggestion

The block association still has a few autographed copies of Ned Barnard’s field guide to New York City trees. At $15 each, they are the perfectly priced gift for nature lovers, park users, and armchair adventurers. Call Teresa Elwert (212 866 4260) to purchase your copies.

amNew York: New daily newspaper

There’s a new – free – daily newspaper in town called amNew York. Majority owned by Tribune Publishing (Newsday, Los Angeles Times, Chicago Tribune), the paper’s target audience is young readers, the Internet-generation, people with short attention spans (regardless of age, presumably). The paper intends to “cover the New York region with a shoestring staff and wire copy edited down to 200-word blurbs,” according to Forbes.com (Oct. 10). Of particular interest is a transportation column – Rush Hour Reality A 2 Z – by block resident and transportation authority Joe Rappaport that appears at least once a week. You may find his insights on what’s happening at the MTA very useful. 

Neighborhood Services for Hire

Piano lessons for all ages.  Beginners & children welcome.  Experienced teacher makes it fun while you learn.  212.662.1466

Make-up artist, stylist. For fashion shows, TV/soap operas, film; ES Styles; 212 280 8199

TV crews and production services.  Manages location crews, studio productions, and live events with the most experienced and best-suited personnel.  Crew 1 TV, Dino Quaglietta, resident of 320 Riverside.  212.665.8277; web site: www.crew1tv.com; email: crew1tv@aol.com.

Available for babysitting evenings for mealtimes, storytelling, singing.  Former nursery teacher, Block Assoc. board member. $10 per hour.Call Estelle at: 212-866-9731
Jack Price:  General Painting and cleaning-apartments, houses, offices, etc.  Tel: 718.961.4590.  email: JPNYCity@aol.com.

Cat sitter.  Responsible, experienced.  Comes twice a day and pets, feeds, and plays with your cat.  References available.  Charges $5 a day.  Lydia, age 12, resident of 905 WEA.  212.865.6588.

Private yoga and pre-natal yoga in the comfort of your home by a certified Hatha yoga teacher.  Harininiyoga, block resident.  917.968.6457.

Web site design, development, and promotion for small and mid-sized businesses.  Adam Watson,  resident of 321 W 104; www.wetcementdesign.com; 212.316.2651; email: adam@wetcementdesign.com. 

Cat Cottage/Cat Calls.  Cat sitter:  feed, give medication, scoop out pan, Jeanne Adlon, recommended by block resident.  212.734.6866.

Coral calcium:  Bob Barefoot formula:  discounted.  It really works!  Ca20 Co., 212.678.2128.  starthealthy@msm.com

Your Neighborhood service publicized - free!

You can publicize your neighborhood service (babysitting, dog walking, apartment cleaning, etc.) free in the newsletter and on our web site if you live on the block.  Off-block residents must be recommended by a block resident and pay an annual $25 fee.  To submit an ad, fill out the form on our web site at www.bloomingdale.org  under "Neighborhood services for Hire."  We've been asked about starting a swap service, auction, or other type of goods marketplace on the web site.  As soon as we figures out how to make that happen without creating a lot or work for our webmaster, we'll do it!

Submit your listing by mailing or hand-delivering the following information to Teresa Elwert, 320 Riverside Drive, #9D.  

   For our records:  your name and mailing address

   For publication:  your name, contact method (phone # or e-mail address), service description

   Placement:  newsletter, website, or both

Dues    4th Quarter 10/03 - 12/03

Please allocate my contribution to:




Amount of check: ____________

___ Security  ___ Beautification ___Social ___Newsletter ___Board Decision 
(Suggested amount:  $25.00)

Name ______________________________________________________________

Address _____________________________________________________  Apt. No. _________

E-mail Address _______________________________________________________

(For internal use only. The Block Association will not sell, exchange, or lend your e-mail address to any outside parties)

Make checks payable to West 104th Street Block Association Inc.

Mail to our treasurer: Sid Herzfeld, 895 WEA., Apt. 5D, NY NY 10025

Or drop off at

315 RSD: Tantleff, Apt 6D 



320 RSD: Elwert, Apt 9D



309 W. 104: Duhan, Apt  8C



905 WEA: Bryan, Apt 141
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