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Council Minority Leader John Larkin
By Andrew Tobia

Last month, Yonkers held its ýrst ever In-
ternational Restaurant Week, sponsored by the 
Yonkers Downtown Waterfront Business Im-
provement District (DWBID).

ñOur ýrst International Restaurant Week 
exceeded expectations and was a tremendous 
success,ò said DWBID Executive Director Steve 
Sansone. “We look forward to making this an 
annual tradition which will grow as more restau-
rants open in the Downtown.ò

Many restaurants participated in the event, 
which was held from January 21 to 29, but time 
and ýnances forced this reporter to choose only 
one of the restaurants in the Yonkers Downtown 
to dine at. Naturally, I chose one that Iôve never 
eaten at ðX20 Xaviarôs on the Hudson.

Located on the upper level of the historic 
Yonkers Pier, X20 is self taught chef and restau-
rateur Peter Kellyôs ýfth restaurant. It is located 
on the second þoor of the historic Yonkers Pier 
and features a large dining space which success-
fully fuses the elegance one would expect from 
a ýne dining establishment with the turn-of-
the-century architecture, notably the green iron 
beams of which the pier is constructed. Large 
windows on three walls give diners stunning 

views of the Hudson River, the Palisades and the 
New York City skyline.

Itôs important to note here that I donôt like 
being served. Wait staffs at ýne dining restau-
rants can often be ñover-achieving,ò for lack of 
a better term, which makes me feel smothered 
during my meal. More often than not, Iôd much 
rather walk to the kitchen, put my own order in 
and deliver my own meal to my table. Thankful-
ly, this is not the case at X20 ð Kellyôs highly 
trained staff perfectly balanced waiting on me 
with allowing me to enjoy my food in peace, as 
well as professionalism and friendliness.

My ýrst course was comprised of two ap-
petizers. First I had a shrimp (yes, only one, but 
that was all you needed) grilled to delicious per-
fection with fennel and a cup of sunchoke soup. 
Sunchoke is the root of the Jerusalem Artichoke, 
a species of sunþower that grows along the East-
ern Seaboard from Canada to Florida. The soup 
was a beautifully smooth consistency and had a 
þavor somewhere between that of potatoes and 
corn. I then had a (surprisingly large) salad of 
baby romaine lettuce in a fantastic Caesar dress-
ing with garlic.

For my entr®e, I had one of the nightôs 

The members of AMVETS Armando A. 
Rauso Post 40 in Yonkers spent 2011 working 
hard to make the lives of Yonkersô Veterans, 
young and old, better.

When most people went away to beaches 
for summer vacation, Post 40 went to the VA 
Hospital in Castle Point, New York, for a BBQ 
with the patients and staff — on a brand new 

grill donated to the hospital by the Post.
Post 40 can also be found in and around 

Yonkers, like at the POW-MIA Ceremony 
which they held at Coyne Park, with Lil-
lian Pierorazio and the Lincoln High School 
JROTC.

Over the holidays, Post 40 headed up to 

By Andrew Tobia
Yonkers artist Satish Joshi has been inter-

ested in art since his childhood in New Delhi, 
India.

ñI was always curious about how people 
came up with compositions, combinations of 
sounds, words, pictures and visuals,ò Satish told 
me. ñMy parents werenôt rich and they didnôt 

have the money to buy me an instrument, so I 
started visual art, drawing on whatever paper I 
could ýnd.ò

After high school, he won a scholarship to 
the New Delhi College of Art, where he stud-
ied painting and printmaking. He graduated in 
1968. After college, Satish felt a growing urge to 

By Andrew Tobia
Susan Levine has been serving the people 

of Yonkers as Administrator of Physical Medi-
cine and Rehabilitation at Saint Josephôs Medi-
cal Center since 1997.

Weôve all heard the term ñphysical thera-
pist,ò but many people ð myself included, un-

til I interviewed Levine ð donôt know exactly 
what it means. Levine offered this neat sum-
mary: ñA physical therapist plans, organizes 
and implements programs for the care of indi-
viduals whose ability to function is impaired, or 
threatened to be, by disease or injury.ò In short, 

By Dan Murphy
City Councilman John Larkin has repre-

sented the Sixth Council District (North Yon-
kers) for the past two years.

During this time, Larkin has issued few 
press releases, (uncommon for most elected ofý-
cials) and has used his time on the council read-

ing and comprehending legislation and working 
with council members on both sides of the aisle 
to come up with consensus.

Larkinôs diligence was rewarded in January 
when he was unanimously elected to represent 
his Republican council colleagues as their Mi-

Chef Peter Kelly at his restaurant, Xaviar’s X20 on the Hudson, located on the
historic Yonkers Pier — Xaviar’s was an International Restaurant Week participant

Members of the Lincoln High School JROTC
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The YFD ýghting the 33 Lincoln Terrace blaze

The Yonkers Fire Department battled 
three ýres over a two day period this week.

An apartment building at 33 Lincoln Ter. 
caught þames and quickly spread to the attic 
and roof. Seventy of Yonkersô Bravest battled 
the ýre from the afternoon into the night. A 
total of 70 people in 15 families lived at 33 
Lincoln Ter., and are now being temporarily 
housed at the Yonkers Police Athletic League 
(PAL) with the aid of the American Red 
Cross, the Yonkers Ofýce of Emergency Man-
agement, Westchester County Department of 
Social Services and CLUSTER Community 
Services.

This three alarm ýre is being classiýed 
as suspicious, witnesses having seen children 
burning papers before the wood framed build-

ing caught ýre. There are two lessons to be 
learned from the Lincoln Terrace ýre: one, 
obviously, is not to play with ýre; second, 
residents initially attempted to put out the 
ýre, instead of calling the YFD ð in case of 
ýre, calling 911 should always be your ýrst 
action.

Two other ýres were also put down by 
the YFD this Monday. A blaze at 43 Currans 
Lane, a ýve story building, required the YFD 
to call in assistance from the Mt. Vernon, New 
Rochelle and Greenville ýre departments. 
Twenty ýve residents from Currans lane are 
also being housed at PAL.

Lastly, 90 Amackassin Ter. saw a small 
kitchen ýre that was quickly put out.

There were no civilian injuries in any of 
the three ýres, a testament to the YFDôs skill 
and determination. Several ýreýghters were 
treated for smoke inhalation and other minor 
injuries.
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The Yonkers Public Schools celebrated Na-
tional Mentoring Month with a Thank You Men-
tor Day at Paideia School 15 on January 26. 

Volunteers from JCY-Community Partners 
were thanked by the students for their mentoring 

programs at the school, which include the Smart 
Mentors and Reading Buddies Programs. 

For more information on how to volunteer 
and become a mentor, call 914-423-5009 or visit 
JCY-WCP.com
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Paideia School 15  
�anks Mentors 

L to r: JCY Director of Intergenerational Programs Marla Hurban,
Executive Director Janice Lubin Kirschner, Principal Michael Shapiro

Paideia School Reading Teacher Kathleen Goggin and School board Trustee Nydia Perez

George and Carol Young (seated left) and Peter and Schatze Thorp (right)
get a big thank you from Paideia School 15 students

To acknowledge and commemorate the historical contributions made by Reverend Dr. Martin Luther King, Jr. and Rosa Parks, the fourth grade class at
Museum School 25 produced a celebratory salute on January 30. During the program, the young performers recited poetry and shared writings of famous African Americans,

including author Langston Hughes, King and Parks.

Museum School 25 Students Celebrate MLK & Rosa Parks

Yonkers� Bravest Fight
�ree Fires in One Day
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By Eric W. Schoen
Cross County Shop-

ping Center — or “Cross 
County,ò as it is known 
by old time and not so old 
time Yonkersites alike — 
has gone through a major 
renovation. As the ýrst 
regional outdoor shop-
ping mall in the country, 
it attracts shoppers from 
throughout the area, de-
spite the many new, com-
fy, indoor shopping malls 
sprouting up all over.

One of the major 
problems Cross County 
has had over the years 
is lack of places to eat. So after a recent visit, I 
thought we would explore the new dining options 
at Cross County. Granted some them have been in 
America for 10, 15, 20 or more years but, like ev-
erything else, they have taken there time to get to 
Yonkers. But ýrst, we have to pay tribute to restau-
rants of Cross Countyôs past.

On a recent tribute to Florida, I met a couple 
from King of Prussia, Pennsylvania. Somehow we 
got into talking about John Wanamakerôs, which 
was located in what is now Sears. I asked them if 
they knew the only place outside of the Pennsyl-
vania area where there was a John Wanamakerôs 
store. They didnôt, and I told them that was in Yon-
kers, the place where I live.

On the top þoor of Wanamakerôs was a caf-
eteria style restaurant where my mom loved to 
go to eat while shopping. Her favorite was the 
vegetable plate, a giant plate loaded with hot veg-
etables from the steam table. Beets, a vegetable I 
am not enamored with to this day, were always on 
the plate. I can still see the beet juice running into 
the other vegetables. That was back in the good 
old days when department stores (B. Altmanôs in 
White Plains and Lord and Taylorôs Bird Cage in 
Eastchester, where men and boys like me got two 
desserts) catered to your fashion and gastronomic 
sense.

Who can forget the big metal container 
of pickles on the table that accompanied your 
sandwich at Wilskerôs, just about midway be-
tween Macyôs and Sears. And what a big, juicy 
deli sandwich it was. Across from Wilskerôs was 
Woolworthôs, oddly one of two at Cross County, 
the other being at the current Old Navy Location. 
Woolworthôs had this enormous circular counter 
where uniformed waitresses served tuna melts, 
grilled cheese, grilled frankfurters on buttered, 
grilled buns and warm apple pie. If I was a good 
boy, I would have a banana split, the price deter-
mined by the little piece of paper in the balloons 
hanging over the counter popped by the waitress. 
I hated the balloon popping sound, and I think the 
waitresses hated popping the balloons.

What excitement when a pizzeria opened near 
the current location of the GAP. The pizzeria ini-
tially was called Lubinoôs, named after and owned 
by Eugene Lubin, whose men shop was one of the 
original tenants of the mall. Horn and Hardart, at 
the current Burger King location, not only had 
phenomenal macaroni and cheese but also was the 
place where I learned to eat tapioca pudding.

Red Coach Grill (located where TGI Fridays 
is and Sizzler was before that), had great prime rib, 
steaks, salad bar and a party room where I attended 
several parties and bar mitzvahs. One party I re-
member had music coming from a record player, 

which gives you the time 
frame. Adventurers, where 
the movie theater now is, 
had outdoor rides, a game 
room and anything grilled 
you would want to eat. 
Though I have never been 
inside, the Chinese buffet 
still draws a devoted cli-
entele.

The new restaurants, 
of course, start off with 
what I call ñJersey Chainò 
restaurants. These are 
places that I learned to 
eat in during my visits to 
friends in New Jersey 15 
to 20 years ago. Applebees 

is the oldest at the mall, and TGI Fridays opened 
with great fanfare several months ago. Passing by 
TGI Fridays one recent Friday night, the place was 
packed.

Soon we will have a Red Lobster next to 
Sears. The ýrst time I was at a Red Lobster was 
probably 25 years ago in Paramus, New Jersey. 
I went because all those commercials on televi-
sion looked so good. My mother ordered seafood 
crepes that came out half frozen. To apologize, the 
manager gave us a piece of cheese cake that tasted 
like it was in the refrigerator with ýsh. I have since 
visited numerous Red Lobster restaurants and had 
good meals, seafood and non-seafood alike, served 
with hot biscuits.

I had my ýrst Cinnabon probably 20 years 
ago at the Galleria Mall in White Plains. Who can 
resist the smell, which I got a whiff of recently. 
Auntie Anneôs Pretzels, made right in front of you, 
are always a treat, particularly when dipped in cin-
namon and sugar. Right near Cinnabon is a new 
organic restaurant called Green Cube. The fresh 
crepes, wafþes and healthy fare, including frozen 
yogurt, made to order salads, wraps and hot soups, 
looked quite appetizing during a recent visit. Green 
Cube has several tables for indoor dining.

On the topic of healthier eating, Chipotle 
Mexican Grill recently opened. Chipotle is known 
for their healthy, freshly prepared Mexican fare. 
Burritos, burrito bowls, tacos or salads topped 
with chicken, steak, pork or vegetables, always 
served with fresh chips and salsa. Donôt forget the 
guacamole!

Brickoven Pizza Mania features not only 
brick oven pizza but also fresh salads, sandwiches 
and tempting desserts. Restaurants opening soon 
include the Noodle House, which, according to 
its Web site, has locations all over the world, and 
Sarku Japan, featuring sushi and healthy Japanese 
cuisine.

All of these new restaurants, together with 
old favorites like Haagen-Dazs ice cream, Burger 
King (I havenôt tasted their new French fries yet!) 
and Boston Market, give shoppers plenty of dining 
options.

They may take a little while to get here, but 
it sure is great to see the many new dining options 
at Cross County. During a recent weekday lunch 
time visit, men in their business suits seemed 
to be enjoying them, too! Now all we need is a 
Cracker Barrel, Olive Garden, Sweet Tomato and 
Dennyôs!

Bon Appetit! New dining at Cross County, 
with fond memories of the past. This, too, is Yon-
kers.

Reach Eric Schoen at thistooisyonkers@aol.
com.

�is, Too, is Yonkers

Eric W. Schoen
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Yonkers Fire Departmentôs own Engine 
306 has been selected as one of ýve ýnalists in 
the IKEA Kitchen Remodel Contest, in which 
one deserving ýrehouse will receive $25,000 for 
a renovated kitchen.

Members of Engine 306, located at 81 Oak 
St. in the Nodine Hill Section of the city, submit-
ted an essay and more than a dozen photographs 
of their current kitchen to IKEA, pleading their 

case for a refurbished kitchen. IKEA, a furniture 
and accessories retail store, chose Engine 306 
as one of the ýnalists from among hundreds of 
ýrehouses across the country.

All are welcome to vote for the most de-
serving ýrehouse ð which is Yonkers Engine 
Co. 306, of course ð at RescueRemodel.com. 
Voting is open until February 28 at 11:59 p.m.

Vote for Yonkers� Bravest

Op Ed: Living in Yonkers isn’t Cheap
By Yonkers City
Councilman Michael 
Sabatino

Two years ago, the 
ñSelf-Sufýciency Stan-
dard for New York Stateò 
calculated what Yonkers 
residents must earn just 
to cover the basic neces-
sities of life — housing, 
food, child care, trans-
portation, health care and 
taxes.

For a single adult, the 
amount came to $13.67 
an hour or $28,873 an-
nually. For families with 
children, that amount ris-
es fast. Yet many workers 
in Yonkers earn only the 
minimum wage ð thatôs just $7.25 an hour in 
New York, the same as the federal minimum 
wage. Thousands of workers in Yonkers (and 
hundreds of thousands across the state) who 
make minimum wage are living in severe pov-
erty.

Eighteen states and the District of Colum-
bia have higher minimum wages than New York, 
including neighboring Connecticut ($8.25), 
Massachusetts ($8) and Vermont ($8.15). Mean-
while, minimum wage workers in New York 
earn the same rate that workers earn in North 
Dakota and Kentucky, where the cost of living 
is much lower.

Moreover, 10 states have indexed the mini-
mum wages to inþation so that the wage increas-
es each year to keep pace with the cost of living. 
On January 1, more than a million workers in 
those states got a raise that is making it just a lit-
tle easier to put food on the table, keep the heat 
on through the winter and make ends meet.

Albany has not voted to increase the mini-
mum wage since 2004. Since that time, corpora-
tions have gotten a raise; corporate proýts are at 
historic levels. CEOs at major retailers and fast 
food chains who employee the largest numbers 
of minimum wage workers are doing just ýne.

But low-wage workers are losing ground 
and itôs only getting tougher; rising costs every 
year make the buying power of the minimum 

wage worth less and less. 
If the minimum wage 
had risen to match inþa-
tion since the 1960s, it 
would be well over $10 
per hour today.

The result is that 
economic inequality is at 
an all time high.

Itôs time for New 
York State to raise the 
minimum wage to lend 
a hand up to our lowest-
paid workers and also 
provide a much needed 
boost to our economy.

I applaud Assembly 
Speaker Sheldon Silver 
for announcing a bill to 
raise the minimum wage. 

New York City Mayor Michael Bloomberg has 
announced his support for boosting the mini-
mum wage as well. Modest pay increases will 
help many struggling families in Yonkers and 
around the state keep up with the rising cost of 
living and also help push our economy toward 
recovery.

When low-wage workers have a little mon-
ey in their pockets they spend it on necessities, 
from winter clothes to school supplies to car 
repairs to medication. A raise in the minimum 
wage not only helps those low-wage workers, it 
also means a raise for local businesses that will 
see a boost in spending. Thatôs exactly what we 
need to get our economy moving and to start 
creating jobs again.

We canôt lift our economy out of the dumps 
without lifting up the lowest paid workers and 
helping them stay, or get back on, their feet. 
When theyôre doing a little bit better, weôll all do 
better for it. Our elected leaders in Albany must 
make it a priority to help those who have been 
hit hardest by this recession. Minimum wage 
workers canôt afford to wait.

The issue is simple as this; no one who 
works full time should live in such desperate 
poverty. And when those workers do better, 
weôll all do better. Itôs time for Albany to get to 
work and raise the minimum wage.

Councilman Michael Sabatino

The Lincoln Park Jewish Center invites 
you to its annual Tu Bishvat Kabbalistic Seder.

A traditional Friday night dinner with ad-
ditional readings and practices to celebrate the 
Jewish New Year of the Trees, the Tu Bishvat 
Kabbalistic Seder will be held on February 3 

at 5 p.m.
Tickets are $24 for adults and $10 for 

children. The Lincoln Park Jewish Center is lo-
cated at 311 Central Park Ave. in Yonkers. For 
more information or tickets, call 914-965-7119 
or visit LPJC.org.

Lincoln Park Jewish Center’s
Annual Tu Bishvat Kabbalistic Seder

Get free hands-on help completing and ýling 
the FAFSA, your key to college ýnancial aid, on 
Sunday, February 12 from 11 a.m. to 3 p.m. at the 
Yonkers Family YMCA, located at 17 Riverdale 
Avenue.

Learn how you may qualify for one of ýve 

$500 scholarships, based on need, offered by NYS 
Higher Education Services Corp., funded through 
a federal College Access Challenge Grant.

Registration is required and can be made at 
CollegeGoalSundayNY.org.

FAFSA Help at  
Yonkers Family YMCA

off-menu specials ð venison with Spanish and 
Latin inþuences. It was cooked to perfection and 
served (again, in surprisingly large portions) with 
a Spanish mole, huitlacoche and a side salad of 
shredded Brussels sprouts, chestnuts and bacon.

The mole (pronounced mo-lay) was an ex-
cellent accompaniment to the venison. Huitlaco-
che is fungus that grows in corn, considered a 
delicacy in many places, mainly Mexico. Now 
donôt be turned off by the word ñfungusò ð after 
all, both mushrooms and trufþes (another deli-
cacy), are fungus. This was my ýrst time eating 
huitlacoche and Iôll admit that, at ýrst, it was a 
bit strange to be eating swollen black kernels of 
corn. The þavor, however, of it was extraordi-
nary, better than what I ever wouldôve imagined; 
not unlike the þavor of mushrooms and trufþes, 
it is rich, robust, earthy and a tiny bit sweet.

The side salad of Brussels sprouts, chest-

nuts and bacon may have been my favorite part 
of the dish. Brussels sprouts, despite their bad 
reputation, are really quite delicious when pre-
pared properly ð which they were at X20. It 
was lightly saut®ed, I believe, and had a slightly 
acidic taste. The chestnuts provided a delightful 
crunch to counter the tenderness of the leaves, 
and the little chunks of thick-cut bacon gave it a 
lovely salty kick.

For dessert ð which I almost, unwisely, 
skipped on account of a rather full stomach ð 
I had the lemon cake. It was served with warm 
blueberry compote (compote being fruits cooked 
in sugar), a dried, paper-thin slice of orange and 
a rather tasty piece of crunchy chocolate toast.

While this was Yonkersô ýrst-even Inter-
national Restaurant week, it is obviously not 
Kellyôs ýrst rodeo, as the saying goes. X20 per-
formed with þying colors and provided me with 
a delicious meal that I will not soon forget.

For more information on X20 Xaviarôs on 
the Hudson, or to make a reservation there or at 
any of Kellyôs other restaurants, visit Xaviars.
com.

X20 Shines  
Continued from Page 1




