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E nough with the pumpkin spice. Let’s reach
into the back of the pantry for star anise,
pickling and other middle-child spices

associated with fall – here are three recipes for
season-favorite recipes at Stew Leonard’s, Valley
Caterers and Tellers Chophouse.

By Valerie Kellogg
valerie.kellogg@newsday.com

Special Advertising Feature

ALSO IN THIS ISSUE: SELLING YOUR GOLD,AND MORE

FALL FARE

Ingredients
2 tablespoons olive oil
1 large onion, diced
1 large red bell pepper, diced
2 cloves garlic, minced
1.5 pounds ground chicken, preferably thigh meat
1 can (28 ounces) crushed tomatoes
1 tablespoon light chili powder
1 tablespoon sugar
1 teaspoon cumin
1 teaspoon chipotle paste
1 teaspoon salt
½ teaspoon black pepper
1 cup chicken broth
1 can (15 ounces) small white beans,

rinsed and drained
1 can (15 ounces) pinto beans, rinsed and drained
1 can (15 ounces) black beans, rinsed and drained
1.5 cup corn kernels, fresh or frozen and

thawed ¼ cup fresh chopped cilantro

Directions:
In a stockpot, heat the oil over medium-high heat.
Add the onion and bell pepper and cook for 2 minutes.
Add the garlic and cook for 2 minutes.
Add the chicken and cook well, stirring occasionally,

until the chicken is no longer pink.
Add the tomatoes, chili powder, sugar, cumin, chipotle

paste, salt and black pepper.
Stir to mix well and cook for 10 minutes.
Add the broth and bring to a simmer.
Reduce the heat to low, cover, and cook for 30 minutes.
Add the white beans, pinto beans, and black beans and

cook for 15 minutes, or until the flavors are well
blended.

Stir in the corn and cilantro and cook for 2 minutes.
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“My advice is double the garlic and double the
spice,” says Stew Leonard, Jr., president and chief
executive of Stew Leonard’s of the supermarket
chain’s chicken chili. Leonard says that he adds
roasted corn and a half-teaspoon of hot sauce to
the chili, which is sold premade at the store. “Go
ahead and doctor it up to make it your own
personal taste,” he says. “It’s a flexible chile.”

STEW LEONARD’S CHICKEN CHILI
(Makes 12 servings)
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Thanksgiving At Irish Coffee Pub
• Steakhouse • Restaurant • Catering • Entertainment

131 Carleton Ave., East Islip • 631-277-0007 • IrishCoffeePub.com

As We Celebrate Our 38th Year In Business, We Would
Like To Thank The Community For Your Continued Support

Family Packages Available.
Dinner Reservations Now Being Taken.

Call For More Information.
As We Cele

L k T ThLike To Thank The Community For Your Continued Support
We Would

d S tLike To Thank The Community For Your Continued Support

Curbside
Pick-Up is

Also
Available

APPLE CIDER BRINED
BERKSHIRE PORK CHOP
(Serves four to six)

This autumnal recipe comes from
Richard Soriano’s personal kitchen.
“When cooking for fall, think long and
slow,” says Soriano, executive chef at
Tellers Chophouse in Islip. He suggests
pairing the dish with crispy black
pepper spaetzle, roasted spaghetti
squash and horseradish mustard.

Ingredients:
6 bone-in pork chops, 4 ounces each
For brine:

6 ounces fresh seaweed
4 cups apple cider
1 tablespoon star anise
2 cups sugar
½ cups apple cider

vinegar
4 cups salt
3 cups water
2 tablespoons of

coconut oil
Directions:
Mix ingredients
together. Simmer for
approximately 30
minutes. Remove from
heat. Add 4 cups ice to
brine to cool it.
Pour into a large
enough container to fit

the cooled brine and the chops.
Place in chops and submerge for six
hours.
To cook:
Remove the pork chops from the
brine and pat dry with paper towels.
Make two small cuts on the fatty size
of the chop to prevent them from
curling up in the skillet. Season both
sides with salt and pepper.
Heat coconut oil in a cast iron skillet
over high heat. Sautee the pork chops
until well browned, about 5- to 6
minutes per side, and internal
temperature reaches 155 degrees.
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Apple cider brined Berkshire pork chop

Continuted from cover

SAUERBRATEN WITH GINGER SNAP
GRAVY
(Serves four to six)

This Oktoberfest standby at Valley
Caterers is made from a recipe brought
over from Germany by co-owner
Steven Dawideit’s father, the original
owner of the Franklin Square deli, says
partner says Hank Martensen. “It’s one
of those hearty meals that tastes good
when the weather gets cold,” says
Martensen. For a more tender, sour
meat, do as Valley does, he says —
marinate it for almost a week. He
suggests serving the sauerbraten with
red cabbage and potato dumplings.
Ingredients:
3 pounds beef eye round
2 large onions (cut into 1-inch pieces)
2 carrots (cut into 1-inch pieces)
3 celery stalks (cut into

1-inch pieces)
1-½ cups red wine vinegar
1-½ cups of water
3 tablespoons dark brown sugar
3 tablespoons flour
2 tablespoons vegetable oil
1 tablespoon salt
1 tablespoon black pepper
2 tablespoons pickling spice
10 ginger snap cookies
Directions:
Place beef in large pot of marinade of
vinegar, onion, water, carrots, celery,
salt, pepper, brown sugar and pickling

spice. Cover and refrigerate at least
three days. If meat is not covered by
marinade, turn meat daily.
Remove meat from marinade and pat
dry. Save marinade for gravy.
Coat meat with flour with salt and
pepper to taste.
Heat vegetable oil in large pot over
medium heat and brown all sides for
10- to 15 minutes.
Add marinade and cover. Reduce heat
to medium-low. Simmer until tender
(3-½ to 4 hours). The longer the meat
has been marinated, the less cooking
time there will be.
Remove beef. Ready to serve.
For gravy:
Strain solids from remaining
liquid and simmer over medium heat.
Add ginger snap cookies. Simmer
until thickened (about 10 minutes).
Serve gravy over sliced beef.

Sauerbraten with Ginger Snap Gravy
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HAPPY AUTUMN!
WE PRACTICE ALL

SAFETY GUIDELINES!

“Once You’ve Nibbled, We’ll“Once You’ve Nibbled, We’ll
HAVE YOU HOOKED!HAVE YOU HOOKED!

123 Maple Ave. Dock123 Maple Ave. Dock •• Bay ShoreBay Shore •• 631-665-9859631-665-9859
www.thechowderbar.comwww.thechowderbar.com®

AMERICAN EXPRESS®

Open 7 days a week
Open all year round
*except February

Gift Certificates Available.

Dine In Only. Not Valid w/Any Other Offers. Must Present Coupon Offer. Expires 10/31/2020

$3 OFF
Any

purchase
$30 or
more

CURBSIDECURBSIDE
PICKUPPICKUP

IN HOUSEIN HOUSE
DININGDINING
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FRESHEST
SEAFOOD
MARKET

OVER 38 FEET OF
FRESH FISH CASE

MAMA’S PUMPKIN
BISQUE IS BACK!DINE IN

TAKE OUT
FRESHEST

SEAFOOD MARKET

Hours: Sunday-Monday 9AM-7PM
Tuesday-Thursday 9AM-8PM

Friday-Sat 9AM-9PM

Fall is Soup Season!

CATERING FOR
ALL OCCASIONS

The

Store
MARKET & RESTAURANT

®

Try Our Seafood Chili Nachos-
In Restaurant Only!

• Lobster Bisque • Seafood Bisque
• New England Clam Chowder

• Manhattan Clam Chowder
• Seafood Chili

www.thefishstoreonline.com1/4 mile west of Nicolls Rd. www thefishstoreonline comwww thefishstoreonline com1/4 mile west of Nicolls RRRd
836 Montauk Hwy., Bayport • 631-472-3018

ORDER ALL
YOUR GAME DAY

FAVORITES!
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Bring the haunt

HOME For a friendly nod to the holiday, add the Spookytown Monster and Bride
to the front yard. The 3-foot-tall couple is illuminated with LED lights, is
water- and fade-resistant and includes ground stakes and spare bulbs.
$49.98 at The Home Depot stores (800-466-3337, homedepot.com)

Bring the magic home with the Lighted Mickey
Mouse Halloween Inflatable. The 4.5-foot-tall
decoration’s purple lights blink. $29.98 at Lowes
stores (800-775-6937, lowes.com)

Think gnomes – Autumn Gnomes. What else is
there to say? $8.99 each at Bayport Flower
Houses in Bayport (940 Montauk Hwy., 631-472-
0014, bayportflower.com)

Complied by Maria Ebbets
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Behold the talking Haunted Tree Deadwood, which is
6 feet tall, has light-up eyes and has three sayings.
$150.99 at Target stores (800-440-0680, target.com)
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Napco Imports
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The Welcome Pumpkin Garden Stake from
MyEvergreen is hokey fun. $19.99 at The Barn Pet
Feed & Supplies 315 Bay Shore Rd., Deer Park
(631-940-5907, thebarnfeedstore.com)

Kaitlyn Ryder
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Dinner Special
Gourmet

2160922501

The Original

SALPINO’S
Italian Food Market & Catering

Call and place your order today! | Store Hours: Mon.-Fri. 8am-7pm • Sat. 8am-6pm • Sun. 9am-4pm
Wantagh, 3457 Merrick Rd., (516) 221-1100

N. Babylon, 38 Deer Shore Square, (631) 242-5500
Available at Salpino of Wantagh and North Babylon locations only. Not affiliated with Salpino of North Bellmore.

3457 Merrick Rd., Wantagh

38 Deer Shore Square, N. Babylon

SALPINO’S GOURMET CATERING FOR ALL EVENTS
Antipasto Platter Imported Cheeses, Thin Sliced
Dried Meats, Homemade Roasted Peppers & More!
Sm $55 Md $75 Lg $95
Homemade Mozzarella Caprese
Our Famous Homemade Fresh Mozzarella
w/Vine Ripened Tomatoes & Roasted Peppers!
Sm $50 Md $70 Lg $90

Wrap Rollatine Platter Bite Sized Wraps
Paired w/Olives & Tomatoes. Our Most Popular Platter!
Sm $50 Md $70 Lg $90
Sandwich Platters
Choice Of Heros, Wraps, Panini or All Three Arranged
In Baskets! 1/4 Lb. Salads Included Each
$9.95 Ea. Min. 8

Package Includes: ($99)0 ,7!!/3 #10-)9 *1!1-3 2!1.)/3 %70"/3
*4779/3 89$+)/3 614"$9/ 5 *)0+$9& '.)9/$!/

Catering Special #!
Gourmet

CHOOSE 1 LARGE TRAY (PER 10 PEOPLE)

$2295$995 Per Person

• Baked Ziti
• Cavatelli

Calabrese
• Chicken Marsala
• Chicken

Cacciatore
• Chicken with
• Broccoli &
• Sundried

Tomatoes
• Chicken

Francese
• Chicken Grigio
• Chicken Marsala
• Chicken Piccata
• Chicken

Parmigiana

• Eggplant
Parmigiana

• Eggplant
Rollatini

• Farfalle
Primavera

• Gnocchi
Bolognese

• Grilled Pork
Tenderloin

• Manicotti
• Meatballs in

Sauce
• Mussels

Marinara
• or Garlic & Oil
• Orecchiette

Broccoli Rabe

• Penne alla
Vodka

• Pork Filet
Salpino

• Rigatoni
Bolognese

• Sausage &
Broccoli Rabe

• Sausage &
Peppers

• Sausage &
Potatoes

• Stuffed Chicken
• Stuffed Rigatoni
• Stuffed Shells
• Tortellini

Alfredo

(Minimum 30 People)
(Under 30 People is add’l Fee) (Minimum 30 People)+ Tax

Per Person

+ Tax

Antipasto (Choose one)
• Antipasto Platter
• Mozzarella Caprese Platter
• Cheese Platter
• GrilledVegetable Platter

Salad (Choose one)
• Garden Salad
• Ceasar Salad
• Giardinastro
• Spinach & Goat Cheese
• Arugula Salad

Main Course (Choose one per ten people. Must choose one pasta dish.)

*Rates subject to change during holidays.

Popular Add Ons
(additional charges apply)
• Grilled Chicken
• Grilled Shrimp
• Grilled Skirt Steak

Starch & Vegetables
• Brussels Sprouts
• Butternut Squash
• Eggplant Parmigiana
• Eggplant Rollatine
• Grilled Asparagus

Pasta *Must choose one pasta
• Cavatelli Calabrese
• Farfalle Primavera
• Gemelli alla Gabriella
• Linguine w/ Clam Sauce
• Linguine ai Frutti di Mare

Poultry
• Chicken Adriana
• Chicken w/ Sauteed Broccoli
& Sundried Tomatoes
• Chicken Cacciatore
• Chicken Grigio
• Chicken Parmigiana
• Chicken Sorrentino
• Grilled Turkey London Broil
• Roasted Turkey Breast
• Stuffed Chicken

From the Land
• Boneless Spare Ribs
• Grilled Pork Tenderloin
• Grilled Skirt Steak
• Meatballs
• Pork Chop Caprese

From the Sea
• Grilled Salmon
• Maryland Crab Cakes
• Mussels Margherita
• Mussels w/ Garlic & Oil
• Shrimp Oregenata

• Grilled Potatoes
• Rice Primavera
• Roasted Potatoes
• Spaghetti Squash

• Pork Filet Salpino•
• Sausage & Peppers
• Veal Marsala
• Veal Parmigiana
• Veal Scallopine

• Shrimp Parmigiana
• Stuffed Flounder Filet
• Stuffed Shrimp
• Shrimp Scampi

Package Includes: Professional wait staff for 4 hours*, serving
utensils, paper goods and fresh baked dinner rolls.
PaPaPackckck InInInclclclududud PPP fefefe ioioio lll ititit tataffffff fff 444 hhh ***** ininin***

Catering Special #2
Gourmet
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Ages
6 weeks to

12 years
old

12 Macon Ave. • Sayville, NY 11782 (631) 750-2680

CELEBRATING 11 YEAR ANNIVERSARY

Open
Mon.-Fri.
7am-6pm

NY Certified
Teacher/Owner - Provider
Over 19 Years of Dedicated

Teaching Experience

WWW.NEWKIDSONTHEBLOCKDAYCARENY.COM

• Infant, Toddler, Pre-School,
• Before & After School Programs
• Music, Fun, Crafts & Pre-School Activities
• Busing Available
• Large Playground & Yard
• Near All Major Roads
• Staff is C.P.R & First Aid Certified
• N.Y.S. Licensed Group

Family Day Care
• Flexible Schedules Available
• ALL SNACKS AND MEALS

INCLUDED

old

AGE
PROGRAMS
AVAILABLE

Follow
us on
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W hen the price of gold hit
an all-time-high of more
than $2,000 an ounce in
August, a new pandemic-

time side hustle opened up for some
Long Islanders – selling their jewelry.

“We have seen a tremendous
increase in gold sellers,” says Arthur
Buz, who with brother, Eddie, owns
Collectors Coins and Jewelry, which
has Long Island locations in
Huntington, Massapequa Park,
Lynbrook, Baldwin and Smithtown.
“Many people are moving,” he adds,
“so they are finding items in their
house that they have forgotten
about.”

Here is what he and other gold
buyers on Long Island say to expect
if you plan to dig out something to
sell.

CHECK CREDEN-
TIALS. “Always go
to a jeweler that is
licensed and bond-
ed — their scales
should have an
inspection sticker
on them from the
county, this way you
know the scale is cal-
ibrated and accurate,”
says Emanuel Sofiev,
owner of Maddy Fine Jew-
elers, a full-service fine jewelry
store in Woodbury. Joseph Anthony,
who owns Joseph Anthony’s Fine
Jewelry, a full-service jewelry store in
Manhasset, says that it is helpful but
not required for the dealer be a gem-
ologist, adding that any supporting
documentation such as a Gemologi-
cal Institute of America certificate will
help the seller.

DON’T FORGET. “The customer will
need a valid driver’s license with a
picture ID, and the dealer will have
a valid secondhand dealers license,”
says Anthony.

WHAT TO EXPECT. “The selling
process is simple … people come in
the store, we weigh things in front
of them and give an estimate, then
we do an acid test while they wait
to determine purity, and pay them
accordingly,” says Sofiev. Lisa Kraese,
one of the owners of Whitman Coin
and Jewelry in Melville, says that any
type of gold has value, and in any
condition. That means that pieces can
be broken and contain as little as 10
karats, she says. There is no fee for an
assessment, she adds. Her gemolo-
gist-brother, David Gordon, examines
the jewelry on the spot, she says. If
the customer decides to sell at the

price offered, they get paid immedi-
ately, she says.

KEEP IN MIND. “Not all gold is the
same,” stresses Sofiev. “The higher
the karat, the more valuable it is.”
He points out that the color of gold
is not relevant, but the purity is.
“Some buyers may pay a premium
if they are buying to resell the jew-
elry rather than scrap it,” he says.
“However, with the record-high gold
prices, dealers are scraping more
than ever.”

GET READY TO GOOGLE. “Each
day the price is posted in the morn-
ing, and that’s the price we pay on
that given day,” says Anthony.

SHOP AROUND. “It’s always
good to go to a few plac-

es,” says Kraese, whose
family has owned
Whitman Coin and
Jewelry for more
than 50 years.
Sofiev, a master
jeweler and Gem-
ological Institute of
America graduate

who opened Maddy
Fine Jewelers in 1984,

says that he has had new
customers walk in with bags

of jewelry for which they were
offered “a few hundred bucks, only
to leave my store with thousands of
dollars because I took the time to
go through their stuff and find the
valuables.”

BEFORE YOU SELL. “Some people
have trouble letting go of their family
heirlooms,” says Anthony. “I advise
them if finances allow to retain a
piece or two of their family heritage.
We should always honor those who
have paved the way before us.”

OTHER OPTIONS. “If you don’t
want to sell and you need money,
then you have an option to get a
cash loan for your item,” says Jim
Sarno, owner of Budget Buy and Sell
in Patchogue, which has been open
for more than 35 years. “We also buy
and give cash loans on diamonds,
silver coins and high-end watches.”

GOOD TO KNOW. “I also offer my
clients the option of removing their
precious gems and resetting them in
new settings and using the old gold
value to pay for the new pieces,”
says Sofiev. Others will do the same.
Sofiev, also like others, does not
charge for taking out stones when
purchasing a gold piece.

By Valerie Kellogg
valerie.kellogg@newsday.com

Your jewelry box
may be a gold mine

Getty Images
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6300 Jericho Turnpike, Commack, NY 11725

2ND WIG

1/2 PRICE

LARGEST WIG CENTER

WE ARE ESSENTIAL
WE ARE NECESSARY

TO ALL OUR
CANCER PATIENTS
CALL 631-858-1701
Accepting Appointments

OVER 1000 WIGS
ON DISPLAY

MOST
INSURANCES
ACCEPTED
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shop online at collectors1946.com

The Company You Have Trusted For 70 Years!

10% CASH
BONUS!

When We Buy Your Items*When We Buy Your Items*
*Applicable to gold, silver and jewelry. Excludes coins and watches.

Must present coupon prior to use. Not combinable with other offer. Expires 11/2/20.

Premiums paid for designer jewelry including • Cartier • Tiffany and Company • David Yurman • John Hardy • Bvlgari
• Van Cleef and Arpels • David Webb • Roberto Coin • Mikimoto and Much More

and watches including • Rolex • Patek Philippe • Omega • Franck Muller • Cartier • Jaeger-LeCoultre
• Breitling • Audemars Piguet • Panerai and Much More.

SMITHTOWN
87 W. Main Street
631-656-6990
Directly Next to Town Hall
East of the Train Tracks

MASSAPEQUA PARK
400 Sunrise Highway
516-541-4040
Between Cartwright Boulevard
and Block Boulevard

BALDWIN
1846 Grand Avenue
516-223-1212
Next to Checkers

From Engagement Rings, Loose Diamonds, Diamond Jewelry and Old Mine Cuts to Coin Collectors, Mint and Proof Sets; Pre-1965 and
Silver Coins to Estate Jewelry, Antique Jewelry, All Gold Jewelry and Dental Gold to Sterling Flatware, Hollowware, Tea Sets, and more.

LYNBROOK
393 Sunrise Highway - #C
516-341-7355
Corner of Atlantic Ave.
& Sunrise Hwy.

HUNTINGTON VILLAGE
331 New York Avenue
631-421-4774
Next to Little Vincent’s Pizzeria

STORE HOURS: MONDAY TO FRIDAY 10:00AM TO 5:00PM * SATURDAY 10:00AM TO 3:00PM * CALL TO MAKE AN APPOINTMENT

96

Jewelry &Jewelry &
DiamondsDiamonds

Coins &Coins &
SilverwareSilverware

GOLD HITSGOLD HITS $$2000!2000!

Silver HitsSilver Hits $$29!29!

2015-2020

Voted Best of LI
Gold Buyer

WatchesWatches Cash In TodayCash In Today
at Long Island’sat Long Island’s

#1 Redemption Center#1 Redemption Center

BUYING AT PREMIUM PRICES!
Coins • Jewelry • Diamonds • Watches

WE CARE ABOUT YOUR SAFETY!
WE TAKE ALL NECESSARY SAFETY PRECAUTIONS!

FIVE CONVENIENT LOCATIONS
CALL FOR AN APPOINTMENT

HOUSE CALLS AVAILABLE UPON REQUEST
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1 DECLUTTER
Decluttering is about more than improving
the aesthetics of a workspace – studies have
proven that it’s essential to both physical
and mental well-being, says Amal Kapen,
owner of Amal Kapen Interiors &
Decorations in Huntington. “Environments
affect our mood and can easily distract
us,” says Kapen. She suggests starting out
by decluttering the area where your child
will be working and studying.

2 DESIGNATE A WORKSPACE
Distractions at home are inevitable, so
establishing a physical space to enter and
exit is paramount to success, says Melissa
Sacco, owner of Melissa Sacco Interiors in
North Bellmore. If space is limited, use a
large room with natural light or a quiet
attic or basement with windows, she says.
Kate Singer, owner of Kate Singer Home
in Huntington, recommends creating a
new space. If that is impossible,
redecorate the child’s bedroom to mark a
new beginning, letting them pick out
paint and furnishings, she says. Turning a
closet alcove into a private desk area by
removing doors and contents is also an

option, says Singer. One simple hack:
Kapen suggests creating more room by
downsizing from a full or queen bed to
an extra-long twin.

3 ORGANIZE YOUR SPACE
It’s been proven that being well
organized eases tasks and allows for
more efficient work habits, says Singer,
who is a fan of The Container Store as a
resource to create an organized space for
successful learning. Kapen suggests
adding a bookcase or wall shelves to
help keep students organized.

4 MAKE ROOM FOR STORAGE
“Storage is a necessary element to a
productive workspace,” says Kapen. She
recommends a small filing cabinet on
wheels with a drawer for storing
important papers. A good alternative to
buying additional furniture and
inadvertently creating clutter is using
multipurpose furniture to maximize your
home office, especially if family members
are sharing the space, says Sacco.

5 LIGHTING IS KEY
Lighting has been deemed the most

IF YOUR COLLEGE STUDENT
COMES HOME...

important aspect of any living space,
says Sacco, who recommends making
maximum use of natural light and
windows in a room. Kapen suggests
that desk, standing and wall lights be
used in combination to effectively
light a room. Lamp placement is key.
For example, a lamp located next to
where you will be reading, a table
lamp on your desk, a wall light next to
your bed and a standing lamp next to
any lounge chairs are all helpful in
reducing eye strain, adds Kapen.

6 PICK COMFORABLE FURNITURE
“Investing in comfortable and durable
outdoor lounge furniture is a good
way to get in some vitamin D while
studying,” says Sacco. She also
suggests selecting stylish and
functional furniture that will save
space while making a statement.
Adding a comfortable chair is helpful –
Amazon has reasonably priced options
for under $100,” says Kapen.

7 CUSTOMIZE
“Literally and figuratively, letting our
children have some freedom, space and
privacy to do their own thing on their
terms as much as possible might help

offset the reality that they are still at
home when they would much rather be
off starting their own lives,” says Singer.
She suggests wall decals and paint for
customizing. Using paint colors to
enhance the space are great options,
Sacco says. “Select muted tones to help
calm and brighter hues for inspiring
creativity,” she says.
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I f the pandemic forces your child to unexpectedly return from college, Long Island
interior designers offer these seven tips for getting them (and you) settled in.

By Maria Ebbets
maria.ebbets@newsday.com

North Bellmore interior designer
Melissa Sacco designed this space for a
college student.

2160943901

Presented by Western Suffolk Counselors’ Association
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For additional information, contact
wsca@optonline.net or call (631) 209-0839

STUDENTS & PARENTS
Register to Attend this Free Event at

https://gotocollegefairs.swoogo.com/longislandvirtualcollegefair

Tuesday, October 13 • 12 pm – 5 pm
Sunday, November 1 • 12 pm – 5 pm

Tuesday, November 10 • 4 pm – 8:30 pm

LONG ISLAND
VIRTUAL

COLLEGE FAIR
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For more information on great rates
and booking a tee time please visit

www.suffolkcountyny.gov/parks

West Sayville
Golf Course

Golf Course and Driving Range
Now Open Daily:

Twilight Golf Offered Daily
starting at 2pm every day INCLUDING weekends and holidays.

12pm starting on November 1st

7 Days a Week 7am-5pm

FALL DRIVING RANGE TOKEN SPECIALS
4 Tokens
for $21

Buy 3 Get
1 FREE

10 Tokens
for $49

Buy 7 Get
3 FREE

15 Tokens
for $70

Buy 10 Get
5 FREE

631-567-1704
visit westsayvillegolf.com
200 Montauk Hwy, Sayville, NY 11796
Contact Robert Callioras at the Pro Shop
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50 Route 111, Suite 101
Smithtown, NY 11787

631-652-3361 | www.nspsli.com

We provide comprehensive evaluation and treatment
services for a wide array of psychological issues to help

you and your family reach your fullest potential.

EVALUATIONS
Psychological

Diagnostic
Cognitive

Personality
Educational
Behavioral

Autism Spectrum Diagnostic
Functional Behavior Assessment

TREATMENTS
Evidence Based Psychotherapy

Cognitive Behavior Therapy
Exposure Therapy

Acceptance and Commitment Therapy
Behavior Management

Applied Behavior Analysis
Family Therapy

SPECIALTIES
Anxiety | Depression

Trauma | Emotional Difficulties
Child/Adolescent Behavior Issues
Marriage and Family Counseling

Job Loss | OPWDD Testing
Autism Spectrum Disorders

Parent Skills Training
Grief Counseling

Tele-Health
Treatment

Now Available
Through Secure
Phone & Video

Sessions

Our mission is to work collaboratively with our patients and their families to provide them the tools necessary to succeed in life.

Paying for Treatment:
North Shore Psychological Services will make every effort on your behalf so you or your family may
access quality behavioral healthcare. Prior to setting up your first appointment, we will verify your

benefits and work with you so treatment is accessible. Throughout the course of treatment,
we will bill your insurance company on your behalf meaning you will not need to submit receipts
for reimbursement. Please contact us today for more information and a free phone consultation.

(631) 652-3361 • Admin@nspsli.com

2160689301

SUNRISE HWY. (RTE 27) AT EXIT 56
STATION RD. BELLPORTSTATION RD. BELLPORT

631-286-3872
21606892160689301301

VISIT US ON THE WEB ATVISIT US ON THE WEB AT
www.bellportoutletsny.comwww.bellportoutletsny.com

Cute Nails

Please call or check each store’s
website to see individual hours.

ll h k h

BELLPORTBELLPORT

SALES
Going On

Now!
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2160273701

2160817301

RCF
CONTRACTING, INC.

Family Owned & Operated Since 1980

• DORMERS
• EXTENSIONS
• KITCHENS
• BATHROOMS
• BASEMENTS
• GARAGE CONVERSIONS
• ROOFING
• SIDING
• WINDOWS
• ARCHITECTURAL DESIGNS,

PLANS & PERMITS

ALL PHASES OF
HOME IMPROVEMENTS

MOTHER/DAUGHTER
SPECIALIST

100% Financing
Financing Available Through 3rd Party

No Money Down • No Equity Required
FHA - 203K Contractor (For Qualified Customers)

Lowest Rates
In Years

DEAL DIRECT
WITH OWNER

LICENSED/INSURED
Suffolk #54798-1

www.rcfcontracting.com 631.940.3070631.940.3070 FREE ESTIMATES

`FREE $500 OFF ANY JOB
ARCHITECTURAL PLANS

With Any Dormer or Extension $5,000 Or More.
Must sign-up by 11/20/20Must sign-up by 11/20/20Must sign-up by 11/20/20Must sign-up by 11/20/20
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2160870801

940 Montauk Hwy Bayport, NY

631-472-0014631-472-0014

All Major Credit
Cards Accepted

Harvest SpecialsHarvest Specials
Lamppost Edition!

Includes: Three (3) Home-Grown Mums
Decorated Cornstalk ~ Large Pumpkin ~ Medium Pumpkin

Front Porch Edition!
Includes: Three (3) Home-Grown Mums ~ Straw Bale

Two (2) Decorated Cornstalks ~ Two (2) Large Pumpkins

Delivery Available
Seven Days A Week

Autumn Shopping Hours
Sun 9 - 5 pm Mon - Sat 8 - 6 pm

www.bayportflower.comwww.bayportflower.com

$44.99

$59.99

DELUXE Front
Porch Edition!

Includes: Five (5) Home-Grown Mums
Indian Corn Swag ~ Straw Bale
Two (2) Decorated Cornstalks

Two (2) Large Pumpkins

$79.99

2160713601

BULBS
It’s time to plant bulbs if you want
daffodils, tulips, alliums and other
flowers in the spring, says Mike
Pazienza, owner of Bloomin Haus
Nursery in Holtsville. To dig a hole,
use either a bulb planter, an auger
drill bit that fits into your current drill,
or a miniature shovel called a trowel,
he says. Dig two- to four inches down
and make sure the bulbs are buried
and covered by the soil, he says. Pick
a sunny spot with minimal shade, he
says. To ensure that your plants will
continue to thrive each season,
Pazienza suggests picking off the
leaves only once when they have
stopped flowering and are visibly
coming out of the ground and turn a
shade of yellow, he says. “This will
ensure that the energy will go back
into the bulb and retain nutrients,” he
says. Kristina Gabrielsen, head grower
at Gabrielsen’s Country Farm in
Jamesport, is an advocate for planting
in multiples – groups of three or more.
She says she is partial to planting
grape hyacinth and mini daffodils
bulbs as they are both “hearty, fairly
low maintenance and have minimal
pest problems.” If you currently have
tulips in your garden, Gabrielsen
advises digging the bulbs up, cutting
away parts of the plant that are brown
or wilted (exercising caution as to not
damage the bulb), wrapping them in
newspaper, placing them in a paper
bag and storing them in a dry, dark
place such as a garage or basement.

PERENNIALS
Perennials spend the winter months
hibernating and rebloom each year in
the spring, says Brittney Weiss,
manager at Waterdrinker Family
Farm & Garden in Manorville. One
early season perennial that will be
blooming in the spring is English
daisy, also known as Bellis perennis,
says Weiss. “It goes beautifully with
other cool-season flowers, including
pansies and ornamental kale.
Hostas, coneflowers and Montauk
daisies are a few perennials that
Pazienza recommends planting now.
Sedum and nepeta are Gabrielsen’s
go-to perennial choices. “Nepeta is
an easy-growing plant that has
repeat blooms throughout the
season,” says Gabrielsen.

GRASS
“Cooler temperatures and warm soil
make the fall the ideal time to start
a new lawn,” says Dominick
D’Orazio of Niagara Irrigation in
Farmingville. He suggests
performing a soil test to maximize
the growth of seed. When
purchasing seed, opt for one that
matches your location – sun or shade,
he says. Leveling out the area to
remove debris is the first step in
preparing the soil, says D’Orazio. He
recommends using a spreader to
apply seed and lawn food. Lastly, he
suggests covering the seed with a
thin layer of soil, giving it a light rake
and keeping it moist but not soggy.

WHAT TO PLANT NOW
FOR SPRING BLOOM...

W ith cool temperatures and steady rainfall, the fall can be a great time to plant, say
Long Island gardening experts. Plants are given the opportunity to grow roots

before the ground freezes for winter, they say. And, they add, planting now also gives
trees, shrubs and plants time to get used to their new “homes.”

By Maria Ebbets
maria.ebbets@newsday.com
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Pick a sunny spot for alliums.
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GUTTERSGUTTERS

custom gutterscustom gutters
for your homefor your home
we specialize in ½ round, copper & 5” & 6” K-style gutterswe specialize in ½ round, copper & 5” & 6” K-style gutters

better quality & productsbetter quality & products

5-year warranty5-year warranty

veteran-owned & operated
over 10 years in business – zero complaints!

we accept major credit cards

Veteran and Senior Citizen DiscountsVete dd SeSeni CCititiz Dis

631-741-7311
www.MorinGutter.com

lic. #43433-H

Morin Construction, Inc.
Cleaning • Installation • Repair

20%
leaf protection system
with installation of new gutter system

MORIN GUTTERS • 631-741-7311
With this coupon. Not valid with other offers or prior purchases.

free estimates
no obligation

OFF

2160946801

*Individual results may vary. Invisibility may vary based on your ear’s anatomy. **Deposit may be required. ©2013 Starkey. All Rights Reserved 18385-13 x4374 7/13

YOU CAN’T AFFORD NOT TO HEAR.

East Islip
156 E. Main St.
631-581-7711

Copiague
940 Montauk Hwy.

631-482-1101

Ridge
679 Whiskey Rd.
631-821-4313

Audio Center
of Babylon

20 Argyle Square
631-661-5111

WE ARE OPEN
Please Call for an Appointment.

We follow all Protocols, Procedures, and
New York State Guidelines to keep everyone safe.

NEW! Now accepting Empire Plan and Blue Cross Blue
Shield Federal Employee benefits!

OTOhealth Hearing Care Center has been
helping people hear for more than 35 years.
We strive to offer you the best hearing instruments
available plus an exceptional patient experience.
We know how important your hearing is. Please
call us today to begin your life of better hearing.

JoAnn Wood, Au. D
Doctor of Audiology

JoAnn Wood, AUD,
Doctor of Audiology

Jennifer Di Marco, AUD,
Doctor of Audiology

Leo F. Katz, BC-HIS, ACA
National Board Certification

in Hearing
Instrument Sciences,

American Conference of Audioprosthology
Farrah Katz, AUD,

Hearing Aid Specialist
Doctor of Audiology
Randi Lieberman,

Hearing Aid Specialist

Introducing an
invisible* hearing aid

you can afford.

$995
EACH

Thank you to our essential
workers and first responders.
We appreciate your service.

NEW ADDRESS
Huntington

771 New York Ave.
631-673-5820

NEWNEW

JoJoAA
DocDoctoto

EEEEEEEEEEEAAAAAAAAAAAAAAAAACCCCCCCCCCCCCCCCCCCHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH

Hu
771
63

If you’ve been waiting for an
invisible, more affordable alternative
to hearing aids, it’s time to discover

a Completely In The Canal (CIC)
hearing aid.

> Invisible to others
> Comfortable to wear

> Easy to remove

Jennifer Di Marco,Au. D
Doctor of AudiologyDoctor of Audiology
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2153742501

www.chimneykinginc.com

FREE ESTIMATESFREE ESTIMATES
MASONRY SPECIALIST

Fully Lic & Ins • Nassau County License # H0708010000 • Suffolk County License # 41048-H • NYC License # 2061397-DCA

516-766-1666 • 631-225-2600

MEMBER
NATIONAL
CHIMNEY
SWEEP
GUILD

STAINLESS STEEL LINERS
CLEANING & REPAIR SPECIALISTS

Fireplaces • Gas/Oil Chimneys
Damper Repairs • Animals Humanely Removed

Draft Problems Corrected
Stainless Steel Liners Installed

Waterproofing • Chimneys Rebuilt
Stainless Steel Chimney Caps Installed

Done By Fire Fighters That Care!
SINCE 1982

Chimneys Repaired, Rebuilt & Tuckpointing

ENT, INC., IINNCCCEEEEEENNNNNNTTTTTT,,, IIIIIINNNNNNCCCCCCCCCCCCCNNNNNNIIIIIITTTTTTNNNNNNEEEEEENNTT IINNCCCENT, INC

CHIMNEYCHIMNEY
KINGKING



We Accept
H.E.A.P.

Prices Subject to
Change Without

Notice



WE’LL BEAT ANYONE’S PRICE!

SAME DAY DELIVERY

ESTABLISHED
1962

BURNER SERVICE • CONTRACTS • ANNUAL VACS
SEASONAL OIL TRUCK DRIVERS WANTED

NIGHT ORDERS FOR NEXT DAY DELIVERY
NOW ORDER ONLINE AT WWW.BayFuelOil.com

FREE CONTRACTS
ASK ABOUT OUR
$100.00 SPECIAL

PROMOTION

$10.00 OFF
ANY ORDER OR We’ll Beat

Anyone’s Verified Lower Price by 4¢.

Exp. 12/31/20. Cash Only. Not to be Combined.
Present Offer. Limited Time Offer.

Price must be verifiable & delivery
must be available same or next day.

2160939301

JOE’JOE’SS COMPLETE TREE SERVICE,COMPLETE TREE SERVICE, Inc.Inc.

INSURED/OWNER OPERATEDMajor Credit Cards
Accepted

SUFFOLK
631-225-2075631-225-2075

Lic. # 27355-HI

NASSAU
516-221-1205516-221-1205

Lic. # H290365-0000

Serving Long Island For Over 25 Years
www.joescompletetreeservice.com

Highest
Quality
Work

TREE REMOVALTREE REMOVAL
TREE TRIMMINGTREE TRIMMING

SHAPING & THINNINGSHAPING & THINNING
CUT BACKS &CUT BACKS &

PROPERTY LINE TRIMMINGPROPERTY LINE TRIMMING
LAND CLEARINGLAND CLEARING
STORM DAMAGESTORM DAMAGE

Call Now!
A+Rating

2160935201

EST. 1988

www.marinomeats.com • 2131 MIDDLE COUNTRY ROAD CENTEREACH • 631-588-4152
COUPON

w/ any In Store or Online
purchase of $89 or more

Just Enter CODE 2free
At Checkout
Ends 10/31/20

GRAB & GO BUNDLE

Call to Order or Order
Online @ marinomeats.com

OUR EXOTIC BURGER SAMPLER
Two XL 8 ounce Patties of Each
•Venison Burgers •Elk Burgers

•Bison Burgers
•Wagyu Beef w/Truffle Burgers

NOW AVAILABLE
•Venison • Alligator • Elk

• Wild Boar • Bison • Ostrich
Japanese 5A Kobe Steaks

$49

2 FREE
6 OZ.

FILET MIGNON
STEAKS

$65

• 4-6 Oz. Filet Mignon Steaks
(Plain/Marinated)

• 4 Lbs.Thin Sliced Chicken Cutlets
• 2 Lbs. Center Cut Pork Chops
• 2 ½ Lbs. Oven Ready Meatloaf
• 3 ½ Lbs. Oven Roaster Chicken
BONUS! 3 GOURMET CHICKEN BURGERS

Also

Hand Cut Steaks • Roasts • Fresh Pork • Fresh Produce • Grade A Poultry • Home Made Salads • Side Dishes • Gourmet Burgers • Special Orders

WE ARE
OPEN!

Stop In Monday
thru Saturday

9AM-5PM
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• 2160928201

NEW and INSTALLEDNEW d INSTALLED

$$2,7952,795
Straight Stairlift

SUPPORT OUR TROOPS

• Straight, Curved, Narrow Staircases
• Folds Up Against Wall
• Factory Direct Pricing
• In Stock - Installs within 2 Hours!
• Installed within 48 Hours
• New, Reconditioned and Rentals

410 Sunrise Highway, West Babylon, NY 11704
631-647-8855 | 631-327-3339

www.StairGlideNY.com

STRUGGLING WITH
STAIRS?

• STAIR LIFTS • WHEEL CHAIR LIFTS • RAMPS

FREE
ESTIMATES

LICENSED INSURED

Family Owned and Operated.... Ask for Owner Tom Knoblauch

SAME DAY
SERVICE

NEXT DAY
SERVICESTAIRGLIDE HAS TAKEN ALL

NECESSARY STEPS TO ENSURE YOUR
SAFETY DURING THESE CHANGING TIMES.
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2160239801

Educational Bus Transportation, Inc.

Earn Extra Money While
Helping The Community

Here at Educational Bus
Transportation, Inc.
We would love for you to apply and work
with a company you can rely on!

• Paid time off • Bonuses
• 401K • Health and Dental

Call Today, And Speak To One Of Our Recruiters 631-789-2300

NOW
HIRING

Call
Today!

We are offering a $2500
sign on bonus for already

licensed CDL drivers.

LOOK!
New Starting Salaries for September

Acme/Baumann
Drivers

Call Today

$24.18/hr
BIG
BUS

Non-Benefit
Rate

$21.41/hrVAN Non-Benefit
Rate
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