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Going Green

Photos by Kate Sheffield, Kathy Keleher and Sue Molnar

Expand Your Palate
Katie Leibick

Wining and Dining
Lynn Peithman Stock

Oceana
Alexandra Roland

Restaurant Renaissance
Erik Mathes

Wine on Las Olas
Lynn Peithman Stock

Stirring It Up

Lynn Peithman Stock
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Departments

Chair’s Connection
Mark Budwig

Riverwalk Roundup
Genia Duncan Ellis

Downtown Lowdown
Chris Wren

Dining Destination
Alexandra Roland

0000

Wine & Dine

Event Connections
Compiled by Alexandra Roland

Snapped@

Membership
Lynn Peithman Stock

OnTheCover

Design by Ryan K. Hughes

GoRiverwalk is Fort Lauderdale’s City
Magazine covering arts, entertainment,
business and lifestyles. GoRiverwalk
is a Riverwalk Trust publication and is
published 11 times a year to inform,
inspire and connect residents, readers
and leaders with the people, places,
happenings and events that make Fort
Lauderdale one of the world’s best places
to live, work and play.

© Copyright 2012, Riverwalk Trust. All
rights reserved. No part of GoRiverwalk
may be reproduced in any form by any
means without prior written consent
from Riverwalk Trust and publisher GM
Strategic Media, Inc. Riverwalk Trust
and publisher accept no liability for the
accuracy of statements made by the
editors or advertisers. The waves device
and GoRiverwalk are trademarks of
Riverwalk Trust. Copyright 2012.
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FORT LAUDERDALE'S CITY MAGAZINE

EDITOR-IN-CHIEF
Riverwalk Trust

EDITORIAL BOARD
Mark Budwig, Dave Dawson
and Genia Duncan Ellis

EXECUTIVE EDITOR

Lynn Peithman Stock
Magazine@GoRiverwalk.com

CREATIVE DIRECTOR
Ryan K. Hughes

Creative@GoRiverwalk.com

DIRECTOR OF PHOTOGRAPHY
Jason Leidy
Photography@GoRiverwalk.com

CALENDAR EDITOR
Alexandra Roland
Calendar@GoRiverwalk.com

PROOFREADER
Paul Sorensen

CONTRIBUTING WRITERS
Katie Leibick, Erik Mathes, Alexandra Roland

Those who have it...

1Al | thiocse who don't and Chris Wren

CONTRIBUTING PHOTOGRAPHERS
Downtown Photo, Caitlin Fahey,
David Genet, Kathy Keleher, Ron Lyon,
Sue Molnar and Kate Sheffield

ADVERTISING
Libby Good
(954) 999-5255
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(954) 999-5255

N

A PUBLICATION OF
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www.Facebook.com/GoRiverwalk
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CELLULITE IS DEFEATED!
THE WORLD'S FIRST

FDA APPROVED ONE TREATMENT,

CELLULITE REVISION/ERASURE

WE CAN FINALLY ACHIEVE
DRAMATIC RESULTS IN OMNE
TREATMEMNT WITH CELLULAZE, A
REVOLUTIOMNARY BRAND MEW,
HIGH TECH, LASER TREATMENT!

Shino Bay Cosmetic Dermatology
and Laser Institute is now, FIRST in
FLORIDA to offer the newly FDA
Approved CELLULAZE the world's
first, Cellulite Laser Treatment for the
Revision and Erasure of Cellulite and
its dimpling!

We have officially signed on a
spectacular, Board Certified, Plastic
Reconstructive Surgeon and  are
currently expanding and more than
doubling our office size on ground
floor Las Olas Boulevard.

We are scheduling free cosmetic
consults and booking Cellulaze Laser
Treatments at the currant institute,
so call now to schedule as we are
bocking up fast!

The new SHINOG BAY “Surgical
Center” is offering a full line of Plastic
and Reconstructive surgical services.
The “Shino Bay Plastic Surgery &
Laser Institute” is baing built out and
slated for a Grand Opening this Fall.
We will be offering a FULL LINE of
all the latest most high tech surgical
procedures, including Laser Assisted
Facelifts, Laser Assisted Browlifts,
Breast Augmentation, and Laser
Assisted Tummy Tucks with new
high tech Laser Scar Prevention that
can be included on all surgeries and
more”.

Unlike other laser Lipo devices,
this $250000 top of the line
revolutionary system can only be
used by well trained Dermatologic
and Plastic Surgeons at this time.
Proprietary laser technology enables
the Flastic Surgeon to focus the
laser beam in multiple directions,
including across and upwards at the
skin, literally melting the bands that
pull down the skin causing dimpling

and simultanecusly melting the fat.
Firing upwards at the skin, it tightens
and is clinically proven to increase
skin thickness by as much as 25%,
and increasing collagenaise by 29%
which also can greatly improve and
erase dimpling for the dramatically
best results we have ever seen!

This is the NEW ERA of Plastic
Surgery where art and technology
meet!

EXPERIEMNCE THE

FUTURE OF AGELESS
TRAMNSFORMATIONS TODAY,
OMNLY AT SHING BAY

Just one minimally invasive
treatment of Cellulaze targets the
subdermal source of cellulite to
increase skin thickness and elasticity,
while helping regenerate collagen
and connective tissue. It is used to:

» Target pockets of fat

* Release skin depressions

¢ Improve skin elasticity

* Increase skin thickness

s Create smooth  skin where

bumps and dimples were
before.
Cellulaze produces dramatic

results. As with permanent laser hair
removal, it is possible that your body
decides to regrow hair or produce
new follicles. This
same principle
applies to cellulite,
Considering  this
is the first cellulite
treatment, we
simply do not know
if your body will
create new cellulite
(perhaps down
the road). Since
clinical trials began
approximately
three years ago,
all results have
been spectacular,
and no cellulite

recccurrance has been observed
and appears to be permanent.

CALL TODAY for our all in one,
convenient, spectacular, Ground
Floor, Las Olas Boulevard Location
NOW, as we are booking up fast!

To learn more go to
www shinchayderm.com and ook
up Cellulaze, or Call now to set up
your Complimentary Consultation
at (954) 765-3005.
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Riverwalk Trust
Mission Statement

To be the catalystin
building and nurturing
Riverwalk as a vibrant
community connected
by the New River

Riverwalk Trust
Team

Genia Duncan Ellis
President/CEO

Caitlin Fahey

Administration and Event Logistics

Kim Spellacy

Accounting

Ann Gillespie

Brick Program Coordinator

Chelsea Anderson
Coordinator

Riverwalk Trust

300 S.W. 2nd Street - Suite 7

Fort Lauderdale, FL 33312

(954) 468-1541 phone « (954) 468-1542 fax
email: info@GoRiverwalk.com
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In Partnership With
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omwcmmmms  WINTERFEST

BOAT PARADE

RIVERWALK

FORT LAUDERDALE

Executive Committee

Mark Budwig, Chair
S.MARK Graphics

Courtney Crush, Vice Chair
Crush Law, Master Plan & Projects

Jim DeChant, Secretary
Right Management

Randall Vitale, Treasurer
Gibraltar Private Bank

Tom Vogel, Immediate Past Chair
One River Plaza

Dave Dawson, At Large Executive Committee

Nova Southeastern University
Chair, Communications Committee

Frank Herhold, At Large Executive Committee
Marine Industries
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Gregory Oram, At Large Executive Committee
Tower Club

Board of Directors
Serge Atherwood, Consultant
Chuck Black, Signs by Tomorrow
Gary Bodner, The Continental Group
Lacey Brisson, BB&'T
Monica Correll, Publix
Cathy Davis Danielle, U Pull It
Patrice Demos, Northern Trust
Bob Dugan, EDSA
Jeft Falkanger, Falkanger Snyder Martineau & Yates
Lisa Scott-Founds, Winterfest Boat Parade
Jenna Ingraham, Premier Beverage
Nate Ernest-Jones, Nathaniel Ernest-Jones, Inc.
Ken Keechl Kopelowitz Ostrow Ferguson Weiselberg Keechl
Michelle L. Idymko/ Becker & Poliakoff, PA
Linda Lewis, Smith ¢ Knibbs Public Relations
Connie Loewenthal, Clear Channel Miami
Alyssa Lovitt, Timpano Italian Chophouse
Lynn Mandeville, Holy Cross Hospital
Bradley Minto, Performance Home Audio/Video, Inc.
Susan Fyfe Molnar, The City of Fort Lauderdale
Dev Motwani, Merrimac Ventures
Dave Nicholas, Himmarshee Bar & Grille
Matthew Olsen, Northwestern Mutual Financial Network
Gloria M. Reese, Tarpon River Civic Association
Lee Shefhield, Consultant
Kenneth Stiles, Stiles Corporations
Stephen K. Tilbrook, Shutts & Bowen
Doug Tober, Broward Center for the Performing Arts
Josh Vajda/ AutoNation / Precision Paddleboards
Tracy Weintraub, Cherry Bekaert & Holland
Michael Weymouth, The Las Olas Company
Chris Wren, Downtown Development Authority
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Holy Cross continues a tradition of
excellence with high recognition

from HealthGrades—america’s leading

independent healthcare ratings company.

- Top 5% in the nation for Joint Replacement
surgery, 7 years in arow

RE C 0 G N ] Z E D AS TH E B EST - Top 57%in the nation for Orthopedic Surgery,

. 5 years in a row
IN JOINT REPLACEMENT SURGERY... AGAIN. . gact in Region for Joint Replacement

COMMITTED TO REMAINING THAT WAY. surgery (2012)
We are committed to excellence
because you deserve the best care,

and our mission... is you.

For a physician referral, please call
1-866-988-DOCS or visit
holycrossorthopedics.com.

@ Holy Cross \))
Hospital
Orthopedic Institute — Q\

)«.\IJ-

Our mission is you.
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=HAIR’S CONNECTION

By Mark Budwig "=
Chair, Riverwalk Trust ==

Best Reasons to Join
Riverwalk Trust Members Share Why They Support Us

This month, a few Riverwalk Trust members continue to share their reasons for joining our foundation. Annual membership starts at
$100. For more information, visit goriverwalk.com/riverwalk-trust/membership.

“The most valuable piece of Fort Lauderdale’s history is on
the Riverwalk, and to revitalize it is to preserve a piece of
history, which is why I joined the Riverwalk Trust — to be a
part of it. The Riverwalk has some of the most scenic vistas of
boats passing by when I am eating at a restaurant, and I want
to see more people enjoy this with the Riverwalk Trust lead-

ing the way by bringing new businesses to an historic area.” ‘As a native Floridian, I am happy to call Down-
Robert Seitz town Fort Lauderdale my home. I joined the
Chief Technology Officer, My Support Services Group Riverwalk Trust a few years ago as a way to meet

many of the people who work hard to bring

life to the Riverwalk and to support their many
efforts to protect one of Fort Lauderdale’s best
resources. I am honored to now be on the board
of directors and am actively involved in helping

“When a colleague asked me to attend a Riverwalk to plan the events and activations that will bring
Trust event with him, I agreed. I was blown away by the more residents and tourists down to Riverwalk
passion and dedication of the members. Then and there to see all of the new and exciting things going on
I decided to become part of this amazing group. The along and even ‘on’ the river! Riverwalk Trust
Riverwalk is a unique and beautiful part of Downtown is a great networking organization for young
Fort Lauderdale. The changes that I have seen take place professionals to really get involved and to make
over the past few years and the creative events that have asignificant investment in our community for
raised community awareness make me proud to align only $100 per year”

myself with the other members in a commitment to our Michelle Klymko
mission.” Attorney, Becker & Poliakoff

Jaime McCabe
President, Plan Ahead Events

“It affords me the perfect opportunity to support the City
in its quest to establish a vibrant Riverwalk along the New
River. Thanks to my affiliation with Riverwalk Trust, [
have made some excellent business contacts and I have
the honor of claiming a part of this wonderful commu-
nity”

Tim Hart
Principal, R3 Accounting

6 | GORIVERWALK.COM APRIL 2012



He came in as Dionisio.
Now he goes by Da Vinci.

Seudent artwerk by Dionisio B, Grade 10

Uncover your child’s artistic side at the Creative Summer Art Academy.

ions for students in grades |-12

Ao A MUSEUM of ART | FORT LAUDERDALE | AuboMatond
20 | July Aug e ACADEMY
: = HOVA SOUTHEASTERN UNIVERSITY | ART+» DESIGN




=RIVERWALK ROUNDUP

By Genia Duncan Ellis

President/CEO, Riverwalk Trust | s

Spring into Riverwalk Events

New Season Blossoms with Get Downtown and Burger Battle

We are well into the local season and
there are some great things to come!

April brings us our spring Get
Downtown hosted in YOLO Plaza on
April 27 from 5 to 8 p.m. This event is a
great networking opportunity to meet
up with friends, have some great bites
and drinks, do a little dancing to a cool
band and be surprised by the different
groups that come to share information.
Riverwalk Trust members attend at no

This competition brings out the best
of the best and you can select the fan
favorite with your vote. A renowned
jury of chefs and specialists will do a
judging as well — but you, members of
the public, get to try them all and vote!

Register online today as we have sold
out early every year! The tunes will be
great, the drinks tasty, and the food
outstanding!

A short shout out to Winterfest and
a hearty thank you for receiving two

charge as a part of awards at the
thei bershi . t
kel The tunes willbe e
donation allows : Riverwalk Trust,
others to join the g rea t’ t h e d rn kS Fort Lauderdale
party. You can buy Stone Crab and
your tickets online ta Sty’ an d th € fo O d Seafood Festival
and we hope you : |’ and for the

will come and outstan d In g ’ Media Partner,
kick off spring Go Riverwalk
with us. Magazine! We are very honored and

Getready to rumble ... itis time for
Riverwalk’s Burger Battle ITI, coming
to you live from Huizenga Plaza on
May 11. The new location promises
to bring a larger space, more delicious
burgers to try and a great place to
spend an evening! This event presented
in cooperation with the Publix Apron’s
Cooking School brings together all
of those that love a great American
favorite ... the hamburger. Rest
assured, these are not your typical
fast food type burgers. They are
moist, succulent creations with every
imaginable garnish you could want and
even specialty breads!

8 | GORIVERWALK.COM

proud to be a partner of the Winterfest
Boat Parade, just completing its 40th
year! We can't wait to learn what the
theme will be for this year.

We have had the distinct honor of
paying tribute to Jack Seiler in March.
As a strong proponent of Riverwalk
and Downtown Fort Lauderdale, Jack
continues to work with the community
to make things happen and to draw
attention to the unique setting of our

city along the New River and Riverwalk.

We ask that you consider joining
Riverwalk and being part of the growth
and development that brands our City
and Downtown as a great destination!

Welcome
Riverwalk Fort Lauderdale is
pleased to announce that commencing

with our May issue, Go Riverwalk
Magazine will be published by Jamie
McDonnell and Michelle Simon

of THINK Magazine. We look
forward to this new partnership and
anticipate bigger things to come. We
also would like to thank GM Strategic
Media, Inc. for a fine job in publishing
the magazine. Go Riverwalk
magazine continues to be a vibrant
communications tool for Riverwalk
and Downtown Fort Lauderdale.

Correction

In Go Riverwalk Magazine’s
February 2012 issue, an article about
the Marshall Bridge Beautification
project should have said the murals’
artists worked closely with Broward
County during the installation
process, not the city. @

APRIL 2012



LAS OLAS WINE AND FOOD FESTIVAL

Fort Lauderdale Sizzles with a Week of Culinary Events!

Bourbon & Burgers!

Las Olas Wine and Food Festival

PLACE: Tap 42, located at 1411 S. Andrews Ave. ET Wine Down Wednes da?

DATE: Monday, April 16th,
7 p.m.~10 p.m.

FRICE: $42 per person. o =)
For tickets call Kleber Cozer - e
(954) 463-4900 H (i

¥ FEATURED BOUERBONS: I" ]
R

Angel's Envy, Old Forester, I'm.r'f

R Woodford Reserve,
— and Hudson.

PLACE: Riverside Hotel, inside of Preston's Martini Lounge,
620 East Las Olas Blvd.

DATE: Wednesday, April 18th, 6 p.m. - 9 p.m.

PRICE: $40 per person. For tickets call (954)467-0045
FEATURES: This event will showcase Spanish wine paired with
gourmet Spanish-inspired tapas prepared by Chef Toby Joseph.

A - -
Réici s artin Codax

LI

A

b"\'i.l:'f'

Banfi Italian Festival Cheese Culture

PLACE: Tuscan Grill, 1105 East Las Olas Blvd.
DATE: Thursday, April 19th, 7 pm. - 11 p.m.
PRICE: $65 for food, wine and [talian beer.

VIP $85 includes open liquor bar featuring Premier Bever-
age spirits. For tickets call Gabriel Salas (954) 766 -8700

after 5 p.m.

FEATURES: Banfi Brut, Principessa Gavi, San Angelo Pinot
Grigio, Banfi Chianti Classico Riserva, Banfi Brunello, and

Rosa Regale.

CASTELLO Cheese Culture

BAN P I T A WHEY OF LIFE__

MOMNTALCINO b S S e —1

Rise & Shine Brunch

PLACE: Cheese Culture, located at 813 East Las Olas Blvd.
DATE: Saturday, April 21st, 11a.m. - 2p.m.

PRICE: $35 per person. For tickets call

(954) 533-9178 or email
susan@cheese-culture.com
FEATUIRES: Mimosas and a
delicious brunch menu.

Space is limited for events— reserve today to avoid disappointment!
For the latest event lineup, including menus and additional details, visit the festival website.

STREET FESTIVAL TICKETS ON SALE NOW

WWW.LASOLASWINEANDFOODFESTIVAL.COM

sy,

B LAS
@ ROCAS

SHeppus

elit

Martin Codax ﬂ']d&Hﬁ T‘—r:= PREMIER [@ + AMERICAN LUNG ASSOCIATION.



=)OWNTOWN LOWDOWN

Downtown Delivered

The Faces Behind the Food Deliveries

[
By Chris Wren l':I
DDA Executive Director

Downtown Fort Lauderdale

It's 9:30 a.m. Your stomach growls but you're too swamped with work to venture out and get something to eat or it's raining cats and
dogs, so you call up your favorite lunch spot and order delivery. Chances are you'll meet with one of the deliverers below. | met up

with them recently to find out what it's like delivering to Downtown’s hungry customers.

Photos by Kate Sheffield

Howard Kaplan has been working at
The Salad Bowl for six years now and
has been in the delivery business for 11.
How do you get around? “I bike or walk”
What happens if it rains? “Just like the
Post Office — I deliver through rain or
sleet or snow! Look at all these umbrellas
I have,” he said, pointing. “From 11 am. to
2 p.m,, I deliver food to office buildings,
government centers, businesses and even
parking garages. People are very friendly
and I've gotten to know our customers —
you find out about the leak in the closet, the
grandchildren in New York.”

What do you like most about your
job? “The people I work for. There's alot
of honesty, integrity and good food at
The Salad Bowl. The owners are the finest
people”

The Salad Bowl
100 E. Broward Blvd., #107, Fort Lauderdale
(954) 828-9208

10 | GORIVERWALK.COM

Nilson Ruiz has worked at Café Verdi
for four years and delivers food by bicycle
and car for farther deliveries. What do
you do when it rains? “I wear a poncho

or use an umbrella. But I get splashed by
the passing cars when they speed through
puddles” How many daily deliveries do
you make on average? ‘About 15 to 20.1
like talking to the people. Now that I know
alot of them they tip well and it’s good for
the restaurant.”

What do you like best about what
you do? “Ilike to talk with the customers.
When I deliver their food early, it makes
them happy. I like people to be happy and
it makes me feel good about bringing their

food”

Café Verdi
100 E. Broward Blvd., Fort Lauderdale
(954) 522-1230

Joe Monaco started working at CJ’s Café
on Las Olas a year and a halfago. How do
you get around? ‘T drive, so rain is never an
issue. T handle the catering too, so I make
about 30 deliveries on average every day”
‘Would the Wave Streetcar help with your
delivery service? “Definitely. It would help
with alot of things.”

What's the best part about what you
do? “Meeting new people, trying to bring
more business to the restaurant” Do you
have an extraordinary delivery story to
share? “All my deliveries are extraordinary
and uplifting. I am happy to put a smile on
our customers’ faces. [ understand that the
economy has put a strain on everyone. I
am very appreciative of CJ's Café and the
patrons for each day that I can continue to

provide for my family” @
CJ’s Café

200 E. Las Olas Blvd,, #110, Fort Lauderdale
(954) 764-4047

APRIL 2012
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VISIT US AT OUR NEW LOCATION: 709 EAST LAS OLAS BOULEVARD
THINKING OF BUYING, SELLING OR LEASING? CONTACT THE RESIDENT BROKER.
#1 BROKER IN DOWNTOWN LAS OLAS CONDO SALES.

C g
_Lcrs N
FEATURED CONDOMINIUMS n G

_J F
AT LAS OLAS GRAND ( "
S6TH FLOOR FULLY FURNISHED 3 BEINROOM, 2.5 BATH WTTH CUSTOM MODELED
INTERIORS BY STEVEN G. PANDRAMIC VIEWS OF FT. LAUDERDALE.
WO FLOCHES WITH MARE] A= N THE LIVING AREAS, CARFET INTHE

BEDROOME, CROWN MOLDING, BUILT-IN CLOSETS, CUSTOM OFFICE,

2 PARKING SPACES & EXTIA STORAGE, 1,495,000, WE HAVE PERSONALLY :\"L" U\ ER 100
ASHLEY SOUTH LAS OLAS GRAND PROPERTIES!

3 BR, 3.5 BATH WITH BEAUTIFUL RIVER, OCEAN & INTRACOASTAL VIEWS FROM
THE S0TH FLODR. MARELE FLOOIS, GOURMET KITCHEN, GRANITE COUNTER-
TOPS, SUR ZERD FRIDGE, POGGENPONL CARINETRY & DOURBLE OVENS, CUSTOM

INESHGNED BATHROOMS WITH DURAYIT FIXTURES & 2 PARKING 3PACES, 31,450,000,

INIEIETEN  ASHLEY SOUTH

CUSTON IHESHENED  BEDEON, 3.5 BATH WITH STUNE FLINERS THROUGHOUT,
SILES SURROUND SOUSD N ALL BOONS, CUSTOM WD BUILT-Is,

ASHLEY NORTH
SPECTACULAR VIEWS FIEOM THIS T REDROOM, 1.5 BATH 0% THE SIST FLOOK,
FEATUTES A COURMET KITCIEN WITH GRANITE COUNTERTOPS, POGEENTOIL
CABINETRY, 2 LARGE TEREACES & 5-STAR LUXURY AMENITIES, 1,385,000,

BEAUTIFULLY UPCRADED WITH CREMA MARFIL MARELE FLOOES, SURROLXD
SN, T CRILING FANS, LUTRON DIMMERS, 3 FLAT SCREEN TVS & MUCH MORE!
A 'Y N
DESIGNER MODEL, CUSTOM INTERIOR WITH MARELE FLOORS IN LIVING, 0NYX

INLAYS IN THE FOYER, WY FLIKES I THE BETHIRIMES, HAND CARVED FIREFLAUE,
250 BOTTLE WINE COLER & MARBLE COUNTERS IN THE KITCHEN. £1,250,000,

ASHLEY NORTH
BEAUTIFUL § BE, 3 BATH ASHLEY MODEL WITH IMREECT RIVER VIEWS, WOOD
FLINHES IN THE LIVING & CARPET IN THE BEDRONMS. FEATURES A GDURMET
RITCHEN WITH MGCGENPOHL CABINETRY & THERMADOR OVENS, 21,050,000,

ASHLEY NORTH
DEECT RIVER YIEWS FROM THIS 3 BEDROOM, 5.5 BATH MODEL THAT FEATURES
A GDURMET KITCHEXN, GRANITE DOUNTERS, SUB ZERD REFRIGERATOR. $9:49,000.

mrm‘uxmz; ?'IH.'IIH'I.i-l‘T!I?.]!I‘L‘L'l.'I"I!::-'I RIVER, OCEAN & CITY VIEWS o SR, g &k CRTETEETE

H .25 A ’ IR, DCEAN & C EWSE, e s - ] & A GOURMET KITCHEN WITH

DESICNER UPCRADES & BUILT-INS INCLUDING CUSTOM CABINETRY, FIREPLACE & = s ONYX/STONE BACK SPLASIT
LIGHTING. 3 FLAT SCREEN TV'E. MARELE FLODRS & 2 TERRACES. £895,000. £ et e L L

RIYERHOME
2 REDROOM, DENMEDLA ROOM, 3 BATH WITH OVER 3,000 5. FT. OF INTERIOR 2 BEDRINM, 2 BATH MODEL 0 A HIGH FLINOE. FEATURES A GOUEMET KITCHEN

SPACE. INRECTLY ONTHE R, VIEWE FROM ALL MAIN FO0MS IN THIS 2-5TORY WPFMCCENPOHL CABINETRY, A LARCE TERRACE & LUXURY AMENITIES.
RIVERHOME, GRANDLY SCALED 0N THE 5TH & 6TH FLOORS, MOVE-IN READY?

GOURMET KITCHES, POGGESPOHL CABINETRY, MARBLE FLOORS THROUGHOUT, UNDER CONTR EBRADFORD NORTH
3 LARGE BALCONIES & APPROX. 3580 TOTAL (). FT. S575,000, REAUTIFUL 2BR, 2 BATH WITH 24X24 MARRLE FLOORS THROUGHOUT INCLUDING

- = — = = TERERAUE. BUILT-IN CLOSETS, EXCEFTIONAL VIEWS FROM ALL RS,
mu_{!,m CHAMPAGNE SOUTH FLAT &CTEFN TV & BOSE SURTOUND SOUND IV LIVING RO,
DESIGNER MODEL, 2BR, 2.5 BATH HAS MARBLE FLODES WITH INLAYS, A WETBAR, =

SURROUND SOUND, CUSTOM CLOSETS, WINDOW TREATMENTS & LIGHTING, I B E' "IHH !'.I Rl 'I l E

COURMET KITCHEN WITH COUNTERS & BACK SPLASH IN CRANITE. LUXURIOUS & LARGE 1 EEDRO0M, 1.5 BATH SUITE + OFFICE/DEN AREA WITH
CHAMPAGNE NORTH APPRIX. 1,400 5. FT. DIRECTLY 0% THE RIVER WITH GREAT VIEWS. $349,000.

FEATURED PROPERTIES FOR LEASE
CHAMPAGNE MODEL: 2 BEDROOM, 25 BATH WITH 2 LARGE 84,200
TERRACES, 2 PARKING SPACES, ANNUAL LEASE FULLY FURNISHED.

m Na warranty ar reprosemtation, expressed ar implicd, is made a5 10 the accuracy of the information contained herein and same Is submitted subjece ta crears, m

;;(ﬁb?n?

FEATURED PROPERTY
ASHLEY SOUTH
$1.299.000
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HIGHLY UPGRADED 3 BR,
3.5 BATH WITH CREAMA
MARFIL MARBLE FLOORS,
CUSTOM LIGHTING, BUILT-IN

I5TH FLONE, 2 REDRL
BUILDING; (CEAN, I?
GOURMET KIT(

wmissions, change of price, remtal or ether conditions, withdrawal witheut notice, and 1o any special listing conditions imposed by our principals,
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'BEST PRICED UNITS IN THE BUILDINGS, COME TAKE A LOOK!
CALL JOHN D’ANGELO AT: 954-494-5791

LAS ODOLAS

River Houst

THE PARK

(M)

bl

W T |

SFECTACULAR SKYLINE,
RIVER AND OCEAN VIEWS
FROM THIS HIGH FLOOR PARK
MODEL. 3 BEDROOMS, 3.5
BATHS WITH EXQUISITELY
APPOINTED FINISHES
INCLUDING BUILT-IN BAR
WITH GRANITE COUNTER AND
200 BOTTLE WINE CHILLER,
DESIGNER KITCHEN WITH 2
SUB ZEROS, MIELE BUILT-IN
COFFEE MAKER AND 50 MUCH
MORE! BALCONIES FROM
EVERY ROOM AND PRIVATE
ENTRY FOYER.

FIFTH AYENUE ZBR/3.5BATH:
DRAMATICALLY DESIGNED 39TH FLOOR UNIT, MANY UPGRADES!

TR ANOSVIXEN  3R/3.5BATH + MEDIA ROOM MADISON:
OUTSTANDING MODEL WITH CUSTOM-MADE FURNISHINGS,
STUNNING VIEWS OF THE OCEANRIVER & CITY, WHITE MARBLE
FLOORS, YENETIAN PLASTER & 5-STAR LUXURY AMENITIES.

Fhoto © 11 Angels
Healiy Crmup

WATER(SARDEN

The Art of Liviing Laro Ninw St
” |
¥

o

e
ITHOUSE
UNBELIEVABLE RIVER, OUCEAN & CITY
= VIEWS FROM THIS 3 BR, 2.5 BATH. OVER
250K SPENT TO ELEGANTLY APPOINT
THIS CONIM). MARBLE FLOOR &
STAINLESS STEEL APPLIANCES

$995,000

RIVERSIDE
DESIGNER MODEL, 2BRZBATH WITH WD FLOORS THROUGHOUT,
GRANITE COUNTERS & MARBLE MASTER BATH. £599,000,

__JUSTSOLD | RIVERSIDE
24TH FLIMR FURNISHED 2 BEDROOM, 2 BATH +DEN WITH OVER

1,600 50 FT. PANORAMIC VIEWS OF THE RIVER, OCEAN & CITY.
CIUEMET KITCHEN, TILE FLOKES & 2 PARKING SPACES. S589 M),
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SEAVIEW
ABRZBR DIRECT RIVER VIEWS, COURMET KITCHEN, GRANITE
COUNTERS, CUSTOM WINDOW TREATMENTS & 2 TERRACES, $549,900

CHELSEA 2BR/Z.SBATH: GREAT POOL VIEWS, MARBLE FLOORS IN
LIVING ROOM, FLAT SCREEN TELEVISION WITH BOSE SURROUND
SOUNDY, 5-5TAR LUXURY AMENITIES & MUCH MORE! 2459000,

STARDUST
GREAT RIVER & OCEAN VIEWS FROM THIS UPGRADED 2BRIZEATH.
FEATURES A GOURMET KITCHEN & WOOD FLOORS, $639,000,

LIS R LEXINGTON 2BR/2SBATH: HIGH FLOOR
WITH 2 NORTH & SOUTH FACING TERREACES & MARELE FLOORS.

FEATURED PROPERTIES FOR LEASE
YIMADISON;  ANNUAL UNFURNISHED, CREAT VIEWS.  $5.750.
203 COLUMBLS: ANNUAL UNFURNISHED, GREAT YIEWS.  #4,500.
2/2 SOHO: FURNISHED, ANNUAL WITH CITY VIEWS. _§3,500.

SAN MARCO 2/2
$329,000
E.4

$259,000
THE SYMPHONY

1 TH

IBRZBATH: CREAT CORNER UNIT, SUR FENTHOUSE
WD 3, FT. TERRACE, BOAT SLIF INCL. §7659,004,

3 BRS BATH: CORYER UNIT WITH PANORAMIC
VIEWS (¥ THE RIVER, OCEAN & CITY. 069,000,

SBRZBATI: CORNER LNIT, POOL LEVEL WITH
GOURMET KITCHEN & LARGE TERRACE. £129,000,

FEATURED PROPERTIES FOR LEASE
2BRZBATH:  FURNISHED, POOL & RIVER VIEWS.

E2_400.

STARDLUST
ZERZBATI HIGH FLOOR, EAST FACING SPLIT BEDROOM PLAN.
BEAUTIFUL DCEAN, RIVER & CITY VIEWS, TILE FLOMORS IN THE
LIVING & NEW PLUSH CARPET IN THE BEDEOOMS. UPGRADED
KITCHEN WITH GRANITE COUNTERS. 409,000,
UST SOLI 5
2 BEDR{HM, 2 BATH WITH SPECTACULAR RIVER, (CEAN & CITY
YIEWS, GOURMET KITCHEN & A SPACIOUS BALCONY.

_JUSTSOLD | STARDUST
2 DEDRDOM, 2 BATH, 19TH FLOOER MODEL, SPLIT BEDROMOM PLAN
WITH SPECTACULAR VIEWS & A COURMET KITCHEXN,

SUNGARDEN
HIGH FLOOR, UPGRADED 1 BEDROMM, 1 BATH WITH TILE FLOORS,
STAINLESS STEEL APPLIANCES & DARK CHERRY CABINETS. £289,000,

 UNDER CONTRACT| SKYVIEW
2BEDR(MIM, 2 BATH FEATURED IN CITY & SHORE MAGAZINE. TILE
THROUGHOUT, 2 FLAT SCREEN TV'S & BUILT-IN CLOSETS.

FURNISHEIY, LR(;. TERRACE, GREAT VIEWS 3,000,
OCEAN, RIVER & OTY VIEWS. 3 BALCONIES,  $2,7%.
FURNISHED, HIGH FLOOR RIVER VIEWS, 2350,

MOGNCLOW 272
SEAVIEW 2

SUNGARDEN 1/1:
SUNCARDEN 111;

2BRASBATH: CORNER UNIT, ANNUAL UNFURNISHED. §2,275.

UNFURNISHED , GREAT VIEWS. 1,850,

PARKING SPACE FOR SALE, WATERGARDEN RESIDNENTS ONLY!

Mo warranly or represemialion, expressed or implicd, is made as 1o the arcuracy of ihe information confained herein aml same is submitied subjecl ie corors,

emissions, change af price, remial or ather conditions, withdrawal wiibous notice, and 10 any special lsting conditions imposed by sur principals,




Snapshots from the St. Patrick’s Day Parade and Festival

PHOTOS BY KATE SHEFFIELD, KATHY KELEHER AND SUE MOLNAR

housands visited Downtown
T Fort Lauderdale on March 10

for the third annual St. Patrick’s
Day Parade and Festival, where
residents enjoyed music, parade floats
and the obligatory green beer. Next P s
year’s event will be on March 16. ‘#nt' &

The following are this year’s parade

- MORE 3
entry winners. ouT OF
- % \Fe
« Best Marching Band s
Walker Elementary School
- Best Pipe Band

New York Police Department Pipes
and Drums

« Best Commercial Participation
McGuire’s Hill 16

« Best School Participation

Ryan Keleher, Robert

Our Lady Queen of Martyrs School Ritchie and Shane
« Best Float Keleher

City of Fort Lauderdale Parks and

Recreation

- Best Non-Profit Participation
Fort Lauderdale Fire Museum )

14 | GORIVERWALK.COM APRIL 2012




Go Riverwalk Magazine has several tantalizing selections on our
- story menu about food and wine this month.

* Three local chefs share recipes and cooking tips for you to try at
home. A personal chef writes about his personal favorite eateries
around town, and our readers cast their votes for their own
favorite restaurants.

Get the scoop about this year's Las Olas Wine and Food
Fesnval and finally, sample local and regional trends in wine as
suggested by local sommeliers.



Photo by David Genet

Restaurant
Renaissance

Five Fort Lauderdale Dining Spots to Visit ... or Revisit

BY ERIK MATHES

ort Lauderdale may not be praised as one of the nation’s premiere culinary destinations, but it’s
about time the Venice of America received some respect for its restaurant run-down. Hungry

diners can find just about any esoteric cuisine they're craving — if they know where to look —
and there are abundant sources of fresh fish, quality meats and pristine produce for chefs to choose from.

16 | GORIVERWALK.COM
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{ Restaurant Renaissance }

hether you're in search of a sit-down dinner
spot for an occasion worthy of elevated
elegance, or you'e in need of a quick bite

before hitting the theater or bar, your taste buds won't be

forced to endure bland, boring bites in this town. From
fancy-yet-unpretentious French fare from Bouillabaisse,
to empanadas from Argie Grill that you could easily

cat walking down the street — if it wasn't for the divine
chimichurri sauce that will keep you glued to your seat
— Fort Lauderdale has an assortment of eateries that
serve up tongue-tickling treats capable of impressing
even the pickiest palates.

Bouillabaisse is a new restaurant from Harald
Neuweg, owner of the Fritz & Franz Bierhaus on
Commercial Boulevard (with another location in
Coral Gables). Neuweg needed to put something in
the considerably smaller space next to the Bierhaus,
and, after getting hit with a hankering for the traditional
French coastal stew, decided to open up a bistro
dedicated to that dish and other simple-yet-stellar by-
the-book classics. The restaurant’s namesake dish and
the Beef Wellington are true stars of the menu, as are the
soups and sorbets. If you need an intimate, romantic date

Fort Lauderdale
has an
assortment of
eateries that
serve up tongue-
tickling treats

destination (it’s only 45 seats), this is
your diamond.

Another culinary gem — located
at approximately the same longitude
a mile south on Oakland Park
Boulevard — is Sunfish Grill, with
an ambiance sure to yield the right results on date night,
part two. The staff at Sunfish cares so much about your
dining experience, and it shows in all aspects of the meal,
from superior service to outstanding food. The menu is
seasonal — read: constantly changing — but there are
some staples that, hopefully, ain’t goin’ nowhere, like the
tuna Bolognese (permeated by toasted garlic and the
rustic flavor of sweet tomatoes), shrimp bisque (just like
you'll find in NOLA, creamy, with notes of sherry), and
one particular salad that deserves its own paragraph.

Now, I'm not usually big on salad, but seriously, the
Asian pear salad at Sunfish Grill is the best leafy green
bonanza I've ever stuck a fork in, and — surprise,
surprise — it's completely meatless! With arugula,
Gorgonzola Dolce, spicy pecans, multiple varieties
of julienne pear (Asian, Bartlett, Bosc, whatever the
chefs think looks best at the market that morning ... ),
grapes, some Belgian endive cups buried amidst the
deliciousness, and a white truffle vinaigrette, you get
hit with all the best tastes on the spectrum, including
umami. Just imagine if the chefs decided to add some
crisp, thick-cut bacon. I might just explode.

APRIL 2012






oving on, let’s discuss

aplace the average

passerby might dismiss
as “pedestrian” if she or he didn't
know better — the Argie Grill.
You might know this Southwest
First Avenue spot from Riverfront
ramblings when you're starving
for a snack, or you very well may
have walked past it numerous
times without consideration,
but this little hole in the wall —
which was featured on the Fort
Lauderdale episode of Rachael
Ray’s $40-a-Day around nine years
ago — serves the best empanadas
ever (even when you're stone-cold
sober!).

My favorites are the original
beefand the fiery beef-jalapeno
flavors, and T always douse them
in the wonderful house-made
chimichurri and wash 'em down
with an icy-cold Mistic juice
drink. There are around 20
other types of empanadas —
each folded uniquely — with
chicken, Argentinean sausage and
vegetarian options, as well, and
it just doesn’t get much better at
under 10 bucks a meal.

Ifit’s Asian eats you're itching
for — with a beach view to boot
— head to the end of Sunrise
Boulevard and march into the B
Ocean Hotel's fabulous fusion
restaurant, SAIA. With floor-
to-ceiling tinted glass windows
overlooking the Atlantic, you'll
savor more than just the eye-candy
that’s brought to your table. The
sushi is superb and innovative,
and the small plates — brought to
your table as they're ready, in no
particular order — are divine. If
there’s one dish you should try, it’s
the Miso Scallops, featuring four
plump ones from the sea, seared
and served on a sliver of Japanese
yam and topped with scallions and

20 | GORIVERWALK.COM
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a sweet-and-savory honey-miso
sauce. Also worth mentioning
is the ultra-tender Sharing

'TArgie’s] serves the
best empanadas ever
(even when you're
stone-cold sober!)’

Porterhouse entree, big enough for
two and served with a selection of
tangy sauces.

The last piece of evidence
to prove the existence of
a Lauderdale Restaurant
Renaissance is Tundra, located
on lavish Las Olas Boulevard.



Taking the idea of a theme
restaurant to the next

level, this upscale eatery

is adorned with masterful
ice sculptures aplenty,
carved by co-owner David
Berman, along with
chandeliers that look like
icicles, and icy-blue lighting.
You can pick from hot and
cold small plates and an
international mélange of
entrees, from pan-seared
honey salmon with jasmine
rice and baby bok choy; to
the Kobe beef burger with
toasted goat cheese and
white truffle fries. Perhaps
the best part of the menu

is the Tundra Tour, where
you receive small plate after
small plate of the best dishes
the kitchen has to offer.
Tundra may be gimmicky,
but it sure is a keeper —
especially with the exquisite
ice platters on which they
serve their stunning cold
seafood dishes.

Ifyou didn't believe it
before, perhaps now you see
that the dining landscape
really is changing in Fort
Lauderdale. If you know
the right places to go,
you'll never have to worry
about a disappointing
dining situation again, and
with these signature local
destinations, your tongue
will always be in for a
memorable treat. @

ARGIE GRILL

300 S.W. First Ave,, #105
Fort Lauderdale

(954) 463-2686

BOUILLABAISSE

2881 E. Commercial Blvd.
Fort Lauderdale

(954) 533-2013
wWww.bbaisse.com

SAIA

999 N. Fort Lauderdale
Beach Blvd.

Fort Lauderdale

(954) 564-1000
www.bhotelsandresorts.
com

SUNFISH GRILL

2775 E. Oakland Park Blvd.
Fort Lauderdale

(954) 788-2434
www.sunfishgrill.com

TUNDRA

1017 E. Las Olas Blvd.

Fort Lauderdale

(954) 761-2122
www.tundrarestaurant.com

APRIL 2012

Erik Mathes is a personal chef, in-home cooking instructor,
culinary mentor and food blogger. With his company,
Kitchen Coach FL, he has transformed rookie cooks into
kitchen all-stars and has cooked for South Floridas elite.
Visit www.kitchencoachFL.com.

Art Walk Las Oles is &n arts driven, reoccurring event the
Third Thursday morithly from B-10pm on East Las Olas
Baulevard. Participating galleries host ashibit openings,
receptions, artists, and oubdoor entertainment.

Art Walk Les Ofas iz produced and supported by the Las
Dias Association and sponsors: The Las Olas Company,
The LIPS Stare.

Participating Galleries:
Art 4 Vision / Bellagio Intamational Galiery £ Blue Gallary /
Hamitton Gallery Las Olas /Las Olas Fina Arts / Natie Visions
allery f New River Fne At/ Stranahan House Museum,

Guided Tours aveilable by Insider View

wew. artwaldasolas com
wivw.fncebook. com/arowalklasolas f @artwolklosolas
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Wine on Las Olas

Annual Wine and Food Festival Goes Global

BY LYNN PEITHMAN STOCK - PHOTOGRAPHY BY SOUTH FLORIDA PHOTO

Take a trip around the world of wine and have your taste buds branch out at this year's Las Olas Wine and Food Festival in
April. From bourbon and burgers to an evening of Spanish tapas, the annual wine party lasts several days.

The event celebrates its 17th year, benefiting the American Lung Association.

Bourbon and Bu rgers Featured bourbons include Angel's Envy, Old Forester, Woodford Reserve and Hudson.

Drinks such as Traditional Manhattans will be paired with dishes such as Deep Fried Chicken
April 16 - 7to 10 p.m. Paprika Pierogi; Kentucky Margarita with meat and cheese crudité platter/cured meat, cheese,
Tap 42, at 1411 S. Andrews Ave. . .. . -
$42 per person seasonal vegetables, mustard and house made dressing; Side Car with Tap 42 Sliders; and Old
To purchase tickets, call Kleber Cozer at Fashion with Florida Rock Shrimp Mac and Cheese.
(954) 463-4900 Space is limited for this event and the menu is subject to change.
Las Olas Wine and Food
Festiva | Wine Down ) Tl;lis feverll)t will sh;)lwcase Spanish wine paired with gourmet Spanish-inspired tapas prepared

y Chef Toby Joseph.
Wed n eSd ay The tapas menu and wine pairings include Valencia orange, hearts of romaine and endive
P pairing g

April 18+ 6 to 9 p.m. with grilled octopus paired with Martin Codax Albarino, Rias Baixas; Potato Rioja with Martin
Preston’s Martini Lounge at Riverside Hotel Codax “Ergo” Tempranillo; Monk fish “Romesco” with Las Rocas Garnacha Tinto; rack of lamb
620E. Las Olas Blvd. with Las Rocas Garnacha Vinas Viejas Old Vines; and pistachio flan with Casteller Brut, Cava.
S40 per person

Call (954) 467-0045 to purchase tickets.
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Rocco’s Taco's and
Milagro Tequila Dinner

April 18+ 7 to 10 p.m.

Rocco’s Tacos

1313 East Las Olas Blvd.

Call (954) 524-9550 for tickets.

Banfi Italian Festival

April 197 to 11 p.m.

Tuscan Grill, 1105 E. Las Olas Blvd.

$65 to $85 per person

To purchase tickets, call Gabriel Salas at
(954) 766 -8700 after 5 p.m.

April 19+ 7 to 9 p.m.

Cheese Culture

813 East Las Olas Blvd.

$45 per person

Call (954) 533-9178 to purchase tickets.

World Famous Las Olas
Boulevard Street Festival

April 20 - 7:30 to 10 p.m.

$100 per person
www.lasolaswineandfoodfestival.com
Call (954) 524-4657

Las Olas Wine and Food
Festival After Party

April 20+ 10 p.m.
O Lounge, 333 E. Las Olas Blvd.
Vibe, 301 E. Las Olas Blvd.

Cheese Culture Rise
and Shine Brunch

April 21+ 11a.m. to 2 p.m.

Cheese Culture

813 East Las Olas Blvd.

$35 per person

Call (954) 533-9178 to purchase tickets.

APRIL 2012
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This event features Rocco’s Tacos and Milagro Tequila together for a Tequila dinner hosted by Milagro
National Brand Ambassador Jaime Salas and Rocco himself. Jaime will create signature Milagro cocktails to
be paired with each course

This Italian courtyard festival features wines from Banfi Vintners and Italian foods from Tuscan Grill,
along with music by alive DJ and a special live appearance by Italian singer Rino Balzano.

Featured wines include: Banfi Brut, Principessa Gavi, San Angelo Pinot Grigio, Banfi Chianti Classico
Riserva, Banfi Brunello, and Rosa Regale. The all-you-can-eat menu includes grilled hot and sweet homemade
Italian sausage sandwiches, Tuscan’s meatballs, Eggplant Parmesan, wood and coal baked pizzas, fried
Mozzarella, rice balls and dessert.

The Cheese Culture offers a tasting of six different styles of cheese along with information about each
one and where it comes from. Rik Steere, market manager for Wilson Daniels, will host the event and guide
participants through Schramsberg Blanc de Blanc, Ponzi Pinot Gris, Gainey Merlot and Royal Tokaji Mad
Cuvee as they are paired with each cheese.

The street festival ticket includes a complimentary wine glass, butler tray and unlimited sampling from
more than 70 local restaurants, 45 tables of wine and micro brews. The street festival takes place on Las Olas
Boulevard between Sixth Avenue and 11" Avenue.

The street festival ticket also includes access to the Bombay Sapphire Lounge for a cocktail experience.
Bombay is a combination of 10 botanical ingredients sourced from around the world.

Russia and Mexico have taken to the street to bring their finest vodka and tequila. This year Stolichnaya
Vodka and Milagro Tequila will host pre- and post-event festivities. Guests attending the street festival will be
able to sample the newest Stoli flavors.

Complimenting the event will be live music from South Florida acts such as The Weedline Band and the
Pan Vibes. Fashion will be added to the mix with a Culinary Couture Fashion Show by the Art Institute of
Fort Lauderdale and attendees will have the opportunity to take part in the New Times Cupcake Battle. Help
decide the fan favorite award for the best cupcake during the festival.

Head west down Las Olas Boulevard after the street festival to continue the party at Vibe and O Lounge,
both located in the YOLO courtyard. Bombay Sapphire will host a party at O Lounge that will feature the
festival’s official cocktail, the Sapphire Raspberry Collins. Stoli Elit will host an after-party next door at Vibe,
equipped with an ice luge and dancers.

Please note that the dress code is strict at both locations (no hats, shorts or tennis shoes).

To wrap up the festival, Cheese Culture will host a Rise and Shine brunch. Menu items include Porchetta
on toasted rustic white bread, topped with shaved Cabot Clothbound Cheddar, arugula and drizzled with
truflle oil and French ham and double creme brie with cornichons and stone ground mustard. The featured
drink will be the Cultured Sunday made with Villa Sandi Prosecco and lemonade.
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RIVERWALK

THE TWELFTH ANNUAL

RiverwalR Trust Tribute
THANK YOU TO OUR SPONSORS

PRESENTING EMERALD SPONSOR

SAPPHIRE SPONSORS

§M’é BIMINI REMIER

: , : : BOATYARD — . -
NT 4 SOUTHEASTERM e B EV ER A G
N()\’A!'\'I\'rfnsrn -0 ar 8 oRILL-] S THE CHARMER SUNBFLT GROUP

PEARL SPONSORS
(= Y
n

GreenbergTraurig GUINSTER ﬂi‘“‘.{{‘i}.}aifﬂ

YAOHT CHARTFRS

TOPAZ SPONSORS AND HOSTS

AutoNation April Kirk John Ropes Richard Zaden

Bahia Mar Ireland’s Inn S.Mark Graphics

Broward Bank of Commerce Lochrie & Chakas Shutts & Bowen Congratulations from The
Broward Center Miami Dolphins Stern Consulting Downtowner Saloon and
for the Performing Arts Nuccia McCormick Stiles Corporation Maxwell Room and

Courtney & Jason Crush Gregory Oram Bob Swindell Fraternal Order of Police

Gibraltar Private Bank Quinn Pro Quo Chris Wren Fort Lauderdale

For information. call the Riverwalk Trust at (954) 468-1541 or visit www.GoRiverwalk.com




Stirring It U

Fort Lauderdale Chefs Share Their Specialized
Knowledge in the Kitchen

BY LYNN PEITHMAN STOCK




A

CHEF
TOBY JOSEPH

EXECUTIVE CHEF,
RIVERSIDE HOTEL

=
=

(]
i
&
i
i
L]
#
®
L]
.

Spanish cuisine takes the spotlight during
aspecial event before this year’s Las Olas
Wine and Food festival. On April 18, Chef
Toby will prepare a five-course pairing menu,
featuring gourmet Spanish-inspired tapas
matched with a selection of Spanish wine.
The event will be at 6 p.m. on April 18 as part
of Wine Down Wednesday at Preston’s Wine
and Martini Bar inside Riverside Hotel.

Tickets are $40 per person. For
information or for reservations, call (954)
467-0045.
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TOMATO CHORIZO
BRUSCHETTA

2 chorizos, small, diced (remove wax
from dried chorizo)

3 cup olive oil

2 tablespoons chopped parsley

2 pints cherry tomatoes

4 cloves of garlic

Ya cup chopped red onions

1 baguette French bread, sliced and
grilled

2 ounces Manchego cheese

1 tablespoon chopped basil

1 tablespoon sherry vinegar

2 ounces Spanish Serrano ham,
shaved

Y4 tablespoon sugar

Salt and pepper, to taste

Preheat a sauté pan with 1
tablespoon of olive oil. Add red onions
and chorizo and sauté on medium heat
for 5 minutes. Set aside.

Toss whole cherry tomatoes in the
olive oil, salt, pepper and sugar. Add to
a baking pan and roast at 450 degrees
for 30 minutes until the tomatoes
blister and pop with a golden brown
roasted color. After 15 minutes into the
cooking time, add the cloves of garlic.

Once tomatoes are done, set aside to
cool. Once cooled, add basil, parsley, oil,
salt, pepper and sherry vinegar.

Arrange cheese, grilled baguette,
shaved Serrano ham and tomato
bruschetta on plate and serve at room
temperature.

APRIL 2012
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BLACKENED
MAHI-MAHI WITH
MANGO-PAPAYA
SALSA

4 6- to 8-ounce mahi-
mabhi fillets

Olive oil

Blackening seasoning or
similar

Salt and pepper

Rinse fillets with
water and pat dry. Rub
olive oil over top of fish.
Sprinkle with seasoning,
salt and pepper. Roast
in 350 degree oven for
approximately 20 minutes
or until fish is flaky when
fork is inserted.

MANGO-PAPAYA

SALSA
Serve with fish. Makes 6
servings.

2 large red bell peppers,
but into 2-inch pieces
1 mango, peeled, pitted,
cut into a-inch pieces

1 papaya, peeled,
seeded, cut into -inch
pieces

1 cup finely chopped
fresh cilantro

4 small red onion, finely
diced

2 tablespoons fresh lime
juice

1 tablespoon olive oil

1 tablespoon rice vinegar

1 teaspoon finely
chopped garlic

4 teaspoon cayenne
pepper

Combine ingredients
in large bow! and stir
to blend. Season salsa
to taste with salt and
pepper. (Can be prepared
one day ahead.) Cover
and refrigerate. Bring to
room temperature before
serving.
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CHEF SHELLEY
NACHUM

PERSONAL CHEF
AND OWNER OF
SHORT ON THYME

Chef Shelley Nachum owns Short on Thyme, a personal
chef service in Broward and Palm Beach counties. She has been
following a gluten-free diet since August after her research
revealed a possible connection between gluten and autoimmune
disorders. She has Hashimoto's thyroid, an autoimmune
disorder.

“Since I've been on the diet, I have noticed changes in my body
and feel better. I've even lost 10 pounds without trying,” she said.
“However, it is not an easy diet and not reccommended unless
there’s a medical reason.” Chef Shelley said at home it’s easy, but
it’s oftentimes challenging to find foods to eat when she’s on the
run. ‘I can really appreciate what people with celiac endure and
would like to be able to cook nutritious food for them to make
their lives easier.”

Atleftis one of Chef Shelley’s recipes, which she adapted from
www.Epicurious.com for her own needs. She said the Mango-
Papaya Salsa is especially delicious.
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SIX TIPS FOR
GLUTEN-FREE
COOKING

:take a half
or one day and make
several gluten-free entrees
and sides; portion, package
and freeze so you can
reheat during the week
and not have to worry
what to have each lunch
and dinner, or when you're

inahurry.

Use only
as much as

possible (for example,
fresh Parmesan vs.
canned; “fresh” gluten-
free breadcrumbs vs.
packaged). Limit the
amount of processed

foods and condiments.

Keep your pantry filled
with such as
gluten-free flour, brown
rice, quinoa, millet, gluten-
free pasta and oats, spices/
seasonings, herbs, oils,
gluten-free sauces (i.e, soy,

teriyaki)

Eat lots of )
gluten-free oatmeal, brown
rice, and sweet potatoes
to get fiber, since most
gluten-free products do
not have much fiber.

Use
(ie.,
toaster, hand mixer, cutting
boards) if your kitchen is

not completely gluten free

If you're not sure
something is gluten-free,
contact the
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ROBYN
LINDARS

“GRILL GIRL”

Robyn Lindars is the “Grill Girl” behind www.Grill Grrrl.
com. Her focus is on healthy, simple and creative recipes on the
grill. Robyn holds quarterly Women’s Grilling Clinics as a way
to encourage women to not be intimated by the grill. Robyn
and her grilling clinics were featured in the Cooking Channel’s
Foodography BBQ episode last summer.

GRILLED TENNESSEE HONEY LEMONADE

Makes one 64-ounce pitcher.

6 pounds lemons, cut in half1/2 cup
water

1/2 cup sugar

1/2 cup honey

2 rosemary sprigs (optional)

1 cup Jack Daniels Tennessee Honey
Whiskey

Dip each half of the cut lemons in

sugar and set aside on a tray to be grilled.

Combine water, sugar and honey in a
saucepan or disposable aluminum tray.
Add a couple of sprigs of rosemary to
the pan. Heat up your grill to medium-
high heat. For additional rosemary flavor,
throw a handful of rosemary sprigs on

the hot coals just before grilling.Grill the
lemons cut-side down until nice grill
marks appear (5 to 7 minutes). Remove
the lemons and set aside to cool.

While grilling the lemons, place the
saucepan with the honey syrup on the
grill. Heat the syrup until the sugar and
honey are fully dissolved, giving the
rosemary time to infuse the syrup with
flavor. Let the lemons cool then squeeze
the juice into a pitcher by hand. Add
syrup and water to taste, along with
whiskey and ice. Stir well and serve.

Serve with a rosemary sprig as a
swizzle stick and sliced grilled lemon
wedges for garnish.
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GRILL GRRRL'S
GRILLING TIPS

While it’s always grilling season in South
Florida, the rest of the countrylaunches into
grilling season with Memorial Day weekend.

Here are tips to ensure your next grilling

adventure is a success.

1. Start with a clean grill. Food will stick to leftover particles on
the grates, so clean the grill well before putting food on.

2. Use cooking zones. Create a “direct” and “indirect” cooking
zone by pushing all charcoal to one side of the grill. On a gas
grill, keep two burners on and two burners off. When grilling, if
food chars too quickly or flare-ups occur, put food on “indirect”
soitdoesn’t burn.

3. Oil your cooking surface. Lightly oil cooking grates with olive
oil or canola oil so food is less likely to stick to the grates, which
will also make for better food presentation.

4. Don't press on the meat. Pressing burgers with a spatula will
squeeze all the juices out, making for a dry burger. The same goes
for needless poking and prodding — this allows juices to escape
from your meat.

5.When in doubt, rub or marinate. Not sure how to season
your meat? Ifit’s not a high quality cut then be sure to use a
rub or marinade for flavor/tenderizing beforehand. Prime and
choice beefiis best with a little olive oil, sea salt and fresh ground
pepper.

6. Use a meat thermometer. Instead of guessing when to pull
the chicken off the grill, use a meat thermometer to identify the
internal temp. If your meat has reached USDA temp guidelines,
pullit off. The meat will continue to cook after you have taken it
off the grill so keep this in mind when checking temps.

7. "“Tent” your meat. Don't go from grill to cutting board; meat
needs to “rest” to reabsorb its juices. Tent your meat under foil
for 10 minutes before serving,

8. Produce has a place on the grill. You can grill a lot more
than meat. Throw veggies and fruit on the grates for side dishes,
salsas and even dessert. Grilled fruit + grilled pound cake slices
and ice cream = tasty dessert.

9. Use quality ingredients. Fresh herbs, artisanal cheeses and
toasted/fresh ground spices add a lot of flavor to dishes without
being overly complicated. A touch of grated sea salt and quality
olive oil can make a dish.

10. Buy local. Ifyou buy locally you are using the best of the
season and will therefore have a better cooking experience. This
is also better for your health and the environment. @
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Burton Danoft, MD, F.A.C.0O.G.
Gynecology 8 Woman's Health

Eileen R. Danoff, ARNP

Murse Practitioner, Gynecology | Certified Murse Midwife

Former Chief of the Department of Obstetrics and Gynecology
[Brawsary Gemensl Medical Center]
America’s Top Obstetricians and Gynecologlsts 2011
(Congumers Resrarch Councll of Amarica)

Best Doctors in America 2011-2012
[Feer Review)

o Uiy Conualeirizen
o Areuial Fiami

= Bipth Caomarol » STD Taming
o PAF & HIFY Tatimg » Fumily Planning
Weston Fore Laudcrdale
2300 N. Commerce Plowy, 5ee. 113 1625 SE 3rd Ave,, Ste. 723
Wesean FL 33326 Fore Landerdale FL 33316
Lopared ai Seviraval ivasnly Histon, Ppuriini e Bnlding ar
et gt O poabveiatyiienally affcr yhice Brwisiral Divomeval’ Mol Crier
934,217 8860 Fece Vilee Parking
Thisrabsy svining appes. svalable 954.761.8602

Temsday rraming apps, svalibls

Mndicars, UnmrdHrakhan and mes imuerans sorpond
www.burtondanoffmd.com

Do You Hate Your C-PAP?"

NO MORE
MACHINES

NO MORE
FACE MASKS

Did You Know There IsA
FDA-Approved Alternative?

&’
SomnoDenf
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Available locally from
Dr. Gary Kodish, DD3
301 SE 16th Street

Fort Lauderdale, FL 33316

Call [954)462-5252
to schedule your complimentary
evaluation for this treatment

WWW.KOdiSh.COM <o o quser comporeotie, resur s
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-xpand Your Palate

Six Trends in Wine to Try Now

BY KATIE LEIBICK

Trends in wine have changed significantly in the past few years, shifting more toward a focus
in quality while still remaining affordable. Sweeter style wines are also on the rise. Two factors
that are also influencing local wine trends in South Florida are tourism and the emerging
group of younger wine drinkers. I recently sat with four wine experts from Premier Beverage
Company to discuss the trends in the wine industry, specifically in the Fort Lauderdale area.

Here are the emerging wine trends according to Master Sommelier Andy McNamara and
Sommeliers Katie Logan, John Eldridge and Raffaele Benassi.

‘ t took a while for the restaurants to jump on board
with the trend, but the ones who have are benefitting
greatly. Katie Logan, sommelier and field sales
manager for Premier Beverage in the Fort Lauderdale
area, says “‘many restaurants have implemented a
category for sweet varietals on their wine list to satisfy
the consumer demand.” Some popular varietals in the
sweet wine category include Moscato, Riesling and
white blends.

Sales in sweet reds, such as Banfi’'s Rosa Regale
and Gallo’s Apothic Red Blend, have also shown an
increase in recent years. “Nontraditional wine drinkers
are moving into drinking sweeter wines,” says Master
Sommelier Andy McNamara. “Sweet varietals have
broadened people’s view on wine, which is causing a
growing demand for wines with a bit of residual sugar”
According to Sommelier John Eldridge, “there is an
old sparkling wine adage that people talk dry but drink
sweet.” This has certainly become the case in the Fort
Lauderdale market.
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Trends typically happen in

cycles, and the wine industry
is no different. Our wine experts
have found that “what was old is
new again.’

“There is a new generation of
people drinking old school classic
cocktails, such as the Manhattan
and the Daiquiri, once again,’
McNamara said. “This same
philosophy goes for wine as well”
For example, Merlot was once a
dying category, but recent reports
show sales are on the rise.

MW/V'
{Expand Your Palate }

TREND#
DOES A |
CONSUMER'S
AGE MAKE A
DIFFERENCE
INTTHEIR \WINE

=

CHOICE!

’: ort Lauderdale wine
consumers are trending to
enjoy wines that are easier to
drink. “New Zealand Sauvignon
Blancs are still quite popular
amongst the locals, such as
Mohua and Whitehaven,”
Logan said. “People like clean,
crisp, fruit forward wines that
can be enjoyed with or without
food. Sauvignon Blanc also
pairs well with many dishes, so it
is a great lunch or dinner option.
The local fare in Fort Lauderdale
is perfect for this type of wine,
as it goes wonderfully with fresh
seafood, which is a staple in our
local cuisine. ” Pinot Noirs are
also still a booming varietal and
Merlot is starting to make a
comeback as well.

TREND#2:
WHAT WAS OLD
IS NEW AGAIN

|
el
S——

TREND#4:
EASY I

DRINKING

heir answer is yes. The younger age

groups, 21 to 35, typically choose
unconventional varietals and are more
experimental with their wine choices,
while the 35 and older age groups are
more likely to choose something that is
comfortable and familiar to them.

“Traditional beer and spirits drinkers
are coming out of college and now
becoming wine drinkers,” McNamara

said. Logan added that “this group is
embracing wine at a much earlier age

AVANT

than in the past. They prefer more P T

simplistic, easy to drink wines.” Baby
Boomers are much more conservative

and don't typically like to drink anything
that can be purchased in a grocery
store, while the younger generation

is more concerned with quality and

affordability.
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TREND#S:
RESTAURANTS
ARE CHANGING
THEIR APPROAC

ALBARING

roog
AS RAIXAS
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ue to the declining economy in the past few years,

many local restaurants have decided to change their
approach in regard to their menu options. “Restaurants are
shifting their style in Fort Lauderdale and really pushing
the boundaries,” McNamara said. “The Miami movement
is headed north.”

“Many accounts are changing their huge entrée portions
to smaller, tapas style,” Logan added. PL8 Kitchen in
Downtown Fort Lauderdale is a good example of retooling
growth and catering to a more edgy crowd. “This small
plate trend has allowed avenues for the restaurants to
feature pairing menus with multiple wines as well as the
idea to serve family style with a diverse wine that goes with
many different foods,” said Raffaele Benassi, Italian and
French specialist and sommelier for Premier.

With the economy back on the rise, hotels and restau-
rants are taking more risks. When the economy was bad,
most accounts only featured the basic varietals such as
Cabernet Sauvignon, Chardonnay and Merlot on their
wine lists. Now they are venturing off to unconventional
varietals like Albarinos, a light, crisp and refreshing Span-
ish wine from Rias Baixas. A good example is Marques de
Caceres Albarifio. Our wine team has found these daring
restaurants are proving successful with the eccentric wines
through repeat orders.
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\/\/ ith the port right around
the corner and the beautiful
beaches, Fort Lauderdale is surely
avacation destination. “Regional
influences typically play a part

in what wine is being served in

an account,” said Eldridge, field
sales manager and sommelier for
Premier. “We have a large group
of Canadians, South Americans
and Eastern Europeans in the area
and they all enjoy different types
of wine. Many wine programs are
tailored toward their regional,
local and transient trends in the
surrounding areas.”

“The cruise ship population also
plays a significant role in the local
wine programs,” McNamara said.
There are restaurants like Market 17
that have an esoteric wine list while
the beach bars tend to serve more of
the staple brands. There is some-
thing for everyone.

Fort Lauderdale is developing its
own unique identity in the food and
wine scene with new restaurants
and bars. As people become more
exploratory in their gastronomical
tastes, look for the trends in wine to
continue to evolve as well.

TREND#6:
REGIONAL

INFLUENCES ON
WINE SALES

Katie Leibick is a public
relations specialist for Premier
Beverage Company.

SOME ADDITIONAL
TRENDY WINES
THAT MIGHT SPARK
YOUR INTEREST
INCLUDE:

PROSECCO
- Zonin

- La Marca
- Villa Sandi

REFRESHING

WHITES

- Martin Codax
Albarifo

« Pascual Toso
Torrontes

- Kendall-Jackson
Avant

REDS ON THE RISE
« Byron Santa
Barbara Pinot Noir
- Marques de
Casa Concha
Carmenere
- Achaval Ferrer
Malbec

RED BLENDS

« Hess Collection
Block 19

- E. Guigal Cotes du
Rhone Rouge

LOCAL
RESTAURANTS
TO FIND SOME OF
THE TRENDY WINES
THAT WE HAVE
SPOKEN ABOUT YOU
CAN VISIT:

- PL8 Kitchen

« Market 17

« Johnny V's

-YOLO

- Casa D'Angelo

LOCAL RETAIL
SHOPS

« ABC Fine Wine
and Spirits

- Crown Wine and
Spirits

- Wine Watch
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BUYING JEWELRY & GOLD

Rolex = Diamonds = Fine Jewelery = Vintage
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LAS OLAS ROUTE RETURNS!
Saturday, April 14th 2012 « 6 to 11 P.M

Complimentary drink at each participating bar/restaurant
Appetizers served from 7pm - 8pm at most locations
$20 prepay online at www.BusLoop.org or $25 at the door

Visit www.BusLoop.org for check-in and route information!

Venues include: SideBar, America's Backyard, Bourbon Street, M Bar, Yolo,
Vibe, Quarterdeck, Lucky's Tavern, Cafe Del Mar and Soprano's Piano Bar

100% Proceeds Benefit:

Eﬁﬁfﬂﬁs "1 m & "% Covenant @JBCH  Jill

F“”“dm.'g:' 2 "":ﬂf_‘;}# h’j House Florida Children's Center

Sk [owmdrromt dvery doy

Supporters:




What's Your Favorite?

W. [ | [
| | g BY LYNN PEITHMAN STOCK

PHOTOGRAPHY BY JASON LEIDY

a n d Fort Lauderdale has so many wonderful places to wine and dine, Go
Riverwalk Magazine decided to ask readers to share their favorite

() [ ]
D | r ] | l I restaurants and food and wine experiences. Here are our readers’
favorites, according to an online survey.

Best Restaurant for
Sports Watching

Duffy’s Sports Grill

1804 Harbor Shops Road
(954) 713-6363
www.duffysmvp.com
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Best Restaurant
for a Romantic
Dinner

da Campo Osteria at Il Lugano
3333 N.E. 327 Ave.

Fort Lauderdale

(954) 564-4400
www.dacamporestaurant.com

Best Restaurant for
a Power Lunch

The Capital Grille

2430 E. Sunrise Blvd.
(954) 446-2000
www.thecapitalgrille.com

Best Restaurant
for a Weekend
Breakfast

O-B House

333 Himmarshee St.

(954) 530-7520
WWW.0-bhouse.com

Best Beer Selection

Tap 42

1411 S. Andrews Ave.
(954) 463-4900
www.tap42.com
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Best Cheap Eats

Zona Fresca

1635 N. Federal Highway
(954) 566-1777
www.zonafresca.com

APRIL 2012

Best Brunch

Pier Top

Sunday Champagne Brunch
Hyatt Regency Pier 66

2301 S.E. 17th St.

(954) 525-6666
www.hyattregencypiersixty-six.
com
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Best Coffee Shop

Starbucks
www.starbucks.com
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Best Chef

Chef Toby Joseph

at Riverside Hotel

620 E. Las Olas Blvd.

(954) 467-0671
www.riversidehotel.com
www.cheftobyjoseph.com

Best Sommelier

Jason Cotter

at Riverside Hotel

620 E. Las Olas Blvd.
(954) 467-0671
www.riversidehotel.com

Restaurant
That Says “Fort
Lauderdale’s Best

/4

da Campo Osteria at Il Lugano
3333 N.E. 327 Ave.

Fort Lauderdale

(954) 564-4400
www.dacamporestaurant.com




SOUTH FLORIDA

MUSEUM & CARDENS

JOINUS O SUNDAY, @AY 6, 2012
4.50-6.50PM

A 1920s-themed event marries the
surroundings of The Bonnet House
with the culinary experience of

the Old Florida era.

Visit the lush, tropical gardens
at The Bonnet House while
enjoying food, wine and spirits
(no prohibition)!

MAIN EVENT - (5.50-8.50PM)

Local restaurants will be offering dishes reminiscent of the 1920°s, paired with wines and spirits.

VIP GAIRDEN PARTY - (4.50-5.50PM)

Starts prior to Main Event. Champagne/sparkling wine and signature cocktails
with appetizers wil be served in the Courtyard.

GICKLTS

$100/Main Event & $150/VIP & Main Event
For more information, visit www.flavorsofoldflorida.com
or email aiwfsouthflorida@aol.com

Proceeds supyport The Bonnet Honse and The American Institwte of Wine & Food




Oceana

Making Waves in Fort Lauderdale with the Inaugural SeaBlue Event

BY ALEXANDRA ROLAND

he ocean is to Fort Lauderdale as the protection of the

world’s waters is to the Oceana organization — integral and

essential. Oceana is the largest international non-profit solely
affiliated with ocean ecosystems in the world and last month the
inaugural SeaBlue event celebrated
the group’s environmental crusade
South Florida style.

The night was tinted blue, set in
an underwater themed portion of
the beachfront W Hotel designed
for the event by Emagination’s
Chris Cruz. More than 300
attendees sipped cocktails and
perused the elaborate silent auction
offerings before entertainment by
the Honey Brothers and violinists
Sons of Mystro.

Musicians, actors,
environmentalists, artists, advocates
and even acrobatic dance performers came together to benefit the
Oceana organization but the centerpiece of the night was the world’s
oceans.

Oceans cover approximately 71 percent of the world’s surface
and yet less than four percent of the world’s vast ocean waters are
untouched by human actions. The problem? Overfishing, pollution
and the overuse of resources threaten the livelihood of an ecosystem
that the world relies on. Oceana believes its mission is to raise
awareness about the conditions of these waters.

“The thing about oceans is that we are taking too much out of
them and putting too much pollution into them,” said Jim Simon,
executive vice president of Oceana. “If we manage the oceans well
they can continue to support us forever”

The ocean is a fixture of Fort Lauderdale. A spring break
destination, a home to seafood beachfront restaurants, and the
waterway for many famously Fort Lauderdale activities, the city
depends on this vast ecosystem. Fort Lauderdale is uniquely
connected to the Oceana cause in more ways than one.

Oceana executive vice president Jim Simon, third from left, poses with
members from the Honey Brothers band at Oceana’s SeaBlue fundraising
event in March at the W Hotel.

- PHOTOGRAPHY BY JASON LEIDY

Simon sees the SeaBlue event as a way for everyone to get involved

with protecting oceans, especially South Florida. Alexandra Cousteau,

granddaughter of Jacques-Yves Cousteau and daughter of Philippe
Cousteau Sr, all advocates of oceans, shares a similar sentiment. “The
oceans are the most important water
resource that we have. But we often
forget that the oceans start in our
backyards. They start in our rivers,
our lakes and our streams, and in
order to protect the oceans, we need
to start thinking about our own
personal actions;” she said. Cousteau,
an Oceana senior advisor, thinks that
this is a message that Fort Lauderdale
residents will understand.

Through the direction of strategic
national and international campaigns,
Oceana takes an active role in
supporting policy initiatives related
to the preservation or rehabilitation of the world's oceans. But the
organization also plays an important role in galvanizing the public not
only to be aware of the support needed for oceans but also to incite the
public’s active involvement in the Oceana worldwide mission.

Daniel Posner, guitarist and vocals for the New York city band
Honey Brothers, mentioned creating awareness about shark finning
in Florida as an example of ways to avoid an empty ocean. The fishing
practice strips sharks of their fins before they are discarded back into the
ocean. A petition to Gov. Rick Scott regarding shark fin trade legislation
was available for signing at the event.

The band also encourages youths to get involved. Actor/musician
and Oceana ambassador Adrian Grenier said, “Don't just be an animal,
be ahuman being and make waves when you see injustice.”

For more information about Oceana and its mission, visit www.
oceana.org. @

Alexandra Roland is currently pursuing a bachelor’s degree in print journalism
at the University of Miami. She is founder of a.pr: Consulting, a full-service
communications ﬁrm.
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Sea Watch

Photography by Jason Leidy

By Alexandra Roland [“=

A Fort Lauderdale Icon, an Oceanfront Fixture

Only three things separate guests at
Sea Watch from the ocean: lush grass,
sea grape foliage that dots the property
and intermittent sand dunes that bridge
the gap between landscape and water.

This old relic of Fort Lauderdale has
undergone a fresh inside makeover, but the
essence of the nautical-themed fine dining
landmark remains intact. At the Sea Watch,
the ocean is the centerpiece and guests are
made to sit back and take in the purity of
the scene and the freshness of the seafood.

The 38-year-old seafood eatery sits on
a three-and-a-half acre property which
houses the rustic blue multi-leveled

restaurant and the green beach landscape
in the back. The dining area is set up ina
fish bowl fashion with sprawling windows
that let both the pristine ocean views and
also the warm overhanging sun into the
eating experience. “It’s a very warm and
comfortable feeling, Beth Tannar, general
manager, said of the Sea Watch's ambiance.
The décor is upscale causal, contemporary
yet not stark. The venue sits decorated
with enclaves outlined by bright red
booth seating and cozy corners like the
brick paved steps up to the second floor
lounge area. Upstairs, seating is available
for sipping coffee at the tables, drinking

a Sea Watch famous margarita at the bar,

‘We're prouder of the food than we've ever been,’ said Beth
Tannar, general manager of the Sea Watch
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having conversation on the enclosed patio,

or taking in the sea breeze on the outside
upper deck. Character, functionality and
class are engrained in every surface of the
oceanfront landmark.

The Sea Watch whispers calm, casual
elegance, a place to bring family and friends
and enjoy fresh food with emphasis on the
taste. “We're prouder of the food than we've
ever been,” Tannar said. The restaurant
supports locally grown produce and area
caught fish as well. Its vegetables come
from an organic farmer in Homestead and
the mahi and swordfish are caught just 20
minutes east of the restaurant.

ChefDarryl Shufford, the Sea Watch’s
“creative genius” wants the seafood to
remain uncluttered by complicated
flavors and showcased for its freshness.
“There aren’t a lot of convoluted sauces
or accompaniments. The seafood is able
to stand on its own,” Tannar said. The
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signature dish
winepairing

Seared Scallops
Served with roasted red peppers, thyme,
coriander and corn relish.

2009 Vincent Girardin
Pouilly Fuissé les Vieilles Vignes

Vincent Girardin Pouilly Fuissé has hints of
herbal mint, green tea aromas on the nose
and on the palate, high-toned acidity and a
bit of wood, but well-balanced. Pungent ac-
ids, nice extension of fruit flavors. Juicy fruit,

beer batter, hazelnut cream and peaches.

APRIL 2012

swordfish dish features roma tomatoes,
basil, olive oil and balsamic vinegar while
kalamata olives, a sun-dried tomato and
garlic complement the roasted salmon
entrée.

The menu is not short on any seafood
staples that include calamari, crab
cakes served with a mandarin peanut
slaw, lobster bisque, South African
lobster tails, New England lobster rolls
and a bouillabaisse that one customer
exclaimed was better than what he had
tasted in Marseilles. Additionally, the
restaurant offers items like the Field of
Green salad, Cobb salad or prime rib
sandwich for patrons looking for a lighter
meal.

Sea Watch on the ocean is revered
for its quality and attention to the right

kind of detail. “The incredible placement
of this building on the three and a half

acres of pristine oceanfront elegance

showcases some of the freshest seafood
that is offered locally, “ Tannar said. “We
(the Sea Watch) are iconic” @

Alexandra Roland is currently pursuing
a bachelor’s degree in print journalism
at the University of Miami. She is
founder of a.p.r. Consulting, a full-service
communications firm.

Sea Watch
6002 N. Ocean Blvd.
(954) 781-2200
www.seawatchontheocean.com
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HEALTH AND WELLNESS OF OUR
e a t CUSTOMERS, TEAM MEMBERS
AND COMMUNITY THROUGH
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"W TO GET YOU

r-);,f' STARTED

£} visit wholefoodsmarket,comnutrition

_ TIPS

Look for the “Health Starts Here” logo
around the store

Visit the Whole Foods Market “Health Starts
Here" area to browse our selection of books

Ask a Team Member about additional healthy
eating support, including events

Learn to use the Aggregate Nutrient Density
Index [ANDI) scoring system throughout the
store to guide you to healthier choices

TR
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WINE- DINE

TUMNA TATAKI
Ahi tuna, seared rara and thinly
elicad with ponzu sauce

DIVE 1M
Liva scallops alicad with cilantra,
sed £all and citrug juice

BEA BALAD

Elicwd conch and oolupus
served with kimchee or
SUNTIONG vinsgar

CITRUS HAMACHI

Daskon sprout, cucumber,
cilantro, jalage o, and ginger
wrapped in hamachi and
served with a citrus soy
sauce and lobiko

SALMOMN SPICE
Shiced salmon topped
with o garlic saksa

TUMNA BITS

Tiutie infused spicy luna
sarvad in endive leal and
roppad with black caviar

BLUE CRAB CALIFORNLA
Blua crab, avocado, cutumbar

TUNACADO MAKI]
Shnmp, cucumber, scalkons,
Iopped with luna and avecado

FAMIKAZE ROLL
Spicy tuna, masago,
cusumbar, and seallians

PELICAN SALMON ROLL
Salmon, avecads, black caviar
and crgam choaso

PIER &6 ROLL
Tuma, salmon, hamachi, shrimp,
crab and splcy caviar

CRUNCHY EEL ROLL

Brolled eel, evocads, cream
cheesa, masago, lempura llakes,
wrapped in 50y Dean crepe

Ask our chef about our daily specials.

“heny, pri

Thursday - Saturday 6PM-10PM

Hyatt Regency Pier Sixty-Six 2307 5.E. 17th Strest, Fort | suderrale, Florida, USA 33316
Tel: 954.525.6666  www. HyattRegencyFierSixty-Six.com
Kl Facebook com/HyattPienbs
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WINE- DINE

CLASSIC ERENCH & CONTINENTAL CUISINE
@PEN 7 DAYS 5-11 PM

"-\-‘

715 EAST LAS OLAS BOULEVARD
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FORT LAUDERDALE

(954) 467-2900

lecafedeparis@bellsouth.net

www.cafedeparislasolas.com

www.smmcm Si eﬂ.com

@5 R0SSOPOMODORO

401 E. Las Olas Blvd.
Fort Lauderdale, Florida
F5-TE6-4034
WWWLAEDTOOND. us

F; »
‘Tre per Due
3 Course Rossopomodoro Experience for 2

with a Complimentary Batthe of Wine

Course 1: Chaioe of ane:
Bruschatta or Fritto

Course 2: Choboe of two:
Insalating or Cesarina

Coursi 3: Choloa of two:
Spaghetto Baccala
Gnocchi Polpetta
Pallof Chicken & Eggplant
Marinara or Margherita Pitza

$29.95

for2
Includes Complimentary Bottle of Wine
Tax & Tip not included
Serned Monday thru Saturday... 5:00 ta 7:30

APRIL 2012




WINE- DINE

SAKE
MAKI..

ROLL

A CRASH COURSE ON
SUSHI MAKING & SAKE
Join us on the second
Saturday of every month
to learn the basics for
at-home sushi praparation
and pair selections from
our legendary menu with
award-winning Ty Ku
sakes and ligueurs,

a m!y unique mé’{m@g, experience

FIVE-COURSE TASTING AND CLASS ®59 PER PERSON

Space Is limited — call 954.759.9950 to reserve your seat at the Chef's Table today.

CHINA GRILL AT HILTOM FT. LAUDERDALE MARINA + CHINAGRILLMGT.COM
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WINE- DINE

USDA PRIME BEEF

FOR EVERY STEAK INCLEUINNG FILETS

e FORALLOF
| FRTLADEROAE

N YORK
ID\IQ\IMIE

A STEAKHOUSE

2350 EXECUTIVE CENTER DRIVE
1 BLOCK WEST OF 1-95 OFF GLADES ROAD
561.998.3881
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Just like all of us, classical music lives

and breathes. Make it part of your lifestyle.
Tune to Classical South Florida on the
radio or online. It's in your nature.



Imaginary Friends:

Three Solo Shows by

Through April 13

Artists JC Bravo, Ben Morey and
Paul Caprio create his own surreal
figurations using imaginative
dark humor, conceptual wit and
Renaissance-level draftsmanship.
1310 Gallery

(954) 729-5794

Seth Rudetsky’s

Big Fat 70’s Show
April 1

Broward Center

for the Performing Arts
(954) 462-0222

Cirque Dreams Presents
Pop Goes the Rock
April 1 and 4 through 8
Hard Rock Live

(800) 745-3000

Red Hot Chili Peppers
April 2

Bank Atlantic Center
(954) 835-7000

Carbonell Awards 2012
April 2

Broward Center

for the Performing Arts
(954) 462-0222

Civil War Lecture

April 3

Lecture on “Crisis of Secession” and
the “Crisis of Civil Liberties” during
the American Civil War.

Main Library

(954) 357-7443

Young Artist Music Series
featuring Florida Grand Opera
April 5

Wine, canapés, coffee and dessert.
Bonnet House

Museum and Gardens

(954) 653-1553
www.bonnethouse.org
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Traveling Plate

Underground Dinner

April 5

Guests will enjoy a menu prepared
by guest Chef Roy Villacrusis.
Girls’ Club Collection

(954) 577-4136
www.travelingplateft.com

Leslie Jordan and
Varla Jean Merman
April 7

Parker Playhouse
(954) 462-0222

Babies, Blooms and Butterflies
Weekend and

Easter Bunny Egg Hunt

April 7 and 8

Museum of Discovery and Science
(954) 467-6637

www.mods.org

Van Halen

April 10

Bank Atlantic Center
(954) 835-7000

Spring Serenade

April 10 and May 8

The April show features
Mendelssohn Octet, Shostakovich
two pieces for String Octet. The
May show will feature Schubert
Piano Quintet “Trout” Dvorak:
Bass Quintetc. The June show will
feature Zwilich Septet Faure Piano
Quintet No 1.

Josephine S. Leiser Opera Center
(954) 522-8445

Rodgers & Hammerstein’s
South Pacific

April 10 through 22
Broward Center

for the Performing Arts
(954) 462-0222

Making Sense of Shiloh
April 11

Main Library

(954) 357-7443

Summer Camp Open House

April 12

Fort Lauderdale Children’s Theatre’s
Summer Fun Theatre Camp offers
three different programs serving
ages 4 through 18. Find out more at
this open house event.

Fort Lauderdale Children’s Theatre
(954) 763-6882

Junior Jubilee

Dance Theater Performance
April 12

Walker Auditorium

(754) 322-8828

Compiled by Alexandra Roland
Calendar Editor ==

Designing a NatureScape

for Wildlife

April 13- 10a.m.

Diana Guidry, Naturescape
Broward Outreach Coordinator, will
present a program on Designing a
NatureScape for Wildlife at the Fort
Lauderdale Garden Club’s monthly
meeting.

Fort Lauderdale Garden Club, Inc.
Hugh Taylor Birch

State Recreation Area

3109 E. Sunrise Blvd.

(954) 561-8475

Celebrating Rodgers and
Hammerstein

April 13

Broward Center for the Performing
Arts

(954) 462-0222

Gold Coast Jazz

April 13

Featuring Harry Allen Quartet and
Bucky Pizzarelli.

Broward Center

for the Performing Arts

(954) 462-0222

Tower of Power
April 13

Parker Playhouse
(954) 462-0222

Red Bull Candola

April 14

Thousands of Downtown Fort
Lauderdale residents and visitors
are expected to line the riverfront
when the Red Bull Candola (can-
doh-la) returns to the “Venice of
America.” Fort Lauderdale will host
the event that offers homegrown
gondoliers the chance to race and
showcase manmade, human-
powered gondolas down the New
River. Teams of three, two mates
and a captain, will take on the
task of task of designing, building
and rowing these creative crafts
down a.33-mile course between
Huizenga Plaza and Esplanade Park
in Downtown Fort Lauderdale.
For more information visit www.
redbullusa.com/candola.

National DNA Day Weekend

April 14and 15

Learn what DNA is and what it looks
like, how it can help solve crimes,
explore genetic traits and make
your own DNA necklace.

Museum of Discovery and Science
(954) 467-6637

www.mods.org

Fourth Annual Dancing with

the Stars of Broward Fundraiser
April 14«6 p.m.

Modeled after the popular national
TV show, Dancing with the Stars of
Broward pairs a local celebrity with
a professional dance instructor.
This year's local celebrity dancers
are Laurina Anderson, The Energy
Shifter life and energy coach; Marc
Cannon, senior vice president

of corporate communications,
AutoNation, Inc.; Susan Renneisen,
director of special events, Seminole
Hard Rock Hotel & Casino; Johnny
Williams, managing partner,
ProMotion Sports & Entertainment;
and Katrina Wright, vice president
of community relations, Bank of
America.

Seminole Hard Rock Hotel & Casino
$200

(954) 358-1481, ext. 113

RIVERWALK TRUST =_

Fort Lauderdale Bus Loop

April 14 - 5:30 p.m.

The Fort Lauderdale Bus Loop, a
fundraiser for six local charities
involving the Sun Trolley and 10
local bars, returns on April 14. Upon
registering, participants will receive
their passes allowing them a free
ride on the Sun Trolley and one
drink and/or appetizers at each of
the participating locations. The cost
for the Bus Loop is a $25 donation
at the door or $20 if prepaid online.
For check-in locations, updated
venue information or to purchase
tickets in advance, visit www.
BusLoop.org.

(954) 574-6000

www.BusLoop.org
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Music on Top

April 15

Enjoy the magic of music with
Symphony of the Americas’ Fort
Lauderdale String Quartet, in the
intimate Pier Top setting, watching
the sunset, enjoying wine and hors
d’oeuvres. Music of Beethoven,
Dvorak, Debussy and more.

Hyatt Regency Pier 66 Pier Top
(954) 335-7002

RIVERWALK TRUST =

Riverwalk Trust’s Yoga-fest

April 15+ 10a.m. to4 p.m.

Join hundreds of yoga lovers at
Riverwalk Trust's First Annual Yoga-
fest. Bring your family and friends
to enjoy a day of yoga, healthy
eating, green living and charitable
awareness. Join instructors Lorrie
Conglose and Lal Maharajh Vastu
Global School of Sivananda Yoga.
Admission is free with a donation
of non-perishable food items or
cash donation for food bank. Food

drop off at Esplanade Park, 400 S.W.

Second St.

Riverwalk Trust hosts this

event with proceeds going to
LifeNet4Families Food Bank and
Riverwalk Trust.

Esplanade Park

(954) 463-1541
www.GoRiverwalk.com

Skippyjon Jones
Family Fun Series
April 15

Broward Center

for the Performing Arts
(954) 462-0222

Civil War Monuments

Talk and Presentation

April 16

Travel writer Roberta Sandler
presents a talk and presentation
about Civil War monuments and
sites throughout Florida using her
book, “A Brief Guide to Florida’s
Monuments and Memorials.”
Main Library

(954) 357-7443

Chanticleer

April 18

Part of the 2011-2012 Broward
Center Classical Series.

Parker Playhouse

(954) 462-0222
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Making Sense of the Civil War
The Shape of War

April 18

Main Library

(954) 357-7443

Demystifying Herbs and Spices
April 19 - 6:30 p.m.

Presented by Apron’s Cooking
School. Menu: Curried Pumpkin
Dahl; Spicy Thai Beef Salad with
Cilantro Pesto; Cinnamon-Rubbed
Pork Tenderloin with Apricot-
Thyme Chutney; Apple Spice Cakes
with Minted Creme Fraiche.

$40

Publix Apron’s Cooking School

at Plantation

1181 S. University Drive, Plantation
(954) 577-0542

Lecture: “Pride, Politics, and
Prejudice:

Jews and the American Civil War”
April 19

Main Library

(954) 357-7443

Get Your Tax Relief

April 19

Hosted by the Ann Storck Center’s
Professionals Group, this event will
raise funds to benefit the children
and adults with disabilities served
by the Ann Storck Center.
Courtyard by Marriott

Fort Lauderdale Beach

(954) 584-8000, ext. 347

Chefs for PACE

Second Annual Celebrity Chefs
Cook-Off and Dinner

April 19 - 6:30 to 9:30 p.m.
Benefiting PACE Center for Girls
Broward. Guests attending this
event will have the option to cook
with one of the competing chefs
or watch the teams create their
winning dishes while listening to
music and enjoying cocktails in and
around a kitchen and dining hall.
Hugh'’s Culinary

43571 N.E. 12th Terrace,

Oakland Park

(954) 561-6939, ext. 317

To the Arctic

An IMAX Experience

Opens April 20

Swim alongside a polar bear and her
cubs and discover a world beneath
the ice where corals and odd
creatures, such as the Greenland
shark, thrive.

Museum of Discovery and

Science AutoNation IMAX Theater
(954) 713-0940

RIVERWALK TRUST =_

Rammstein

April 20
Bank Atlantic Center
(954) 835-7000

17t Annual Las Olas Wine

& Food Festival

April 20 - 7:30 to 10 p.m.

The street festival stretches on Las
Olas Boulevard between Southeast
Sixth Avenue and Southeast 11th
Avenue, encompassing four city
blocks of food, wine and fun. The
festival will feature more than 70
of South Florida’s restaurants and
more than 40 wine tables and micro
brews. Back by popular demand are
Bombay Sapphire Gin lounge, the
Culinary Couture Fashion Show by
the Art Institute of Fort Lauderdale
and the New Times Cupcake Battle,
where local bakeries compete in
the ultimate cupcake smackdown
and attendees have the chance

to vote on the “Fan Favorite”
award. Popular South Florida acts,
including The Weedline Band

and the legendary Pan Vibes, will
perform live.

Las Olas Boulevard

(954) 524-4657

$100

Royal Flush

April 20

With the Boca Raton Symphonia
and conductor. Karen Kennedy.
Second Presbyterian Church
(954) 418-6232

To The Arctic Opening Weekend
April 20 and 21

Museum of Discovery and Science
(954) 467-6637

www.mods.org

Fort Lauderdale Garden Club
Flower Show and Plant Sale
April 21 and 22 - 10 a.m. to 4 p.m.
An opportunity to see award-
winning plants, floral designs and
cut specimens from Fort Lauderdale
Garden Club members. Exotic
and native plants for sale. Free
admission to show and sale; park
has entrance fee.

Fort Lauderdale Garden Club, Inc.
Hugh Taylor Birch

State Recreation Area

3109 E. Sunrise Blvd.

(954) 561-8475

Seraphic Fire:

Dances of the Americas

April 21

Rhythm will be palpable in this
high-energy performance of
gripping works by Aaron Copland,
John Adams and Alberto Ginastera.
All Saints Episcopal Church

(954) 467-6496

Kenny Vance and the Planotones
April 21

Parker Playhouse

(954) 462-0222

Jeanette M. Russell Jazz
Scholarship Competition
April 21

Dillard Center for the Arts
(954) 524-0805

45th Annual Dinner Auction
Featuring The Spinners

April 21

Benefiting the Boys & Girls Clubs of
Broward County.

Seminole Hard Rock Hotel & Casino
(954) 537-3324

Toes in the Sand Shrimp Boil
April 21

Benefiting Angel’s Pediatric Heart
House.

Lauderdale Surf Club

(954) 318-2020

Broadway Goes to the Movies
April 22

An orchestral journey from New
York to Hollywood, featuring music
of stage and screen. Features
movie clips during the orchestral
performance of sound tracks.
Broward Center

for the Performing Arts

(954) 335-7002
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Bargain Shopping

Fort Lauderdale Book Talk
April 23

Main Library

(954) 357-7443

Elvis Costello And The Imposters
The Revolver Tour

April 25

Hard Rock Live

(800) 745-3000

Making Sense of the Civil War:
War and Freedom

April 25

Main Library

(954) 357-7443

Robert Dubac’s

Free Range Thinking
April 26 through 28
Broward Center

for the Performing Arts
(954) 462-0222

Red Hot and In Style

April 26

Deliver the Dream has unveiled a
new fashion event and “bid-on-a
date” bachelor auction hosted by
Miss Florida USA 2012 Karina Brez.
Fort Lauderdale Executive Airport
www.DeliverTheDream.org

Art Social and

Shadow Puppet Workshop

April 27

Fort Lauderdale Children’s Theatre
(954) 763-6882

RIVERWALK TRUST =

Get Downtown

April 27 - 5 to 8 p.m.

Riverwalk Get Downtown returns.
The event is Fort Lauderdale’s
largest outdoor cocktail hour,
offering the best Flavors of Fort
Lauderdale from local restaurants
and bars in the courtyard plaza at
Las Olas Place, 333 E. Las Olas Blvd.
For a $25 donation, or $20 prepaid
online, attendees will receive two
drink tickets, an array of tastes
from local area restaurants and
live entertainment. Admission is
complimentary for Riverwalk Trust
members at the Riverwalk 100 level
and up.

Las Olas Place

333 E. Las Olas Blvd.

(954) 463-1541
www.GoRiverwalk.com
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11th Annual Helping Turn

Lives Around Luncheon

April 27

This event is held annually, in
conjunction with child abuse
prevention month, to raise money
and awareness for Children’s Home
Society of Florida.

Hyatt Pier 66
CHSFL.org/Intercoastal

Relay For Life of Hope
Oakland Park

April 27 and 28

Jaco Pastorius Park
www.relayforlife.org/hopef]

Fort Lauderdale

Air and Sea Show 2012

April 26 through 29

Various locations
http//lauderdaleairshow.com

Chopin Foundation Concert Series
Nikolai Khozyainov, Russia

April 28

Broward County Main Library
(954) 357-7444

Celebrate National Astronomy Day
April 28 and 29

Join the Museum of Discovery and
Science for an out-of-this-world
weekend event displaying the
wonders of the universe

Museum of Discovery and Science
(954) 467-6637

www.mods.org

Jazz In The Garden Il Concert
April 28 - 7:30 to 10 p.m.
Lighthouse of Broward
Sensory Garden

(954) 463-4217

Take Steps

for Crohn'’s and Colitis Walk
April 28

Take Steps is Crohn’s and Colitis
Foundation of America national
evening walk and the nation’s
largest event dedicated to finding
cures for digestive diseases
including Crohn'’s disease and
ulcerative colitis.

Young Circle
www.cctakesteps.org

2012 Merit Scholarship
Competition

April 28

Students in grades one through 12
will have up to three hours to create
one drawing to be considered for a
scholarship.

Museum of Art | Fort Lauderdale
(954) 525-5500

Broward Seaside Burrow
Seventh Annual Shindig

April 28

This upscale western-themed
fundraiser is a catered event
celebrating a commitment to
higher education while recognizing
the “Wave Makers” who have
shown exceptional dedication
to the University and its Broward
campuses.

FAU Davie Campus

(954) 762-5300

A Ukrainian Montage 2012
April 29

Broward Center

for the Performing Arts
(954) 462-0222

Closing Exhibit Lecture
The Legacy of President
Abraham Lincoln

May 1

Main Library

(954) 357-7443

Greater Fort Lauderdale

Alliance 2012 Mid-Year Meeting
May 3

Join Broward County and South
Florida’s business and community
leaders to hear about progress
being made in job growth and
diversifying our economy.

Hyatt Regency Pier 66 Resort
(954) 627-0133

Date Night

(Parents’ Night Out)

May 4

Parents, here’s your chance to

go out on that romantic dinner

or enjoy a night out on the town
with friends. Let Fort Lauderdale
Children’s Theatre provide a safe
and creative environment while you
have fun, too.

Fort Lauderdale Children’s Theatre
(954) 763-6882

Steve Trash

Smart Stage Matinee
May 4

Parker Playhouse
(954) 462-0222

Arts Ballet Theatre
Ballet Gala

May 5

Broward Center

for the Performing Arts
(954) 462-0222

Asian-Pacific American Heritage
Celebration

May 5 and 6

Museum of Discovery and Science
(954) 467-6637

www.mods.org

17th Annual Live

from South Florida

... It’s Saturday Night!

May 5

Come see stars from your own
backyard at this comedy cabaret
featuring Wil Shiner, Derek
Richards, Cindy Sessoms Bank and
Drew Sattee. Enjoy hors d'oeuvres
and a silent auction at the cocktail
reception followed by dinner, live
auction and a comedy show.
Signature Grand
www.gildasclubsouthflorida.org

Clifford the Big Red Dog
Family Fun Series

May 6

Parker Playhouse

(954) 462-0222

2012 Maroone Walk

Like MADD & MADD Dash

May 6

With emcee Tony Segreto, Jack
Seiler will kick things off with a brief
opening ceremony at 7 a.m. for
the 5K walk and dash and crossfit
competition. Registration is
at6am.

Huizenga Plaza
www.walklikemadd.org/
fortlauderdale

Women In Distress

Sixth Annual Starfish Luncheon
May 9

The event will honor special
supporters who have made
significant contributions to Women
In Distress through their time, talent
and resources.

Signature Grand

(954) 760-9800, ext. 1244

Gold Coast Jazz
Christian Tamburr

and GCJ Society Band
May 9

Broward Center

for the Performing Arts
(954) 462-0222
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Ann Storck Center

Fourth Annual Rock the Race
Kentucky Derby Bash

May 5 -4 p.m.

Tickets are $50. Benefiting Ann
Storck Center.

Passion Nightclub at Seminole Hard
Rock Paradise

www.asclf.org/derby

Romeo et Juliette
Florida Grand Opera
May 10and 12
Broward Center

for the Performing Arts
(954) 462-0222

Boca Pointe

Performing Scam Troupe
Presentation

May 10

Main Library

(954) 357-7443

RIVERWALK TRUST =_

Burger Battle IlI

May 11-7to 10 p.m.

Riverwalk Trust will host the third
annual Burger Battle at Huizenga
Plaza. The event promises to pit
some of the best local restaurants
against one another as they show
off their creative juices and grilling
skills to 1,000 attendees. A panel
of local celebrity judges will give
one lucky restaurant the title of
Best Burger. Another restaurant will
be chosen as the Fan Favorite by
Burger Battle attendees. The goal
of the event is to bring together
local employees, residents and
businesses for a night of burgers,
cocktails and fun while raising
funds for the Riverwalk Trust.

The mission of Riverwalk Trust

is to build and nurture a vibrant
community connected by the New
River. General admission tickets
are $40 and VIP tickets are $125.
VIP tables are available and include
full bar, comfortable seating area,
table signage, VIP gift bags and
more. Tickets are available now on
Goriverwalk.com. Limited tickets
available.

For more information about the
Riverwalk Trust Burger Battle or to
get involved, please call (954) 468-
1541, 203.

Brazilian Voices Beyond Bossa
May 11

Broward Center

for the Performing Arts

(954) 462-0222

54 | GORIVERWALK.COM

Eddie Vedder

May 13 and 14
Broward Center

for the Performing Arts
(954) 462-0222

ONGOING
EVENTS

@ Riverwalk

« Cardio Mix with Josh Hecht

6:30 p.m. Mondays and
Wednesdays

Esplanade Park

(954) 732-0517

Times and dates subject to change
depending on weather restrictions.
For more information, call

(954) 468-1541 or visit www.
GoRiverwalk.com. Look for
additional classes and programs
coming soon.

K'NEX: Building Thrill Rides
Through May 6

K'NEX: Building Thrill Rides, a
special exhibit, gives visitors the
opportunity to explore the science,
math and technology behind hair-
raising amusement park thrill rides.
Museum of Discovery and Science
(954) 467-6637

www.mods.org

Free belly laughs
with every delicious dinner

Enity

Wi BRCWARDCENTER. ona

River Ghost Tours

Sundays

Historic Stranahan House Museum
(954) 524-4736
www.stranahanhouse.org

Las Olas Outdoor Green Market
Sundays «9a.m. to4 p.m.

Las Olas Chemist Parking Lot
(954) 462-4166

Orchid Classes

Saturdays

Bonnet House Museum and
Gardens

(954) 703-2606

Fort Lauderdale Historical Society
Historic Walking Tours

First Sunday of the Month

New River Inn

(954) 463-4431, ext. 12

www.oldfortlauderdale.org Introduction to Ghost Hunting

Saturday Nights
SunTrust Sunday Jazz Brunch Historic Stranahan House Museum
First Sunday of the month (954) 524-4736
17am.to2p.m. www.stranahanhouse.org
Riverwalk Park
(954) 828-5363 F.A.T.Village Arts District Artwalks

Last Saturday of the month
Features local artists.
Northwest Fifth Street/Andrews
Avenue

A Swingin’ Evening of
Entertainment

Third Sunday of the month
Broward Center

for the Performing Arts
(954) 462-0222
www.browardcenter.org

Scan this tag to check out
Go Riverwalk Magazine's Events
Connection online.
Chrystal Hartigan presents
Songwriters Showcase
Second Monday of the month
Showcasing local, national and
international songwriters in a
solo acoustic format. Evening
begins with a one-hour open mic
session (one live original song
per performer). Stage is then
set with four featured invited
songwriters performing “in the
round” style.
Broward Center
for the Performing Arts
www.chrystalhartiganpresents.com

First Friday Jazz Jams
First Friday of the month
ArtServe

(954) 524-0805
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" GET DOWNTOWN

_ At the Plaza at Las Olas
5 Pm 8 pm 333 East Las Olas Boulevard

Friday, April 27th

Riverwalk Trust Members at the 100 level or higher are free. Rain or Shine.

$ ADMISSION INCLUDES:
2 complimentary drinks by any Yolo bar,
complimentary food tastings from local
restaurants and live entertainment,
* Receive a $5 discount by purchasing your tickets

online in advance at www.GoRiverwalk.com.
Proceeds benefit the Riverwalk Trust.

1
!
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Introducing the First Annua

THRIVE!
Fort Lauderdale Series
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For more information, call (954) 468-1541 or visit www.GoRiverwalk.com.




REAL ESTATE UPDATE

REAL ESTATE REALITY

A Financial Real Estate Broker's Guide
BY SANDY ROBERT LEVY, CPA

Sandy Robert Levy CRA
is a Fort Lauderdale

Real Estate Broker &
Mortgage Broker
and Owner-Broker of
Choice Realty
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“What goes up must come down! What
came down must go up!” That, my friends, is
basic economics. Whether you studied micro
or macroeconomics, the real estate market is no
different than the financial market. In essence, real
estate is a segment or an “asset class” itself within
financial markets regardless of whether that asset
is one’s personal residence, second residence or a
portion of one’s real estate/financial portfolio.

In my opinion, supply and demand equal
interest rates and property inventory — those
are its two components. When inventory
rises, the demand for real property generally
decreases. When interest rates increase, the
same will inevitably occur. When both happen
simultaneously (and that’s what happened), look
out! The encouragement and poor monitoring of
mortgage lending by the government and national
banks made way for a precarious “climate” in the
real estate market as well.

On a much brighter note for today, Fort
Lauderdale and many areas in South Florida
and around the country, where limited supply of
desirable properties exist, prices have begun to
rise and will continue to do so. Why? There s a
greater demand than supply for such property.
Compound that with probably the lowest interest/
mortgage rates in history and the demand
multiplies exponentially.

Also, homebuilders and condominium
developers are not creating enough new supply.
Asaresult, all of that excess housing/condo
inventory that built up subsequent to the real
estate and financial crises is dissipating rapidly,
paving the way for higher and new demand. The

National Association of Realtors seems to support

my contention as it reported that people that
purchased homes and condos in January 2012 hit
a21-month high.

The current strength in the rental market,
commensurate with high monthly rents being
sought by existing property owners, has givenrise
to further desire and demand for buying a primary
residence in that “the savvy” opt to put their hard

earned dollars
into their own ¢
equity rather than T H E U N |—|_E D
into the pockets )
of landlords. STAT ES

I have managed BEST YE ARS
real estate
and financial A R E O N T H E
portfolios for ,
clients and others H O R | ZO N .
for approximately

41 years now, and I have no doubt that history only
repeats itself. The United States’ best years are on the
horizon. In the years 1776, 1861, 1932, 1941 and
1987 things looked awtully grim and bleak. Now go
back to each aforementioned year and review the
real estate and financial markets several years after
those years, respectfully and you will see “history
always repeats itself,” over and over and over again.

In summation, neither you nor I have a “crystal
ball;” that in itself corroborates my “Golden Rule”
that one cannot “time the market,” real estate or
financial. That being said, I strongly suggest that
you follow history as a guide, specifically real estate
and financial history. Interest rates are at their
lowest and inventory is way down. The time to buy
real estate is now or, fairly soon, with one strong
recommendation — get “sound professional advice”
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the hottest number in town

4'-2-.-'..-'-.-

2 Bedroom Residences Starting From The $200's

Strada 315 is distinctly downtown, decidedly different and definitely you. On the
outside, Strada 315 is a striking riwthmic grid of steel and glass. Step inside and
you'll find impeccably designed living spaces and exceptional amenities. Just steps
from Florida's pristine beaches and the sizzling entertainment, shopping and dining
of Las Olas Boulevard. Strada 315 is
created for the individual who enjoys the

high energy of the city, yet who desiresa S t ra d a 8 1 5

private sanctuary, Brokers welcome.

G RELATEDISG 315 NE 3w AVE”UE, 18% Floor

(,, IH Prm Fort Lauderdale, FL 33301
h‘lﬁ'ﬂ RELATED

o mnivip "‘> P: 954.522.2062 | Strada315FL.com

THE INFOIRMATION FROVIDED, INCLUIDING PRICING, 5 SOUELY FOR INFORMATIONAL PURFOSES, AND 15 SUBJECT T0 CHARGE WITHOUT ROTICEORAL REPRESENTATIONS CANNOT EE
RELIED (RPOM AS CORRECTLY STATING THE REPRESEMTATIONS OF THE DEVELOPER. FOR CORRECT REPRESENTATIONS, REFERENCE SHOULD BE MADE T0 THE DOCUMENTS REQUIRED BY
SECTION T18.503, FLORIDA STATUTES, TO BE FURNISHED BY A DEVELOFERTO A BUYER OIR LESSEE.DBTAIN THE PROPERTY REPORT REQUIRED BY FEDERAL LAW AMD READ T BEFORE
SIGMING ANYTHING. MO FEDERAL AGENCY HAS JUDGED THE MERITS OR VALUE, IF AN, OF THES PROPERTY, THIS 15 NOT A OFFER T SELL, OR SOLICITATION OF OFFERS T0 BUY, THE
COMDXMARILIM LIRITS IN STATES WHERE SUCH OFFER OR SOLICITATION CANNOT EE MADE.WE ARE PLEDGED TOTHE LETTER AND SFIRIT OF THE L3, POLICY FOR ACHIEVEMENT OF EGUAL
HOUSING OFPORTURITY THROUGHOUT THE MATION. WE EMCOURAGE AND SLIPPORT AN AFFIRMATIVE AOVERTISING AND MARKETING PROGRAM IMWHICH THERE ARE K0 RARRERS TO
CETAIING HOUSIHG BECALISE OF RACE, COLOR, RELMGION, SEX, HANDICAR FAMILIAL STATUS OR NATIOMAL ORIGH.



TOP 1% REAL ESTATE BUYERS BROKER
IN THE NATION

ATTENTON INVESTORS

AMAZING FLIP OPPERTUNITIES FF LEN A
, ' 54-258-0416

= jlcapecod@aol.com
TO YOUR EMAIL REAL TIME

Jeff Lena

The Keyes Company

JUST HIT THE MARKET
3/3 AMUST SEE

INTERCOASTAL POOL HOME
WATER FRONT
LAUDERDALE BY THE SEA!!

ASTEAL @ 999K

Andrea & Scott Harrington
Realtors® |

“Thinkgng of buying or selling? e Know Fort Cauderdale. —
Let us put onr expertise to work_for you.” Call us to show you! e

Ft. Lauderdale Sky [li{3

For Lease: Prime I, - B - Now is the time to buy
location on Las Olas a8 your Luxury Conda in
Boulevard next to #i . - il : o popular Downtown FL.
The Floridian. 2440 ' i ¥ | Lauderdale. Minutes to
Square Feet. Please ks ] r et i AR L | the beaches, Las Olas'
call Kathryn (954) 1= a8 e by e - o Shops, restaurants, night-
610-9804 or Judy LG l ¥ il .t o T T Y e Iife and more. We work,
(954) B04-5432. - - . o e iy e live and play here and
wie'll fimd the right place

for you

Call for all availability.

Afflates a 0
Ak,
f""_ o f[\].:r"{UR&i LUKURY ) | LEABING @ l;'#
Sumiedior CHRISTIES PORLOLO NGl mavearn MCEUN (nowe)  mmbibmec
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CHoicE REALTY

Where Personal Relationships Matter

333 Las Olas Way « Suvite CU-5
Fort Lauderdale, FL 33301

www.choicerealtyftl.com | 954.765.3333

Thinking of Buying, Selling, Leasing or Need “Sound Professional Advice” - Contact Us!

Why Choice Realty?

1 * Complimentary Onsite CPA to Assist with Real Estate Tax & Income Tax Advice

* Complimentary Onsite Mortgage Broker/Banker Services

"] * Serious, Professional, Sophisticated One-Stop Realty Service

* Specializing in Luxury Properties: Oceanfront, Intracoastal, Las Olas Area and
Downtown Fort Lauderdale ~ Condos, Single Family Homes and Townhouses

SANDY ROBERT LEVY, CPA,PL
Licensed Real Estate Broker-Owner
Licensed Mortgage Broker

954.304.2500 Cell/Direct
954.765.3373 Fax

SRLCPA@BELLSOUTH.NET e RS T b gt e B 1 : E 1
PARK AVENUE PENTHOUSE « BEST UNIT IN LAS OLAS RIVER HOUSE - 51,749,000
Build If Enfirely as i Suits You or frem Our Archifecturel Plans! - Enarmous Reof Terracel

m * VERY RARE Las Olas River House CABANA Available for SALE - 5149.000 «

HLALTOH

Condo (Connoisseurs - Choice Buildings

350 Las Olas Place | Aquazul | Corniche | Cristelle | Esplanade
Europa by the Sea | Everglades House | Harbourage Place | Il Lugano
Jackson Tower Las Olas | 'Amblance | L'Hermitage | La Cascade
La Rive | Las Olas Beach Club | Las Olas Grand | Las Olas River House
Le Club International | Marine Tower | Nu River Landing | Ocean Palms
Point of Americas | Renaissance on the Ocean | Sapphire | Sky Harbor
Symphony | Venezia | WaterGarden



"N aterfront Specialist

LOKer Associate, MBA, GRI
; les Rut | a L
me

FT. LAUDERDAL
DOWNTOWN AREA

LUXURY CONDO
SPECIALIST *

Ellen Taracido, Realtor

Excelience im Real estate

“"Fersonalized attentian
3 difiy your need:

Featuring:

MuRiver Landing = Watergarden
Symphony + Waverly + Venezia
Las Olas River House
Las Olas Grand « Strada 3156
Las Dlas by the River
350 Las Olas Place

917-804-4457 '
954-306:7400 =
'.ITI:IID E. Las Olas Blvd. Suite 103
Ft. Lauderdale, FLI3301

-

IKTERMHNATIOHN
A Aoamlarrany o Ayens™ G

elleniitaracidorealestate.com
www.taracidorerealestatelcom
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WAITES

CELL
954-687-5160
OFFICE
954-467-0105 x.285
EMAIL
LesWaites@Keyes.com

X1

DEEP WATER ¢ NO FIXED BRIDGES ¢ DEEDED DOCK
HENDRICKS ISLE ¢ NOT A SHORT SALE!
49,000 * Hendricks Isle “ondo

Fantastic opportunity for a DEEDED 38 foot dock(rental ok) and a turnkey condo on
the prestigious Las Olas Isles! Condo features a lovely balcony facing west towards
million dollar mansions. As your private elevator delivers you directly to your vestibule
you will see interior features including open gourmet kitchen with granite countertops,
SS appliances, pantry and bar. Marble countertops in the bathrooms, walk it closets in
the bedrooms. Condo comes with storage unit & covered parking!

Call or text Les Waites at 954-687-5160 today for a private showing!
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For more information, call the Riverwalk Trust at (954) 468-1541 or visit www.GoRiverwalk.com.
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Love in the
Park

Photos by Caitlin
Fahey

1. Love in the Park

2. Jackie and
Vince Smith

3. Gary and
Monica Correll

Fort Lauderdale
City Commission
Photo by Ron Lyon

On March 20, Fort Lauderdale City
Commission members were sworn into
office and and the City of Fort Lauderdale
hosted the Annual Citizen Recognition
Awards.

Pictured are, from left, Commissioner
Bobby DuBose, District 3; Commissioner
Romney Rogers, District 4; Ann Marie Fox,
wife of Citizen of the Year recipient, the
late Richard Mancuso; Dr. Calvin Shirley,
recipient of Honored Founder Award;
Ernest Jones, recipient of Exemplary Former
City Employee Award; Nuccia McCormick,
recipient of Distinguished Citizen Award;
Mayor John P. “Jack” Seiler; Commissioner
Charlotte Rodstrom, District 2; and
Commissioner Bruce Roberts, District 1.

American Heart
Association
PULSE Young
Professionals

1. Konrad Brown
and Jaime Shock

2. Rhonda Bevan
and John Thomas
3. Jason and
Michelle
Alperstein

62 | GORIVERWALK.COM APRIL 2012



United Way
of Broward
County Red &
White Wine
and Culinary
Delight

Photos by
Downtown Photo
1. Mike Gelin, Chae

Haile and Gregory
Haile

2. Richard Rhoads,
Phyllis Rhoads,
Fran Eppy and Joe
Eppy

3. Drew Saito

First Annual 5K
4 Kids Benefits
Children’s
Diagnostic
and Treatment
Center
. Adam Carrier,
Ana Calderon,
Stephanie Clayton
and Dan Overbey
2. Children’s
Diagnostic and
Treatment Center
staff and race
organizers

3. Ana Calderon and
Adam Carrier
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Community
Foundation Of
Broward'’s For
Good Awards

1. BJ Buntrock, Holly
Bodenweber and
Margo Weinstein

2. Dina McDermott,
Bonnie Caporale
Elaine Vasquez

and Linda
Stepenovitch

3. Sam Morrison and
Jacquelyn Rogow
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=MEMBERSHIP

Michael C. Weymouth
President, The Las Olas Company

‘From one end to the other,
the Riverwalk is and will
continue to extend in to far
reaching areas, ’ said Michael
C. Weymouth

‘am very proud to be a
member of the Riverwalk
Trust board, said Lisa Scott-
Founds
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Being a part of the Riverwalk Trust is such
an honor for me. Thinking about what the
goals and objectives are of this organization
make me reflect back to growing up in
Downtown Fort Lauderdale and the amount
of interaction I have had with the New River,
which serves as the spinal cord to this great
city of ours.

From one end to the other, the Riverwalk
is and will continue to extend in to far
reaching areas, whether it be along the
Andrews Avenue corridor or down Las
Olas Boulevard. As it has in the past, it will
continue to link a variety of activities, both
professional and personal. This diversity
is also represented in the Riverwalk Trust
Board of Directors makeup, which offers so
many different views and perspectives that
ultimately benefit the area. Even with what
has been accomplished, it is breathtaking
to think what is on the horizon for the
Riverwalk.

Lisa Scott Founds
President/CEO, Winterfest

[am very proud to be a member of the
Riverwalk Trust board. As a native of Fort
Lauderdale, I have seen the many changes
and challenges our City has gone through,
especially in the development of the
Downtown area. I have made it a personal
commitment to making things better for
everyone who lives and visits our beautiful
destination.

As the President/ CEO of Winterfest,
Inc, my proudest moment was moving
the internationally famous Seminole Hard
Rock Winterfest Boat Parade to include the
Downtown area of Fort Lauderdale.

My love for Winterfest developed from
early childhood as parade watching was a
family tradition. My holiday memories are
the driving force to my commitment to
create a quality, high profile event for the
community that brings family and friends

together. @

Welcome New
&Returning Members

Corporate Trustee
Douglas Eagon

Stiles Corporation

Mary Hoflner
Florida Shores Bank

H. Wayne Huizenga

Wendy Liebowitz
Fidelity Investments

Richard Powers
PowersSchram LLC

Stephen Schram
PowersSchram LLC

Kenneth Stiles
Stiles Corporation

Terry Stiles

Stiles Corporation

Doug Watt

Stiles Construction Co.

Individual Trustee
Cathy Davis-Danielle

Larry Danielle

Jim Demos

Pat Demos

Sheldon and Naomi Zimbler

Corporate Supporter
Sheryl Dickey
Dickey Consulting Services, Inc.

Linda Lewis
Smith & Knibbs, Inc.

Riverwalk 100
Jay Feldman
Lynn Mandeville
Holy Cross Hospital
Corey Mershon
Rex Nealis
John Nugent
John Quaintance
Jerome Vogel
Terri Wallace

Leadership Broward Foundation, Inc.

Trish Warren-Atlas

APRIL 2012



COMPANIES ALREADY
PARTICIPATING IN THE BANNER
PROGRAM INCLUDE
ACE WASTE SERVICES, LLC
ADVANCED MECHANICAL ENTERPRISES
AUTONATION MAROONE AUTO GROUP
BAHAMAJOES
B84

L,r | A & NOVA SOUTHEASTERH UNIVERSITY
- II::I‘.
www.GoRiverwalk.com| -

Presented by
ROGER, MORRIS AND ZIEGLER

YOUR COMPANY i 74" ppo—
NAMEHERE (gl i SmA oS

I{e L -] . - ...
RIVERWALK . > ¥ bR
TRUST - — = : i i

Become a Riverwalk Trust individual or corporate supporter by
placing your name or company’s name on a colorful banner
along the Riverwalk Park.

Purchase a Banhner
and Supportithe
Riverwalk!

Have your name highly visible to
the Riverwalk’s many residents
and visitors

The Riverwalk Arts & Entertainment District currently attracts 1.5
million visitors yearly and continues to grow. In addition, many
condominium residents who now call Riverwalk Park their home
enjoy daily strolls along the Riverwalk. Purchase a banner today
and receive daily exposure to this attractive demographic.

Prime locations are available on both sides of the New River,
Reserve your banner today!

Prices starts at 5125 per year and vary upon location and number purchased.
Lettering is uniform on all banners measuring 1%, Accarding to City of Fort
Lauderdale ordinances, company logos and phone numbers are not permitted.
Color may vary. Banners will be on display July 2012 through June 2013,

" EINIEWALK

TEUST

Call (954) 468-1541 For More Information




PRESENTED BY

ERIDAY | Tickevs avaiLasie now
TH BATTLE STARTS AT @/m‘
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FOR MORE INFORMATION CALL THE
RIVERWALK TRUST @ 954.468.1541

WWW.GORIVERWALK.COM
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