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Dear Healthcare Marketer,
What could be better to talk or read about than food and wine? It’s certainly a 

favorite topic for me! I am a foodie…I just plain love food and drink.
Some of my family’s favorite restaurants around town are Osteria Giotto in 

Montclair for authentic excellent Italian, McLoone’s Boathouse in West Orange for 
drinks on a beautiful outside balcony that affords a lovely water view. For thin, thin 
pizza and an extra-good house salad, the best in our area is Caldwell’s Angeloni’s. If 
we’re willing to travel a little farther, we head over to Star Tavern in Orange for their 
world-famous thin-crust pizza in a casual family setting. My kids’ favorite is Chipotle Mexican Grill…
I guess that is the equivalent of McDonald’s when we grew up. However, I think Chipotle is a little 
healthier. Personally, for lunch with a little extra flavor flare, I love Red Eye Cafe in Montclair for their 
turkey, brie, and pear sandwich on multigrain and for breakfast or brunch, Raymond’s, also in Montclair 
for their famous French toast. For outstanding New York steakhouse quality and style, my choice is Rare 
Steakhouse in Little Falls. And when in New York City, it’s Ellen’s Stardust Diner for Broadway fun and 
singing waiters, Mario Batali and Joseph Bastianich’s Babbo for amazing regional Italian cuisine accom-
panied by a renowned variety of wines, and the beautiful BG Restaurant at Bergdorf Goodman’s for 
lunch in style with a view of Central Park. Next month I will share more of my favorites. Because this 
month we had so much editorial, we had to divide it into two issues.

Judging by the shows, cable channels, magazines, and blogs dedicated to Restaurants, Recipes, and 
Wines, I’m not alone in my love of a delicious meal accompanied by the perfect glass of wine. So we 
thought it would be fun to ask you to share your favorites. And based on the overwhelming response to 
our polls, you too share a passion for food and wine. We’ve got a tantalizing array of choices that are sure 
to give you perfect ideas for summer dining in or out…plus the perfect wines to pair.

RECIPES: Daniel J. Adams provides a delectable alternative to the classic burger with a Pineapple 
Teriyaki Chicken Burger. Carol Meerschaert offers a family recipe for crowd-pleasing Chocolate Cake 
with the perfect ratio of cake to icing. Praline Squares anyone? We’ve got that recipe from Kelli Bishop. 
Plus a simply delicious Bourbon Chicken recipe from Susan Price. And an authentically Southern Corn 
Pudding recipe from Carole DeLosa.

WINES: Enjoy excellent wine recommendations from Chardonnay to Cabernet Sauvignon and from 
Sauvignon Blanc to Dry Riesling, with reviews from Alya Sherman, Julie Jimenez, Jay Carter, and Alan 
Bianchi.

RESTAURANT REVIEWS AND AN UP-CLOSE AND PERSONAL ENCOUNTER WITH LIDIA 
BASTIANICH: Looking for an awesome meal out? We’ve got suggestions on everything from classic Ital-
ian and European to Chinese with a Middle-Eastern flare and reasonable but exceptional Tapas from our 
reviewers who include Kathleen Harrison, Nancy Souza, Lisa Desbiens, Bradley Huff, John Alberto, 
and Iris Kang. Join Andrew McGuire’s culinary adventure as he shares his foodie journey with Lidia 
Bastianich. And thanks go to John Loughran this month for giving us an inside look at his life through 
Personal Exchange.

Enjoy this issue! Maybe you’ll find an idea or two for celebrating Father’s Day…And be sure and 
come back again next month for lots more Food and Wine Reviews, and Recipes you can enjoy all 
summer long. 

Happy Father’s Day!
Here’s to a relaxing and refreshing summer,

Facebook.com/HMExchange

Twitter.com/HMExchange

LinkedIn.com/in/HMExchange

Join us on

Poll Winner: Congratulations to Alan Bianchi from Sanofi US.  
He wins $25!

COMING IN JULY!
More Fabulous Recipes, 

Restaurant, and Wine Reviews from:

Amy Birnbach

Jill Bresnick

Tom Buckley

Jaime Collins

Julianne Crammer

Kathy Huntley

Katelyn Inman

Jennifer Liao

Bret Marvel

Lew Miller

Paul Nani

Renee Napoli

Michael Reynolds

Roseann Sorg

Linda Zani Thomas

Matthew West

Halley Yankanich

JOIN THE FUN WITH OUR KIDS +FAMILY ISSUE!

Questions? Contact our Editor Elise Daly Parker at 973-509-7141 or  
editorial@hmexchange.com. Email submissions to editorial@hmexchange.com.

The deadline for submissions is Monday, July 25th.

Share your most memorable stories – funny, moving, or meaningful – about your kids 
or grandkids, your nieces or nephews! Send us your best tips and ideas for family fun. 
And don’t forget pictures!

• Recipes
• Kid Tips
• Quotable Quips
• Family Photos
• Kid Kontributions

• Bragging Rights
• Best/Worst Vacations 

and Adventures
• Birth and Wedding 

Announcements
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How did we get almost 400,000 HCPs to open 
17,500,000 of our Newsletter emails?*

GAGGGGGGGGGGGGGGGGGGG MIFICATIONGAMIFICATION

WEBSITES/MICROSITES

eNEWSLETTERS

Give them what they want!

A trusted source for all the news and clinical content HCPs seek 
in all the channels they seek it. Where your Brand needs to be.

Call your account representative, Alan Imhoff, or Marcy Holeton 
at 973-206-3434 to discuss a 2014 communications solution for your brand(s).

*Inhouse Frontline metrics 2013.
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Send press releases to: news@hmexchange.com

Announcements
Onward & Upward Promotions • Additions

BlueMomentum has announced the appointment of Vicki Kelemen 
as Vice President, Collaboration Specialist. She will lead the com-
pany’s business development on the West Coast. She can be reached at  
858-334-3778.

Communications Media, Inc., has announced the appointment of Brian 
Werner as Media Director. He can be reached at 215-568-5944. Ricky 
Xue has been appointed as Media Director. He can be reached at 646-
840-0717. 

Compas, Inc., has announced the appointment of Lee Greenfield as Direc-
tor of Strategic Alliances. She can be reached at 856-667-8577.

InfoCures has announced the appointment of Alla Taver as Software Qual-
ity Assurance Analyst. She can be reached at 856-667-8577.

SDI, Inc., has announced the appointment of Jim Owens as Senior Vice 
President, Business Development. He can be reached at 215-633-1900.

Slack, Incorporated, has announced the appointment of Joan-Marie Sti-
glich, ELS, as Chief Content Officer, SLACK News, and John Bond to 
Chief Content Officer, SLACK Health Care Books and Journals. They can be 
reached at 856-848-1000.

Symphony Health Solutions has announced the appointment of Neal 
Bibeau as Chief Executive Officer. He can be reached at 215-444-8700.

Wego Health has announced the appointment of Todd Kolm as Senior Vice 
President of Strategy and Insights. He can be reached at 617-863-7745.

New & Noteworthy Awards • Mergers

Eli Lilly has received FDA approval for Cyramza (ramucirumab) to treat 
patients with advanced stomach cancer or gastroesophageal junction ade-
nocarcinoma, a form of cancer located in the region where the esophagus 
joins the stomach.

GlaxoSmithKline, LLC, has received FDA approval for Tanzeum (albiglutide) 
subcutaneous injection to improve glycemic control, along with diet and 
exercise, in adults with type 2 diabetes. 

Mylan, Inc., has announced that its U.S.-based subsidiary Mylan Pharma-
ceuticals, Inc., has received FDA approval for Xulane (Norelgestromin/
Ethinyl Estradiol Transdermal System 150/35 mcg per day), the generic 
version of Janssen Pharmaceuticals, Inc.’s, Ortho Evra® (Norelgestromin/
Ethinyl Estradiol Transdermal System 150/35 mcg per day). This product 
is indicated for the prevention of pregnancy in women who elect to use a 
transdermal patch as a method of contraception. 

NEJM Group, the organization behind the New England Journal of Medicine 
and NEJM Journal Watch, has launched NEJM Knowledge+ Internal  
Medicine Board Review, a self assessment and continuous learning 
solution that employs the very latest adaptive learning technologies to 
increase learning efficiency and knowledge retention. This product is 
designed specifically for Internal Medicine and Internal Medicine subspe-
cialists. For further information, visit knowledgeplus.nejm.org.

Ogilvy CommonHealth Worldwide has announced that Deborah Ciauro, 
Vice President, Creative Director, has been named an Industry Rising 
Star by the Healthcare Businesswomen’s Association (HBA) at its 25th 
Woman of the Year luncheon. 

Roche Diagnostics has selected HY Connect, an independent, full-service 
agency, as a marketing and communications partner. For more informa-
tion, visit roche-diagnostics.us or hyc.com. 

Roska Healthcare Advertising has announced that the company has 
changed its name and brand identity to PulseCx. The new identity is 
effective immediately. For further information, visit www.PulseCx.com.

TGaS® Advisors Digital Marketing and Marketing Sciences Practices 
interviewed clients to learn how companies are dealing with the impact 
of NonPersonal Promotion (NPP) and Multichannel Marketing (MCM) 
and their plans for integrating the new information to advance marketing 
goals. Findings are summarized in two Advisory Briefs, Multichannel Mar-
keting: State of the Data, by Donna Wray, and Managing the New Mix, by 
John Kain. Briefs may be accessed through www.tgas.com/leadership.

The Association of Medical Media (AMM) is pleased to recognize Joan 
Coffey, the winner of the 22nd Annual AMM Nexus Sales Representative 
of the Year Award, and Charlie Hunt, the recipient of the AMM Lifetime 
Achievement Award. The winners were announced on March 27, 2014, 
during the Nexus Awards event at the Vermilion in New York City. 

The Curry Rockefeller Group, LLC (CRG), was honored with two pres-
tigious Communicator Awards: A Gold Award for Excellence in the cat-
egory of Mobile Apps/Productivity and a Silver Award of Distinction for 
Mobile Apps/Business. The winning entry was Appropo Professional™, a 
mobile and desktop app for content management and compliance. For 
further information, contact Michael Curry or Charles Rockefeller at 
914-631-0019 or info@curryrockefellergroup.com.

The Walchli Tauber Group (WTG) has announced their new partnership 
with The American Society of Anesthesiologists® (ASA). Beginning 
this May, WTG will represent advertising opportunities for the following 
ASA Media properties: ASA Newsletter (monthly news magazine), ASAP 
(weekly eNewsletter), The Anesthesiology™ Annual Meeting, and Practice 
Management Conference Advertising Opportunities. For further informa-
tion, contact Christine Kenney at Christine.Kenney@wt-group.com or 443-
512-8899, Ext. 115.

Frames Bowling Lounge NYC
550 9th Ave.
(Corner of 40th Street, 2nd Floor)
New York, NY

July 22, 2014
6:00 PM - 9:00 PM

Visit www.ammonline.org to get involved!
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No matter how they read it,
they just can’t put it down

And now with so many ways to access the journal, they don’t have to. With the most average issue readers, high readers, 
and average page exposures,1 American Family Physician is still the best-read journal in primary care—no matter how 
it’s served. Along with print, and a large, rapidly growing population of tablet and smartphone edition users, 86,266
US Family Physicians (75% of the total) are registered for Web site access because they are AAFP members.2

 
To learn about promotional opportunities, contact the AFP/FPM Advertising Sales Team at (201) 288-4440 or
AAFP_NJ@aafp.org, or visit www.aafp.org/journals/adinfo.

References: 1. Primary Care. Medical/Surgical Study. Kantar Media; December 2013. 2. Membership data on � le; American Academy of Family Physicians.

Bleed: 8.25”
Trim: 8”
Live: 7”

B
leed

: 11”
Trim

: 10.75”
Live: 10”

http://www.hmexchange.com
mailto:news@hmexchange.com
http://www.knowledgepoint360.com/coming_soon.html?type=cspage&division=BlueMomentum
http://www.cmimedia.com/
http://www.compasonline.com/
http://www.infocures.com/Default.aspx
http://www.sdi.com/
http://www.slackinc.com/
http://symphonyhealth.com/company/who-we-are/
https://www.wegohealth.com/
http://www.lilly.com/Pages/Home.aspx
http://us.gsk.com/
http://www.mylan.com/
http://www.mylan.com/
http://www.mylan.com/
http://www.janssenpharmaceuticalsinc.com/
http://www.nejmgroup.org/
http://www.nejm.org/
http://www.jwatch.org/
http://knowledgeplus.nejm.org/our-products/internal-medicine-board-review-features/
http://knowledgeplus.nejm.org/our-products/internal-medicine-board-review-features/
http://knowledgeplus.nejm.org
http://www.ogilvy.com/About/Network/Ogilvy-CommonHealth-Worldwide.aspx
http://www.hbanet.org/
http://www.roche-diagnostics.us/
http://www.hyc.com/
http://roche-diagnostics.us
http://hyc.com
http://www.roskahealthcare.com/
http://www.pulsecx.com/
http://www.PulseCX.com
http://www.tgas.com/
https://www.informs.org/Community/ISMS
http://www.tgas.com/leadership
http://www.ammonline.org/
https://www.knowledgethrives.com/
mailto:info@curryrockefellergroup.com
http://www.wt-group.com/
http://www.asahq.org/
mailto:Christine.Kenney@wt-group.com
http://www.ammonline.org
http://www.HMExchange.com
http://www.aafp.org/journals/adinfo


Wining & Dining Exchange
recipes recipes recipes recipes recipes recipes recipes recipes recipes recipes recipes recipes recipes recipes

re
ci

pe
s 

re
ci

pe
s 

re
ci

pe
s 

re
ci

pe
s 

re
ci

pe
s 

re
ci

pe
s 

re
ci

pe
s 

re
ci

pe
s 

re
ci

pe
s 

re
ci

pe
s 

re
ci

pe
s 

re
ci

pe
s 

re
ci

pe
s

Teriyaki Chicken Burger  
with Crushed Pineapple

by Daniel J. aDams

This is one of my favorite recipes 
when looking for an alternative to a 
traditional burger. 
Ingredients
1 pound ground chicken (preferably 
white meat)
1 8 oz can crushed pineapple, 
drained
1 teaspoon kosher salt
2 grinds cracked black pepper
1 jalapeño pepper, diced (optional)
3 cloves garlic, pressed
5 tablespoons teriyaki sauce (divided: 2 Tbsp and 3 Tbsp)
Cooking Instructions
1. Preheat an outdoor grill for medium-high heat and light-

ly oil the grate.
2. Combine ground chicken and pineapple in a large bowl; 

season with salt and black pepper. Mix jalapeño pepper, 
pressed garlic, and 2 tablespoons teriyaki sauce into the 
chicken mixture. Continue mixing with your hands until 
evenly combined. Shape into 4 to 6 patties, depending on 
desired size.

3. Cook burgers on preheated grill until no longer pink in 
the center and the juices run clear, 7 to 10 minutes per 
side, basting the burgers with remaining 3 tablespoons 
teriyaki sauce. An instant-read thermometer inserted 
into the center should read at least 165°F (74°C).

Preparation Tips
In total this takes about 30-40 minutes to prepare and cook. 
One tip I have when making these burgers is to either freeze 
them for a bit or add bread crumbs to help with the consis-
tency. They don’t hold together quite as well as ground beef, 
but by freezing or adding breadcrumbs, it definitely helps. 
In my experience freezing has worked best.

Daniel J. Adams is Media Account Supervisor, Communica-
tions Media, Inc. (CMI), 19 West 44th Street, New York, NY 
10036. He can be reached at 646-840-0717 or dadams@cmime-
dia.com.

Daniel J. Adams

“Chocolate Cake  
from Ruth”
by Carol meersChaert

I have this written on a 3” x 5” card copied from my mom’s 
recipe book. She got it from Ruth, our neighbor down the 
street. Years later, I found out that this is also known as 
Texas Sheet Cake. Kids love this cake as it has the max ratio 
of frosting to cake. 
Stir together in a bowl: 
2 cups sugar
2 cups flour
1 teaspoon baking powder
1/2 teaspoon salt
Melt in a saucepan:
2 sticks margarine
5 tablespoons cocoa
1 cup water
Stir. Bring to a boil. Then remove 
from heat.
Add cocoa mixture to the dry ingredients.  
Stir in:
2 eggs
1/2 teaspoon vanilla
1/2 cup milk
Bake in a greased cookie sheet at 350° for 20 minutes.
Meanwhile make the frosting.
1 stick margarine
4 tablespoons cocoa
6 tablespoons milk
Bring to a boil, then stir in:
1 pound powdered sugar
1 teaspoon vanilla
Pour warm frosting over warm cake. YUM!!

Carol Meerschaert, M.B.A., R.D., is Director of Marketing 
and Communications, Healthcare Businesswomen’s Association, 
373 Route 46 West, Building E, Suite 215, Fairfield NJ 07004. 
She can be reached at 610-651-2930 (o), 207-272-5093 (c), or 
cmeerschaert@hbanet.org.

Carol Meerschaert

All-Time Favorite Recipes, Wines, and Restaurants! 
As the summer approaches, it’s the perfect time to try out new recipes, wines, and restaurants. So we’re delighted 
to share your top choices. The recipes range from mouth-watering main entrées to decadent desserts. Wine recom-
mendations run the gamut from rich Cabernet Sauvignon to the perfect summertime Chardonnay. And restaurant 
reviews span selections from a reasonable “bite out” to an evening of elegant dining. Plus join Andrew McGuire for 
his adventure into renowned chef Lidia Bastianich’s world. Read on for some delicious ideas to add a little extra ex-
citement to your summer!
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Cupcakes Are Not Just for Eating
by alya sherman

Cupcake Vineyards Wines

I’m obsessed with Cupcake Wines, 
which are grown along California’s 
Central Coast. I especially like the 

Chardonnay, which my neighbor 
in Margate introduced me to a few 
years ago. Since then, I’ve tried the 
full line, from the whites like Pro-
secco and Rosé to the Reds like Red 
Velvet and Pinot. The Chardonnay 
remains my favorite and now has 
come to remind me of warm summer nights at the shore! It 
won’t be long now… 

 
Alya Sherman is Senior Vice President, Alliance Management, CMI/
Compas, 2020 Walnut Street, Apt. 30A, Philadelphia, PA 19103. 
She can be reached at 856-237-4465 or asherman@cmicompas.com.

Alya Sherman

An Award Winner
by Julie Jimenez

ZD Chardonnay

A great buttery Chardonnay that 
has a distinct, fruitful flavor 
that complements well but-

ternut squash and pumpkin ravioli. 
Great for a cool, spring day paired 
with cheese and olives or a hot, sum-
mer night paired with a light risotto 
with spring vegetables. ZD Char-
donnay from Napa Valley is rated 
92 points by Wine Enthusiast and 
recently won a Gold Medal in the San 
Francisco Chronicle 2014 Wine Competition.

Julie Jimenez is a Recruitment Associate, Pharmaceutical Media, 
Inc. (PMI), 30 East 33rd Street, 4th Floor, New York, NY 10016. 
She can be reached at 212-904-0360 or jjimenez@pminy.com.

Julie Jimenez

The Perfect Elevation
by Jay Carter

David Arthur Elevation 1147 Cabernet Sauvignon 

My very favorite: David 
Arthur Elevation 1147 
Cabernet Sauvignon. It 

is an amazing mass of dense 
rich fruit. I fell in love with 
the 1997 vintage, which was 
the Wine Spectator’s Wine 
of the Year and got 99 points 
from Parker (Robert M. Parker, 
Jr., one of the most influential 
wine critics in the world). The owner, David Long, has a section 
of his vineyard at exactly 1147 feet above sea level on the eastern 
slopes of the Napa Valley, and estate bottles whatever that vine-
yard produces each year, barreling in the same French Oak barrels 
that Chateu Margeax uses for their Grand Cru (http://www.snooth.
com/winery/david-arthur-vineyards-st-helena/).

A reasonably priced summer favorite: Girard Sauvignon Blanc. 
I like wines with fruit, and Girard’s is replete with citrus and pear. 
It’s perfect with fish or on a hot July afternoon (http://www.girard-
winery.com/2012-napa-valley-sauvignon-blanc).

 
Jay Carter, R.Ph., is Senior Vice President, Director of Strategy Servic-
es, AbelsonTaylor, 33 West Monroe, Suite 600, Chicago, IL 60603. He 
can be reached at 312-894-5625 (o), 312-375-9587 (c), or jay.carter@
abelsontaylor.com.

Enjoying wine with my bride of 11 years.

A Finger Lakes  
Dry Riesling

by alan bianChi

Dr. Frank Dry Riesling Reserve (2012) “90 
Points” – Wine Spectator, October 2013

This is a rich white 
wine crafted for 
red wine drink-

ers – from the beautiful 
Finger Lakes region of 
New York – near where 
I grew up in Rochester. 
This wine is perfect for 
spring, as we transition 
from the heavy reds (Cabs, Bordeaux blends, etc.), to 
the lighter wines of summer.

From the website: “Dr. Konstantin Frank ignited 
the ‘Vinifera Revolution,’ a movement that forever 
changed the course of wine growing in the Finger 
Lakes and the United States…elevating the New York 
wine industry from a state of happy mediocrity to 
a level that today commands world attention.” I 
couldn’t have said it better! 

 
Alan Bianchi is Director and Market Development Lead – 
Cardiovascular, Sanofi US, 55 Corporate Drive, Bridge-
water, NJ 08807. He can be reached at alan.bianchi@ 
sanofi.com. 

View from the deck at Dr. Frank Cellars.

Bourbon Chicken
by susan PriCe

I love this recipe because it’s simple and delicious.
Ingredients
2 large whole boneless chicken breasts cut into bite-size 
pieces
1-2 tablespoons olive oil
1 clove garlic, chopped
1/4 cup apple juice
1/3 cup light brown sugar
2 tablespoons ketchup
1 tablespoon cider vinegar
1/2 cup water
1/3 cup soy sauce
1/4 teaspoon ginger
3/4 teaspoon crushed red  
pepper flakes
Directions
1. Heat oil in fry pan. Cook chicken until starting to brown. 

Remove to plate.
2. Over medium heat, add remaining ingredients to pan. 

Stir until well mixed.
3. Add chicken back to pan. Bring to a hard boil.
4. Reduce heat. Simmer for 20 minutes.

 
Susan Price is Journal Manufacturing Manager, American 
Medical Association, 330 North Wabash Avenue, Suite 39300, 
Chicago, IL 60611-5885. She can be reached at 312-464-2582 
or susan.price@ama-assn.org.

Susan Price

Praline 
Squares

by Kelli bishoP

These are really good!
Ingredients
20 – 24 graham crackers
1 cup butter
1 cup light brown sugar
1 cup chopped pecans
Powdered sugar
Directions
1. Preheat oven to 350°.
2. Line a 15” x 10” x 1” pan (cookie 

sheet) with graham crackers.
3. Melt butter & brown sugar – bring to boil.
4. Boil mixture for 2 minutes.
5. Remove from heat; when done bubbling, add chopped 

pecans.
6. Spoon over crackers.
7. Bake in oven for 10 minutes.
8. Cool slightly. Cut praline candy into squares. Sprinkle 

with powdered sugar.
 

Kelli Bishop is Media Manager, Timberlake Media Services, 
Inc., 1556 Pine Lake Drive, Naperville, IL 60564. She can be 
reached at 630-820-1100 (o), 815-955-9351 (c), or kelli@
timberlakemedia.com.

Kelli Bishop

About 10 years ago, while 
vacat ioning in South 
Carolina, we toured the 
Middleton Plantation. As 
part of the tour, lunch 
was served and the side 
dish was corn pudding. I 
commented to our wait-
ress how delicious it was 
and that I never tasted 
anything like it. The res-
taurant graciously offered 
to provide the recipe to me and I have been mak-
ing it ever since. It has become a “staple” of our 
Thanksgiving meal, as well as a great side dish 
during BBQ season.

Ingredients
6 eggs
1/2 cup flour
1/2 cup sugar
6 cups whole kernel sweet yellow corn 
(drained)
1 quart heavy cream
Dash of nutmeg
Directions 
1. Place corn in bottom of greased 9” x12” baking dish. 
2. Mix eggs, flour, sugar, heavy cream, and nutmeg together. 
3. Pour over corn. 
4. Bake at 350° for approximately 1 and 1/2 hours until firm and gold-

en brown on top. 

Carole DeLosa is Media Director, McCann Health North America, 20 
Waterview Boulevard, Parsippany, NJ 07054. She can be reached at 973-
394-2466 or carole.delosa@mccann.com. 

Carole DeLosa

MIDDLETON PLANTATION CORN PUDDING
by Carole Delosa
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A New Orleans Favorite
by Kathleen harrison

Bayona
430 Dauphine Street
New Orleans, LA 70122 
504-525-4455
http://www.bayona.com/

One of my favorite restau-
rants is Bayona in New 
Orleans.  I  have been 

going there for over 20 years, 
and whenever I have a confer-
ence in the area it is a must. The 
food is an eclectic mix inspired 
by flavors from around the globe and across the U.S. 
Everything is so fresh and seasonal. I tried their Crispy 
Smoked Quail Salad with pears on a recent visit…unbe-
lievable is all I can say! For those who like sweet breads, 
Bayona is known for theirs. They have been on the 
menu since the day Susan Spicer opened Bayona over 
23 years ago. Susan is usually there, and will come stop 
by your table. She is also willing to sign her cookbook, 
Crescent City Cooking: Unforgettable Recipes from Susan 
Spicer’s New Orleans.

Kathleen Harrison is Executive Vice President, Pharmaceutical 
Media, Inc. (PMI), 30 East 33rd Street, New York, NY 10016. 
She can be reached at 212-904-0372 or kharrison@pminy.com.

Kathleen Harrison

a Continental ClassiC
by lisa Desbiens

Black Forest Inn
249 US Highway 206
Stanhope, NJ  07874
973-347-3344 
http://blackforestinn.com/

My favorite restaurant is The 
Black Forest Inn. It is a 
family-owned traditional 

German-Continental restaurant, 
with dishes influenced by Euro-
pean countries that neighbor 
Germany, such as France and 
Italy. Housed in a classic Tudor-style building, the atmo-
sphere is warm and inviting and the cuisine is amazing. 
My husband and I have been going for more than 20 
years, and our favorite meal is the sauerbraten, red cab-
bage, and potato dumpling. The staff is incredible as 
well – very professional, friendly, and accommodating.

Lisa Desbiens is Vice President, AGS, McCann Torre 
Lazur, 20 Waterview Boulevard, Parsippany, NJ 07054. She 
can be reached at 973-331-8399 or lisa.desbiens@mccann.
com.

Lisa Desbiens

Victorian Valbella
by nanCy e. souza

Valbella Restaurant
1309 East Putnam Avenue
Riverside, Connecticut 
203-637-1155

I love Valbella in Connecticut. Housed in a 
charming Victorian, this restaurant features 
three dining rooms, a wine cellar, and a 

new lush patio set amongst greenery, water features, and fire wells. 
Valbella delivers amazing, friendly service coupled with a spectacular 
menu with wine pairings. Their eat-in wine cellar exudes elegant 
warmth in a state-of-the-art setting. An experience to remember – but 
it will set you back, so save it for a special occasion. 

Just a small sampling of selections on the menu now: Ara-
gosta Con Brie – Danish lobster tails sauté with Grand Marnier 
served over baked Brie crusted with almond; Insalata D’Robiola – 
Arugula, hearts of palm, artichokes, roasted peppers, and robiola 
cheese in a red wine vinaigrette; Risotto Ai Granchio – Carnaroli 
rice served with sauté asparagus and king crab legs in a seafood 
broth; Filetto di Manzo Ripieno – Pounded filet mignon stuffed 
with mushrooms, onions, sausage, and fontina cheese wrapped 
in puff pastry with a Marsala wine reduction; plus a selection of 
homemade European desserts and so much more. 

You can also visit their New York City locations, in the Meat-
packing District and in Midtown too. I’ve been to the one Down-
town; it’s a beautiful space with similar delicacies.

Nancy E. Souza is Account Manager, Multi-Media Advertising Sales, 
JAMA: Journal of the American Medical Association, 119 Cherry Hill 
Road, Third Floor, Parsippany, NJ 07054. She can be reached at 973-
263-9191, ext. 209, or Nancy.Souza@ama-assn.org.  

Nancy celebrating her 50th 
birthday at Valbella in CT.

Classic Italian
by braDley huff

Joseph’s Restaurant
3 Hanover Square
New York, NY 10004
212-747-1300
http://www.josephsdowntown.com/

My favorite restaurant in New York City 
is an old-world Italian restaurant in 
the Financial District named Joseph’s. 

When you walk in, stairs lead directly down to the dining room. 
There you are greeted by warm and friendly staff, then invited to 
enjoy excellent classic Italian dishes. Everything here is good, but 
you can’t go wrong by starting with the Insalata Fatori, which fea-
tures Romaine, green olives, and crumbled Gorgonzola. Then you 
can follow that up with the perfect presentation of Fettuccine Car-
bonara. This restaurant encompasses Wall Street culture to a “T”! If 
you decide to try it out, don’t be surprised if you run into me.

Bradley Huff is Senior Planner, Multichannel Media, SSCG Media 
Group, 200 Varick Street, New York, NY 10014. He can be reached at 
212-331-8609 and bhuff@SSCGMedia.com.

Bradley Huff
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her spoon fully charged with cheese. The willowy young 
thing says, “Or you can just use cottage cheese, right?”

Daggers from Lidia…just a look, but lethal.
Silence, absolute crickets, from the WYT (lucky to be 

alive and she knew it).
Lidia added the ricotta to the pan, ‘cause dammit, that’s 

how you make lasagna. An absolute riot. I knew I had to 
meet Lidia one day.

UP CLOSE AND IN-PERSON AT EATALY

That day came late last October when Lidia was in town. 
She was signing her latest cookbook, Lidia’s Commonsense 
Italian Cooking, at Eataly (http://www.eataly.com/), a food 
emporium she runs with her son, Joe, and Mario Batali. On 
23rd and Fifth. The place is amazing, everything devoted 
to the food and culinary traditions of Italy. They’re practi-
cally printing money there; it’s that successful. My colleague 
Addie’s mother, Lucinda, was also in town from Kansas. 
“Wrap it up,” I said to Addie that evening. “Have Lucinda 
meet us at Eataly. Lidia’s still there signing, and we’re get-
ting autographs.”

We get to Eataly; we queue up; we get to the head of the 
line. Lucinda tells Lidia how much she enjoyed eating at 

Lidia’s Kansas City, one of many restaurants across the Basti-
anich/Batali empire. “Ohhh, you’re from Kansas? You’re not 
from Kansas!” Lidia gestures right at me. “How d’ya tell?” I 
deadpanned. “Montclair, NJ, Upper Westside with grass.” 

Five cookbooks in hand, readied to be signed (me, Addie, 
Lucinda, my two eldest sisters). Our conversation:

L: “You’re starting your holiday shopping?”
Me: “Nope, not yet. Just want to get your latest cookbook.”
L: “My, you’re very generous.”
Me: “There’s a method to my madness. The more books I 

have signed, the more time I get to spend with you.”
L: “What’s your name?”
Me: “Andrew.”
L: “Andrew, you come right around here and stay with me. 

You can help me sign cookbooks all night.”

Pictures taken; handshakes all around; good times. Lidia, 
such a cool lady.

Andrew McGuire is Vice President, Media Manager, Sudler 
New York, 230 Park Avenue South, New York, NY 10003. He 
can be reached at 212-614-4241 or andrew.mcguire@sudler.com.

Spice is Nice
by John alberto

Xi’an Famous Foods
Several NYC Locations
http://xianfoods.com/

If you like spicy, you have to try 
Xi’an Famous Foods. This is a 
restaurant where Chinese and 

Middle Eastern flavors blend. 
Everything offered is fresh and 
reasonably priced. Originally 
started in the basement of the 
Golden Shopping Mall in Flush-
ing, NY, I first went three years 
ago when they only had two 
additional locations, one in Chinatown and the other in the 
East Village. They are now up to seven locations throughout 
New York City in Manhattan, Queens, and Brooklyn, with 
more on the way. I recommend the stewed pork burger and 
the spicy cumin lamb with hand-ripped noodles. Now that 
it is on my mind, I have no choice but to go for lunch today. 

John Alberto is an Account Manager, Pharmaceutical Media, 
Inc. (PMI), 30 East 33rd Street, 4th Floor, New York, NY 10029. 
He can be reached at 212-904-0364 or jalberto@pminy.com.

Hot Stuff!

Nine Tapas...One Great Price
by iris Kang

Traif
229 South 4th Street
Brooklyn, NY 11211
347-844-9578
http://www.traifny.com/

Brooklyn. The new Manhattan. 
Hipster territory. This charm-
ing and expanding borough 

is home to the small but quaint res-
taurant, Traif. Hidden away unless 
you’re explicitly looking for it, be sure to make a reservation 
in advance because this place is popular. Traif specializes 
in mouth-watering tapas-style plates – all set at affordable 
prices. You’ll want to go for the Chef’s Selection menu, 
which consists of everything from a steaming pot of mus-
sels to tender pork belly slices. It’s a nine-course meal and 
they usually require a party of three or more to participate. 
At a fixed price of $40 per person, this tasting menu is more 
than a steal. 

Iris Kang is Assistant Planner, Multichannel Media, SSCG 
Media Group, 200 Varick Street, New York, NY 10014. She can 
be reached at 212-331-8630 or ikang@SSCGMedia.com.

Iris Kang

Lidia Continued from page 12

I am a huge fan of Lidia 
Bastianich – love what 
she’s all about, fam-
ily and food. Lidia has 

been a regular contributor 
to public television cook-
ing shows: Lidia’s Italian-
American Kitchen, Lidia’s 
Family Table, Lidia’s Italy, 
and Lidia’s Italy in Amer-
ica. I’ve watched them 
all, been there, bought all 
the T-shirts as the saying 
goes – in this case, cook-
books. Her own kitchen 
has served as the stage 
set for these series, her 
garden providing many of 
the ingredients featured 
in the shows. Her warm, but straightforward, instructional 
programming puts me at ease: “That looks delicious. I can 
make that.” And I have replicated many of her dishes for 

friends and family. Lidia 
beckons all to the table at 
the close of each episode, 
“Tutti a tavola a mangi-
are!” (“Everyone to the 
table to eat!”)

A LITTLE LETHAL WITH 
LASAGNA FROM LIDIA

Lidia always struck me 
as a no-nonsense woman. 
It was one of those morn-
ing news segments, quite 
a while ago, where one 
of many clueless news 
anchors prepares a dish 
with a celebrity chef with-
in a concentrated time 
segment. Can’t remember 
which show, not impor-

tant. Memorable was Lidia’s reaction. The newsie was a 
willowy young thing (WYT). Anyway, Lidia was preparing a 
lasagna, and was at the stage of “now you add the rigotte,” 

That Lidia. She’s something else!  
by anDrew mCguire

Addie, Lucinda, and I, cozying up to Lidia. 

Del Posto for Posh and Plenty
A     few years back, to commemorate our first year’s anniversary working together at the agency, and anxious for a Lidia sighting, 

Addie Blackburn and I treated ourselves to a posh meal at Del Posto, one of Lidia’s swankier venues in NYC’s Meatpacking 
District. We reserved the Collezione Grand Tasting Menu – I saved the menu booklet – here’s what we ate: 

Pinzimonio in Bagna Caoda (fancy speak for raw veggies + dip)
Wild Black Bass in Moorish Spices

Insalata Caprese with Testina di Tonno (essentially upscale tuna salad)
Fonduta Anellini with Black Truffle & Parmigiano-Reggiano (some pasta)

100 Layer Lasagna (some more pasta; no cottage cheese)
Bigoli con L’Anatra & Goose Liver (pretty tasty)

Veal in Ash with Grass & Corn in Osso Buco Vinogrette (really tasty)
Salt Baked Pineapple

Eggplant Crostata with Sheeps Milk Ricotta Stracciatella (some fancy bruschetta)
Frutta di Lavati (fruit)

Fregolotta with Herbs in Flower (what we Irish call shortbread cookies)

Alas, no Lidia sighting that night but, truly, a memorable meal that we still talk about: “Remember that night they had to roll 
us out of Del Posto?” 

Check out any of her restaurants. You will not be disappointed. Felidia (http://www.felidia-nyc.com/) – upscale East Side; Esca 
(http://www.esca-nyc.com/) – great seafood; Becco (http://becco-nyc.com/) – casual family-style fare in the Theatre District; haven’t been 
to Lidia’s Italy Pittsburgh and Kansas City (http://www.lidias-pittsburgh.com/, http://www.lidias-kc.com/) venues yet, but I hear they’re ter-
rific; Del Posto (http://www.delposto.com/), of course – 4 Stars NY Times. 

And if you have a Lidia sighting along the way, give her the “Tutti a tavola a mangiare!” line for me. 

Continued on page 13
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If you could do a guest role on a TV show, which one 
would it be?

Last Man Standing with Tim Allen. Our characters have a 
lot in common.

What is your favorite restaurant?
What I wish my answer was: Lattanzi, for its fine dining 
and charming atmosphere. My real answer: Applebees, for 
the appetizer sampler, ample televisions, and 32 oz. mega 
beers.

If you could have lunch with any person, living or 
dead (other then a relative), who would it be? 

Jesus Christ. Not for any religious reasons, but for the 
following:
1. Question: You’re down one run in the top of the 9th, 

no outs and a runner on first…What would Jesus do?
2. Question: Can you hit a curve ball? I need to know this 

to help settle the debate between Harris and Pedro Cer-
rano in the movie Major League.

3. Cheap bill: We would continue to order refills of water, 
and secretly be drinking wine!

4. Finally, to send the following tweet: Hey @Tim-
Tebow316…guess who I’m having lunch with??? 
#yourboy. We’re at Applebees. #appetizersampler 
#BloodofChrist. 

So to recap: at lunch with Jesus I ask two baseball ques-
tions, drink wine, and taunt Tim Tebow.

What do you know for sure?
I’m Good Enough, I’m Smart Enough, and Doggone It, 
People Like Me!

What three adjectives best describe you?
Handsome. Awesome. Modest.

What’s your favorite movie?
1. Dirty Work (with Norm MacDonald, my favorite comedian).
1A. Road House (with Patrick Swayze – has quite possibly the 

greatest quote in movie history, which is unprintable).
What age would you like to be right now?

Eight months seems great (I could get used to the lack 
of responsibility and 24/7 service), but in all honesty I’m 
cool with my current age, because if I were eight months 
old, I probably wouldn’t be married and have my kids.

What would you do or buy if you won the lottery?
Sounds corny, but I’d make sure I took care of my family 
(help loved ones pay off debts, etc.), and make sure my 
kids were set for life. If it was a HUGE amount, I’d prob-
ably end my work career similar to how the character 
Scarface from the movie Half Baked did (search “Scarface 
quits his job” on YouTube).

Hobbies?
Not Applicable. I have a full-time job, a wife, and two 
small children. I traded my hobbies and a hobby to be 
named later for that package.

What are your goals?
1. Keep my daughters off the pole.
2. Live long enough to dance with them at their weddings.
3. Be thought of as the type of rep who cares about those 

he works with and is helpful and knows his stuff, not 
annoying.

4. Buy the Phillies.
What is the biggest obstacle you have overcome?

Being “taught everything I know” by Gene Conselyea 
(Managing Principal of Triple Threat). Had to spend a lot 
of time re-learning everything.

Who was your favorite teacher?
Edna Krabappel from The Simpsons. Had a great laugh.

What do you wish you knew more about?
Healthcare marketing...

What are two things on your lifelong “to do” list?
1.  See a baseball game in every major league city (almost 

halfway there).
2. Watch the Eagles win a Super Bowl (this one may be a 

stretch…I’ve come to grips with that).
What is your pet peeve?

1. When people say, “I could care less.” It’s actually “I 
couldn’t care less.” Meaning that you care so little, that 
you couldn’t possibly care less.

2. When people don’t REPLY ALL when they clearly 
should. Hey, thanks for making me now forward this to 
everyone.

Have you ever had a brush with fame?
I just recently found out that I share a birthday with 
Casey Anthony. So that stinks. Also Bruce Willis, and 
the guy who co-created The Facebook (the one who got 
screwed over by Zuckerberg and Justin Timberlake).

What is one thing you can’t live without?
I’m no doctor (I just make them look at ads), but I believe 
the answer is “oxygen.”

What do you think is the most important issue facing 
us today?

As a father, I’m really getting behind this anti-bullying 
thing. Mainly for children, as they shouldn’t have to 
worry about that type of stuff, but even later in life. I see 
too many examples in adults…overly tan clowns who 
think they can push everyone around, harass people into 
giving them what they want, and sue people for the sole 
purpose of making their lives miserable. People like this 
hypothetical person and all bullies need to do some major 
re-evaluating. Can’t we all just get along?

What is your favorite quote?
Other than the quote from Road House, it would have 
to be: “To be the man, you’ve gotta beat the man. 
Woooooooooooooo!” – Ric Flair

John Loughran still works with Triple Treat Media, as well 
now with other partners through his own company LSB Pharma 
Solutions. You can ask him what that stands for at 215-292-
4112 or jloughran@lsbpharmasolutions.com.

John Loughran
Birthplace: Philadelphia, PA
Marital Status: Happily Married
Children: 2 Daughters - Ava (almost 3) and Madison 
(8 months)
Occupation: Publisher’s Rep
Years in Industry: 11
College: The University of Scranton
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Fun Things To Do
JULY

2014

 27 - Lady Antebellum, Joe Nichols, 
   Billy Currington
 30 - Rockstar Energy Mayhem   
   Festival
 31 - Wiz Khalifa: Under the  
   Influence of Music
Madison Square Garden
7th Avenue, Between 31st and 33rd 
Streets, 212-465-6741
 7,8 - Michael Bublé
 9 - Katy Perry
 14,15 - Bruno Mars
 17 - Queen and Adam Lambert
 
CHICAGO July

Chicago Summer Festivals
http://www.chicagomag.com/arts-culture/
February-2014/2014-Summer-Festival-
Guide/
First Midwest Bank Amphitheatre
19100 South Ridgeland, Tinley Park,  
312-540-2000
 11 - Monumentour: Fall Out Boy 
   and Paramore
 12 - Journey and Steve Miller Band
 13 - Ford F-Series Presents Toby 
   Keith with Colt Ford
 19 - Vans Warped Tour 2014
 20 - Rockstar Energy Drink 
   Mayhem Festival
 23 - Bad Company and 
   Lynyrd Skynyrd
 24 - Nine Inch Nails – Soundgarden
 25 - Aerosmith: Let Rock Rule
United Center
1901 West Madison Street, 312-455-4500
 9 - Out There: Paul McCartney
 11 - Lady Gaga

Jay Pritzker Pavilion in  
Millennium Park
201 East Randolph Street, Between  
Michigan Avenue and Columbus Avenue,
Millennium.org 
 2 - Saint-Saens Cello Concerto
 4 - Independence Day Salute
 5 - Portland Youth Philharmonic
 9 - Ella, Louis and All That Jazz
 16 - The Blue Planet in Concert
 18 - Dvorak and Beethoven
 23 - Musical Thrills
 25 - Slatkin Conducts Shostakovich
 28 - National Youth Orchestra
 30 - Symphonie Espangnole

NEW JERSEY July

Atlantic City 
http://www.casenet.com/concert/atlantic-
cityconcert.htm
 5 - Trump Taj Mahal – The Voice 
   Tour
 11 - Caesars – Boston
 11 - Tropicana – Dana Carvey
 11 - House of Blues at Atlantic City – 
   Huey Lewis and The News
 12 - Resorts Casino Hotel –  
   Herman’s Hermits starring 
   Peter Noone
 12 - Boardwalk Hall – Michael Buble
 20 - House of Blues at Atlantic City – 
   Moe.
 26 - Trump Taj Mahal – Duprees, 
   Linda Jansen, Charlie Thomas’ 
   Drifters
MetLife Stadium
East Rutherford, 201-559-1300
 11 - On The Run: Beyoncé and Jay Z
 27 - Color Me Rad 5K
PNC Bank Arts Center
Exit 116, Garden State Parkway, Holmdel, 
732-203-2500
 6 - Boston: Heaven on Earth Tour
 10 - Vans Warped Tour 2014
 12 - Zac Brown Band: The Great 
   American Band Trip Tour
 17 - O.A.R. and Phillip Phillips
 17 - James Taylor
 25 - Ford F-Series Presents Toby 
   Keith with Colt Ford
Prudential Center
25 Lafayette Street, Newark,  
973-757-6600
 1 - WWE Smackdown
11,12 - Katy Perry
 19 - Soy Colombia 2014: Featuring, 
   Silvestre Dangond, Jorge 
   Celedón, and more. . . 
23-27 - Walking With Dinosaurs

NEW YORK July

Beacon Theatre
2124 Broadway, 866-858-0008
 8,9,11 - Crosby, Stills & Nash
22,23 - An Evening with Sarah 
   McLachlan
Central Park SummerStage
69th Street at 5th Avenue, 212-360-2777
 1 - Beck – SOLD OUT
 2 - Urban Bush Women, Laurie  
   Taylor, Soul Movement

 3 - Freedom Dance Party: Herbert  
   Holler, DJ Cosi, Marc Smooth
 5 - Teddy Afro, Noura Mint  
   Seymali, Hahu Dance Crew
 6 - Global Family Day: Okee Dokee  
   Brothers, Hybrid Movement  
   Company, Shaun Parker and  
   Company, Acrobuffos, National 
   Dance Institute 
 7 - Neon Trees, Smallpools,  
   Nightmare and The Cat
 8 - Andrew Bird and The Hands of  
   Glory, Luke Temple
 9 - Latin Alternative Music  
   Conference: Beatnuts, Ana  
   Tijoux, Bodega Bamz, and DJ  
   Tony Touch
 12 - Latin Alternative Music  
   Conference: Babasónicos,  
   Juana Molina, La Santa Cecilia
 13 - Bonobo, Cibo Matto –  
   Celebrating 15 Years of  
   Okayplayer  
 16 - Ballet Hispanico, A Palo Seco
 19 - Lenine and Martin Fondse  
   Orchestra: The Bridge, Maira  
   Freitas, DJ Tutu Moraes
 20 - Catalan Sounds on Tour:  
   Mishima, Txarango, DJ Sets by  
   Headbirds
 21 - New Songs of Justice: An  
   Evening Honoring Pete Seeger:  
   Amanda Palmer and more 
 26 - Chronixx and The Zincfence  
   Redemption, Junior Reid, The  
   Rice and Peas Crew
 27 - Rock Steady Crew 37th  
   Anniversary Concert
 28 - John Leguizamo’s Ghetto  
   Klown Directed By Fisher  
   Stevens 
 29 - WFUV and The Bowery  
   Presents: Conor Oberst with 
   Special Guest Dawes
Jones Beach
Bay Parkway, Wantagh, 516-221-1000
 1 - Boston – The Band and Cheap 
   Trick
 10 - Aerosmith and Slash
 11 - O.A.R., Phillip Phillips
 12 - Vans Warped Tour 2014
 13 - Peter Frampton and  
   The Doobie Brothers
 16 - James Taylor and  
   His All-Star Band 
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Pharmacists are the last healthcare 

professionals to speak to the 

patient before they receive and take 

their medication. Are pharmacists 

recommending your product, or 

suggesting an alternative to it? 

Pharmacy Times is the number one full-
service media resource, with over 100 
years of credibility, integrity, and trust. 
We can deliver your brand‘s message to 
pharmacists anytime, anywhere.

Pharmacy Times can reach the entire 
pharmacy audience with a coordinated 
and integrated multimedia approach 
allowing advertisers to easily achieve the 
optimal frequency that results in brand 
recognition and message retention.

•  Pharmacy Times journal circulation 
includes over 168,000 retail pharmacists

•   Our media resources include print, 
digital, mobile, live events, and custom 
educational programs

•  We offer more than 15 advertising 
and single-sponsor opportunities to 
communicate your brand’s message

That’s how many times pharmacists talk to 
patients and caregivers every day.

Shouldn’t you be talking to pharmacists?

To learn more about how to talk to pharmacists, visit  
www.pharmacytimes.com or call Ashley Talamo at 609-716-7777

*Calculation based on the 173,250 retail and 63,250 hospital pharmacists reported by the US Bureau of 

Labor Statistics and Manhattan Research’s Taking the Pulse® – Pharmacists 2012 study which reports that retail 

pharmacists talk to patients and/or caregivers 57 times a day and hospital pharmacists 27 times a day.

It’s time for

*

Pharmacy Times is #1 in  
readership and page exposures 
among all pharmacists
Source: 2014 Kantar Media Pharmacy Readership 
Data, Table 101
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