


Association’s mission.
Westhampton Beach High School students Casey Fuchs and 

Haley Schoeck brought the meaning of  the evening to light when 
they shared their compelling stories about how they had each lost 
a father to a heart attack.

The evening went into full swing with the entertainment 
portion of  the night featuring the musical talent of  East End 
Entertainment’s Uptown and East End DJs playing tunes that 
got everyone dancing. Friends and colleagues from NYC, Long 
Island, and the Hamptons enjoyed the beautiful setting of  the 
Hamptons while eating delicious heart-healthy foods catered by 
Sterling Affair, drinking delightful local wines, bidding on live and 
silent auction items, and having fun dancing.
To learn about the Start!, Go Red For Women, Power to End 

Stroke, and the Alliance for a Healthier Generation, visit www.
americanheart.org or call 800.AHA.USA1.

US MARINES DRUM and BUGLE CORPS
On July 1, I  once again got treated to a lesson in civic 

responsibility as I stopped by the US Marines Drum and Bugle 
Corps Commandant’s Own Barbecue on the roof  and sun deck 
of  the New York Athletic Club on Central Park South. The lure 
was a personal invitation from patriotic sisters Suzanne “Suzy 
Sirloin” and Andrea Strassburger, of  the legendary meat purveyor 
Strassburger Meats, which famously supplies some of  New York’s 
top steakhouses such as Smith & Wollensky, Ben Benson, Frankie 
& Johnnies, Benjamin, and Ben & Jack’s Steakhouse. The sisters 
were once again responsible for a generous donation of  prime 
NY strip steak, all-natural beef  sliders, and gourmet sausage. This 
year’s event was sponsored by Mr. Pat Egan and Agostino von 
Hassell, along with the Strassburger sisters.

The members of  the Strassburger family are loyal and longtime 
supporters of  the Marines. Their continual support and donations 
to the Marines as well as to the the Soldiers’, Sailors’, Marines’, 
Coast Guard and Airmen’s Club of  New York means that those 
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who serve our country can find a comfortable and affordable bed 
to sleep in as well as something else to look forward to: dining on 
other than military meals. I was pleased to join the patriotic duo in 
saluting our troops. I recommend that you visit and review their 
website, sistersalute.com, and join them in supporting our troops.

CITYMEALS-ON-WHEELS
Some of  the world’s most legendary culinary clans gathered 

on June 13 for the 26th Annual Chefs’ Tribute to Citymeals-on-
Wheels: A Taste of  Home: Star Chefs and Wineries Celebrate 
Family Feasts. World-renowned chefs and family wineries — and 
chefs who have been cooking together for so long that they feel 
like family — united for the most highly anticipated culinary event 
of  the year. Chefs prepared mouth-watering dishes at tasting 
stations throughout Rockefeller Center Plaza. Sandra Lee, editor-
in-chief  of  Semi-Homemade Magazine, New York Times bestselling 
author, and Food Network celebrity, served as this year’s MC and 
honorary co-chair. The event raised more than $700,000, enough 
to fund the preparation and hand-delivery of  117,000 nutritious 
meals to elderly New Yorkers. 

This year’s family-focused event was designed by renowned 
architect  David Rockwell. More than 1,000 business leaders, 
gourmet enthusiasts, food-industry trendsetters, socialites, young 
professionals, chefs, and restaurateurs attended one of  the 
season’s most anticipated culinary events. Live music and dancing 
added another vibrant dash to the festivities. 

Participating chefs included  Julian Alonzo,  Brasserie 8 

½ (New York); Jonathan Benno with Richard Capizzi, Lincoln 
(New York); Matteo Bergamini with Marisa and Tony May; SD 
26  (New York); Daniel Boulud, DANIEL (New York); David 
Burke,  David Burke Townhouse  (New York); Jawn Chasteen 
and Michael Gabriel, The Sea Grill (New York); Victor Chavez 
and Alan Stillman, Smith & Wollensky  (New York) with Craig 
Koketsu & Michael Stillman, Quality Meats (New York ); Tom 
Colicchio, Craft (New York); Scott Conant, Scarpetta (New York); 
Jeremy Culver with the Gurrera Family, Fulton (New York); Chris 
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(New York); Bill Telepan, Telepan (New York); Claude Troisgros, 
Olympe (Rio de Janeiro) with Thomas Troisgros, 66 Bistro (Rio 
de Janeiro); Silvana Vivoli, il Gelato Vivoli (Florence, Italy); Jean-
Georges V ongerichten, Jean-Georges (New Y ork) with Cedric 
Vongerichten, Perry St. (New York); Jonathan Waxman, Barbuto 
(New York); the Woods family, Sylvia’s Harlem (New York); Bill 
Yosses, The White House (Washington, DC).

Participating wineries included Casa di Ama (Siena, Italy); Bedell 
Cellars  (Cutchogue, NY); Maison Joseph Drouhin (Beaune, 
France); Justin Winery (Paso Robles, CA); Domaine Mittnacht 
Frères (Alsace, France); Bodegas Primitivo Quiles (Monivar, 

Spain); Champagne Pierre Paillard (Champagne, France); 
Ponzi V ineyards (Beaverton, O R); Château Robin (Belvès-de-
Castillon, France); Sandhi (Santa Barbara, CA);  Wölffer Estate 
Vineyards (Sagaponack, NY). 
Nick V alenti, CEO  of   Patina Restaurant Group, served as 

the evening’s grand host. The event was chaired by Ninah and 
Michael Lynne, Laura and John Pomerantz, Randi and Dennis 
Riese. The spirits chair was Audrey Saunders of  the Pegu Club. 
The wine chair was Daniel Johnnes of  the Dinex Group.
Official sponsors of  Citymeals-on-Wheels were American 

Airlines and FIJI  Water. D enihan H ospitality Group was the 
official hotel of  A Taste of  H ome: Star Chefs and Wineries 
Celebrate Family Feasts. O ther sponsors included Riese 
Restaurants, Sprinkles Cupcakes, Bedell Cellars, Anheuser-Busch, 
and EmblemHealth.

In the debate on nature vs. nurture, given the works of  
community activists and local philanthropists referenced above, 
either way it’s all good. 

I look forward to seeing many of  you at the upcoming Artists & 
Writers Charity Softball Game at Herrick Park in East Hampton 
on Saturday, August 22. For more information about one of  the 
longest-running East End traditions, visit www.artistswritersgame.
org or contact Deb McEneaney at 631.725.4220.

DeLuna, Naples 45 (New York); Ben Ford, Ford’s Filling Station 
(Culver City, CA); Larry Forgione, An American Place (St. Louis) 
with  Marc Forgione, Marc Forgione (New York) and  Bryan 
Forgione, Society Café, Wynn Encore (Las Vegas); Clark Frasier 
& Mark Gaier of  Arrows Restaurant, (Ogunquit, ME); Craig 
Hopson with the Maccioni Family, Le Cirque (New York); Vikas 
Khanna, Junoon (New York); Dan Kluger, ABC Kitchen (New 
York); Zarela Martinez, Zarela Catering & Consulting (New York) 
with Aaron Sanchez, Centrico (New York), who attended with his 
wife, the talented musical artist Ife Sanchez Mora; Nobu Matsuhisa, 
Nobu (New York); Tony Maws,  Craigie on Main  (Cambridge, 
MA); Tory McPhail with Ti Martin and the Brennan Family, 
Commander’s Palace (New O rleans); Marco Moreira and Jo-
Ann Makovitzky, Tocqueville/15 East (New York); Michael 
Paley, Proof  on Main (Louisville, KY); Charlie Palmer, Aureole 

(New York); Ben Pollinger with the Livanos family, Oceana (New 
York); Alfred Portale, Gotham Bar & Grill (New York); Antonio 
Prontelli, Rock Center Café (New York) with Juan Branez, Cucina 
& Co. (New York), the Roberts family, The Salt Lick (Austin, 
Texas); Angelo Sosa, Social Eatz  (New York); Joachim Splichal 
and Tony Esnault, Patina (Los Angeles); Toshio Suzuki, Sushi Zen 
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