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PRESIDENT'S LETTER

Hello Fellow Residents

I am happy to say that it looks like “spring has sprung” after one of the mildest winters | can remember and
with almost no snow. Just think that before long we will be planting flowers and seeing them bloom. It will be
nice to have warm weather again.

The Board wants to thank the Recreation Committee for coordinating a successful St. Patrick’s Day Party. It
was good to see the Step Dancers perform again. The upcoming events being planned by the Rec Committee
are a Chinese Auction on May 18™, a Ladies Luncheon in June, and the annual July 4™ BBQ. All dates and times
will be confirmed when the event flyers are put up on the mailboxes and listed on our website.

The Pool will be opening Memorial Day weekend with extended hours this year. More specific details will be
forthcoming.

Bingo is still on Wednesday Nights at 7pm in the Clubhouse.
The annual yard sale is being planned for September.

Hometown is planning to refurbish the Bocce courts before the season starts on May 30™". Sign-up sheets are
in the Clubhouse.

Please remember to contact our Foxtales advertisers for estimates. Their advertising payments allow us to
continue to subsidize various functions throughout the year.

If there are any issues, problems, or questions, don’t hesitate to contact me or any other member of the
Board.

Thank you for your support and stay well.
Sincerely,

Kevin Finnegan, HOA President

There is a metal box labeled “Fox Tales” on the front porch of #81 for anyone to drop off any
articles, notes, or letters for next issue. Please submit all materials by the 23" of the month
before each issue. This gives me time to finish before the publishing deadline.

Thank you.

Susan Cordaro, Editor, Fox Tales



Community Related Announcements

***M ahj Ong***

“Players needed. We will teach you the game. Everyone is welcome!” Every Monday
at 1:00 in the clubhouse.

ATTENTION: Game Players
TEXAS HOLDEM

We are looking for additional players to join our game. We are friendly players. We’re willing
to teach or guide you if you need assistance.

We meet MONDAY nights and start promptly at 7:00 PM at CLUBHOUSE.

Those interested please contact Dennis Proven House #20

We are looking for someone to take over the column "RESIDENT OF THE MONTH."

Please notify Carol Proven #20 if you are interested.

Grline and _farey Lalasso

were married for 69 wonderful years. Together they raised 6 children.

They would winter in Florida. Both were well known and loved around the
Aqguebogue and Foxwood Village communities.

Arline was certainly the backbone of not only the family but the businesses as well.

Arline passed away on December 21, 2022, at the age of 87. Her baking expertise, her
love of life, her always welcoming smile and her crazy Halloween costumes will surely
be missed by all of us. Larry and his family are planning a celebration of Arline’s life at
ourFoxwood Clubhouse on June 23" at 2pm.







Community Announcements
THE s MONDAY
o NIGHT
The No Doubt World Famous Monday Night Band will be presenting their
Spring concert on May 7th at 2pm in the Riverhead High School Auditorium.
The theme of this concert is “Music for Children”, (adults will enjoy it too!)

Admission is free as always. Come enjoy children’s classics from Prokofiev,
Grainger, Balmages, John Williams and more!

ATTENTION TEXAS HOLDEM PLAYERS

Come join the fun Fridays at 7pm in the Clubhouse. Beginners welcome. Contact
Susan Cacciola at 631-884-0423 for more information.

Calling ALL Needleworkers!

>y ’? }
crochet ‘ or embroider S

Come & join us on Thursdays at 1:00 pm in the clubhouse. Bring your own project,

Do you knit

even your mending!

Get wells: Correspondence Report

Dave Soika #78 Sympathy:

June Dolson #251 Tom & Angie Riper

Robert Lapoff #97 (Passing of their Grandaughter
Edna Kielbinski #122

Jim Windsor # 261

Joy Clifford # 147

Fritz Mapes #139







Community Announcements

Book Club

The Foxwood Village Book Club met on February 15 to discuss Firefly Lane by Kristin Hanna. This novel spans
the thirty-year friendship between two women who form a powerful bond that carries them through the joys and
challenges of life. The story was made into a series on Netflix, and both the book and the program were enjoyed by the
members. In March we read The Only Woman in the Room by Marie Benedict. This novel tells the story of Hedy Lamarr,
a beautiful and famous movie star from the thirties and forties. Her escape from Austria before the Nazis took over
leads her to America where she establishes herself in the film industry. Her intelligence and education along with her
exposure to military leaders including Hitler and Mussolini during her first marriage to a munitions manufacturer
provided her with enough knowledge to design a guidance system for torpedoes used by the US during the war. The
novel tells of her triumphs and failures in both her professional and private life. The book left us wanting to know more
about this fascinating woman. We agreed it was excellent historical fiction. Our next meeting will be held on April 19
at 2:00PM. We’ll be discussing The Lions of Fifth Avenue by Fiona Davis. We’ve left the date for our May meeting open
for now because we’re planning a Spring luncheon and a movie. Meetings are always held on the third Wednesday of
the month at 2:00 PM in the clubhouse. (except for Spring and Fall luncheons, of course). Join us!

IN CASE YOU MISSED IT From Bill Austin

President Finnegan's email regarding the FEDEX fraudulent email made me realize it's time to go over the many ways that these
scams may be attempting to garner important data from you.

e  First always remember if it sounds too good to be true, it isn't true.
In recent weeks | have gotten emails from Amazon, Walmart and DeWalk all telling me | won prizes.

. Remember if you didn't sign up for a prize then you didn't win. Yes, you may get the free pots but only after you send
them money for shipping and maybe a credit card number and who knows what else. Best thing to do if unsure is DELETE.

e One way you can check a phony email if you not sute is in the email click on the sender’s name like if it is walmart. If it is a
fake email you will see a strange email address come up/ Maybe something like: abcge@yahoo.com . A real email from
Walmart would have a legitimate email address like help@walmart.com

e The IRS will never email or call you. If you have an issue, you will get a letter or certified mail letter.

e Social security will not call you. They will not send out emails EXCEPT if you are registered on their portal for paperless.
Then if they email you generally in the months before your birthday; they won’t ask you for any i formation. They will notify
you that there is a message on your online account.

e  Microsoft will not email you. Even if your computer was having every issue imaginable, they wouldn't care.

NEVER EVER give your credit card, your social security number, you license, bank account info or any personal info in an email.
If you want to get rid of these emails permanently instead of deleting them, click on move the email and drop it in JUNK or Spam.

Most importantly if you are unsure if the email is real, do nothing!! Leave it until you can find a way to verify it. It is better to ignore
or delete it than get drawn into a scam costing you all your savings.

I hope this helps you have a better insight into the world of email scams. If you have a question, please send it to the following
email: webmasterfvhoa@hotmail.com



mailto:webmasterfvhoa@hotmail.com

Activities at Foxwood Village

Bingo
Book Club
Bowling

Bunco

Crocheting

Exercise

Genealogy

Golf

Cornhole

Mahjong

Model Railroad Club
Monthly HOA meeting

Texas Hold’em

Wednesday at 7

39 Wednesday at 2

Monday at 12:00 pm (All Star Bowling)
Daytime 1% Friday each month at 1 pm
Nighttime 2" Monday of each month at 7pm
Thursday at 1pm

Monday, Wednesday, and Friday at 10:30
2" Wednesday at 2pm

Tuesday’s Cherry Creek 12:30 tee time
Saturday at 10

Monday at 1

Thursday at 10 (downstairs)

4" Tuesday at 7.

Mondays and Fridays at 7pm
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April Birthdays May Birthdays

Virginia Trandahl 1st Dotty Schumaher 1st
Cathy Hogan 4th Sally Squitieri 2nd
Frank Wildenauer 4th Elizabeth Terkuile 2nd
Janet Bennardo 5th Dave Soika 4th
Dan DiScioscia 5th Jackie O'Donnell 5th
Pullmum Toska 5th Barbara Rempe 6th
Elizabeth Alfano 6th Ron Stanza 6th
Linda Magliato 6th Tony Torcivia 6th
Mady Molloy 8th Valeria Macauley 9th
Laura Bott 17th Camelia Pelin 10th
Michael Bady 18th Majlinda Toska 12th
Yolanda Catalano 18th Dominick Capobianco 13th
Gerry Casano 20th Nancy Trofemuk 15th
Terri Olender 20th Lois Dierlam 15th
Linda Tisi 21st Dick Redican 16th
Rose Colavito 24th Sharon Young 17th
John Nugent 24th James Molloy 18th
John Dunleavy 26th Judy Flaig 19th
Diana Varrone 26th Katie Hand 21st
Nick Colavito 27th Diane Finnegan 22nd
Margaret Fortunato 27th Dorthy Slater 22nd
Diane Capobianco 28th John Cacciola 23rd
Natalie Chinsky 28th Emma Pughielli 23rd
Anthony Guarino 29th Lillian Guarino 24th
Joseph LaGennusa 24th
George Pelin 25th
April Anniversaries Ann Ray 25th
Marion & Frank Wildenauer 4th Bill Austin 27th
Rosemary & Dennis Diorio 8th Richard Kelton 27th
Arline & Larry Galasso 9th Michelina Dauito 28th
Jackie & Mike O'Donnell 20th Wendy Magliato 29th
Kathy & John Guilfoyle 25th Al Matisik 29th
Lenny Rempe 29th
Michael Cordaro 30th
Early June Birthdays Arlene Bady 31st
Dianne Massiello 2nd Bob Raarup 31st
Beatrice Bouchard 4th
June Dolson 5th May Anniversaries
Robert Lodding 6th Alice & Wolfgang Hasselbach 4th
Madeline Wissemann 7th Kevin & Laura Knab 6th
Christine & Tony Torcivia 8th
Maryann & Dave Soika 9th
Nick & Kerry Tantalo 10th
Barbara & Kent Edwards 15th
Arlene & Michael Bady 17th
Susan & Keith Grams 20th
Barbara & Joe Gerenito 21st

Linda & Frank Magliato 21st



Joan & Al Matisik 23rd
Joan & James Spates 26th



COOK’S CORN ER by CATHERINE HANNON

I rounded up some juicey, savory, sweet and spicy bites for your spring holiday table.

FESTIVE TURKEY MEATBALLS:

makes about 3 1/2 dozen.

Ingredients:

1 large egg, beaten

1/2 cup dry bread crumbs

1/4 cup finely chopped onion

1/2 teaspoon curry powder

1/4 teaspoon ground ginger

1/4 teaspoon ground cinnamon

1/4 teaspoon salt

1/4 teaspoon pepper

1 pound ground turkey

Sauce:

1 cup honey

1/4 cup Dijon mustard

1/2 teaspoon curry powder

1/2 teaspoon ground ginger

Directions:

1.Preheat oven to 350%. Combine the first eight ingredients. Add turkey, mix well. Shape into 1-in balls.
Place meatballs on a greased rack in a 15/10-inch baking pan. Bake, uncovered, until cooked through
and the juices run clear,20-25 minutes.

2. Meanwhile, combine sauce ingredients in a small saucepan; whisk over medium heat until heated
through. Brush meatballs with 1/4 cup sauce; return to oven for 10 minutes. Serve meatballs with
remaining sauce for dipping,

HAM BALLS with BROWN SUGAR GLAZE:

Makes about 6 dozen:

Ingredients:

1 pound fully cooked ham, cubed

1 pound ground pork

1 cup milk

1 cup crushed cornflakes

1 large eqg, lightly beaten

1/4 cup packed brown sugar

1 tablespoon ground mustard

1/2 teaspoon salt

Glaze:

1. cup packed brown sugar

1/4 cup vinegar

1 tablespoon ground mustard

Directions:

1. Preheat oven to 350%. Pulse ham in batches in a food processor until finely ground. Combine with the
next seven ingredients just until mixed. Shape into 1-in. balls; place in a single layer on greased 15x10 in
rimmed baking pans.

2. For glaze, cook and stir all ingredients in a small saucepan over medium heat until sugar is dissolved.
Spoon over ham balls .Bake until ham balls. Are just beginning to brown,30-35 minutes, rotating pans,
and carefully stirring halfway through. Gently toss in glaze. Serve warm.



CLASSIC SWEDISH MEATBALLS:
Makes about 3 1/2 dozen:

1 2/3 cups evaporated milk, divided
2/3 cup chopped onion

1/4 cup fine dry breadcrumbs

1/2 teaspoon salt

1/2 teaspoon allspice

Dash pepper

1 pound lean ground beef (90%) lean
2 teaspoons butter

2 teaspoons beef bouillon

1 cup boiling water

1/2 cup cold water

2 tablespoons all-purpose flour

1 tablespoon lemon juice, canned lingonberries, optional.

Directions:

1. Combine 2/3cup evaporated milk with the next five ingredients. Add beef: mix lightly. Refrigerate until

chilled.

2. With wet hands m, shape meat mixture into 1-inch balls. In a large skillet, heat butter over medium
heat. Brown the meatballs in batches. Dissolve bouillon in boiling water.

Pour over meatballs and bring to a boil. Cover, simmer 15 minutes.

3. Meanwhile, stir together cold water and flour. Remove meatballs from skillet; fat, reserving juices. Add
flour mixture and remaining evaporated milk to pan juices, cook uncovered, over low heat, stirring until

sauce thickens.

4. Return meatballs to skillet. Stir in lemon juice. If desired top with lingonberries.

CRANBERRY APPETIZER MEATBALLS:

Makes about 7 dozen.
Ingredients:

2 large eggs, lightly beaten
1 cup dry breadcrumbs

1/3 cup minced fresh parsley
1/3 cup ketchup

2 tablespoons finely chopped onion
2 tablespoons soy sauce

2 garlic cloves, minced

1/2 teaspoon salt

1/4 teaspoon pepper

2 pounds ground beef
Cranberry sauce:

1 can (14ounces) whole berry cranberry sauce

1 bottle (12 ounces) chili sauce
1 tablespoon brown sugar

1 tablespoon prepared mustard
1 tablespoon lemon juice

2 garlic, minced

Directions:

1. Preheat oven to 400%. Combine the first nine ingredients. Crumble ground beef over mixture and mix

well. Shape into 1-inch balls.

2. Place meatballs on a rack in a shallow baking pan. Bake until no longer pink, about

15 minutes. Transfer to a 3-quart slow cooker or chafing dish.

3. Meanwhile, in a large saucepan, combine all sauce ingredients, simmer 10 minutes, stirring
occasionally. Pour over meatballs. Serve warm.

Hope enjoy making and eating all of the above meatballs.






Town of Riverhead News

The Town has been busy the past two months, but most of the projects that worry us
are making very slow progress. As | continue to observe our government in action, |
have realized that everything seems to move at a snail’s pace. Of course, that doesn’t
mean we should become complacent or less vigilant, as | have also noticed that in some
cases the government can be quick to change agendas and add or delete resolutions
merely minutes before a meeting takes place. Therefore, | encourage everyone to attend
or Zoom meetings or watch them on channel 22. Continue to read Riverheadlocal.com,
and remember that letters to town officials are still an important means of
communication with our representatives. All emails should be addressed to
townclerk@townofriverheadny.gov. with a request that your letter, be distributed to
whichever member or group you wish to reach.

Please attend all Civic Association Meetings and become a member if you haven’t
already joined. Dues are not expensive, and they help pay for insurance and room rental.
Donations in addition to dues are gratefully accepted. Your participation is critical if we
want to make a difference! Regular meetings are on the third Thursday of the month at
6:30 at Riley Avenue school.

There are two critical meetings coming up that we must attend:

APRIL 6 Planning Board, 6:00 PM. PUBLIC HEARINGS on Riverhead Cider House and
HK Ventures. Although we know that the Planning Board is in sync with our needs, they
need to see us in the seats to know that we have not become weary or discouraged. We
must persist!

APRIL 26 Greater Calverton Civic Association at Riley Ave. School, 6:30 PM.

Our Civic Association is hosting an EDUCATIONAL FORUM on the subject of LOGISTIC
CENTERS and other types of DISTRIBUTION WAREHOUSES. Members of the Town
Government will be invited as well as candidates who are running for Town office. This
will be an opportunity to truly understand what is being planned by the different
applicants for warehouse building permits in our hamlet. This will not be a time for
complaining or criticizing, but a time to learn and observe. Remember, “knowledge itself
is power”( Sir Francis Bacon).

MEETING DATES
CIVIC ASSOCIATION: APRIL 20, MAY 18 at 6:30 Riley Ave School. Special Forum: April
26, 6:30 PM.
TOWN BOARD: April 4, 2:00 PM, April 18, 6:00 PM , May 2, 2:00PM, May 17, 6:00 PM
PLANNING BOARD:April 6, 6:00 PM, April 20, 3:00 PM, May 4, 6:00 PM, May 18, 3:00 PM
WORK SESSIONS: Every Thursday, 10:00 AM
ZONING BOARD: April 13, 7:00 PM, April 27, 7:00 PM, May 11, 7:00 PM, May 25 7:00 PM
IDA: April 3, 5:00 PM, May 1, 5:00 PM

Use the town website to find agendas, minutes, date changes and other information. Go
to: townofriverheadny.gov.


mailto:townclerk@townofriverheadny.gov




St. Patrick’s Day 2023

Photos: Tom Rossi Arrangement: Bill Austin

17,03t2023







1O} olfidll Zriiidee OF POt
17) Extremely casual footwear
20) Beefy bovine

21) Ceremonies

22) Makes a drink last

25) Brown alternative

26) Turkish honorific

29) What "no news" is

31) Stink

35) Some fraternity letters
36) Bury in a vase, e.g.
38) Local knowledge

39) Preparing to be laid up

SUj) Outd nving

51) Stave

33) Slope apparatus

55) Concerning flora

58) Try a different knot

62) Quaint accommodations

65) Creator of many quotations,
apparently

66) Units of Iranian currency

67) "The Ten Commandments,"
for one

68) Cowpoke's charge

69) They wear pinstripes at
home

70) Poorly thought-out

SWEET DREAMS

amp

0) Loud thud
7) "Miracle on lce" losing team
8) Dutch flower

9) Treats maliciously

10) Forms a jury

11) December doorstep number
12) Canine crossbreeds

13) " just one of the guys"
18) Beginning

19) Kick without a tee

23) First commercial video game
24) Went __ (turned bad)

26) Pitched in, and got a hand
27) Pear-shaped fruit

28) One who inquires

30) What hungry wolves do

32) Barnes' partner

33) Up the __ without a paddle
34) Stretch of shrubbery

37) Hold to a .000 batting average
40) Old-fashioned pen holder
41) Emotionally unresponsive
42) Board, as for a voyage

47) Great flair

48) Became waterless

52) Knee-to-ankle bone

54) Send somewhere else

35) "Stand by Me" singer King
56) Strong smell

57) ___-apple juice

59) Spanish snack

60) Tut's fertility goddess

. 61) Make an impression?

62) Word from a real Scrooge
63) Tundra wanderer
64) Braying beast




VALENTINES DAY LUNCHEON AT J&R

Photos: Tom Rossi Arrangement: Bill Austin







All the words are hidden vertically, horizontally or diagonally—in both
directions. The letters that remain unused form a sentence from left to right.

DOMI NANTTONESOU
HEARINGIMPAIRED
NDMOBLASTRVESIN
ECRUOSOTDEEPSNW
AVRGENSRRTHAHOT
ASNRGEUTCUAURI G
TOHWTMABYTPHI ST
GEAOUEGNAHCSLEH
EHOLPMUFFLERLIR
SEEESCINORTCELE
UARCLEACOUSTI CS
ADEAI NSTRUMENTH
LPTYCNEUQERFBNDO
PHSUONOTONOMADL
POTSI NUSGOLFNED
ANCATHUNDERAGRD
REI ELZTREHDOHTCE
| SNS I KDEDEC I BEL
ACOUSTICS BLAST DEAF

APPLAUSE BURST DECIBEL

BANG CHANGE DOMINANT TONE

EARDRUM
ECHO
ELECTRONICS
FREQUENCY
GONG
HEADPHONES
HEARING IMPAIRED
HERTZ
INSTRUMENT
LOW
MONOTONOUS
MUFFLE
NOISE
REPEAT
SHRILL
SONG
SOURCE
SPEED
SPURT
STEREO

TALK
THRESHOLD
THUNDER



To all Foxwood Residents interested in the
2023 Golf Season

GOLF

will be starting
‘On Tuesday April 4th
TEE OFF TIME at 12 NOON

GOLF IS ALWAYS ON A TUESDAY

9 HOLES RIDE - $25.00

All Golf will be played at

The Links at CHERRY CREEK
(UNLESS NOTIFIED OTHERWISE)

If interested in playing golf this season
please get in touch with me
and let me know if you already have a
four-some arranged or if you have a preference
as to who you would like to play with
Ladies Welcome

Call:
JERRY DOLSON at 727-7871
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