
Summertime in Central Park seems to 
attract all variety of people, both local and 
from around the world. They all have their 
reasons for coming; for runners it is their 
fitness, for musicians, a place to perform 
and for families, a place where  children 
can run free and enjoy time outside the 
boundaries of their New York City 
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Another ‘type’ you will find in Central park, 
who mystifies many, is the painter. Why 
would they want to lug all of that gear into 
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a park (or any place for that matter), when they could paint in the comfort of their air 
conditioned home with a cool drink and a comfy chair you might wonder? It is 
understandable that people would ask this question. From one who has painted ‘en plein 
air’ for over twenty years (meaning ‘in the open air’ and the official term used by art critics 
to describe the method of the French Impressionist painters of the 1800’s), I can say that 
the feeling you get painting outdoors is very hard to match. We all know what it feels like 
to see a beautiful sunset or light filled landscape in person and have that joyous feeling 
well up inside of us. For the plein air painter, we have a canvas in front of us which is our 
own personal place where we can let go and express that feeling. Somehow this feeling 
is much more elevated or heightened painting on location, than it would be painting the 
same scene from a National Geographic magazine.



AWNY member Fran Humphryis painting alongside her friend 
Juliana on Saturday June 26th

Central Park cont’d.

Painting outdoors is something that certainly intrigues many. 
Yet very few take up the challenge and make it a reality. This 
summer six fearless ladies decided to take their intrigue and 
interest to the next level and join me on Saturday mornings, 
painting Central Park. Most of our group has never painted 
before, yet each person’s passion to explore their own desire 
for self expression has been enough to begin creating paintings 
that are surprising even themselves. We are not on a mission 
to create what a camera can already create. Our mission is to 
enjoy the journey and be in the moment; and that is what we 
love about our Saturday mornings. 

Danielle Hatherley

Danielle Hatherley is an AWNY member who runs The Plein Air 
Painting School in Central Park, April through November. 
For information visit  www.thepleinairpaintingschoo l.com Juliana on Saturday June 26th

If you have visited somewhere recently or have any travel stories, we would love to hear about it!

For information visit  www.thepleinairpaintingschoo l.com



Restaurant Review
Midtown

Marseille Restaurant

Located in the theater district at t 630 9th Avenue, 
Marseille Restaurant offers a variety of southern 
French cuisine.  One can choose a table inside with 
its wooden paneling and bar or outside where a cool 
breeze makes the decision easy on a warm day.

The restaurant menu offers a wide variety of choices 
for brunch, lunch, dinner and special occasions and 
at reasonable prices.  The Pre-Theater Dinner is a 
fixed price menu of three courses for $32.50.

A friend and I chose to try the venue for lunch and were pleasantly surprised with the wide selection of 
Hor D’oeuvres, Salads, Entrees and Sandwiches.  We chose the asparagus omelette and were not 
disappointed.  In fact, we both agreed it was the best we had ever tasted.  The wine list also offered a 
wide variety by glass or bottle. 

With thanks to AWNY president Jan Riley for the above review

Marseille is open Monday through Sunday: 12pm -3pm; 5:15pm to 11pm or midnight depending on the 
day.  Phone: (212) 333-2323. For further information visit www.marseillenyc.com to view menu options 
or to make a reservation.
As a special treat, Marseille is offering all AWNY members their ‘concierge special’ which is a glass of 
sparkling dessert wine at the end of any meal we have at Marseille. Alongside their delicious food that 
sounds like a good reason to go!



Restaurant Review
East Village

Presenting three culinary gems on a short stretch o f East 7th Street…

CARACAS AREPA BAR
Having walked past this bustling spot on countless occasions and seen the regular line-up of customers snaking down 
the footpath, I finally stopped in to see what all the fuss was about. Upon entering this charming establishment, the first 
thing you notice – apart from the delicious smell wafting out from the open kitchen – are the brightly painted walls 
adorned with a mélange of traditional, religious and historical figurines, old photographs and painted murals. The small 
space fills up quickly but the quirky décor is fun and cheerful and immediately puts you at ease.

Started by two Venezuelans, Caracas offers a variety of Venezuelan specialties including empanadas, tostones and 
Pabellón Criollo (the Venezuelan National Dish), but it’s the arepas that the crowds of people flock here for. Arepas are 
corn-flour rounds similar to English muffins or mini pita breads, sliced open and stuffed full of a variety of fillings ranging corn-flour rounds similar to English muffins or mini pita breads, sliced open and stuffed full of a variety of fillings ranging 
from the familiar to the exotic – including roasted meats, black beans, plantains, chorizo and Guayanés cheese. Made 
fresh to order, the arepas are designed to suit a range of tastes and vegetarian options are readily available. My partner 
and I sampled four different types of arepas between us and found all of them to be incredibly fresh and tasty, with the 
La Sureña (grilled chicken and chorizo with avocado slices smothered in a spicy chimi-churri sauce) being the  highlight 
of the meal. The ‘special orange sauce’ on the tables is another highlight and goes very well drizzled on the arepas for a 
burst of extra flavor. Service was friendly and helpful with an explanation of the dishes on offer for first-timers and a 
suggestion of how much to order.

The menu is very reasonably priced with no single arepas costing over $7.25 –
and two arepas will be more than enough for a filling main meal. In addition to 
freshly squeezed exotic juice combinations  (think papaya/guava...), refreshing 
iced teas and a heavenly dark chocolate milkshake called a Toddy, Caracas 
also offers a limited selection of beers and wines from Argentina. 
Details: 93 1/2 E 7th St (between First Ave and Avenue A), 
www.caracasarepabar.com. Lunch and dinner. No reservations accepted.

Pictured right: Bursting with flavor, arepas leave you wanting more!



East Village restaurants cont’d.

BOURGEOIS PIG

The Bourgeois Pig is THE ideal spot for wine and cheese lovers, or people looking for an alternative to a standard 
restaurant outing. Despite the swinish name of this wine bar, it’s offerings are entirely vegetarian and the specialty here 
is undoubtedly fondue. The food menu includes five savory fondues (Gruyere, Blue Costello, Raclette, Mozzarella ,and 
Cajun Aged Cheddar) each around the $25 mark, which come served with a decadent spread of crusty breads, 
rosemary potatoes, vegetables, and fruit. There are also five sweet fondues on offer (including dark chocolate with 
Bailey’s, milk chocolate with Grand Marnier and toffee, and white chocolate with raspberries) each around the $26 mark, 
which come served with a selection of sweet cakes and fresh fruit.  They also offer a selection of small plates/appetizers 
and two ‘fit-for-a-pig’  cheese platters – “The Piglet” ($20) which gets you a Chef’s selection of five exotic French 
cheeses with accoutrements, and “The Pig” ($28) which gets you your choice of 10 cheeses served with accoutrements. 
Pair your food with a selection or two from the impressive drinks list, which contains an extensive selection of French 
wine and Champagne, beer and signature cocktails. For those who prefer something non-alcoholic, the desert menu 
includes a number of inventive sweet drink concoctions and a wide variety of specialty and standard coffees.includes a number of inventive sweet drink concoctions and a wide variety of specialty and standard coffees.

The lush and decadently decorated interior of the Bourgeois Big delivers atmosphere plus and the closely-grouped 
settings make it perfect for a date spot or a romantic night out – it is grand and ornate, yet cozy and intimate. The soft, 
conversation-friendly music and attentive service further add to the charm of this place.

Tip: Go on Tuesday night when it’s less 
busy and most of the extensive wine list is 
50% off!
Details: 111 E. 7th St (between First Ave 
and Avenue A), www.bourgeoispigny.com. 
Open evenings. No reservations accepted.

Pictured right: Raclette fondue with all the 
trimmings (shown left) at Bourgeois Pig



East Village restaurants cont’d.

PORCHETTA

I’ll keep this review short and to the point – just like the menu at this pint-sized establishment 
which specializes in Tuscan-style pork-based offerings. There are only a handful of items on the 
menu including sides of soup, beans, and roasted potatoes, but most people come here for the 
simple but decadent slow-roasted pork sandwiches ($9 a piece) – they are worth the trek 
across/down town! One bite into these award-winning sandwiches and you will understand why –
succulently-flavored, fine-grained pork loin meat which has been liberally doused in delicious pan 
juices is encased in a firm shell of the freshest, crustiest bread they can find and interspersed 
with the occasional strip of golden crispy crackling. Resistance is futile!

Tip: The tiny sliver of a space has limited indoor and outdoor seating so I recommend taking a 
stroll to nearby Tompkins Square Park and eating your pork goodies there.

Details: 110 E 7th St (between First Ave and Avenue A), www.porchettanyc.com. Open for 
lunch and dinner. No reservations accepted.

With thanks to AWNY member Eliza Hess for the above  East 
Village restaurant reviews.

Please let us know your favorites! Email your reviews to 
daniellehatherley@hotmail.com

Pictured right: Porchetta’s signature pork sandwich



Book Review –
The F Word: How we learned to swear 

by Feminism 
Jane Caro and Catherine Fox

It’s a sad fact that in the USA recent female university graduates earn 82% of their 
male counterparts. (ref New York Times) And, it only gets worse. As we move further 
forward in our careers women now only earn 72% compared to men’s salaries. (ref 
Sydney Morning Herald) In my opinion this is why Feminism is just as important 
today as it was in the early part of the Twentieth Century when women were fighting 
for the vote. Fortunately, Australia has just introduced paid parental leave

Catherine Fox is currently the deputy editor of AFR Boss magazine and writes a weekly column, 
‘Corporate Women’ for the Australian Financial Review and Jane Caro is presently an advertising 
writer and media commentator, as well as part-time lecturer in the School of Communication Arts at 
UWS; I occasionally see her on The Gruen Transfer http://www.abc.net.au/tv/gruentransfer/ courtesy 
of Your ABC. Growing up in the heady times of second wave feminism, both women are well 
educated, well credentialed and successful professionals, who have held a variety of positions in the 
media and business worlds. Both women are married, have children, and both have endured the 
complicated and bewildering experience of being a woman in a man’s world. 
Their journeys around child-bearing and motherhood, around alienating and discriminatory workplace 
cultures, their negotiation of entrenched religious and moral ideas of the female body and female 
sexuality, remind us that without the driving ideas and practices of feminism, without its supportive 
networks and political campaigns for women’s rights, very little might have been achieved. 

for the vote. Fortunately, Australia has just introduced paid parental leave



The F Word: How we learned to swear by Feminism
Catherine Fox and Jane Caro

Having it all still comes at a cost, both emotionally and financially, especially if you have family and a 
job—forget a career!—and encrusted social views around these are not easily dislodged. Child 
care is prohibitively expensive and hard to come by, women still do not earn as much as men, 
most workplaces do not offer the kind of flexibility that would benefit parents generally, the glass 
ceiling has been stirred, but not shaken, men still get a better deal at both home and work. Caro 
and Fox note that the issues they personally confronted in doing the workplace-home juggle are 
by no means resolved—there is, they write, “no panacea.” 

Part of the problem, if there is one, with feminism, is that there are so many different specific issues 
that need fixing, and therefore much disagreement on the priorities and what actually needs to be 
done. Caro and Fox are right that the issues in Australia are increasingly more cultural than 
structural, and cultural change is the hardest, and the least amenable to legislative fixing. But they 
also end their book with some specific suggestions for their readers – and since cultural change is 
about changing people – that’s probably the most effective way of making change actually about changing people – that’s probably the most effective way of making change actually 
happen. The most important of their recommendations is to speak up about injustice - and that’s 
the most effective way of building on, rather than retreating from, the feminist gains of the last 100 
years.

Fox and Caro use mostly anecdotes to describe the many different ways in which today’s society still 
has many invisible forces pushing women into boxes – that are then justified by calling them 
choices. There are chapters about childcare, about the world of work, and the world of money, 
that examine the way in which society’s expectations of women (that we should be the nurturing, 
caring, nice, people who don’t care about money for ourselves) have all sorts of effect on our 
ultimate career success.

One of my favourite sections was the discussion of why women are still more poorly paid than men.
…women who are assertive or act more like men [by demanding more money] are actually at risk of 

getting a poor performance appraisal because of a backlash effect. Those behaving more in line 
with female stereotypes – less aggressive and demanding – will fare little better in pay terms. So 
once again it’s damned if you do and damned if you don’t.

This book is a combination of pointing out the ways in which feminism is still needed to twenty 
somethings who haven’t really experienced much discrimination and are wondering what all the 
fuss is about. And, also it reminds us, how much has really changed in the past 30 or so years.



FROM THE ACTIVITIES DESK 

August Coffee Morning

Date: Wednesday, August 12th, 2009
Time: 10.30am
Place: The Australia Consulate General, 34th Fl

150 East 42nd Street, New York
RSVP: No need to RSVP
Cost: $5 for members and non members

Get Perfect Summer Skin with Seven Superb Foods
At Augusts' Coffee Morning, find out the seven foods that can help protect your Summer skin from sun damage and 
boost your topical sunscreen’s SPF by up to 20%!  Our guest speaker is tripe certified clinical nutritionist, Dana boost your topical sunscreen’s SPF by up to 20%!  Our guest speaker is tripe certified clinical nutritionist, Dana 
James, MS CN, from the Food Coach NYC (www.foodcoachnyc.com). This is a must for those of you who slather 
on SPF 50+ and of course, those of you who want gorgeously glowing Summer skin.

wDue everyone being out enjoying summer, the Coffee Morning is the only event for the month of  August .



AWNY 10 Year Anniversary

Calling all past and long term members of AWNY

Do you have a story, anecdote or photo you would like to share in celebration of the 
10th anniversary of the foundation of AWNY? If so, we would love to hear from you 
and possibly include it in an upcoming issue!

Please email Jan at janjriley@yahoo.com with your contributions.



August Mums and Bubs Activities

Wednesday August 4th
All Ages Play date
Location: Central Park, grassed area adjacent to Turtle Pond
Time: 3.30pm
Rsvp: daleenkupsch@hotmail.com

** Ross Terrace Outing**
Tuesday August 11th

** Victoria Gardens Outing**
Date: Thursday August 20th
Location:  Wollman Rink, Central Park 

http://www.victoriangardensnyc.com/
Time: 11am 
Rsvp: daleenkupsch@hotmail.com

August Mums and Bubs Activities

Hi Everyone,
Thanks to everyone who organized an event last month.  We will continue our weekly central park play dates in addition to 
some extra outings like Ross Terrace and a visit to Victoria Gardens throughout August.
Kind regards,    Daleen

daleenkupsch@hotmail.com
dkupsch28@nyc.rrr.com

917-359-0397

Tuesday August 11th
Time: 10am
Bring your swimmers and beat the heat at Ross Terrace, the 

sprinklers on the second floor of AMNH – for stroller 
access enter from Columbus Ave and 79th Street..

Rsvp: daleenkupsch@hotmail.com

Wednesday August 11th
All Ages Play date
Location: Central Park, grassed area adjacent to Turtle Pond
Time: 10am
Rsvp: daleenkupsch@hotmail.com

Wednesday August 18th
All Ages Play date
Location: Central Park, grassed area adjacent to Turtle Pond
Time: 3.30pm
Rsvp: daleenkupsch@hotmail.com

Wednesday August 25th
All Ages Play date
Location: Central Park, grassed area adjacent to Turtle Pond
Time: 10am
Rsvp: daleenkupsch@hotmail.com
August Girls Night Out
Organizer:  Paula Connolly
Date and Venue to be announced

August Guys Night Out
Organizer: Andy Radcliff
Date and Venue to be announced



Recipe – Cedar Plank Salmon 
Ingredients –

1 2-pound salmon fillet, skin on 
1 cedar plank, soaked in water 20 minutes 
1/2 cup brown sugar 
2 tablespoons canola oil 
1 tablespoon dried thyme leaves 
1 teaspoon cayenne pepper 

Method Method 

1. Preheat a gas grill to high; adjust to medium low after 15 minutes. (If cooking over charcoal, 
allow the coals to burn until they are covered with white ash.) Place the salmon skin-side down 
on the cedar plank.

2. Combine the brown sugar, oil, thyme, and cayenne in a bowl. Spread over the salmon. 
3. Place the planked salmon on the grilling grate and cook, with grill covered, about 40 minutes 

or just until the surface fat begins to turn white. 

Note – This recipe comes from a native American Indian form of cooking. Cedar boards for grilling are 
sold at gourmet food shops (e.g. Fairway), house wares stores, and lumberyards. (Make sure 
the lumber hasn't been treated with preservatives or other chemicals.) The fish comes out 

smoky and moist. You may never grill salmon the traditional way again.



Film Review –
Food, Inc.

In Food, Inc., filmmaker Robert Kenner lifts the veil on the 
food industry in the USA, with the consent of our 
government's regulatory agencies, USDA and FDA. To 
feed a nation of 300 million people major ‘food systems’ 
have been developed. We now have bigger-breasted have been developed. We now have bigger-breasted 
chickens that take 45 days to grow versus the previous 
growing time of 70 days; insecticide-resistant soybean 
seeds, even tomatoes that won't go bad. We have trained 
cows to live on grain but we also have new strains of e coli 
-- the harmful bacteria that causes illness for an estimated 
73,000 Americans annually.

Featuring interviews with such experts as Eric Schlosser (Fast Food Nation), Michael Pollan (The 
Omnivore's Dilemma) along with forward thinking social entrepreneurs like Stonyfield Farm's Gary 
Hirshberg and Polyface Farms' Joel Salatin, Food, Inc. reveals surprising -- and often shocking truths 
-- about what we eat in America and how it's produced. I’d highly recommend seeing this film before 
we hear nutritionist, Dana James speak at this month’s coffee morning – September 9th



CLASSIFIEDS

Deadline for the newsletter is the 20 th of each month. We welcome 
entries and ideas.  

Please contact Jan Rikey janjriley@yahoo.com

Please note that classifieds for AWNY members are f ree. 
Non-members pay $20.

Contact Camille Cassel at AAA for payment. 212 338- 6860 (ext 202)

APARTMENT FOR SHORT-TERM RENTAL
Modern, sunny, studio apartment in lovely historic 
building in Forest Hills Gardens. Sleeps two. 
Prime location on quaint, cobbled Station Square. 
Third floor with elevator. Full kitchen & cookware. 
One min. walk to Long Island Railroad (15 mins 

Young Australian couple wishes to rent two one-
bedroom apartments or studios for two pairs of 
excited grandparents-to-be, visiting for birth.
One pair is visiting New York from 17th Sept to 
27th Oct, and the other pair will be here from 
22nd Sept to 27th Oct.
Both couples are meticulous and would care for 
your place as if it were their own .Would also 
consider a single two-bedroom, two-bathroom 
apartment. Preference for Greenwich Village 
area.
Contact Lara: sublet@laraford.com

Articles for the newsletter – we are always
looking for contributions to the
newsletter. If you have read a good book,
been somewhere interesting or have
some hints about living in NYC, please
email Jan Riley at janjriley@yahoo.com
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One min. walk to Long Island Railroad (15 mins 
into Penn Station).Three min walk to E/F/V/R/G 
subway lines. Shops, restaurants, movie 
theatres close by.$80/night. Weekly rate also 
available.
Please call 516-361-2341 or email 
catherine_rae@earthlink.net for photos/more 
information.

Contact Lara: sublet@laraford.com



This summer, Wine Australia invites you to “OPEN UP to wines from Australia” with an opportunity 
to win a trip for two to Australia. 

The “OPEN UP” campaign launched in conjunction with sponsorship of a number of FREE outdoor 
events in Brooklyn, New York. Partnering with the Open Space Alliance for North Brooklyn 

(OSANB), and their efforts to promote the greening of the area’s neighborhoods, 100% of profits 
from wine sales at the L Mag SummerScreen and Jelly Pool Party events will go towards 

OSANB’s park developments and greening of the urban landscape. 

Win a Trip for Two 
to Australia

OSANB’s park developments and greening of the urban landscape. 

The L Mag SummerScreen outdoor film events and Jelly Pool Parties, featuring live music & DJs, 
take place every Wednesday and Sunday from now until the end of August. Each of these events 
will showcase a different selection of four Australian wines, from dry Rieslings, Pinot Grigios and 

Rosés to innovative white blends, Pinot Noirs and popular red varietals. 

The events will give New Yorkers a chance to open up their knowledge of Australian wine; open up 
to the environment; open up to the arts; and open up to the opportunity to win a trip to Australia. 

This amazing trip includes two return economy airfares to Australia, accommodation and gives the 
winner and their guest the chance to explore both the city life of Sydney and the beautiful Hunter 

Valley wine country. 

For more information, please visit http://openup.wineaustralia.com and follow us on Twitter: 
http://twitter.com/Wine_Australia 


