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Dear Members,

 The park is buzzing! We are in the midst of our high 
season. The park will begin construction once again. The lower 
playground will be closed from July 9th through August 9, as we 
prepare to remove and install new state of the art playground 
equipment geared for the older children. It is a very exciting time. 
The park is looking better and better every year. I want to thank 
the playground committee who took the time to volunteer to 
come to the meetings and make the decisions much needed to 
beautify the lowers. 
 In the last few weeks we have received a few emails from 
members about their displeasure on how events, sports programs, 
or everyday operations in the park are run. To be honest, I won-
der how many members are fully aware of how the park is run and what it takes to keep it open. We have meetings, 
send emails, and send notices. We try to get others to come to a meeting and members just don’t come. The last 4-5 
meetings have not had more than 20-25 people and 16 of them are board members. Pretty sad when the park has 
400+ families. And I am sure each family has a different idea of how things should be run or managed, but we don’t 
hear from them so we are often times left to make decisions on our own. I know events can be improved, but it really 
is hard to plan and organize an event for that many families when only 2 to 3 people are involved. 
 What I really love about the park is the sense of community and volunteerism it has allowed me to experi-
ence. No matter what anyone says or complains about, I know that myself along side some very active board mem-
bers, who have families and work full time jobs, do what we can to make the park what it is and to improve it every 
day. Sports are important. Joe LoBello has offered to run a sports program for our younger ones and he has dads help 
him out who are available. Watching those kids in their “Sunnyside T-Ball” shirts puts a smile on my face. And the 
kids love it! Could it be better organized and managed...of course. But it takes more people to get involved. About 40 
parents watch and 5 parents volunteer....put those coffee cups down and get on the field! I am truly excited about a 
well organized basketball program that will begin in the park run by two high school basketball coaches. It is geared 
for our 8-13 year olds. I promise that these guys will not disappoint and your child will learn about sportsmanship 
and learn to love the game. I am always looking for events or sports that will keep our kids safe and wanting to come 
to the park. 
 Our next general membership meeting is to take place on May 21st. This meeting will take place at the park, 
weather permitting, at 7 pm in the picnic area. We hope members will be able to attend. We will have some older 
children there to help mind the little ones. Please take the time to attend. Your voice matters.
 Lastly, I wondered and worried about what I could say to my dear friend, Ciaran Staunton. I actually asked 
Roger Hitts to write something special, as I always admired his writing. He has written something in this edition of 
the Spark and I just want to say “thank you”.  I had the opportunity to sit down with Ciaran just last week. We talked 
for a long time. He lost his dear son and best friend, Rory. I can’t imagine the loss and sadness that Ciaran, his wife 
Orlaith and daughter Kathleen feel. I don’t know what they are going through, but what I do know is that he has an 
amazing group of support from this community that started at the park. At Rory’s service, it was so nice to see Rory’s 
young friends and their families. The Zimmermans, Langbergs, Sorensons , O’Sheas and many others paid tribute to 
Rory. The sense of community and love that was felt in that church on that sad day is priceless. I know that many of 
you may not even know Ciaran or what his family has done for the park, but let me tell you that he has brought in 
thousands of dollars to make the park the true gem that it is. He does it for the community and his children. Ciaran 
still brings Kathleen to shoot some hoops and walk around the track. He shared with me that he has fond memories 
of Rory growing up at the park and visiting the park brings him some comfort. I am not much of a writer or know 
what to say in difficult times, but I do want Ciaran and his family to know that we are deeply moved by their loss and 
will keep them close to our hearts! And as my young son Joseph always says to Ciaran on his many visits ..up Mayo! 
 
Thanks,
Natalie O’Sullivan
SGCA President

May 2012
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Mother’s Day Plant Sale: A Bit of History   
 
May 12th on 39th Avenue was a beautiful sight – the 8th Annual Mother’s Day Plant 
Sale was in full swing, with shoppers from Sunnyside perusing this year’s selections. 
The plant sale was started by Sharmeela Mediratta in 2004; Sharmeela and her team 
of committed gardeners sold home grown seedlings in Dixie cups and a few select 
plants:  geraniums, kolancho, and some pink. More than just a plant sale, they also 
used it as a way to hand out applications to the park.  Robyn Love’s children painted 
the banner which is still used today. To quote Sharmeela, “It was all home grown, 
home baked and fly by the seat of your pants.”

The 2012 sale featured thirteen varieties of heirloom vegetables - hard to find, ge-
netically unique plants that have developed resistance to the diseases and pests with 
which they evolved. Heirloom plants have a history of being passed down within a 
family, just like pieces of heirloom jewelry or furniture; most are older than 50 years 
and many have good stories to go along with them. 

“Radiator Charlie’s Mortgage Lifter Tomato” is one of the best tomato stories for me. 
Developed in the 1940’s, Charlie Bynes developed a tomato that was so hearty and de-
sirable, he was able to sell seedlings for a buck a piece—a lot of money for a little plant 
in those days. He sold enough of them to pay off the mortgage on his house! Other 
heirlooms have been carried across the seas throughout our country’s history; our 
plant sale also featured the Ping Tung eggplant fromTaiwan, Jimmy Nardello’s Sweet 
Pepper from Italy, and the Black Tula tomato from Russia!

All of the plants in the sale are organically grown and sold by neighborhood expert 
gardeners. In addition to supporting a great cause, customers at the plant sale get 
personalized advice, healthy plants, and a lot of history without leaving the neighbor-
hood! Long live the plants – and the plant sale!
         -Kathy Scalzo

The Brogue
 49-10 Skillman Ave      718 651-2558  

 Upcoming Events:
 Mon 14th May – Open Mic
 Wed 16th May – Live Music
 Wed 23th May- Live Music
 Sat 26th May – Karaoke
 Mon 28th May – Open Mic
 Wed 30th May – Live Music

 Fri 1st June – Live Music
 Mon 4th June – Open Mic
 Thur 7th June – Trivia Nite
 Fri 8th June – Live Music
 Mon 18th June  - Open Mic
 Sat 30th June - Karaoke 

Monday, May 14, 12

 “Home Grown Tomato” 
from ‘Keepers’ (Sugar Hill 

Records – 1997]

When I die don't bury 
me

In a box in a cold dark 
cemetery

Out in the garden 
would be much better

Where I could be 
pushin' up home grown 

tomatoes
Home grown tomatoes, 

home grown tomatoes
What'd life be without 

home grown tomatoes
There's only two things 

that money can't buy
That's true love and 

home grown tomatoes.
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Garden Girls Night Out
On May 4th, fifty-one Sunnyside Gardens friends and neighbors 
gathered at the Sunnyside Knights of Columbus for the first ever 
Garden Girls Night Out. In a Mother’s Day Plant Sale “gone wild,” 
the night featured herb-infused cocktails and a herbal appetizer 
competition by some of the neighborhood’s most creative chefs. 
Cynthia King created the evening’s signature drink, “Run for the 
Rosemary” – a play on the Kentucky Derby theme Run for the Ros-
es. Cynthia has lived in Sunnyside for nearly twenty years but has 
only just begun to appreciate how awesome Sunnyside is since the 
arrival of her daughter, Laura, 4 years ago. In one of her former lives, she was a bartender and waitress, and has 
always had a love of food, drink, and flavor. Her favorite herb is rosemary. She credits an early failure (at age 11) 
in the kitchen with making her a great home cook to this day. Ask her about her “famous” Oregano Soup, if you’d 
like to hear the story! Nick Reiner, husband to Kim Brown, was one of only two men at the evening’s event! Nick, 
who volunteered his time as a bartender for the evening, recently produced, wrote, directed the feature film, All 
Dark Places, which will be available at hundreds of retailers nationwide on June 26th and at amazon.com (where 
it is now available for pre-sale) and video on demand. Check alldarkplacesmovie.com or All Dark Places on 
Facebook for more info. There were eight entries into the appetizer competition and each one was more deli-
cious than the next. The winning recipe, Pork Tenderloin with Chimichurri, was submitted by Elizabeth Streich. 
Prizes for the winner and runner-ups included terra cotta herb pots, gardening tools, and a bottle of wine. All 
entrants into the competition received a bag of basil as a thank you for their participation. Food, fun, and friends 
– what more could you want from an evening out?         
                  -Kathy Scalzo 
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Helmets must be worn by all children 
riding bicycles at the park. It is parents

responsibility to enforce this rule to 
their children.

Please try to keep toys off the track and 
field or bring them back after use.
Please help maintain order in park 

bathrooms.

Congratulations to the night’s winner’s, Elizabeth Streich,  
Elyse Orecchio and Fallon Connolly
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Pork Tenderloin Tartines with 
Goat Cheese Spread and Chimichurri
By Elizabeth Streich
Makes 60-75 servings

For the pork:
2 pork tenderloin roasts (1 package), trimmed
Vegetable oil
Penzey’s smoked seasoned salt (or your favorite sea-
soned salt, e.g., Lawry’s)

For the goat cheese spread:
1 10.5 ounce log of goat cheese
4 ounces cream cheese (chive cream cheese or plain, your preference)
2 tablespoons sour cream
1/3 cup half and half
¼ teaspoon salt
1/8 teaspoon pepper

For the chimichurri:
4 bunches cilantro
2 bunches parsley
4 garlic cloves
1/3 cup red wine vinegar
2/3 cup olive oil
¼ teaspoon crushed red pepper flakes
1 pinch cayenne pepper
Salt and pepper to taste

2 loaves of French baguette

Instructions: 
Preheat oven to 350 degrees.
Rub each tenderloin roast with vegetable oil and a generous amount of seasoned salt. Rub in with hands on all 
sides.
In a pre-heated cast-iron skillet, sear each side of the tenderloin and then transfer the skillet to the oven – check 
every few minutes. Remove when a meat thermometer inserted into the thickest part of the tenderloin reads 145 
degrees.
Remove and let the meat rest under aluminum foil.
Prepare the goat cheese spread: In a food processor, mix together the goat cheese, cream cheese, sour cream, half 
and half, salt and pepper. Taste and adjust seasonings. Using a spatula, scrape the goat cheese spread into a bowl. 
Set aside.
Clean the food processor (so you can use it to make the chimichurri).
Prepare the chimichurri: In the food processor, mix together the cilantro, parsley, garlic, red wine vinegar, olive 
oil, crushed red pepper flakes, cayenne pepper, salt and pepper. Taste and adjust seasonings. Using a spatula, 
srcape the chimichurri into a bowl. Set aside.
Slice the baguettes thinly (approx. ½ inch thick).
Slice the pork tenderloins thinly (approx.. ¼-1/2 inch thick)
Assemble the tartines: On each slice of baguette, put a generous amount of goat cheese spread, then place a slice 
of pork tenderloin, and then a healthy dollop of chimichurri.
Enjoy!



Rosemary Ricotta Crostini
By Elyse Orecchio 
 
Bite-sized slices of rosemary bread topped 
with ricotta and rosemary-walnut pesto.
 
Serves: 70-80

Ingredients:
Bread:
3-4 sprigs rosemary
1T yeast
1T salt
7-8 cups AP or bread flour
3c warm water (110 degrees)
Olive oil for the pans

Pesto:
16 sprigs of rosemary
8 oz. walnuts
4 cloves garlic
1 – 2 cups extra-virgin olive oil
1 cup pecorino romano cheese, grated
Salt and pepper
 
Other:
1 lb whole-milk ricotta
Extra walnuts for garnish, about 4 oz.

Instructions 
Bread:
Combine yeast, salt, water, flour in stand mixer fitted with dough hook. Let the dough 
work for about 8 minutes on low speed. 
Meanwhile, remove rosemary from stems and chop finely. Add about half to the dough, 
continue to knead until combined.
Set dough in an oiled bowl and allow to rise for 90 minutes – two hours.
Punch dough down and using knife our dough cutter, separate dough into 8 parts. 
Flour your surface and spread the remaining rosemary onto the surface. Roll the dough 
into 8 thin loaves to form baguettes for bite-size crostini. If you prefer larger, wider crostini, make 4 
loaves instead. 
Heat the oven to 400 degrees and place an oven-safe bowl of water in the bottom of oven to create 
steam for a crispier crust.
Oil your sheet pans/baguette pans, place your loaves, and allow to rise another 45 minutes.
Bake thin loaves for 20 minutes, thick loaves for 30 minutes. 
Allow to cool before slicing. Slice. 

Pesto:
In a large sauté pan, sauté garlic and rosemary for 5 minutes, add walnuts and turn off heat when 
lightly toasted. Transfer to food processor. Process along with pecorino cheese, salt, pepper, and 1 
cup oil, streaming in additional olive oil until pesto comes together. Scrape down sides as needed. 
 
Assembling the crostini:  
(Optional) Drizzle olive oil on the bread and lightly toast for 8 minutes at 400 degrees. Spread 
ricotta on bread. Add about a teaspoon of pesto in the center. Break off a piece of walnut for  
garnish.

Don’t miss capturing a single moment!
Specializing in Newborn, Baby, Children, Maternity,

Headshots and Special Event Photography.

Visit my website for my portfolio and contact information:

www.AmyCannon-Photography.com
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Lemon Grass and Mint Blue Cheese Bites
By Fallon Connolly

Grapes coated in blue cheese and cream cheese and 
hazelnut and lemon grass, also rolled in pecans and 
mint, served cold.

*50 in Hazelnut and Lemon Grass, 50 in Pecans and Mint 
Serves: 30 

Ingredients: 
8 ounces cream cheese, room temperature 
8 ounces blue cheese, at room temperature 
8 ounces heavy cream 
100 seedless red grapes, chilled 
8 oz finely chopped pecans 
8 oz finely chopped hazelnut 
8 tablespoons sugar 
8 tablespoons chopped fresh lemon grass 
8 tablespoons chopped fresh mint 
 
Method/Directions: 
Line a small baking sheet or parchment paper. Set aside. In a food processor, blend together 
the cream cheese, blue cheese, and heavy cream until smooth. Transfer to a medium bowl. 
Add the grapes and stir until coated with the cheese mixture. In another small bowl, mix 
together the nuts (do separate batches, one with hazelnut and one with pecans), add sugar. 
Using a fork, transfer the grapes, one at a time, to the nut mixture and, using clean hands, 
gently roll in the mixture until coated. Place the grapes on the prepared baking sheet. Re-
frigerate for 2 to 3 hours and serve.
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Dates/Times: 
June 25 - July 13, M-F. 
(9:30am-12:30pm). 

Ages: 3.5 to 8 yrs old.

Tuition: Enroll from 5-14 
days $40 per day. 

Location: All Saints Church, 
43-12 46th St, b/t 43rd Av 
and Queens Blvd.

Let’s Explore! Music & Art
Summer Camp 2012

www.sunnysidestringschool.com



TENNIS NEWS
 Our 3 Har-Tru tennis courts are officially open and ready for play.  The 
majority of preparation work has been completed but there is still some 
minor work to be done.  So if you are looking to complete your volun-
teer time to the “club”, please leave your name and phone number at the 
park office and someone from the committee will get back to you. 
We encourage all our parents to enroll their children in the club especially if they plan to partici-
pate in the programs run by our resident pro, Angela Badalamente.  Applications are available 
in the park office so please see Angela or Robin.    We have various membership categories and 
we’re sure you will find one to suit your needs. 
Angela will be running Adult clinics as well as Friday evening social mixers throughout the 
season.  Please check the bulletin board next to the office for the details.  We are also planning 
to run tournaments on the weekends and if there is enough interest, there will most likely be a 
Men’s Singles ladder for those with a competitive nature. 

We hope we will see many of our park members out on the courts this year and look forward to 
a busy season.

 

GENERAL MEMBERSHIP 
MEETING

 
Monday, May 21st at the Park in the  

picnic area (weather permitting)

At 7:00 pm....please attend  

this will be a voting meeting

Tweens will be available to help mind 

the younger children as the meeting 

takes place.
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Easter Egg Hunting

With park membership at an all time high, the Easter Egg Hunt hosted a phenomenal turnout. Special thanks 
to Lisa Gioia for being chairperson for another year in a row and for helping us grow into this event each year. 
There was considerable feedback regarding many kids not getting eggs and time delay just getting into the park 
once the event started. Going forward, we expect to address the bottleneck by creating a waiting area on the 
blacktop, whereby a ribbon will be cut and egg collection can start within seconds as opposed to minutes after 
the event begins.
If you would like to participate in the planning process for next year’s event, please email the park office and re-
quest to be placed on the list for next year’s Easter Egg Hunt committee, which will meet some time in March of 
2013. As you know, the park is a volunteer-based community and each function flourishes with greater participa-
tion from the membership.
Next year, in addition to an improved program start, we anticipate more eggs, special easter eggs to be traded in 
for prizes, and hopefully a volunteer in a bunny suit!! 
            -Valentin Ramos
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Upcoming Improvements to the Lowers!
 

As part of the park’s ongoing up-
grades and improvements, the Play-
ground Committee spent this spring 
selecting new playground equipment 
for the Lowers. We are happy and 
excited to report that the park has 
recently purchased new equipment, 
scheduled to be installed during 
the month of June. The Lowers will 
have completely new play structures, 
selected to appeal specifically to kids 
7-12, and new natural wood fiber 
ground surface that will improve 

safety and drainage while maintaining the natural character of the park we all love. All of this 
will be organized around a central “piazza” with grass, picnic tables, and seating. A complete 
set of tables with umbrellas and seating for the piazza will be purchased later in the season. 
As the installation approaches, we will send out more information about the schedule.
 We hope you and your children will enjoy the new Lowers! 
           -Rayna Erlich
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Remembering Rory Staunton 
 
  
 As parents, we fret about our children’s future, 
pinning our own hopes and dreams on their future 
happiness and success while we endeavor to leave 
them a better world. But at the same time, Sunny-
side Gardens Park feels like a refuge from the tumult, 
where our offspring play in a safe environment with-
out a care of what comes tomorrow - to borrow a 
commercial phrase, the park is truly where a kid can be a kid.
 Seeing our own children’s happy faces as they dig in the sand or kick a ball  while 
making new friends has always been a happiest time for me, and, as some of our children 
grow older it’s almost as gratifying to see the younger children discover the little world of the 
park as much as we enjoy watching our own children play. 
 It was never hard to pick Rory Staunton out of the park crowd - he of lanky frame, red 
hair and proud Irish good looks. While a child at his core, Rory stood apart by his kindness, 
politeness and an astounding maturity that allowed him to talk as easily to parents or park 
staff as young people his own age.
 As most of us know by now, young Rory died April 1 at age 12, after a sad accident 
that led to a short illness and ultimately, his passing.  Our hearts break for his family; dad 
Ciaran, mom Orlaith and little sister Kathleen.  The Staunton family, of course, have meant 
so much to the park for so long - park members may or may not know of Ciaran’s fierce fun-
draising determination that has led to most meaningful dollars brought into the park having 
been touched by his efforts.
 Of course, with fundraising comes an inherent feistiness. I still laugh in thinking what 
one park member once told me, “Ciaran can be a bull in a china shop”, but Orlaith must be 
his secret weapon since Rory and Kathleen are two of the sweetest, nicest kids in the park. 
And I smile thinking about Orlaith, always game, shooting hoops with Rory and Kathleen in 
the park. All told, I don’t think any parents could be prouder of the young man their son was 
becoming than Ciaran and Orlaith. 
 In his 12 years, Rory packed in a lot of living. A natural leader at his Garden School in 
Jackson Heights, he eyed a career in politics. Just last March he had the opportunity to visit 
President Barack and Michelle Obama at the White House.  But you wouldn’t catch him act-
ing the big shot; with his innate sense of grace and kindness, it was possible to look at a child 
and, as an adult, say, “I could be more like him.”
 We all extend our sympathy to the Stauntons at the loss of their wonderful son and the 
emotional upheaval the whole extended family has experienced. As a tight-knit park com-
munity, we grieve right alongside them.  And if it’s any to the better, we might hug our own 
children a little tighter when we put them to bed tonight.

            - Roger Hitts
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be inspired. Be amazing. just be.

LONG ISLAND CITY
10-14 47 Road
718.786.7962

ASTORIA
38-01 35th Avenue

718.274.0255

Yoga  Pilates  Hot Yoga

New Student Special
30 days of UNLIMITED classes for $49.00

offer ends 6/30/2012

www.the-yoga-room.com
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