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Local artist brings 'Shapeltown' to Derby Public Library
Kinder Kamp participants have fun as they learn
By Patricia Villers
DERBY - What do Tommy Triangle, Suzy Square, and
Ricky Rectangle have in common?They are three of the
many fanciful characters - known as Shapels™ - created by
resident Evie North, an artist and former preschool
teacher.
North brought her Shapels to Derby Public Library
Wednesday to teach 16 pre-kindergartners about shapes, colors, counting, and
using their imaginations.
The children are participating in Kinder Kamp, a free, week-long program
sponsored by TEAM, Inc. It is designed to prepare children to succeed in
kindergarten.
See more at The Shapels Website, Valley-Voice Newsletter and the New Haven Register
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Four Seasons in NYC delivers delectable dinner
Famed restaurant reopens in new location after 2 years
By Robert C. Pollack
The phone rang and when I picked it up, there was Julian from
The Four Seasons.
I was startled.
The iconic restaurant, a famous New York City landmark for the
second half of the 20th century, had closed two years ago after its
owners and the owner of the Seagram Building, where it was
located, got into a well publicized dispute over the expiring lease.
Now, a place I had often visited for special occasions for 50 years
– with its one of a kind pool at the center of its huge main dining
room, its metallic curtains on which ribbons of light seemed to
endlessly flow up and down, its high ceilings and a waitstaff that
catered to your every
need, was gone.
But its owners had announced it would re-open at a new location some three
blocks away at 280 Park Ave. and now, Julian was on the phone giving me a very
special invitation: Lunch or dinner for two with cocktails and a bottle of wine –
free of charge.
It was not a reopening – but a training test for its staff and chefs – with a limited
menu.
Without hesitation, I chose dinner last Friday and
invited Patti Villers, who is like the daughter I
never had, to accompany me.
Since the meal was free, I sprung for a limousine
to take us there and back, avoiding the hassles of
intense and frustrating Manhattan traffic.
We arrived a few minutes after 5 p.m. and walked into the E. 49th Street entrance
where we were greeted by a friendly voice who ushered us inside.
We walked
through a magnificently appointed room with a large, foursided bar, talked to one of several hosts and were then led
down a long hallway to the main dining room.
It can accommodate 120 people – slightly smaller than its
former location – but the millions spent on renovation
were clearly in evidence as we were led to our table.
Dozens of fluorescent light tubes dangled from the ceiling,
giving the room a soft and unique glow. The large, oblong
windows looked out onto the street – but while you could
see people walking by, they could not see you thanks to
special screens that covered each window.
Article continues on P.3
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Four Seasons in NYC delivers delectable dinner
Continued from P.2

Dozens of circular tables designed for multiple guests face the
windows.and facing them were rows of tables backed by soft, couchlike seats on one side and on the other, comfortable chairs.
Patti sat on the soft seat and Chris, our bell captain, was there at once to
offer us a choice of cocktails and a bottle of wine.
Patti chose Cabernet and we were off to the kind of meal that lingered in our taste buds
long after it was over.
There were three items on the menu – Raw, Appetizers and Entrees.
Patti and I chose Lobster Cocktails
– twin lobster tails with a delicate
sauce that made the lobster meat,
which while still resting in the tails
was somehow no longer attached
to them, easy to turn into delicious mouthfuls.
Patti ordered something called Heirloom Tomato Burrata for her
appetizer while my choice was grilled Carabineros – large shrimp that
literally melted in my mouth.
All served with flair by Chris, who seemed as excited as we were to be
serving the first dinner ever prepared at the new Four Seasons. It
turned out everyone else had made reservations for 7:30 p.m or later.
Thus, we were the new eatery’s very first customers.
It was a little disquieting to be the very first patrons, since the large
staff was bustling about in a virtually empty room – though a few
people arrived before our meal was over.
For our main course, Patti chose Dover Sole Meuniere, prepared table
side with a delicate sauce that drew her raves while my dish was the
Four Seasons’ famous Farmhouse Duck with cherry sauce – also
prepared table side. Days later, its taste is still a vivid memory,
For dessert, Patti selected Bar Room Chocolate Cake – and the look on
her face as she took her first bite spoke for itself.
My choice was something called a Pistachio Puff, a combination of
rich ingredients that tickled my taste buds even as it added to my
waistline.
We were wined and dined with a flair difficult to capture in words
and while the new Four Seasons – which opened earlier this week does not capture the magical elegance of its former location, it
carves out the beginning of a new chapter in one of the country's
finest restaurants.
Robert C. Pollack is an Ansonia resident.
The Four Seasons Restaurant is located at 42 East 49th Street in Manhattan
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