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The Lehigh V alley Network of Y oung Professionals

Hark!   It’s Jacobsburg Park:

Did you know that the Lehigh Valley has a  Network of Young Professionals?  NET  is a group where pleasure and business
intersect. It’s an opportunity to get out of your office & find friends, meet other professionals, and do something fun. It's where
you can add  to your knowledge of the business world and network a little.

Contrary to popular belief, young professionals do not relocate solely due to quality job availability. Two thirds of Americans
ages 25  through 34 say they're deciding first where they want to put down roots, and then look  for a job in that place, according
to a report by , a national network of urban leaders.CEOs for Cities

The NET meets each month for ‘first Thursdays’ at a different club/lounge for a social gathering.  They also have organizational
meetings monthly and their next organizational meeting will be on July 11th This one  will be held at  Wired Cafe.
All members and guests are welcome (and encouraged) to attend. This gathering is when they discuss the
"business side" of the NET... The meeting will begin at 7pm. Wired Cafe (520 Main Street, Bethlehem PA)   Wed, July 11
7:00pm. The organizational meeting is FREE  - check out their website for more info.

Jacobsburg was dedicated as an environmental education center
in October of 1985, and is one of four environmental education
centers operated by the Pennsylvania Department of
Conservation and Natural Resources, Bureau of State Parks.
Through its environmental education programming at centers
and state parks, the Department aims to help develop a citizenry
that is aware of and concerned about the environment and its
problems, and also has the knowledge, attitude, motivation,
commitment and skills to work individually and collectively
toward solutions of current problems and the prevention of
new ones.

One of their latest initiatives is the Grasslands Partnership or
DCNR/Lehigh Valley Greenways... This focuses on the rapid
development going on in the Delaware River Drainage Basin
area of eastern PA - especially in the Lehigh Valley.

The development  has greatly reduced the biodiversity of our
fields and pastures, and as a direct result the Barn Owl has
probably suffered the most. Habitat loss and degradation, along
with destruction of nest sites (old barns, silos), pesticides, and
traffic casualties have greatly reduced its local populations.

Barn owls  need large areas of grasslands and wet meadows that
provide the necessary habitat requirements of their favorite prey,
the Meadow Vole.

If you are a farmer or private
landowner who is interested in
preserving your land and
creating grasslands
for wildlife, contact the
partnership at
610.746.2810 or
rwiltraut@state.pa.us.

Check out some of the cool events coming
up at this beautiful park in Wind Gap

Grasslands from the ground up: Grassland Birds

Two Rivers Birding & Natural History T rail Bus T our

Establishing a backyard habitat:

Evening Kayak T our on Long P ond:

Songbird Banding:

PA Songbirds W orkshop:

Cape May P oint Birding Adventure!:

Saturday, July 7  9-10:30 am

, 8am - 3 pm

August 18, 10-12

August 24, 5pm

September 29, 9:30-11:00

October 3,

October 12-14

Join environmental educator Rick Wiltraut for this birding tour of
grasslands @ PP&L Martins Creek.Contact PPL @ 570.251.6196 or
pplpreserves@pplweb.com

Saturday July 28,
Bring binoculars. Bus will stop for a lunch; Bottled water & birding
trail maps will be provided. $20.00 - contact Rick Wiltraut @
610.746.2810 or rwiltraut@state.pa.us

Learn how to attract hummingbirds & songbirds.
Contact Bill Sweeney @ 610.746.2808 or wisweeney@state.pa.us

explore this scenic waterway in search of birds & other animals as
well as interesting plant life. BYOK! (Bring yer own kayak), & life
vest. $10 fee - Contact -  Rick Wiltraut @ 610.746.2810 or
rwiltraut@state.pa.us

Bird Bander Brad Silfies will capture grassland birds for banding.
Contact PPL @ 570.251.6196 or  pplpreserves@pplweb.com

This is a K-12 teachers’ guide for activities you can do w/ students
in the classroom.  Contact PPL @ 570.251.6196 or
pplpreserves@pplweb.com

This is one of the world’s most important areas for
birds & butterflies. The best place to see
Peregrine Falcons & a staging ground for thousands
of monarch butterflies! Tour led by leaders w/
combined  80+ years birding experience.
Contact -  Rick Wiltraut @ 610.746.2810 or
rwiltraut@state.pa.us
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Have you ever gone to the supermarket to get some great fish, only to find that your  choices are farmed fish that wind up tasting
sort of like oatmeal? Well, if you are  wondering whether there is any difference in the taste, try Scully’s seafood sometime.
This year I’ve been stopping in here for the shrimp every time I make scampi... There is no turning back now -- never really knew
WHY I was addicted and why their shrimp tastes so much better, until I asked Chris whether I could do a little feature on their
store. . . Turns out that Scully’s has fresh mexican  wild shrimp. It is  so delicious that it truly  tastes like you are eating shrimp
for the first time;  I don’t know howbetter to describe it,
other than say thatit REALLY
tastes like SHRIMP!

This time of year - enjoy delicious
clams that are actually purged of sand &
grit  on the docks where they are
harvested. There’s nothing worse when
you are  savoring clams, than biting into a big
honkin’ piece of grit or sand...  Scully’s scoured the earth to find
a harvester that actually goes to the extra trouble of hanging onion bags of fresh
clams off the dock to rinse them inside & out...  just a little somethin’  extra that most
clam harvesters do not take the trouble to do... Most just toss them from the sea into the truck.

CLEAN

Trolling for treats: When you want the best, really fresh fish . . .

The bestfishing intown! Stop by& give it a try:
on College Hill610.252.9969

222 Cattell St

Summer   2007

Shrimp Scampi
1 lb. Of Scully’s fresh shrimp
3-4 cloves garlic
white wine
butter
pasta
optional:  broken up french feta from the Mediterranean Deli, chopped freshtomatoes., pinch of ground red pepper flakes
Clean shrimp.

throw in a nice big pat of butter on around ‘medium’
heat. ~ throw in garlic to get to a nice light brown... Toss in the de-veined shrimp for a few secs & add some white wine.
(Maybe 1/3 cup or so).. Warning to heavy-handers: this may take a little while to reduce, so time your shrimp-launch into the
pan accordingly!  Cook up that shrimp to a nice crunchy pink & flip to other side... There may still be a decent amount o’wine
simmering ~ now add that pasta and the crushed pepper flakes if you wan the zip.... Reduce a little *don’t over-cook* &
serve w/ a  nice pile of fresh-grated parm on top.

... Yummy!!!

Boil pasta o’ choice to perfection & strain... Add a bit o’ butter or olive oil while hot, to ‘detangle’.
Multi-Task: Slice garlic thin. While pasta’s on it’s way, Heat a skillet &

To make it more exotic: add some broken up french feta from the Mediterranean Deli & some chopped fresh tomatoes...
And for that extra zip, a pinch of ground red pepper flakes

Ed’s Grilled Arctic Char
1 fresh slab Of Arctic Char

1 lemon
butter

pinch salt & pepper

“The secret to cooking a delicious fish dish is to keep it simple.”
~ Chirs, of Scully’sYou can also get fish made-to-order here; cooked by the owners

who both just happen to be CIA (Culinary Institute of America - Hyde Park, NY) graduates...
The shrimp & pasta salad and cole slaw are also here...  This November  will be
their 20th anniversary of operation in College Hill -- once you come here for fresh fish and make
an easy, amazing seafood dinner with the freshest ingredients around, I think you’ll know why.

extra good

Place char on buttered
tin foil on a nice, hot grille...

Squeeze on lemon juice,
and salt & pepper. Cook skin-

side down  ~ enjoy!

The discards of people's lives... especially photographic, printed
histories of their own past - this is what fascinates visual
artist and Easton resident Will Hübscher. After being featured
in juried and invitational shows across the US, Will is now
bringing his multi-media art work to Easton in a solo show

n. Will ’s art work creates stories that will  remind you of
memories, unexpectedly floating into consciousness.

a unique process that begins with a computer and ends

es or, as he refers to them, his “stories.” Each print is indi-
created by hand, so no two are alike. Colors faded or

slightly off, bits of images that fit but then don’t, a photograph
(or memory) torn apart and then placed back together: the
images in Will Hübscher's latest work provoke, personify and

perfect. Visit or drop in at the opening
reception at Connexions Gallery on August 18th - 6:00 - 9:00 pm.

www .hubcaparte.com

titled "Peregrination Nation" that runs from August 17th thru Sept
23rd at Connexions Gallery on Northampton Street in downtown

t

n etching press, Will has found a new medium to produce
c

vidually

Easto
distan
Using
with a
his pie

REMEMBERING TOMORROW... The art of W ill Hübscher
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Graduate from R enter      to Homeowner
Pride of homeownership – for most people owning a home
is a major accomplishment. Homeowners feel a sense of
personal satisfaction and true appreciation for their
achievement. Renters have little control over their living
spaces. They are usually unable to make major changes
and must depend on someone else for repairs to the
property.

Homeownership offers privacy and freedom unavailable
to renters. Homeowners enjoy several financial benefits.
One of the greatest monetary advantages to home
ownership can be a tax benefit. Mortgage interest and
property taxes are both tax deductible. When renting, a
renter actually pays the landlord’s costs for these items
without enjoying the tax deduction. In addition to the
tax advantage – homeowners can see the appreciation of
the value of their home while building equity. Let’s move
you – please call me
at 610.250.5920 for your free consultation.

from RENTER to HOMEOWNER NOW

Vivianne & Edmond
Rizk, at their

Forks Shopping
Center at

Mediterranean
Deli

1508 Sullivan Trl
Forks Township
610.250.0711

Whenyou’reboredwiththe‘sameoldfood’....
Exotic Summer Picnic

At a not-so-exotic price! Come try something different
at the . They have wonderful catering, daily fresh dips

and mediterranean delicacies,  &  serve delicious daily lunch sandwiches here, made-to-order.
Forks Mediterranean Deli

Beyond that, they offer exotic mediterranean groceries, gifts & gift baskets,  fresh European delicacies & cheeses, 1st-pressed
olive oils that come direct from the source,  & fresh spices (cardamom, saffron, etc.) that can otherwise be evasive in these parts.

Vivian & Edmond have been operating this deli for 10 years now. I  just recently ordered a catering tray for a brokers’ open house,
that was filled with some of her scrumptious specialties; a red pepper dip, hummus, , fresh pita toasted with
lebanese spices & olive oil, fresh wraps, and baklava ~ heavenly!

“I decided to do something different - I remember the way my
grandmother cooked... when  meats were not readily available,
She would get creative and grab what was ripe in the fields and
make delicious legume dishes.”  This resourceful tradition of
North Lebanese cuisine influences some of the delicacies that
Vivianne cooks on a daily basis for the deli.

“Did you know that this type of cuisine is some of the healthiest
food around? Great for your heart, your kidneys, your total well-
being.” There is plenty here for vegetarians; falafel (a chick-pea
based dish), es
in a filo dough),  and great dips to go with the fresh pitas &
markouk (a very thin pita-like bread) that is always fresh &
well-stocked..

Other specailties include shoarma (they roast this lamb meat
on a spit), cooked beef & chicken, and a full line of Feta cheeses
(the french feta is sooo good!). Also, Kasseri cheese (very
poplular Greek one), and Halloumi - a traditional Lebanese &
Greek cheese that you slice &  fry.

Vivianne grew up in North Lebanon, about 20 minutes
from the Mediterranean Sea. “I lived by the mountains, and as
you went down to the sea area there was nothing but olive
trees -- olives everywhere. I woke up for breakfast - olives on
the table, I washed my hands . . . olive soap; if I got a cut, my
mom would rub olive oil on it - if my skin was dry, olive oil...
I didn’t even know that other oils existed!”

The first-pressed olive oil that they sell here at the
deli comes from an olive harvester in Lebanon ~ It comes
from the stone that he presses them on, directly to the deli.
Go for a food adventure and try some of these wonderful dishes
~ very friendly owners here will help you put something together
for an exotic summer treat. Wind up a hot day with a drink of
Jellab; juice made of dates & rose water; Kool-Aid can’t touch it!

baba ghannouj

tabouleh,spanakopitta (delicious feta & spinach pi

Edmond has experience as a chef in Australia, then he came to
work at the local Holiday Inn, and then managed Gregory’s for
a while... He and wife Vivianne decided to open their own food
business and for a while had a sandwich shop & grille by
Lafayette College. Then they decided to open the

.
Vivianne earned an advanced degree in a library sciences in
Lebanon.  She has always enjoyed a passion for cooking  . . .
Once you taste her dips, you will share  it.

Forks
Mediterranean Deli

S H A U G H N E S S Y
Law office:  W e’ve moved:
731 Lehigh Street, Easton
610.258.9955

Personal injury
Civil law
Soc. Security
Real estate

19 years experienced trial lawyer
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Your Referrals are my greatest compliment:

Thank you!

Easton & Phillipsburg have
‘First Weekends’ events each month,
where local shops sponsor free live
music & other events.    Rack cards
@ local restaurants,        shops &
galleries  feature               details on
monthly events

Bethlehem has excellent events &
exciting Banana F actor y open studio s
each month... It ’s a great night out and
also an excellent family activity .
Plenty of  local restaurants, shops &
galleries par ticipate each month.

First Weekends

First Fridays

farmerseast  n‘
market est.1752

Be a Hero

. . . B
uy

Local!

Saturdays:  8 am - 1 pm
in Centre Square - weekly features and locally-grown goodies & locally crafted wares
eastonfarmersmark et.com

The building isn’t the only thing that’s “Green”
@ the EASTONIAN . . . Check out Green Harvest!
Doreen Repsher wanted to stick with the Green theme, when she opened her fabulous
new gourmet food emporium here in the EASTONIAN @ 140 Northampton Street. . . ‘Green’
serves a double entendre for  plenty of green fresh locally-grown veggies on sale and for
the recycled materials she used to decorate her gourmet deli ~  including green recycled
traffic lights that illuminate the counter and cases filled with healthy delectable goodies.
I had a ‘spicy buffalo shrimp’ wrap  for lunch today -- it was spectacular! The menu
features interesting sandwiches & salads that leave you wanting to come back to try more.

Out of the gate, Green Harvest Food Emporium is serving M-Thurs from 10-7 pm, and
F-Sat 10-8pm (closed Sundays). The menu is seasonal, and this fall they are planning to
expand with delivery & catering services...   Munch on really delicious foods, while feeling
enviro-friendly - note  the gorgeous bamboo floors, the cement counter w/ recycled glass
in it (ice stone), the potato starch utensils that disintegrate in 6 mos in landfills, and the
corn-based & recycled paper products & napkins.Feel good ~ Eat good!!

Retail Watch:
Lovely new store just opened  @ the  E A S T O N I A N
and features an eclectic mix of unique chandeliers, home
furnishings, custom upholsteries, jewelry, interior design
services and a sampling of exotic yet simple womens’
clothes & footwear... Sort of a mix of ABC Home meets
Antropologie; great boutique:Welcome to EASTON!!!


