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Members enjoy discounts at these and 
many other attractions!!! 
Visit www.amac.us for complete listing 

Bronx Zoo
River Parkway & Ford
Bronx, NY10451
718-741-1445
www.bronxzoo.com
Specail website for AMAC members to 
receive discounted ticket prices 
Discount on tickets at park admission

Madame Tussauds
234 W 42nd St at 7th Avenue
Manhattan, NY10036
www.nycwax.com
$6 off each ticket 
$4 off each child ticket 
Discounted parking

Cinema Arts Centre
423 Park Ave
Huntington, NY11743
631-423-7611
www.cinemaartscentre.org
$7 instead of $9 for all regular screenings,
except Fridays and Saturdays after 6pm

Cultural Arts Playhouse
714 Old Bethpage Road
Old Bethpage, NY11804
516-694-3330
www.culturalartsplayhouse.com
$3 off on all mainstage shows
1/2 price ($11) for seniors on Sundays only
offer subject to change at discretion of 
management

Airport Playhouse
218 Knickerbocker Ave
Bohemia, NY11716
631-589-7588
www.airportplayhouse.com
$4 off on Friday, Saturday, and Sunday
performances
$12 tickets + complimentary cake and coffee
on Wednesday-Senior Matinee Day
The Franklin Institute
222 N. 20th St
Philadelphia, PA19103
215-448-1200
www2.fi.edu
Seniors with ID receive ticket price of $11 
on general sci-pass admission
(regular price is $13.75)

Montauk Lighthouse Museum
2000 Montauk Highway
Montauk, NY11954
631-668-2544
www.montauklighthouse.com
2007 Montauk Lighthouse Museum Senior
Admission-$6.00 per person, 62 years and
older

NY Skyride
350 Fifth Ave.
New York, NY10118
212-299-4901
www.skyride.com
$4.50 off on Senior tickets

New York Chocolate Tours
P.O. Box 727
New York, NY10014
917-292-0680
www.SweetWalks.com

10% discount on the new cuisine chocolate
tour, with promo code AMAC
call 1-212-209-3370 or online.

New York Water Taxi
499 Van Brunt St
New York, NY11231
631-756-1102
www.nywatertaxi.com
10% discount on New York Water Taxi

Six Flags Great Adventure
Rte. 537
Jackson, NJ08527
732-928-2000
www.sixflags.com/great adventure
$30.00 +2.10 for on-line one day tickets
[includes Safari]
as opposed to main gate price of $59.99 + 
$4.20 tax

Hurricane Harbor
Rte. 537
Jackson, NJ08527
732-928-2000
www.sixflags.com/hurricaneHarborNJ
$23 [no tax] admission with Amac online
as opposed to $35

Cypress Gardens
6000 Cypress Gardens Blvd 
Winter Haven, FL33884
863-324-5950
http://www.cypressgardens.com
$3 off on senior admission with coupon code

Busch Gardens
1 Busch Gardens Blvd 
Williamsburg, VA32187
800-343-7946
www.BuschGardens.com
$49.50 for seniors over 50

Water Country USA
176 Water Country Parkway
Williamsburg, VA32185
800-434-7946
www.watercountryusa.com
$35.10 for seniors over 50

Silver Springs
5656 E. Sivler Springs Blvd
Silver Springs, FL34488
407-897-6831
www.silversprings.com
10% discount on Silver Springs

Cradle of Aviation Museum
One Davis Avenue
Garden City, NY11530
516-572-4111
www.cradleof aviation.org
Buy 1 ticket to museum galleries and get 1
free

Patchogue Theatre
71 East Main St
Patchogue, NY11772
631-207-1313
www.patchoguetheatre.com
Buy 3 tickets get 1 free on PTPA
Presentations.
Present card at box office for show listings. 

Atlantis Marine World
431 E Main St
Riverhead, NY11901
631-208-9200
www.atlantismarineworld.com
$2 off on Tuesdays and Thursdays

Wild Waters
5656 E. Silver Springs Blvd
Silver Springs, FL34488
407-897-6831
www.wildwaterspark.com
10% discount on Wild Waters
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Did you ever get such a good bargain, or hear about 
something so good that you couldn’t wait to tell others about 
it? That’s how I feel about AMAC.     

AMAC is the new senior organization for individuals 50 and older 
that gives you extraordinary benefi ts and services.

The bargains you’ll receive are from stores and businesses located in your own town. You 
can expect discounts of 10 percent and more from hardware stores, restaurants, beauty 
salons and just about every kind of store you can think of.

Check out the sample list of merchants in this magazine or view the current list on our 
website, www.amac.us. You’ll fi nd discounts at more than 7,000 hotels and motels, as well 
as special discounts on insurance. We are adding more businesses each day. 

When I showed the list of stores to a friend, she said, “My goodness, I’ll save at least ten 
times my membership dues of $12.50 a year in just a few months.”

We hope that happens to all our members. But that’s not the only reason you should join.  

Perhaps you are like some friends of mine who feel that the other major senior 
organization does not always represent your views. AMAC will cover the issues in a fair 
and balanced manner. AMAC will be your advocate to lower taxes, reduce the cost of 
government spending and protect Social Security. I’ve been helping people manage their 
money for over 30 years and I know there are some fresh ideas that would preserve Social 
Security and possibly allow higher benefi ts to be paid for those due to collect in the future. 
If we come together, we can make things better. (Visit our website; click on “Issues.”)

We will encourage the preservation of our traditional values by stressing individual 
responsibility and the importance of the family.

Lastly, we will promote ways for you to be happy and to have fun! We Americans have 
many privileges and AMAC will strive to help you enjoy those privileges you so richly 
deserve.

We are proud to present this fi rst issue of our magazine.

Join AMAC today!

   Best regards,

   

   

   Dan Weber

   Publisher

Letter from the Publisher

2 www.amac.us
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NEWS & NOTES

Summer Getaways
Haven’t yet planned your summer vacation? If you have 
a thirst for knowledge and a sense of adventure, look 
into Elderhostel (www.elderhostel.org), a nonprofi t 
that bills itself as a provider of “extraordinary learning 
adventures for people 55 and over.”  Walking tours of 
Ireland, an insider’s guide to Virginia, the birthplaces of 
presidents and kayaking trips through the Bay of Fundy 
are just some of the upcoming off erings. Costs for trips 
in the United States and Canada average $115 a day, and 
include registration, accommodations, meals, lectures, 
fi eld trips, cultural excursions. 
Enrollment deadlines are now 
approaching for trips in the 
United States, Canada and 
Europe. ★

Treating Heart Disease Risk 
Factors May Slow Alzheimer’s 
Disease Progression

www.amac.us  3

Treating risk factors for heart disease and stroke, such as 
high blood pressure and diabetes, may slow the progression 
of Alzheimer’s disease, according to research reported at the 
second Alzheimer’s Association International Conference on 
Prevention of Dementia in Washington, D.C.

“The best-known and most solid risk factors for Alzheimer’s 
are age, family history and genetics, but those are things you 
can’t change,” says William Thies, Ph.D., vice president of 
medical and scientifi c relations for the Alzheimer’s Associa-
tion. Yet lowering blood pressure and treating diabetes are 
positive steps people can take, he adds. ★

Vitamin D 
May Prevent 
Cancer
Most Americans do not take 
enough vitamin D, which may 
put them at signifi cant risk for 
developing cancer, according to a Nebraska-based Creighton 
University School of Medicine study.

The four-year study followed 1,179 healthy postmenopausal 
women. Participants taking calcium and a quantity of vitamin 
D3 nearly three times the U.S. government’s Recommended 
Daily Amount for middle-aged adults showed a 60 percent or 
greater reduction in cancer risk than women who did not get 
the vitamin. ★ 

New Bipartisan Bill Would Create 
Nationwide System of Background 
Checks for Long-Term Care Workers
A newly introduced Senate 
bill aims to prevent those 
with criminal histories from 
working in long-term-care 
settings by establishing a 
nationwide system of back-
ground checks. This new 
system would coordinate 
abuse and neglect registries with state law enforcement reg-
istries, and also cross-reference potential employees with the 
FBI’s database of criminal history records. The bill is designed 
to help home healthcare employers protect the nation’s most 
vulnerable citizens. Senator Herb Kohl (D-WI), who chairs the 
Senate Special Committee on Aging, and Senator Pete Domenici 
(R-NM) introduced the bill in June with fi ve cosponsors. ★

iStock Photos

Destinations include kayaking 
in the Bay of Fundy and walk-
ing tours of Ireland.
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ESSENTIALS: FINANCES

Know your fi nancial terms to 
stay on top of your investments.

Asset: Something of value 
which one owns. Can be a 
physical asset, such as land, 
buildings or equipment, or a 
fi nancial asset such as stocks 
or bonds. 

Bond: A fi nancial asset that 
is marketable and bears a 
fi xed rate of interest, which 
the issuer of the bond com-
mits to pay to the bond’s 
owner. Corporations and 
governments borrow funds 
from investors by issuing 
bonds and using the proceeds 
for various purposes, from 
buying new equipment to 
paving roads.

CD: Certifi cate of deposit. 
A certifi cate issued by a bank 
in connection with a deposit 
of money in that bank, which 
constitutes a promise to repay 
that money, with specifi ed in-
terest, at a specifi ed date. CDs 
are negotiable, and there is an 
active market for them. 

CPI: Consumer Price Index, 
an index of prices of items 
that make up the market 
basket of goods and services 
that consumers typically buy. 
The percentage change in this 

index from one time period 
to another is a measure of 
infl ation (if the index has in-
creased) or defl ation (if it has 
decreased); also known as the 
change in the cost of living. 

Dow Jones Industrial 
Average: An average of 
stock prices that serves as a 
barometer of the market as a 
whole. This average, calcu-
lated daily, is based on 30 
industrial stocks. 

401(k): A type of defi ned-
contribution pension plan that 
derives its name from a sec-
tion of the tax code. It allows 
companies and their employ-
ees to get tax write-offs for 
the contributions they make 
to such plans, and allows the 
funds invested in such plans 
to accumulate tax free. There 
has been a tremendous in-
crease in size and coverage of 
401(k) plans in recent years. 

Long-term interest 
rates: Interest rates on 
long-term loans or long-term 
bonds, meaning loans with a 
repayment date or bonds with 
a maturity date of more than 
one year.

Mutual fund: A fi nancial 
corporation that sells shares 
to investors and pools the pro-
ceeds to buy fi nancial assets 
such as stocks or bonds. 

Above defi nitions taken from 21st 
Century Labor Union at: www. 
goiam.org/publications/winter-
2001journal/definitions.htm

Individual Retirement 
Accounts: Two types to 
choose from for eligible indi-
viduals, the Traditional IRA 
and the Roth IRA.

NOW account: A deposit 
account, similar to a check-
ing account, from which the 
account holder can withdraw 
funds by writing a negotiable 
order of withdrawal (NOW) 
payable to a third party and 
which can earn interest.

Rollover IRA: A type of 
IRA that allows employees 
who receive a lump-sum 
distribution upon leaving an 
employer, or upon termination 
of an employer’s qualifi ed re-
tirement plan, to deposit all or 
any portion of the funds in a 
self-directed IRA. The portion 
of eligible distribution that 
is put into such an account 
enjoys the same tax-deferral 
status as a regular IRA.

Roth IRA: Contributions 
are not tax deductible but 
distributions can generally be 
withdrawn tax free.

Simplifi ed Employee 
Pension Plan: A plan by 
an employer to make contri-

butions toward an employee’s 
retirement income. The em-
ployer makes contributions, 
up to the annual contribution 
limits, directly to an IRA set 
up by an employee with a 
qualifi ed fi nancial institution.

Simple IRA: Savings 
Incentive Match Plan for Em-
ployees of small employers. 
This retirement plan is simple 
to administer and offers 
contribution options that are 
both fl exible and substantial; 
generally available to both 
for-profi t and not-for-profi t 
employers having no more 
than 100 employees.

Tiered interest rate: An 
interest rate structure in which 
the entire account balance 
earns a higher rate once it 
reaches the designated level, 
or interest is earned at various 
rates within tiers. The method 
used must be disclosed.

Traditional IRA: Con-
tributions may be partially or 
fully deductible, but distribu-
tions are generally taxable.

Trustee transfer: The 
moving of IRA funds from one 
IRA trustee directly to another 
IRA trustee, with no check 
being made payable to the IRA 
participant. This type of trans-
fer is not subject to any time or 
frequency restrictions. ★

Above defi nitions adapted from 
Merchants & Southern Bank at 
www.ms-bank.com/bankdefs.htm

Dollars 
and
Sense

4  www.amac.us  
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Managing your money before retirement is 
crucial in terms of creating a nest egg for your 
nonworking years, but continuing to monitor 

investments after retirement is necessary to keep your 
money growing. Half the battle is understanding the lingo 
of the investment world so that you can be certain of the 
explanations on your statements or those that your money 
manager gives you. Here are some need-to-know terms.

iStock Photo
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ESSENTIALS: EXERCISE

Exercise for health and longevity.

Don’t have a fi tness routine? You 
should. New research reveals that peo-
ple of all ages and physical conditions 

benefi t from exercise and physical activity, ac-
cording to the National Institutes of Health.

In fact, exercise may actually reverse the 
aging process and improve muscle strength, 
according to a new study released in May by 
the Buck Institute for Age Research in Novato, 
California, and McMaster University in Ham-
ilton, Ontario, Canada.

However, if you are at high risk for any 
chronic diseases, including heart disease or 
diabetes, speak with your physician before 
becoming more physically active, warns the 
National Institute on Aging.

Upon your physician’s approval, begin with 
exercises that you are comfortable with. By 
easing gradually into an exercise program, 
you’ll decrease the risk of injury and soreness, 
according to the American Academy of Family 
of Physicians. And disregard that “no pain, 
no gain” mentality. The AAFP maintains that 
older adults will still get most health benefi ts, 
even if they don’t participate in high-intensity 
workouts.   

Walking is a favorite pastime for many older 
adults. It’s a terrifi c way to tone muscles, boost 
metabolism, maintain a healthy heart and im-
prove circulation. Make walking a part of your 
routine by setting aside time in the morning or 
evening, to avoid the summer heat. Or clock 
in at the mall, but be sure to keep moving. You 
can burn 100 calories for every mile you walk, 
experts say.

Yoga is another popular choice for maintain-
ing fi tness. Yoga can increase muscle strength, 
improve fl exibility, enhance respiratory 
endurance and promote balance, according 
to the John Hopkins Arthritis Center. It also 
helps boost energy levels and decrease aches 
and pains. And it can help increase positive 
feelings, triggering alertness and enthusiasm. 
Early studies suggest a link between yoga and 
joint health. Gyms, health clubs and senior 
centers often offer yoga classes with certifi ed 
instructors. Those familiar with yoga may also 
practice at home. For a 140-pound person, 50 
minutes of yoga can burn about 200 calories.

Cycling is a good option for those seeking a 
low-impact aerobic workout. It’s a fun activity, 
and one to enjoy with family and friends of 
all ages. But a word of caution here for older 
adults who haven’t hopped on a bike in years. 
In all likelihood, you’ll be sharing the road 
with motor vehicles. Ask your local bike shop 
if your community offers a short safety course 
for cyclists. Understand the rules of the road. 
For instance, cyclists must ride on the right, 
with traffi c, not against it—a practice that 
may be contrary to the way many seniors fi rst 
learned to ride, cautions the Pedestrian and 
Bicycle Information Center, in Chapel Hill, 
North Carolina. A half-hour easy-paced bike 
ride burns about 190 calories.

Golf can improve strength and endurance. Yet 
injuries can affect the lower back, rotator cuffs 
and wrists, so proper form, which you can 
learn from group or private lessons, is vital. 
A morning of golf can burn upward of 500 
calories for those riding a golf cart, and 796 
calories for those using a pull cart.

Swimming offers a great workout without the 
risk of impact injuries. Thirty minutes of lap 
swimming can burn 255 calories.

Choose a routine you enjoy, and you’ll fi nd 
yourself looking forward to fi tness. ★

Yoga and Tai Chi 
are easy on the 
body and calm 
the mind.

Fit Over Fifty

Step It Up Those who 
take 10,000 steps a day en-
gage in active lifestyles, ex-
perts say. Track those steps 
with a pedometer. The 
Accusplit Eagle AE120XL 
(see it at Pedometer.com) is 
a simple pedometer with 
an easy-to-read display 
screen. 
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ESSENTIALS: HOME

Keep safe with this handy checklist.

Assemble a disaster 
supply kit that in-
cludes:
 First-aid kit and essential 
medications. 

 Canned food and manual 
can opener. 

 At least three gallons of 
water per person per day.

 Protective clothing, rain-
wear and bedding or sleep-
ing bags. 

 Battery-powered radio, TV, 
fl ashlight and extra batteries. 

 Special items for infants, 
the elderly and disabled 
family members. 

 Written instructions on 
how to turn off electricity, 
gas and water if authori-
ties advise you to do so. 
(Remember, you’ll need a 
professional to turn them 

•

•

•

•

•

•

•

back on.) 

Other important tips:
• Keep a non-electronic phone 

in your home; phone lines 
often operate even during 
power outages. 

• Develop a family plan for 
survival and property pro-
tection. 

• If you live in a potential 
fl ood or storm surge zone, be 

prepared to evacuate when 
offi cials recommend it. 

• Inventory personal property, 
and safely secure all records 
and valuable documents in a 
watertight place. 

• Have materials available 
to protect your doors and 
windows. 

• Get assistance for those on 
life-support equipment by 
calling LIPA at (800) 490-
0025.

Those with medical needs 
should consult with their phy-
sician about their emergency 
hurricane plan. Advanced 
planning is a must because 
pharmacies often close 24 
hours before a hurricane’s 
landfall, while physicians’ 
offi ces may not be open and 
medical supply vendors will 
stop delivering during threat-
ening weather conditions. 

Arrange where to stay in an 
emergency evacuation.

Items to take along:
• List of current medications 

and a two-week supply of 
medications.

• Documentation of specifi c 
medical information. 

• Medical equipment, including 
oxygen equipment (nebuliz-
ers, concentrators).

• Diabetic equipment (meters, 
strips, insulin, syringes). 

• Sleeping equipment (cot, 
pillow, blanket).

• Canes, wheelchairs and 
walkers.

• Personal hygiene items. 
• Extra clothing, fl ashlight, 

radio, extra batteries, non-
perishable snacks. ★

For more information, call (800) 
490-0025 to request a guide.

Stormy Weather

6  www.amac.us
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The NOAA radio tunes into gov-
ernment storm warnings, even 

when the power goes out.

Storm season is upon us. Are you prepared? 
LIPA offers these guidelines. 
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Serves 4
Cook about half a pound (dry 
weight) of your favorite pasta 
and have it ready to go in a 
warmed pasta bowl before 
you make the sauce. This dish 
comes together quickly, with a 
fresh picked-from-the-garden 
fl avor and an amazing show of 
red, yellow and green colors.

2 tablespoons extra virgin olive oil
2 tablespoons unsalted butter
1 large clove garlic, fi nely 
chopped
½ pound red cherry tomatoes,        
rinsed and dried
½ pound yellow cherry toma        
toes, rinsed and dried
1 bunch green onions (about 5 
 or 6), coarsely chopped, white 
 and green parts included

3 tablespoons coarsely chopped 
  mixed fresh herbs, such as basil, 
  parsley and chives
Salt and freshly ground black 
  pepper, to taste
Freshly grated Parmesan or 
  Romano cheese

Heat the olive oil and butter in 
a large sauté pan over a me-
dium heat. Add the garlic and 
sauté 2 to 3 minutes. Add the 
red and yellow cherry toma-
toes and sauté 2 to 3 minutes. 
Add the green onions, herbs 
and salt and pepper. Con-
stantly shaking the pan to mix 
everything together, sauté 
the mixture until about half of 
the tomatoes are beginning 
to burst, 5 to 7 minutes more. 
Remove from heat imme-
diately and toss the tomato 
sauce with the pasta. Top with 
freshly grated cheese. 

—From Joan Nielsen

Quick Cherry Tomato 
Pasta Sauce

ESSENTIALS: FOOD

Bountiful summer 
tomatoes have great 
health benefi ts and 
are easy to use in 
myriad ways. 

Nothing quite says 
summer like the taste 
of a fresh, locally 

grown tomato. Chock-full of 
antioxidants, including lyco-
pene and vitamins C and A, 
and low in calories, tomatoes 
are a food-lover’s dream. A 
versatile treat, tomatoes come 
in a host of varieties. Enjoy 
them as a healthy snack or 
side, or use them as toppings 
on your salads. Get an extra 
boost of nutrition with cooked 
tomatoes, believed to reduce 
the risk of prostate cancer. ★

A Tomato a Day

Know your 
tomatoes
Beefsteak tomato: Large 
and globe-shaped, the per-
fect sandwich tomato. 
Cherry tomato: Small and 
round, and wonderful in 
salads.
Grape tomato: Small and 
oblong, and often featured in 
salads and snacks.
Heirloom tomato: Unlike 
their mass-marketed counter-
parts, these fruits are grown 
from seed that has produced 
the same variety of tomato 
for several generations; they 
come in assorted shapes, 
colors and tastes. Varieties 
include Brandywine, Purple 
Cherokee, Arkansas Traveler, 
Marvel Stripe and Mortgage 
Lifter.
Orange tomato: Smooth and 
sweet, and perfect in salads.
Roma tomato: Pear-shaped, 
meaty in texture and used 
for canning, ketchup, tomato 
paste and chili sauce.
Yellow tomato: Low in acid, 
and excellent in salads.  

Arabian Gazpacho
Serves 4 to 6
The use of cumin, coriander, 
cilantro and mint in this gaz-
pacho highlights the Arabian 
infl uence in Spanish cuisine.

3 tablespoons extra virgin olive oil
4 or 5 cloves garlic, fi nely chopped
1 tablespoon sweet paprika
2 teaspoons ground cumin
1 teaspoon ground coriander
¼ teaspoon cayenne, or to taste
2½ pounds ripe red tomatoes of 
  any variety

2 tablespoons sherry wine 
vinegar
2 tablespoons freshly squeezed 
  lemon juice
3 tablespoons chopped fresh 
  cilantro
1 tablespoon chopped fresh mint
2 teaspoons salt
Freshly ground black pepper, to 
taste 

Warm the olive oil in a small 
sauté pan over low heat. Stir 
in the garlic, paprika, cumin, 
coriander and cayenne and 
sauté for 2 to 3 minutes. 
Remove from heat and let the 

mixture cool. Core and cut 
the tomatoes into chunks. 
Pass them through a food mill 
fi tted with a coarse disk (or 
push them through a medium 
strainer with a wooden mallet 
or spoon). Discard the peels 
and seeds. Place the tomatoes 
in a bowl and stir in the spice 
mixture and the vinegar, lemon 
juice, cilantro, mint, salt and 
pepper. Thin, if necessary, with 
a little cold water. Cover and 
chill for at least an hour before 
serving to let the fl avors meld.               

  —From Joan Nielsen

Serves 4 to 6
There have been baked tomato 
pudding recipes around since 
pre-Civil War days. It’s a fi rmly 
rooted traditional dish on most 
dining tables of the South. 
Tomato bread pudding is a 
warming sweet/tart mélange, 
a welcome addition to any din-
ner, be it festive or everyday. 
Here is the genre at its most 
tried and true.

2 cups peeled and seeded toma
  toes (about 1 pound) or 1 16-  
  ounce can tomato pieces in juice
3 slices country-style bread, cut 
  in ½-inch cubes (about 3 cups)
1 cup golden brown sugar
¾ cup water
1 teaspoon salt
1 stick butter, softened
2 teaspoons freshly squeezed
   lemon juice

Preheat the oven to 375 
degrees. Cut the tomatoes in 
small pieces, reserving all juice. 
Toast the bread cubes lightly 

(day-old bread is fi ne). Set 
aside. Place the brown sugar, 
water and salt in a medium 
saucepan over low heat. Cook 
until the sugar and water have 
combined, about 5 minutes. 
Add the tomatoes, bread 
cubes, butter and lemon juice. 
Cook, stirring very gently until 
the butter has melted, 3 to 4 
minutes. Pour the tomato mix-
ture into a casserole or baking 
dish. Bake until bubbling, 30 to 
35 minutes. Serve piping hot. 

—From Joan Nielsen’s mother, 
Helen Nielsen Allen.

Mother’s Tomato 
Bread Pudding
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 ★ FEATURE

A note from the publisher on the 
loss of old-fashioned values.

A case can be made that our old-time 
values are gone. We have seen a 
breakdown in the family. One out of 

two marriages results in divorce. The me-
dia reports on one world crisis after another. 
Celebrities, once admired, are in the news for 
the wrong reasons. Our children seem spoiled 
today, accustomed to instant gratifi cation in our 
fast-paced world. Material success now takes 
precedence over moral character.

Religion, once a builder of moral character, 
is in decline. When we can’t tell the difference 
between right and wrong, crime increases. Our 
jails are overfl owing with more than two mil-
lion inmates. We have more people locked up 
than any country in the world.  

Patriotism? Another dwindling tradition. 
Some have even said that our own leaders blew 
up the World Trade Center. It seems that today, 
more than ever, politicians are putting politi-
cal gain before the good of our country. Every 
week we hear of another horrifi c crime against 
an innocent victim. Have all these evils done 
what Hitler and the Communists failed to do? 
Have they killed America? How bad are things 
really? And what can we do about it?  

America vs. the World
For over a century America was the most pow-
erful nation on Earth. We were the big kahuna. 
Americans did a lot of good but along the way 
they made a lot of enemies. Whether because 

of fear, jealousy, envy or ignorance, other 
countries resented our power. There is a lot of 
anti-American sentiment in the world. 

The United States remains the greatest 
economic entity in the world. But this may 
not remain the case. China is projected to 
eventually surpass our gross national product 
and become the largest trading partner in the 
world. Americans are becoming dependent on 
items sold at the cost of an empowered China. 
Anyone who shops at Wal-Mart can see that 
happening. Already China possesses huge 
economic strength. For example, it owns $414 
billion in United States government bonds. The 
value of the U.S. dollar would change dramati-
cally should China ever choose to divest itself 
of a large portion of those reserves. China could 
impose economic sanctions on the U.S. to force 
us to make political concessions just as the U.S. 
is using economic sanctions against Iran.  

Even more serious is the radical network 
of terrorists and the governments that sup-
port them. The terrorist attacks in the U.S. and 
abroad have unleashed an almost inconceivable 
situation. When the Soviet Union and the U.S. 
were in the midst of the Cold War, each party 
knew it would be suicide to attack the other 
for they knew they would be destroyed. Now 
we face an enemy who, if allowed to have a 
nuclear weapon, would be more than willing to 
commit suicide to accomplish its goals.  

How can we combat these threats?

U.S. Flag Code: Section 
8a. The flag should 
never be displayed with 
the union down, except 
as a signal of dire 
distress in instances of 
extreme danger to life 
or property.

 OPINION: 
      Is America 
DEAD?
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We must remain strong and never forget the 
wounds to our country and those who infl icted 
it. When freedom and fear are at war, America 
should not rest. The war to overthrow Sad-

dam Hussein was won so quickly 
because of our technological 
superiority in military techniques. 
The need to continue invest-
ment in defense advancement is 
required in order to maintain the 
deterrence that comes from tech-
nological dominance. Continued 
investment in defense is therefore 
a necessity.  

While there is much criticism 
of the ongoing war in Iraq, one of 
its consequences has been a new-
found respect for the U.S. Former 
adversary Muammar Kaddafi  
saw the handwriting on the wall 
and allowed U.N. inspectors ac-
cess to his nuclear facilities and 
abandoned his quest to develop 
nuclear weapons. Finally, a win 
for the good guys. 

The Enemy Within
“America will never be destroyed 
from the outside. If we falter 
and lose our freedoms, it will be 
because we destroyed ourselves.” 
When Abraham Lincoln said 
these words we can’t know what 
he was thinking. If he were alive 

today perhaps he would view the abandonment 
of our old-time values with distress. Elderly 
seniors are beaten and attacked for a few 
dollars. Young people go on senseless kill-
ing sprees against innocent victims. Popular 

singers are arrested for child molestation, and 
sports heroes are tried for brutal murder.

Religion was once the bulwark of defense 
against these things, but people have been 
turning away from their religions. For exam-
ple, in the 1950s almost 70 percent of Catho-
lics attended Mass on Sundays. In 2007 only 
about 25 percent regularly attend.     

The sexual revolution and liberation of 
attitudes toward pornography has produced a 
sexually enlightened America. However, the 
staggering rates of divorce, abortion, sexu-
ally transmitted diseases (STDs) and illegiti-
macy might suggest we take a second look 
at the message we’re sending our youth. It is 
estimated that one in fi ve Americans between 
the ages of 15 and 55 is currently infected with 
one or more viral STDs, and that 12 million 
Americans are newly infected each year. Radi-
cal changes in actual sexual behavior over the 
last three decades are rarely reported on, being 
regarded as no longer newsworthy.   

Today, in America, material success and 
prosperity have reached unprecedented 
heights. Our youth are encouraged to attain 
this material success. Yet the teachings of 
moral character, integrity and self-dignity have 
been abandoned.  

America has witnessed the deterioration 
and breakdown of the family. Skyrocketing 
divorce rates have resulted in tragedies such as 
poverty, crime and drugs. (See sidebar.) It has 
been argued that the disintegration of the fam-
ily always precedes the decline of a culture.

  Black Americans have especially suffered 
as victims of empty promises by incompetent 
leaders. After billions of dollars were spent, 
poverty is still solidly entrenched in minority 
areas. Well-meaning efforts to help the needy 
have become twisted into a self-perpetuating 
welfare state by politicians seeking votes. 

Conservatives say the true liberals, those 
who fought for civil rights, to help the poor 
and the elderly, have been usurped by a new 
breed of activists who are more intent on 
tearing down rather than building up. They 
seem to have targeted the very institutions that 
built America, including the military. It cannot 
be forgotten that our military services were 
responsible for the creation of our nations. 
The Army, Navy, Air Force and Marines have 
protected our country from foreign invaders 
and rescued our freedom time and time again. 
Imagine what George Washington would say if 
he was told that military recruiters have been 
harassed and kicked off college campuses! 

10  www.amac.us
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No Dad at Home
In a 2006 study of infants to 17-year-olds 
by the National Center for Health Statistics 
,homes in which a father was not present 
in a child’s life experienced:

Fatherless homes account for:*
•  90% of homeless runaways
•  85% of  children with behavior problems
•  71% of high school dropouts
•  85% of youths in prison
•  The majority—(75%) of families living in 
poverty 
*Study area covered all 50 states. Based 
on U.S. Government Statistics. (National 
Center for Health Statistics).

A lone worshipper demonstrates 
how empty churches have become.
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Drugs & Crime
According to 2006 data 
from the Forum on Family 
and Child Statistics (www.
childstats.gov) 

• 25% of 12th graders used 
illicit drugs in last 30 days

• 28% had 5 or more drinks 
in a row in the last 2 weeks, 
a trend that was more prev-
alent among whites than 
their black counterparts

• 14 out of 1,000 people are 
victims of a serious violent 
crime including aggravated 
assault, rape, robbery and 
homicide

A Free Country.
There is general agreement that a govern-
ment for the people, by the people, should not 
become a government controlling the people, 
and yet government continues to grow at a 
faster rate than the population. Every year 
more and more laws are passed in a frenzy that 
is driven by the hunger of legislators to gain 
publicity and more power. 

The judicial system appears to have taken on 
a role not envisioned by our founders. Courts 
are fi lled with judges who often legislate from 
the bench so their own personal views become 
law with no input from the people. Citizens’ 
basic rights to own property and say prayers 
at a high school graduation have been taken 
away. In May of 2006, the ACLU had fi led a 
suit on behalf of an unidentifi ed student who 
felt that he should not have to sit through a 
government-sponsored prayer just to receive 
his diploma.

And whatever happened to individual 
responsibility anyway? Are we a culture intent 
on believing that the government is respon-
sible for the repercussions of our lifestyle such 
as our poor health habits, lack of ambitions or 
the choice to do nothing meaningful? Should 
a government reward for doing nothing? If 
we allow the government to assume these 
responsibilities, our citizenry is hindered, not 
enhanced, as taxes increase to pay for govern-
ment-funded programs.  

In a sense one can understand the dwin-
dling hope of the American dream. Today, if 
someone works harder, has two jobs or risks 
money and starts a successful business he is 
expected to pay even more in taxes because he 
is earning more. A government that does not 
empower its people to work hard and encour-
age society to take care of itself by providing 
economic incentives will surely raise a people 
to count on government to take care of them.  

The United States free enterprise system is 
the envy of and model for the entire world. 
However, many U.S. elected offi cials seem to 
dislike business and entrepreneurs, and seek a 
path toward socialism and government com-
mand and control. 

The success of America’s free enterprise 
system cannot be denied. Still, there is relent-
less criticism of capitalism. We’ve seen the 
attacks on big business. Drug companies 
and insurance companies seem to be favorite 
targets. It’s important, however, to look at who 
owns these companies. The majority of their 
stock is owned by institutional investors. And 
who are these institutional investors? State 

government retirement plans and mutual fund 
companies. Most mutual funds are owned by 
people like you and me. Every time someone 
invests in their 401(k), IRA or pension plan 
they buy stock owned by the mutual fund. So 
the real owners of big business are the work-
ing people of America: teachers, cops, factory 
workers, union members and retired people. 
A drive to socialize everything means turning 
a blind eye to the fact that our free enterprise 
system works.  

There Is Hope.
Despite these dismal facts, there is hope for 
the family, for patriotism and for our country. 
One of the most striking fi ndings in a survey 
by the Barna Research Group is that when 
teenagers were asked to name their top goals 
for the future, one of the highest rated was to 
get married and have the same spouse for their 
entire life. 

There is hope for patriotism. Our young 
men and women volunteer to serve in the 
armed forces. Recently several veterans of the 
Iraq war, who have suffered amputations, have 
requested to go back and to be reassigned to 
combat duty, saying they still wanted to serve 
their country. 

There is hope for the country. As long as the 
people are willing to stand up for what they 
believe in, America will not die. We are a great 
nation because we are a great people. Maybe 
it’s time for us, as citizens, to take a little more 
personal responsibility. What can you do to 
make things better?

Spend more time with your family. Be an 
informed voter. Volunteer in your community. 
Stand up for America. ★

4Learn more about AMAC at www.amac.us
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Destruction of the family has led to 
poverty, crime and drug abuse as 
young people take to the streets on 
their own.
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Featured Merchants
Enjoy these discounts and thousands more. See our website WWW.AMAC.US for a complete Listing. 

King of Clean Car Wash 
1261 Lakeland Ave 
Bohemia, NY 11716 
631-563-3321 
          and 
1617 Neptune Ave. 
Brooklyn, NY 11224 
718-372-4423 
$5 off full, deluxe, Express Service wash

Lisa's Little Flower Shoppe 
1077 Main Street 
Holbrook, NY 11741 
631-585-1354 
10% discount on all purchases 

Pindar Vineyards 
117 Main Street 
Port Jefferson, NY 11777 
631-331-7070 
10% off purchase 

MAZ Optical 
971 Main Street Suite D 
Holbrook, NY 11741 
631-471-0600 
          and 
655-23 Montauk Hwy 
E. Patchogue, NY 11772 
631-447-1300 
25% discount on eyeglasses 
$5.00 off on examination fees 
$5.00 off contact lens fitting fees

Aboff's (All Locations) 
Headquarters 
33 Gerard St 
Huntington, NY 11743 
631-427-2008 
10% discount on paint and paint sundries (off 
retail prices only)

Eagle Electric 
505 3rd Ave 
East Northport, NY 11731   
631-445-4756 
10% off any job 
serving all of suffolk county 

Scarab Jewelers 
306 Montauk Highway 
East Islip, NY 11730 
631-581-1443 
10% discount on everything 

J&R Alarms 
260 E. Jericho Tpke. 
Huntington Station, NY 11746 
631-549-9006 
10% discount on store purchases 

Merchant Spotlight
MADAME TUSSAUDS NEW YORK 

Location: 234 West 42nd Street, New York (between 7th and 8th Avenues) 
Hours: Monday-Thursay10am-8pm, Friday-Sunday 10am-10pm
http://www.nycwax.com/ 

Set sail with CAPTAIN JACK SPARROW, audition for SIMON COWELL and make a "sammie" with 

RACHAEL RAY! Madame Tussauds takes you beyond your wildest dreams and makes you the star of 

the show! Sing, dance and mingle with over 200 wax celebrities in 85,000 square feet of interactive 

entertainment located in the heart of Times Square. 

For more than 200 years, Madame Tussauds attractions worldwide have prided themselves on their 

‘hands on’ nature by inviting guests to get up close and personal with incredibly lifelike wax figures of the 

world’s hottest celebrities.  Guests have the rare opportunity to mix, mingle and rub elbows with a 

veritable who’s who of entertainment, music, sports, politics and world history, with figures ranging from 

GEORGE BUSH and MARILYN MONROE to DEREK JETER and TONY BENNETT.  These unique 

opportunities help guests create memories with some of their favorite icons – past and present. 

$6 OFF EACH TICKET!  Show your AMAC Membership Card at admissions and save $6 on each adult 

ticket and $4 on each child ticket. Cannot be combined with other offers. Not valid for advanced 

purchases or groups over 15. Admission Code: 5496/5497

PLUS DISCOUNTED PARKING! Discounted parking available at IKON/Global Garage at 143 West 40th 

St when you get a Madame Tussauds stamp on your parking claim ticket at admissions. $16 rate for up 

to 12 hours, valid Monday - Saturday.  Madame Tussauds is not responsible for parking discount or 

association with Global Parking LLC. Oversized vehicles are subject to additional charge. 
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ENERGY

These easy-on-your-wallet steps 
will help you conserve energy
throughout the seasons.

Though energy costs are soaring, take 
heart. You can still protect your wallet. 
With the right energy-conservation 

measures, you can save money and also help 
protect the planet for future generations. That’s 
good news for everyone, especially retired 
senior citizens who may be living on fi xed 
incomes. 

Whether you need assistance in cutting 
energy costs or are building a new home and 
want to reduce air pollution, information is 
readily available and, in some instances, as-
sistance is even free.

If you’ve recently purchased a newly built 
home, you’re probably well versed in the lat-
est advances in energy effi ciency—from tight 
construction that reduces drafts and cuts main-
tenance and utility costs, to high-performance 
windows that keep heat in during winter and 
out during summer. But you do not need to 
build or purchase a new home to save money, 
experts say.  

Sometimes it’s the simplest practices that 
cut costs, according to Long Island Power Au-
thority. For instance, letting sunshine in during 
the day by opening the curtains on windows 
facing the sun will warm a room and reduce 
heating costs. Closing drapes and curtains at 
night will keep the warmth inside. Caulking 
and weather-stripping cracks in walls, fl oors, 
windows and doors will save fuel and money. 
Raising the humidity in a home using a warm-
air humidifi er will produce personal comfort 
at a lower thermostat setting and save money. 
Keeping your heating thermostat at the lowest 
temperature comfortable for you will save on 
heating costs. 

Other cost-cutting measures include insu-
lating hot air ducts and hot water pipes that 

provide heat to the rooms in your home, hav-
ing your heating and cooling systems serviced 
periodically by a licensed professional and 
closing the fi replace damper tightly when it’s 
not in use. 

In summer, ensure that air conditioners are 
the proper size for the area you are cooling. 
The wrong size air conditioner will use more 
electricity and increase your energy bills. And 
keep the thermostat at 78 degrees. Raising the 
thermostat from 73 degrees to 78 degrees can 
mean savings of up to 15 percent in cooling 
costs. Make your room more comfortable by 
using a fan to circulate conditioned air. 

In winter, storm windows and doors can 
contribute to big savings, reducing heating 
costs by as much as 15 percent. That’s because 
they prevent warm air from seeping outdoors. 
Double-glazed and thermopane windows, as 
well as clear plastic stretched across windows, 
also prevent heat loss.

Double-glazed 
and thermopane 
windows, as well 
as clear plastic 
stretched across 
windows, also 
prevent heat loss.

Power
$avers
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Even simple modifi cation, 
such as replacing old light-
bulbs with compact fl uores-
cent lightbulbs (CFLs), can 
also make a difference to your 
wallet. Remember, light-
ing comprises 15 percent of 
home electric use. CFLs last 
10 times longer and use 75 
percent less electricity than 
ordinary bulbs. Better still, 
get in the habit of switching 
off the light in empty rooms, 
reducing costs even further.

You can save another $14 
a year on your electric bill by 
replacing a 10-year-old air 
conditioner with an Energy 
Star model—one that the 
U.S. Environmental Protec-
tion Agency and the U.S. 
Department of Energy have 
determined will consume less 
energy and save the consumer 
money; for Energy Star prod-
ucts, see  www.energystar.gov 
or call (888) STAR-YES.

But if new products 
are out of your budget, 
look into LIPA’s 
Residential Energy Af-
fordability Partnership, 
which offers energy 
audits for households 
with lower-income. 
For those who qualify, 
LIPA may even install 
effi cient refrigerators, 
CFLs, fi lter replace-

ments and insulation, all in 
the name of cost-saving en-
ergy reduction. To learn more, 
check out www.lipower.org 
or call (800) 263-6786. And 
through LIPA’s Home Energy 
Assistance Program, income-
eligible senior citizens can 
secure fi nancial assistance to 
pay energy bills. For more 
information, check out  www.
lipower.org or call (800) 263-
6786.

Planning a renovation? 
Then consider LIPA’s Home 
Performance with Energy 
Star program, which offers 
a network of independent 
home-improvement contrac-
tors who have earned Build-
ing Performance Institute 
(BPI) accreditation. BPI is a 
national resource for build-
ing science technology that 

sets standards for assessing 
and improving the energy 
performance, as well as the 
health and safety, of homes. 
These contractors offer a 
“whole house” approach by 
identifying energy effi ciency 
improvements.   

Those building new homes 
can take advantage of the lat-
est energy-saving advances. 
New Energy Star-qualifi ed 
homes, for instance, must 
be independently verifi ed as 
meeting EPA’s strict guide-
lines for energy effi ciency. 
These homes include addi-
tional energy-saving features 
that typically make them 20 
to 30 percent more effi cient 
than standard homes. New 
Yorkers can fi nd builders of 
Energy Star homes at  www.
energystar.gov or by calling 
(888) STAR-YES. 

Energy Star-qualifi ed 
homes can include effective 
insulation, high-performance 
windows, tight construction, 
ducts and effi cient heating 
and cooling equipment. They 
also contain Energy Star 
products, including light-
ing fi xtures, CFLs, ventila-
tion fans and appliances. 
Collectively, these kinds of 
measures make a meaningful 
difference. In 2006, Ameri-
cans, with the help of Energy 
Star, saved $14 billion and 
prevented greenhouse gas 
emissions equivalent to those 
from 25 million vehicles, ac-
cording to the EPA.

Technology will continue 
to deliver improved effi cien-
cies that provide cost-cutting 
measures to reduce energy 
consumption. With newly de-
veloped expertise, along with 
tried-and-true energy-saving 
habits, we can extend these 
savings to the next genera-
tion. And that’s truly a legacy 
to pass forward. ★

Energy conservation terms
New to energy conservation? No doubt you have stumbled 
across some new terms. Not to worry. Below are some 
defi nitions that will help you understand the lingo. With a 
strong working knowledge of conservation, you will be bet-
ter equipped to realize savings. 
•Compact fl uorescent lightbulbs (CFLs): 
Bulbs that combine the effi  ciency of fl uo-
rescent lighting with the convenience of a 
standard incandescent bulb. Costing less to 
operate than traditional bulbs, Energy Star-
qualifi ed CFLs use up to 75 percent less en-
ergy. They also last six to ten times longer 
than incandescent bulbs. They are available 
in a variety of shapes and styles, including 
spirals, mini-spirals, A-lamps, globes, three-
way bulbs, dimmable bulbs, refl ectors and 
fl ood lamps.
•Geothermal units: Systems that use energy stored in 
the earth to provide heating, cooling and hot water. Before 
investing in a geothermal unit, look into LIPA rebates for 
home units. 
•LEED (Leadership in Energy and Environmental De-
sign): LEED is a benchmark put forth by the U.S. Green 
Building Council. This voluntary rating system promotes 
the design and construction of high-performance “green” 
homes, which use less energy, water and natural resources 
and create less waste. LEED homes are designed to lower 
energy and water bills, and are also believed to be more 
comfortable than conventional homes. Other benefi ts of a 
LEED home include reduced greenhouse gas emissions and 
less exposure to mold, mildew and other indoor toxins. The 
net cost of owning a LEED home is comparable to that of 
owning a conventional home.
•Net zero electricity: A term used for homes that consume 
electrical energy that is equivalent to the amount of energy 
produced on-site over a year’s time through renewable re-
sources.  
•Photovoltaic (PV) system: A complete set of components 
for converting sunlight into electricity.   
•Solar panels: Panels, generally installed on roofs, which 
use the sun’s energy directly to heat water, without using 
electricity.

ENERGY
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TRAVEL

The City of Brotherly Love is a 
short jaunt from the NY metro 
area but long on fun.

Who can resist the City of Broth-
erly Love? Only a two-hour drive 
from New York City, Philadelphia 

is walkable and historic. It’s brimming with 
food, from the famous Philly cheesesteak to 
fi ne dining choices. And let’s not forget the 
city’s upscale and vintage shops. In short, it’s 
the weekend getaway you’ve been looking for.

Summer is the perfect time to visit Philadel-
phia. Love culture? You’re in for a rare treat. 
The Franklin Institute Science Museum is 
now featuring “Tutankhamun and the Golden 
Age of the Pharaohs,” the exhibit’s last stop 
on its North American tour. Can’t get enough 
of the outdoors? Be sure to catch one of the 
city’s outdoor festivals, or picnic along the 
Schuylkill Banks and enjoy a regatta. Want a 
luxurious respite? Choose from a plethora of 
hotels. Need to refresh body and spirit? Book 
a spa session or massage at one of Philly’s 
many popular spas.

If you’re traveling to Philadelphia before 
September 30, the King Tut show is a must. 
The National Geographic exhibit features 
more than 130 treasures from the celebrated 
pharaoh’s tomb, as well as from other Val-
ley of the Kings tombs and additional ancient 
sites. The exhibit depicts the story of King 
Tut’s family and his time at the height of 
Egyptian culture and infl uence. It’s perhaps a 
once-in-a-lifetime chance to see items that are 
almost 3,500 years old.

While in town, stay in style at one of the 15 
hotels offering a King Tut package, beginning 
at $189. You’ll sleep in style at the posh Four 
Seasons Hotel, the Rittenhouse Hotel, Ritz-
Carlton or the 12 other participating hotels. 

All packages include two untimed VIP tickets 
to the King Tut exhibit, and, in some cases, 
tickets to the simultaneous “Amarna, Ancient 
Egypt’s Place in the Sun” exhibit at the Uni-
versity of Pennsylvania Museum of Archaeol-
ogy and Anthropology. 

Dining choices abound. BYOB (bring 
your own bottle) is all the rage here, from 
inexpensive mom-and-pop eateries to haute 
bistros. More than 200 restaurants are part of 
the BYOB trend, which developed as a result 
of Pennsylvania’s strict liquor laws and high 
liquor taxation—an expense that many startup 
restaurants want to forgo. Consequently, 
they can keep menu prices lower, helping 

“King Tut 
and the 
Golden 
Age of the 
Pharoahs”  
is at the 
Franklin 
Institute 
through 
September.

Fun in
Philly
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them build up a broad base 
of clients. Diners, in turn, 
enjoy their favorite 
drinks—without going 
over budget.

The phenomenon 
began hitting its stride in 
the late 1990s, and today 
Philadelphia is widely 
considered to have 
more BYOBs than any 
other U.S. city. So go 
ahead, bring your own 
wine, beer, even tequila. 
Lolita, for instance, a 
Center City Mexican 
eatery, serves fresh 
juices in chic pitchers to 
patrons wishing to mix 
in their own tequila for 
margaritas. Other popular 
BYOBs include Marigold 
Kitchen, which serves up 
nouveau American cuisine, 
and Pif, a French brasserie.

Art lovers will want to visit 
the Pennsylvania Academy of 
the Fine Arts to view Gilbert 
Stuart’s portraits of George 
Washington, as well as paint-
ings by Winslow Homer, John 
Singer Sargent, Edward Hop-
per and Cecilia Beaux. Other 
must-sees include the Rodin 
Museum (the largest collec-
tion of Auguste Rodin works 
outside of France) and the 
Philadelphia Museum of Art, 
which boasts a large “Bath-
ers” by Cezanne, a room 
devoted to Philadelphia’s own 
Thomas Eakins and more 
than 80 period rooms, from a 
medieval cloister to an Indian 
temple.

It’s impossible to walk 
around Philadelphia without 

absorbing American history. 
Within one square mile, sight-
seers can visit the Betsy Ross 
House; Benjamin Franklin’s 
18th-century print shop; Inde-
pendence Hall, the birthplace 
of the Declaration of Indepen-
dence and the Constitution; 
and the Liberty Bell Center, 
to name a few sites. Down-
load a free listener’s tour at 

www.soundaboutphilly.com.
When the day is through, 

rejuvenate at one of the city’s 
many spas. Favorites are Res-
cue Rittenhouse Spa Lounge, 
whose offerings include deep 
tissue massage, and Pierre 
and Carlo European Salon 
and Spa, which offers facials, 
body scrubs, aromatherapy 
and more.

With so many goings-on, 
it’s hard to see everything in 
one visit. But there’s always 
next year.★

To plan a Philly trip, and hotel 
information, visit www.gophila.
com or call (800) 537-7676.

Bring Your Own Bottle is 
a popular trend among 
Philly’s fine restaurants.

Train It!
Don’t let the thought of weekend traffi  c de-
ter you from a Philly getaway. Travel by rail. 
Amtrak’s 30th Street Station is less than 
90 minutes from New York’s Penn Station. 
Travelers 62 and over enjoy a 15 percent 
discount on most fares, though restrictions 
apply; for instance, there are no discounts 
for the weekday Acela Express service.

Calendar
Through September 10
King Tut and the Golden Age of the 
Pharaohs 
See the treasures of Tutankha-
mun’s tomb for the fi rst time 
in America in 30 years. Franklin 
Insitute Science Museum, (215) 
448-1200, www.kingtut.org

August 9 to 11
19th Annual Pennsylvania Dutch 
Festival
Reading Terminal Market, 12th 
and Arch Sts., 8 a.m. to 5 p.m., 
(215) 922-2317,
www.readingterminalmarket.org

September 15
Riverfront Ramble
A full day of concerts, food and 
fi reworks along 14 miles of river-
front. Market St. and W. Delaware 
Ave., Market Square Memorial Park, 
(610) 565-3679,  
www.riverfrontramble.org

October 19 to 21 
USARTISTS: American Fine Arts Show 
Pennsylvania Academy of the Fine 
Arts at the 33rd St. Armory, 
(800) 455-8312,  www.usartists.
org/

TRAVEL

4Learn more about AMAC at 
      www.amac.us

Present your AMAC Card to 
recive an $11 ticket price on 
general sci-pass admission at 
the Franklin Institute (regular 
price is $13.75).
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Presents:
     Prime Time Travel 

Cruises

From

$759
7 Nts. No Fly
Bahamas & 

Florida
NCL GEM 
2/23-3/1/08 

From $2569 
17 Nts. 
Hawaii

Royal Caribbean 
9/26/08

From $1049
5 Nts. No Fly

Bermuda 
Royal Caribbean 

4/20/08

From

$779
12 Nts.

San Juan - 
Southampton 

Celebrity Summit 
Departs 3/29/08

Transatlantic 

From

$619
7 Nts. No Fly
Canada/New

England
Carnival Victory 

9/22/07

Call Prime Time Travel to book your vacation at 1-800-286-7329
Visit us at primetimetravel.com

Disclaimer: Rates are per person. cruise-only unless noted. based on double occupancy. includes port service fees and are subject to availability. Govt fees and taxes are additional, unless noted. Shipboard 
credits are per cabin and applicable to select sailing dates only. Some restrictions may apply. Not responsible for typographical errors. Published prices are based on availability at time of printing and are 
subject to change without notice. An AMAC Benefit.
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Sept.18 until January 2008
The Age of Rembrandt: Dutch Paintings 
in the Metropolitan Museum of Art 
This exhibition of all of the Dutch 
paintings (235 approximately, 
dating from about 1590 to 1800) 
in the Metropolitan Museum will 
coincide with the publication of 
the fi rst catalogue of the collec-
tion and celebrate Rembrandt’s 
400th birthday. The installation 
will focus on how the collection 
was formed and how it refl ects 
American taste for Dutch art. The 
Metropolitan Museum of Art, 
Fifth Ave. at 82nd St., Manhattan, 
New York (212) 879-5500, www.
metmuseum.org

Ongoing 
Autumn Harvest Festival
Every Saturday and Sunday in 
October. 11 a.m. to 5 p.m. Martin 
Viette Nurseries, 6050 Rte. 25A, 
East Norwich, (516) 922-5530.

August 18
Southampton Antique Auto Show
A variety of vintage autos from 
some of Long Island’s premier 
car collections. 10 a.m. to 4 p.m. 
Southampton Historical Museum 
Rogers Mansion. (631) 283-2494. 
www.southamptonhistorymuseum.com

August 20
Melting Pot Food Tour
The Enthusiastic Gourmet
Explore unique food shops and 
markets and learn about ethnic 
fl avors and cultures of the city’s 
vast immigrant community. We 
visit the Lower East Side, China-
town and Little Italy and sample 
food as we walk. Tours are $45 
and last three hours. Reservations 
are required. (646) 209-4724

August 22 
Summer on the Hudson: Yoga: Evening 
Salute to the Sun

End your day with relaxing Hatha 
yoga in a beautiful sunset set-
ting. Suitable for all fi tness levels. 
Please wear loose, comfortable 
clothing and bring your own mat. 
6:30 p.m. Riverside Park South, the 
Plaza at 66th St. (212) 408-0219.

August 23   
Starry Nights 
Starry Nights swings with live 
jazz at the Rose Center for Earth 
and Space. American Museum of 
Natural History, Central Park West 
at 79th St. (212) 769-5100, www.
amnh.org

August 23  
Chocolate Tasting Class
“Tamanaco: A Journey in the 
World of Chocolate.” The history 
and production of chocolate 
from growing through the 
fi nished product. Taste a range 
of couverture and ganaches and 
prepare a fresh ganache to taste 
while still warm. Each participant 
will receive a parting gift. $60 per 
person. 6:30 to 8 p.m. La Maison 
du Chocolat, 1018 Madison Ave. 
(between 78th and 79th Sts.). 
(212) 265-9404.

August 25
Summer on the Hudson: Kayaking on 
the Hudson
Join the Downtown Boathouse 
for 20-minute instructional 
paddles and explore the Hudson 
River fi rsthand. Please wear a 
bathing suit or shorts and a 
T-shirt, and know how to swim. 
(Weather permitting; daily 
weather status: 646-613-0740.) 
10 a.m. to 5 p.m. Riverside Park 
South, 72nd St. and the Hudson 
River. (212) 408-0219.

August 25 & 26
20th Annual Outdoor Art Show
Original fi ne art, oils, acrylics, 
watercolors, prints, sculptures 
and photographic art. Sponsored 
by the Hampton Bays Chamber 
of Commerce. 10 a.m. to 5 p.m. 
JPMorgan Chase Bank, 47 West 
Montauk Hwy., Hampton Bays (on 
the front lawn). (631) 728-2211.

August 26 
Talk & Tour: Late Summer in the Walled 
Garden
It’s not too late to catch the 
beautiful explosion of color in the 
Walled Garden. The brick walls 
help to maintain the warmth, al-
lowing for extending bloom. Join 

Master Gardener Dan Mahony 
as he points out the highlights 
of this garden jewel. 2 to 3 p.m. 
Old Westbury Gardens. (516) 333-
0048, www.oldwestburygardens.org

August 31 to September 3
Shinnecock Powwow
Enjoy tribal dances, ceremonies, 
crafts, storytelling, Native foods 
and much, much more. 12 to 7 
p.m. Shinnecock Reservation, 
Southampton.

August 31 & September 1 
Long Island Comedy Festival—Main 
Stage
The largest comedy festival ever 
presented on Long Island will fea-
ture up-and-coming comedians 
as well as seasoned professionals. 
8 p.m. $25 per person. Theatre 
Three Productions,412 Main St., 
Port Jeff erson. (631) 928-9202.

September 1 
Syosset Fall Festival
The Long Island Rail Road in 
Syosset presents the Fall Festival. 
Arts, crafts, new merchandise and 
antiques. (631) 724-5966.

September 1 to 3
Labor Day Festival
Spend your holiday with Palmer 
Vineyards and receive a free hot-
dog with the purchase of a glass 
of wine or Kool-Aid for the kids. 
Live music Sept. 2 & 3, 1 to 5 p.m. 
(631) 722-WINE, palmervineyards.
com

September 1 to 3
Long Island Mozart Festival
The fi nest in musical perfor-
mances; arts and crafts, historic 
dancing and fencing demonstra-
tions, Punch and Judy; gourmet 
food and more! 10 a.m. to 7 p.m. 
Old Westbury Gardens. (516) 333-
0048, oldwestburygardens.org

September 1,2,8,9
22nd Annual Autumn Crafts Festival
American Concern for Artistry and 
Craftsmanship
Four hundred juried craft displays 
selected from every region of 

the United States. Continuous 
entertainment; exotic and natural 
foods; elegant gifts; personal and 
home accessories. An exposition 
and sale of superior-quality Amer-
ican crafts. The premier crafts 
event in the New York metropoli-
tan area as well as one of the best 
in the nation. 11 a.m. to 7 p.m. 
Lincoln Center for the Performing 
Arts, 64th St. at Columbus Ave., 
New York, (973) 746-0091. 

September 8 and 9
Southampton Arts & Crafts Festival
10 a.m. to 5 p.m. Agawam Park, 
Southampton Village.

September 8 and 9  
Bayville Waterside Festival
Arts and crafts, food and fun! 10 
a.m. to 5 p.m., Ransom Beach, 
Bayville.

September 15
Where Pinkies Find Their Purpose
Step back in time to enjoy a 
traditional afternoon tea in a real 
historic setting. $35, includes 
gratuity and admission to the 
museum. Prepayment and 
reservations required; 48-hour 
cancellation policy. 1:30 and 3 
p.m. Merchant’s House Museum, 
29 E. Fourth St. (212) 777-1089.

September 16
Beach Fest
A day of food, fun, music, 
children’s activities, sand castles, 
magic, kayaking, kite fl yers, face 
painting, puppet shows and a 
concert for all ages! 12 to 6 p.m. 
Bar Beach Park, West Shore Rd., 
Port Washington.

September 20   
East-West Concert by ModernWorks 
with Madeleine Shapiro, Director
East meets West in an evening 
concert with music from Asian 
and Asian-infl uenced composers. 
Highlighting two string quartets 
by the colorful and dynamic Ge 
Gan-ru, the program includes 
Zhou Long’s “Wild Grass” for cello 
and “Three Chinese Songs” by 
Lawrence Moss. Starts at 6:15 
p.m. Tickets: $20 general; $15 
museum members, students, 
seniors. Museum of Arts & Design, 
40 West 53rd St., Manhattan. (212) 
956-3535.

September 22 & 24 
Maritime Festival in Greenport: 
The East End Seaport Maritime 
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nual event, which will include a 
kayak derby, whaleboat racing, a 
chowder concert, fi reworks and 
dancing. Call (631) 477-2100 for 
more information.

September 25
Montauk Classic Public Golf Tourna-
ment
A golf tournament with give-
aways, awards ceremony, prizes, 
continental breakfast and buff et 
luncheon. Registration: August 
13 at 8 a.m. Raindate: October 3. 
Please call (631) 668-5000.

September 30
Walking Tour of Cold Spring Harbor
The Whaling Museum presents a 
walking tour of the lovely, historic 
village of Cold Spring Harbor. 2 
p.m. The Whaling Museum, 279 
Main St., Cold Spring Harbor.

October 6 & 7 
Avon Walk for Breast Cancer
A weekend fund-raising walk sup-
porting the Avon Foundation’s 
mission to advance access to 
care and fi nding a cure for breast 
cancer. Great exercise too! 1-800-
510-WALK,  www.avonwalk.org

October 6 & 7
11th Annual Craft as Art Festival
More than 10,000 visitors are 
expected to view 100 select dis-
plays of contemporary American 

craftsmanship including function-
al and decorative pottery, molded 
and dyed leather, precious and 
nontraditional jewelry, blown 
and stained glass, contemporary 
furniture and home furnishings, 
hand-spun, handpainted and 
hand-woven apparel in silk and 
other natural fi bers, and more. 
More than 11,000 uniquely 
designed one-of-a-kind original 
works will be presented by the 
artists themselves. 11a.m. to 6 
p.m. Nassau County Museum 
of Art, Roslyn Harbor. (516) 484-
9338,  www.nassaumuseum.com

October 13 & 14 
CultureFest 2007
Join us for CultureFest! A free 
showcase sponsored by the Mer-
rill Lynch Foundation highlighting 
performance companies, artists, 
museums, historic sites, gardens 
and zoos from throughout NYC. 
Featuring interactive booths, two 
performance stages, a kids’ dash, 
and CultureFEAST. Learn about 
and preview cultural program-
ming for the upcoming season. 
Battery Park, 11 a.m. to 5:30 p.m.,  
(212) 484-1208, 

October 28   
Architects: NYC Subway Part II: Squire 
Vickers and the Subway’s Modern Age
Between 1906 and 1940, Squire J. 
Vickers and his team of architects 
designed more than 300 subway 
stations for the Dual Contracts 
and the IND. Continuing the 
series from Part I, this exhibit con-
tains additional drawings, paint-
ings, objects and archival photos 
to show how Vickers integrated a 
contemporary style into stations 
and structures. New York Transit 
Museum Gallery Annex at Grand 
Central Terminal, 42nd St. and 
Vanderbilt Ave. (718) 694-1600.
October 28  
Jazz Improv Live—
Convention & Festival 2007
McCoy Tyner, Pat Martino, Joey 
DeFrancesco, Jimmy Heath, 
Wallace Roney, Geri Allen and 
many others. Over 150 events, 
including panels; workshops led 
by an array of artists; experts on 
recordings, history, business; and 
how-to clinics for musicians. Plus 
a 12,000-foot exhibition area of 
music products and services. New 
Yorker Hotel, Manhattan Center 
Studios, 34th St. and Eighth Ave. 
(212) 971-0101.

September 29 
The Tilles Center for the Performing 
Arts presents Patti LuPone in Matters of 
the Heart
8 p.m.Tilles Center, Long Island 
University campus, Old Brookville. 
For tickets, call (516) 299-2752 or 
visit www.tillescenter.org
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Looking for a quality Medicare Supplement?

One that is high in value and backed by 
a superior-rated Company?*
First United American’s High Deductible Plan F+

offers important protection at an affordable cost!

For more information call:

AMAC Health Benefits
1-888-AMAC-006
1-888-262-2006

This policy meets the minimum standards for MEDICARE SUPPLEMENT INSURANCE as defined by the New York State Insur-
ance Department. The expected benefit ratio for this policy is 65%. This ratio is the portion of future premiums which the Company 
expects to return as benefits, when averaged over all people with this policy. IMPORTANT NOTICE - A CONSUMER’S GUIDE 
TO HEALTH INSURANCE FOR PEOPLE ELIGIBLE FOR MEDICARE MAY BE OBTAINED FROM YOUR LOCAL SOCIAL 
SECURITY OFFICE OR FROM THIS INSURER. First United American Life Insurance Company is not associated with Medicare, 
Social Security or any other government agency. This is a solicitation for insurance. You may be contacted by an Agent representing 
First United American Life Insurance Company. Additional Medicare Supplements available which may be better suited to customer’s 
needs. *A.M. Best rating 6/05.

NYHDF1-05 Policy Form NYMSHDF
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 We make a living by what 
    we get; 
      we make a life by what 
   we give. 

                                  —Winston Churchill

★ PARTING THOUGHT ★
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Enjoy Discounts at 
thousands of merchants 
displaying this sticker. 

Meerrcchhaanntt
DDiirreeccttoorryy

New York       2007

Visit our Website WWW.AMAC.US for a complete list of participating merchants.

Lake Grove

Al Forno 
111 Alexander 
Lake Grove, NY  
631-862-6777 
10% discount on lunch or 
dinner 

Alfred F. DiCanio 
2233 Nesonset Highway 
Lake Grove, NY  
631-588-2316 
20% discount on federal 
and state tax returns 
free electronic filing 

DJM Plumbing 
1165 Stony Brook Road 
Lake Grove, NY  
631-737-2827 
25% discount on walk in 
bath tub 
$25 off on service calls 
10% off any service 
provided 

Holbrook

Mama's 
1054 Main St 
Holbrook, NY 11741 
631-981-6262 
10% discount, not to be 
combined with any specials 

Holbrook Family Jewelers 
967 Main Street 
Holbrook, NY 11741 
631-467-4420 
15% discount on all 
purchases 

Maria's Style N File 
967-9 Main Street 
Holbrook, NY 11741 
631-588-1168 
Special Price Menu for 
Seniors

Holbrook Diner 
980 Main Street 
Holbrook, NY 11741 
631-471-7744 
10% off  total bill 
Monday thru Thursday

Setauket

Michelle's Hallmark Shop 
242 Route 25A 
Setauket, NY  
631-751-8686 
5% off cards and gifts 

Setauket Optical 
1378 Route 25A 
Setauket, NY  
631-689-0001 
50% off frames 
$10 off eye examination 

Selden

Amazon Cafe 
1070 Middle Country Road 
Selden, NY  
631-451-2740 
10% off food purchases 

Caffe Amici 
353 Independence Plaza 
Selden, NY  
631-698-0818 
15% off any kitchen order 
$2 off any pizza 

Stony Brook

Bagels "n" A Hole Lot More 
2310 Nesconset Hwy 
Stony Brook, NY  
631-444-0010 
20% off 

Budget Print 
1087 Route 25A 
Stony Brook, NY  
631-751-7799 
10% off any job 

Cal-Cutters Unisex 
Route 25 A & Cedar St 
Stony Brook, NY  
631-751-1112 
$2 off any service 

Casual Cuts 
2180 Nesconset Highway 
Stony Brook, NY  
631-246-5950 
$1 off any service 

Cosmos Cafe 
1015 25A 
Stony Brook, NY  
631-246-8000 
10% off total bill 
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“The
conservative
alternative”

“We’re
looking out 
for you in 
Washington
and in state 
capitols”

We’ll be 
your
advocate for 
lower taxes.

Discounts:
15% off at restaurants 
Hotels  Cruises 
$5.00 off full service car wash 
Insurance discounts 
20% off beauty salons 

And save 30% off 
the regular 
membership fee. 
That’s only $8.95
for the first year.

  Your card is your coupon

Discounts
  In your neighborhood 

Enjoy discounts of 
10-25% and more 
at many local and 
national points of 
interest, restaurants, 
retail stores and 
service companies 
honoring the AMAC 
Membership Card.

Visit WWW.AMAC.US for 
the full Listing.

50+
To be eligible

    

 Name: __________________________________           ________     
First    Middle        Last                          Date of Birth 

  Spouse: _________________________________           ________ 
First    Middle        Last                          Date of Birth 

  Address: _________________________________ 
                  Street 

           _______________________________________________ 
               City                 State          Zip 

Phone: (          )               -  __________   
             
  E-mail: ________________________________                                                                                 

Enrollment/Payment Options

Check/Money Order enclosed for $8.95 
Mail to: AMAC
      1461 Lakeland Ave. Suite 3 
               Bohemia, NY 11716

Or visit our website: WWW.AMAC.US

Or call toll free: 1-888-AMAC-006
               (1-888-262-2006)

Enrollment Form (For mail-in enrollment only) Activation Code: MA0807
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