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2013 Celebrity Chefs and Vintners
celebrity cheFs

Michael Anthony of Gramercy tavern in new york
Marco Canora of hearth in new york

Andrea Ferrero of bvlgari hotels & resorts in Milan, italy
Carmen Gonzalez of carmen at the danforth in Maine

Kerry Heffernan of new york
Lee Hefter of spago in beverly hills 

Perry Hoffman of etoile restaurant in napa valley 
Christopher Lee of huntington social in huffington, ny

Joseph Lenn of the barn at blackberry Farm in Wallard [Knoxville], tennessee
Kelly Liken of restaurant Kelly liken in vail, colorado

Barbara Lynch of Menton in boston
Tony Mantuano of spiaggia in chicago
Vitaly Paley of paley’s place in oregon

Richard Reddington of redd in napa valley
Julian Serrano of picasso at the bellagio in las vegas

Michael Tusk of Quince in san Francisco

vintners
Marilisa Allegrini of allegrini estates in italy
John Kolasa of chateau canon in France 

Marc Perrin of chateau de beaucastel in France
Maryann Lendall & Cliff Lede of cliff lede Winery yountville, california 

Ann Colgin & Joe Wender of colgin cellars in st. helena, california
Tim Mondavi of continuum in st. helena, california 

Shahpar & Darioush Khaledi of darioush in napa, california
Laurent Ponsot of domaine ponsot in France

Grace & Ken Evenstad of domaine serene in dayton, oregon
Valerie Boyd & Jeff Gargiulo of Gargiulo vineyards in oakville, california 

Ann & Dick Grace of Grace Family vineyards in st. helena, california 
Salvatore Ferragamo of ii borro in italy 

Roberta & Lou Kapcsandy, Sr. of Kapscandy Family Winery in yountville, california
Bill Price of Kistler vineyards in sebastopol, california 

Pierro Antinori of Marchesi antinori in italy
Janey Pagano, Mark Nelson & Dana Johnson of ovid Winery in st. helena, california

Cleo Pahlmeyer of pahlmeyer in st. helena, california 
Paul Hobbs of paul hobbs Wines in sebastopol, california

Sebastiano Castiglioni of Querciabella in italy 
Merle & Peter Mullin of ram’s Gate Winery in sonoma, california 
Barbara & John Shafer of shafer vineyards in napa, california

Kary & David Duncan of silver oak in oakville, california 
Shari & Garen Staglin of staglin Family vineyard in rutherford, california

Dominic Symington of symington Family estates in portugal
David Powell of torbreck in australia

Barbara Banke of verite Winery in healdsburg, california 
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CountDoWn to the

FunDing
ure it 

encom-
passes some 

pretty spectac-
ular parties and 
a world-famous 
auction event, but 
those are just a 

means to an end. the 
point of the naples Winter 

Wine Festival, plain and simple, 
is to fund the naples children & 
education Foundation. and this 
is how they roll in fulfilling that 
mission. 

each year, the nceF gets grant 
applications from approximately 
60 collier county charities look-
ing for help executing their goals. 
less than half get their wishes 
granted. 

“that doesn’t necessarily 
reflect negatively on the request, 
but more on how selective the 
grant committee is,” says Karen 
scott, the 2013 chair of the 
nceF’s grant committee. “the 
sheer number of applications 
highlights the tremendous needs 
that exist in our community. the 
easy answer (for why some are 
turned down) is that it doesn’t 
fit our mission. the foundation is 
committed to supporting char-
ities or programs that improve 
the physical, emotional and 
educational lives of underprivi-
leged and at-risk children in our 
county.”

For the 2012 grant cycle, the 
nceF funded 24 different organi-
zations impacting approximately 
24,000 children. 

“typically we look for programs 
that will help the most number 
of children and that meet our 
mission,” says scott. “We look at 

the management practices of 
the organization, the commu-
nity leadership, their board, a 
best-in-class track record, fiscal 
responsibility, their capacity to 
fundraise, there are many things 
… We’re just looking to help as 
many children as possible. We 
have preschool programs and 
boys & Girls club programs that 
take care of middle school and 
high school kids. as we say, from 
birth to graduation.”

each charity, regardless of 
whether they have been granted 
before, must submit a new appli-
cation each year. they are then 
reviewed as though it is a brand 
new application. and each one 
is treated the same way and it 
gets the same vetting.

it gives grants for small 
amounts of money (st. Matthew’s 
house got $25,000) and for large 
amounts of money (the boys & 
Girls club of collier county got 
$1 million). “twenty-five thousand 
dollars to one organization can 
make a huge impact. it really 
depends on the organization,” 
says scott.

all of the money raised at the 
auction goes out as grants or 
through initiatives on issues such 
as hunger or vision. in 2012, the 
nWWF raised $12.2 million. 

the nceF’s grant committee, 
made up of nine trustees, makes 
recommendations to the board 
of directors. scott says the grant 
process can take up to a year, 
beginning immediately after 
applications are received in sep-
tember. each grant committee 
member is then assigned as a liai-
son to two or three of the funded 
charities, which they visit in order 

to get familiar with the organiza-
tions, look things over and meet 
with the executive directors. 

“so when we have our meet-
ings, the chairman can call on 
any grant committee member 
and say, ‘tell me about this 
charity. What did you see? What 
did you like? Was there any-
thing you didn’t like?’ that’s the 
process,” says scott. “so we’ve 
been talking and vetting and 
talking and vetting. and if we 
have a new applicant and need 
more information sometimes we 
call the organization to come in 
to present to the committee and 
then we can ask them questions. 
it’s a process and everyone is 
involved. there is not just one 
person making the decision; it’s 
the whole, entire committee.”

liaisons are rotated every year 
to show awareness of charitable 
needs and avoid allegiances. 
“the main point of the liaison 
is that we don’t want to be 
advocates for the charities,” says 

An inside look at how the NCEF decides which charities get the money raised— 
and makes sure it’s put to best use. By Michael Korb

S

About 24,000 kids each year benefit from 
NCEF-funded programs.
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scott. “We want to be a source 
of information. that’s really im-
portant.” 

and in order to keep an eye on 
the money they’ve granted, the 
nceF requires quarterly reports 
from each charity (which are 
reviewed) with narration on how 
things are going. they also fund 
quarterly, so if something seems 
amiss or goals aren’t being met, 
the nceF can intervene before 
things get out of hand. and 
committee members can and do 
make unscheduled visits to the 
charities. 

“We have complete control,” 
says scott. “that is one of the 
things that the founders of this 
fine organization did that was so 
brilliant. We hand out our checks 
on a quarterly basis to make sure 
they’re doing what they said they 
were going to do. We just want 
to make sure that our money is 
being put to good use … people 
are giving us money and we, 
in turn, want to make sure that 
we’re good stewards of other 
people’s money.

“it’s a huge responsibility,” she 
adds. “i take the process very se-
riously and we try to do the best 
job that we can … We check 

their books and audits regularly. 
several years ago, there was an 
organization that wasn’t doing 
what they were supposed to be 
doing and they were shut down. 
the nceF had to scramble to 
make sure the children were 
moved to a program that met 
their needs—and we did it. the 
nceF staff figured it out. it does 
happen, but not very often. i 
think that we have a reputation 
in town. i think we are best-in-
class and we hold people to a 
high standard.”

such a high standard, that 
when pressed, scott struggled to 
think of a nceF-funded charity 
that wasn’t meeting their expec-
tations.

“all of our charities are really 
doing their job,” she says. “i can’t 
even think of a specific example 
of a charity not living up to their 
goal. Maybe they said they were 
going to run a program for X 
amount of kids and then it wasn’t 
for as many kids. so perhaps the 
following year when they put 
in an application and say they 
were going to serve 120 kids—but 
they only served 80 kids—may-
be we would say, ‘Well, they 
still served kids, but they didn’t 

serve as many as 
they thought they were going 
to serve. Why do we think that 
would happen?’ We would ask 
those questions, but i honestly 
cannot think of a negative. our 
reputation is pretty strong so i 
think people really do do what 
they’re supposed to with this 
money.” 

one of the parameters that 
they look at is an organization’s 
ability to fundraise on its own. the 
nceF wants to know whether an 
organization can survive without 
its help. 

“i welcome anybody who 
wants to go through the process 
to come because i think it’s 
important for all of the trustees to 
know just how rigorous a process 
it is and how seriously we take 
this,” says scott. “We’re strict, 
but we’re getting the job done. 
We’re serving a lot of kids. it real-
ly is amazing. it makes the Wine 
Festival pale in comparison and 
that’s pretty great.” 
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As much fun as the festival is, the NCEF trustees take the grant process very seriously, which lets them feel 
good about giving away big checks to deserving charities. Top: John Jordan, Jerry Nichols, Theresa Shaw, 
Joan and Bob Clifford. Right: Karen Scott. 
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lotS oF

Here are some of the hottest offerings up for bidding this year. By Jonathan Foerster

one exciting lot in-
cludes four tickets to the 
finale of abc’s Dancing 
with the Stars and a 
special dinner with ann 
colgin and Joe Wender 
of colgin cellars at their 
bel air home, where 
professional dancers from 
the show will be on hand 
to offer private dance 
lessons. to top it off, 
colgin cellars is throwing 
in a couple of double 
magnums of some of their 
finest vintages.

the final frontier is at 
the table. Star Trek star 
William shatner will join 
four couples at a private 
dinner hosted by domaine serene 
vintners Ken & Grace evenstad 
and prepared by chef vitaly paley 
at the evenstads’ oregon state 
home. in addition to three nights 
at the private domaine serene 
Winery hill house, there are vip 
experiences that include a tour of 
the evergreen aviation and space 
museum to see the legendary 
spruce Goose and step inside the 
cockpit—a treat not normally on 
the tour.

a sports-filled, three-night trip for 
four couples to the 19,000-acre 
diamond tail ranch in colorado 
includes private, round-trip airfare 
by Flight options, custom-made 
rifles, fly-rods, outdoor gear and 
apparel from renowned purvey-
or Josh powell, and one custom, 
bespoke guitar. each night, the 

winning couples 
will be treated to 
fabulous cuisine 
prepared by 
award-winning 
Master chef 
charlie palmer, 
with vintage 
wines from Gar-
giulo vineyards, 
twomey and silver oak cellars. 
the evenings’ entertainment will 
be from five-time Grammy award 
winner billy dean and singer-song-
writer radney Foster. one evening 
will feature a tasting of the legend-
ary 25-year-old Macallan scotch, 
served personally by the compa-
ny’s ambassador, eden algie.

an unforgettable italian expe-
rience for two couples features a 
trip to Florence and bolgheri guid-
ed by vintner shannon staglin and 
Master sommelier and italian wine 
specialist sur lucero. and if that’s 
not enough, the winner gets feted 
by laura and elisa piccini of jewel-
er Fratelli piccini, a bolgheri fantasy 

Although the lavish parties and the celebrated chefs and vintners are a big part of 
what makes the Naples Winter Wine Festival so special, it’s the Saturday afternoon 

auction that really adds the excitement to the festivities. Per usual, this year’s 
organizers have outdone themselves, creating lots that are truly one-of-a-kind.

Here is a sampling of the pleasures ahead:

One lucky winner will 
head to Italy for a fan-
tastical blend of food, 
wine and culture, plus a 
little relaxation.
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wine tasting 
with lodovico 
antinori, dinner 
at two different 
Michelin-starred 
restaurants and 
more. 

experience horse racing’s triple 
crown in style with this lot. it in-
cludes trips to the Kentucky derby, 
the preakness and the belmont, 
quality time with famed thorough-
breds curlin and rachel alexan-
dra, plus three five-liter bottles from 
honored vintner barbara banke, 
who’ll be your host on all three legs 
of the trip.

Just when you thought they 
couldn’t top 2011’s magical 100 
bottles of 100-point wine lot, the 
wine festival organizers kick it up 
another notch—65 bottles of cha-
teau Mouton rothschild in a com-
plete vertical of this highly prized 
wine from 1945–2009. perhaps the 
most comprehensive collec-
tion of Mouton rothschild ever 
offered at auction ever, the lot 
also represents the entire col-
lection of Mouton’s artist series, 
including labels designed by dali, 
Miro, chagall, picasso, Warhol 
and charles, prince of Wales. as 
with last year’s lot, thomas riley 
artisans’ Guild is creating a custom 
table to display the Mouton bot-

tles. 

head 
out on the 
best guys 
weekend 
ever. the 
winner 
and seven 
of his best 
friends will 
head out 
for four 
nights at 

the 16th century scottish neo-clas-
sical mansion, Kinross house. the 
package includes golf at Glenea-
gles, a helicopter ride over historic 
edinburgh, hunting, fishing and sip-
ping the world’s finest scotch. and 
lest they not be properly outfitted 
for expedition, each gentleman 
gets  an exclusive hand-made 
custom shooting jacket.

it took Jules verne 80 days, but 
you can do it in a scant 22. one 

lucky couple is headed around 
the world on a luxury jet specially 
designed for 52 passengers and 
crew. stop in panama, easter 
island, Fiji, australia’s adelaide and 
Kangaroo island, bali, india, Kenya 
and portugal. stay at five-star 
hotels and enjoy experiences such 
as intimate tours, gala evenings, 
special entertainment, dining at 
top restaurants and the services of 
a tour manager. 

a lot that is breathtaking and 
tastes great too. three couples 
will explore the natural beauty of 
south africa. the ten-night tour 
includes a six-night safari and four 
nights at a property in Kruger na-
tional park. also included are visits 
to Franschhoek’s & stellenbosch’s 
finest wineries—l’omarins, rust & 
vrede and Waterford estate and a 
wine-and-food pairing menu after 
the private tours with the winners’ 
favorite wines of the day. 

Winning bidders will savor vineyards, 65 bottles of Chateau Mouton Rothschild with  
customized display table and horse racing’s Triple Crown.

Explore the wilds of Africa but with first-class accommodations, amaz-
ing wine and unforgettable moments.
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it all StarteD With a 

meatBall
Michael Anthony’s distinguished career as a chef got a boost from his earliest 

childhood memories. By Karen T. Bartlett

ichael an-
thony is the 

executive chef 
and partner of 

Gramercy tavern, 
one of the world’s 

leading restaurants, 
with accolades 

including  a 
Zagat Most popular new york 
city restaurant, the James beard 
outstanding restaurant award, 
a Michelin star, and a three-star 
review from The New York Times. yet 
only recently has he been allowed 
to take over the kitchen at fam-
ily gatherings. even then, he still 
sometimes takes direction from his 
sous chef: his mom. and imagine 
this: he brings whole classrooms of 

first graders into his elite restaurant 
kitchen and lets them play with 
their food. 

coming from a close-knit italian 
family of food lovers, Michael 
believes strongly in the positive role 
food memory can play in our lives.

“the taste of a particular food,” 
he says, “can evoke one’s strongest 
and earliest memories. For me, it’s 
an italian meatball. i remember 
being in the kitchen at Grandma 
and Grandpa’s house. they were 
good, simple cooks, and i was their 
first grandchild. 

i got meatballs out of the pan, 
before they hit the sauce. i still taste 
that memory, and we have an 
evolution of that meatball in the 
tavern today. 

“Working with the 
first graders for the 
past six years, i’ve 
watched food mem-
ories being made as 
the children discover 
ingredients, textures, 
and flavors they love. 
We talk about buying 
and preparing food 
that’s grown regionally 
and about making 
healthy choices. the 
future of food is in the 
hands of children like 
these, who will lead 
our culture away 
from the pull toward 
homogenization.” 

Do enjoy you  
cooking at home? 

every saturday morning my wife, 
Mindy, and i fill our basket at the 
union square Greenmarket. then 
we go home and cook lunch to-
gether. our three children, ages 13, 
11 and three, are all good helpers 
and good eaters. 

BesiDes italian meatBalls, what’s 
your fooDie weakness? 

ice cream—almost any flavor 
and form. swirl in a bit of caramel, 
add something crunchy, and you’ll 
win me over. 

what Brought you to naples origi-
nally, anD what Brings you Back? 

i came the first time because my 

friends Karen and bob scott, who 
are original investors in Gramercy 
tavern, asked me to cook at a 
Wine Festival vintner dinner. i had 
such a wonderful time and made 
so many friends that i didn’t hesi-
tate to accept again. this year i’m 
being paired with terry and bob 
edwards, barbara and John Jordan 
and my longtime friend, John sha-
fer of shafer vineyards in napa.

once again, you’re making a Dif-
ference in the lives of chilDren. 
any tips for grownup fooDies? 

thanks for asking! the Gramercy 
Tavern Cookbook, with recipes 
and tips from our kitchen, is due 
out this fall. 

M
“i Still taSte that memory, anD 
We haVe an eVolution oF that 
meatBall in the taVern toDay.”
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arbara banke 
is proof that it’s 

possible to grow a 
world-class compa-

ny, raise a loving 
family, make a 

huge difference in 
the world—especially 

for children—and have 
fun doing it.

once upon a time, before she 
became a vintner heading up 
one of america’s most prestigious 
premium wine companies, barbara 
was a corporate lawyer trying high 
profile cases. it was rarely exciting, 
except for possibly that “somewhat 
terrifying” moment when she had 
to present arguments before the 
u.s. supreme court. she certainly 
didn’t categorize that as fun. 

“When my late husband left his 
practice of law to join the family 
wine business, he began traveling 
the world, having a great time,” 
she says. “i wasn’t having so much 
fun. so several years later, in 1990, i 
followed him into the business. i’ve 
never regretted it.” 

the multi-dimensional vintner, 
who has made many friends and 
admirers here through the fami-
ly’s generous participation in the 
naples Winter Wine Festival, also 
owns a horse farm in ocala, and 
is involved in horse racing. We 
caught up with her at a Kentucky 
horse sale, where she was thrilled 
to have acquired two pretty fillies, 
sassy image and bella dorato, 
increasing her stable of possible 
Kentucky derby hopefuls to five.

how DiD you Discover the naples 
winter wine festival? 

one of our wineries was invit-
ed to participate. My husband 

and i had such a wonderful time. 
When we visited the recipients of 
the proceeds, we were deeply 
touched by the early education 
charities, especially the fantastic 
Guadalupe center in immokalee. 

it’s such important work, and we 
wanted to get more involved.

you’ve attenDeD anD partici-
pateD in wine festivals arounD 
the worlD. what 
makes naples win-
ter wine festival 
your favorite?  

it’s the fun 
aspect. it’s more 
casual; people 
clearly are enjoy-
ing themselves. 
napa focuses on 
regional wines. 
naples is more 
global. here we 
mingle with vint-
ners from around 
the world. 

because of our 
ocala farm, i get 
here quite often, 
and have made 
good friends. i 
enjoy spending 
time on Marco 
with Wayne and 
liz henuset. and, 
obviously, January 
in naples is pretty 
wonderful. 

is it fair to ask your personal 
favorite wine? 

absolutely. i love our signature 
verite vintages, which are bor-
deaux-inspired blends from our 
sonoma county vineyards. We 
were honored that robert M. 
parker Jr. gave seven 100-point 
scores for all three blends, le dé-
sir, la Joie and la Muse. it was the 
highest number of perfect scores 

ChilDren, horSeraCing 

anD Wine
Once a high-powered lawyer, Barbara Banke has found a more joyous niche 

with her current pursuits. By Karen T. Bartlett

“it’S SuCh important Work, anD We  
WanteD to get more inVolVeD.”B
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Stepping up For

the kiDS
Follow these personal stories of how NCEF support brings improved  
circumstances for less fortunate children. By Lyle Fitzsimmons

maria rosales
as a mother of four young chil-

dren and the spouse of a husband 
whose landscaping work is often 
sporadic, Maria rosales doesn’t 
have the luxury of heading to a 
supermarket for all the basics.

so, when the harry chapin Food 
bank—thanks to a three-year 
grant from the naples children & 
education Foundation—expanded 
its mobile food pantries into collier 
county in 2011, she was predict-
ably thankful for the help. 

by year’s end, 60 percent of 
938,000 pounds of mobile pantry 
food was distributed at collier 
school locations through nceF’s 
“lunch boxes of love” grant.

 “i am very appreciative for 
hcFb mobile pantries. they provide 
the additional supplement for my 
family needs,” she says. “the sup-
plement serves my family very well, 

especially during these 
hard economic times.”  

twice weekly, the food 
bank brings a moveable 
feast to local public 
schools whose rates of 
students on state-subsi-
dized lunches are espe-
cially high, in some places 
nearing 100 percent. 

children represent 40 
percent of those served 
by the Food bank’s part-
ner agencies, including 
many who live among the 
63 percent of households 
in southwest Florida that 
are “food insecure,” not 
knowing where their next 
meal is coming from.

the family—Maria, 
daughter verenice, sons 
Giovanni, antonio and 
daniel, and husband 
eliazar—lives in Golden 
Gate. verenice, who’s the 
only child of school age, 
attends Golden terrace elementary 
school.

“one of my favorite things from 
the mobile pantries is the fresh fruit 
and vegetables,” she says. “My 
children’s health is very important 
to me and i don’t know what my 
family would do if it weren’t for the 
additional food assistance.”

sofia mojica
twelve-year-old sofia Morales 

Mojica is your typical preteen girl.
she’s vivacious and chatty, gig-

gles and gestures when she speaks, 
and primps and obsesses over her 
long, curly dark hair.

but up until six months ago, she 
had no idea what she’d been 
missing.

the Golden Gate Middle school 
student, who suffers from myo-
pia, was one of 100 kids provided 
prescription glasses in september 
as part of a vision initiative funded 
by the naples children & education 
Foundation.

prior to that, she’d either gone 
without glasses or been forced to 
keep wearing a scratched pair that 
her resourceful mom, nelida—a 
manager at a local Kmart—had 
kept together with superglue, pink 
ribbons and crossed fingers while 
providing for sofia and an older 
brother at home.

it’s a fiscal challenge even a kid 
can appreciate.

“she could’ve used the money 
to buy me new glasses,” sofia says, 
“but then she’d still have to pay the 

Twelve-year-old Sofia Mojica (right) is enjoying school and 
looking forward to her next report card, thanks to new glass-
es supplied through an NCEF vision initiative.

Golden Gate resident Maria Rosales, with her 
four young children, fills in her family’s food 
gaps with items from Harry Chapin Food Bank 
mobile food pantries.
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rent.”
upon getting 

her glasses, 
sofia’s instant 
reaction was that 
she could recog-
nize friends from 
a distance who’d 
been passing by 
in school hallways. 
and once in the 
classroom, cloudy 
letters and numbers 
on the blackboard 
were crystal clear, 
which yielded instant 
improvement.

“the other kids 
in class who’d had 
glasses always 
seemed smarter,” she says, “and 
now i can feel that way. My grades 
in math and history went up, too, 
and now i can’t wait to get my 
next report card.” 

matthew wenDt
Mindy and Matt Wendt didn’t 

know what it was … but they knew 
it was something. 

and, as their little boy Matthew’s 
dramatic high-chair tantrums as an 
infant evolved into repeated and 
prolonged screaming fits as a tod-
dler, all they wanted was to fix it. 

“the fits, they were more than fits, 
really,” Mindy Wendt says. “he’d 
scream and fight and yell, but then, 
five minutes later, he’d come off of 
it and act like nothing had hap-
pened. he didn’t even realize it.”

after a multi-year slog through 
medical opinions and suggestions, 
Matthew, now nine, was finally 
diagnosed as  suffering from atten-
tion deficit hyperactivity disorder 
(adhd), oppositional defiant 
disorder (odd), sensory processing 
disorder (spd) and bipolar disorder.

not the best news a parent 
could hear, but it did give the 
Wendts a starting point.

Matthew was put on appropriate 
meds and soon began working 
with the naples children & educa-
tion Foundation’s h.u.G.s. (health 
under Guided systems) program. 
he recently started taking part in 
equine therapy, a once-weekly 
endeavor in which participants are 
tasked with taking care of their very 
own horse.

so far, it’s worked wonders.

“he loves it. absolutely loves it,” 
Mindy Wendt says. “he’d had sort 
of a meltdown before we first went 
and he was saying, ‘Mom, i really 
don’t want to do this.’ but we told 
him, ‘Just try it and see what hap-
pens.’ by the end he was so glad 
that we went. he got compliments 
from all the staff for his behavior 
and he really interacted well.

“it teaches the kids to under-
stand that other things have 
feelings and needs and that they 
have to tend to them. it teaches 
them that sort of responsibility and 
we think it’s going to be really good 
for him.” 

gaBy Drescher
they’re not the sort of teachable 

moments Gaby drescher had 
intended.

While conceding that a sour 
economy and personal upheaval 
have had unplanned impacts on 
her four children, the east naples 
housekeeper is doing her best  to 
dole out lessons amid the struggles.

the family makes nutritional 
ends meet by taking advantage 
of food offered by Meals of hope, 
a naples-based nonprofit that 
organizes volunteers to pack ingre-
dients for precooked and fortified 
meals where each package can 
serve six. they’ve also received 
food assistance from the lunch 
boxes of love program funded by 
the naples children & education 
Foundation.

“i have an approximate income 
of $1,200, which barely covers our 
bills,” drescher says. “(the kids) 

know very well, when it gets tight to 
the end of the month, the first thing 
we do is change the food to very 
little or very inexpensive. 

“if the economy is going down, 
it is extremely hard for me to get 
work because everyone lets the 
housekeeper go first. sometimes we 
are fighting because it is so tense. it 
does affect everyone if i don’t bring 
enough money home.”

drescher and the kids visit the 
Meals of hope truck “every other 
week or so,” and she pays back the 
assistance by insisting that the fam-
ily chip in at the periodic two-hour 
food-packing events.

“it is just fair that we go to the 
events and help packing,” she says. 
“We love it. it is the right thing to do 
and it feels good to give back to 
the community. it opened up my 
children’s minds.” 

Equine therapy has 
helped 9-year-old 
Matthew Wendt 
(above; and 
right, with brother 
Maxwell and sister 
Maggie) develop 
an understanding 
for the feelings and 
needs of others.

Gaby Drescher (above) is teaching her four 
children the importance of volunteering with the 
Meals of Hope program that has helped them 
through tough economic times.
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the Fun,  

the Drama
Capturing the action at last year’s dinners and auction.
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1.  pam hamel, George hamel Jr., George hamel iii, 
shana duncan

2. Joseph Mccurry, Ken Kelly
3. Jordan Webster
4. philipe prost
5. Mcnulty/bain vintner dinner table setting
6.  doug and annette shafer, nancy silverton, elliott 

and retta singer, donna solimene, Matt Molina, 
shirlene and bob elkins
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1. solimene/elkins/singer vintner dinner table setting
2.  david and susan Mccurry, Michael twelftree, don 

hartford, Martha and James Fligg
3. anne Welsh Mcnulty, bill and ann bain
4. ben Moody, Joseph lenn
5. pat aluisi, John Montague

1

3

4

5

2
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1. lee and penny anderson
2. simone and scott lutgert
3. retta singer, brian roland, shelia davis
4. Martha and Jim Fligg, Mr. and Mrs. Jim campbell
5. Grace and Ken evenstad
6. carrie scannell
7. Mary lou and robert Maier, donna solimene
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1. 2012 Mercedes sls aMG roadster
2. ralph and shelly stayer, barbara and John Jordan
3. Judy sheindlin, casey barber
4. terry and bob edwards 
5. Jeff and valeria Gargiulo
6. sandi Moran, hocus Focus
7. bob and Joan clifford, prince robert of luxembourg

1

2

3

4

5 6
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 The Pearl is one of the most elaborately decorated pool tables ever made.  
This table combines flawless woodwork with a profusion of inlay in woods and various  

types of pearl and gold. The connoisseur who decides to purchase this table will possess one  
of the finest tables ever made. It will never be replicated.

Serious inquires only.  
Call (239) 777-1275

email: rettro@gmail.com

The Pearl 


