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TO OUR MEMBERS

Your generosity extends beyond the airwaves and the screens,
touching countless lives through the power of information,
education, and storytelling. Thanks to you, WCNY provides a
platform for diverse voices, inspirational entertainment, and

lifelong learning opportunities to our community.

Thank you!
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HOST

Mary Ann Esposito
Creator & Host of Ciao Italia with Mary Ann Esposito

EMCEE

Julia Collin Davison
Host of America’s Test Kitchen, Cook’s Country & Julia at Home

COCKTAIL HOUR

INTRODUCTION

Julia Collin Davison

REMARKS
Michael Humphrey, Chair, WCNY Board of Trustees
Evelyn Ingram, Secretary, WCNY Board of Trustees
Mitch Gelman, President & CEO, WCNY

THREE-COURSE DINNER

Stories with Mary Ann Esposito

CLOSING

Julia Collin Davison

The Silent Auction Closes at 8:15 p.m.

0eO00

@wcnypbs

Follow us on social media to see photos from tonight’s event!
Share your photos with us by using #tasteoffame23.




WCNY, We Salute You!

The William G. Pomeroy Foundation is proud to be a
presenting sponsor of the 9th Annual Taste of Fame
Culinary Experience. We thank WCNY for its enduring
commitment to outstanding educational programs and
transformative experiences that make a difference in

our Central New York communities.

A longtime supporter of WCNY, the William G. Pomeroy Foundation® is
committed to supporting the celebration and preservation of community history;
and working to improve the probability of finding appropriate donor matches or

other life-saving treatments for blood cancer patients.

WILLIAM G.
° POM E ROY wgpfoundation.org
FOUNDATION 315-913-4060

For Life!




Grilled Lemon Garlic
Chicken with Corn Salad
& Caprese Salad
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One-of-a-kind shopping
Our goal at Wegmans is to offer you a one-of-a-kind
shopping experience. We're committed to helping you

make great meals easy, healthy, and affordable—with
consistent low prices you can count on every day.

Legmans

Food Markets

wegmans.com
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Chef Mary Ann Esposito’s
Three-Course Dinner Menu

SALAD COURSE
Radicchio and Pear Salad

Radicchio, sliced pear, walnuts, dried cranberries, orange segments,
and gorgonzola cheese, drizzled with vinaigrette.

ENTREE CHOICE OF:

Beef Braciole
Thinly sliced beef, rolled with a prosciutto, garlic, Italian herb,
and Pecorino Romano filling, simmered in a plum tomato sauce.
Served with creamy polenta and broccolini.

Lemon Chicken
Pan-seared chicken sautéed with spinach, onions, and capers
in a lemon butter wine sauce, finished with Parmigiano Reggiano.
Served over creamy spinach orzo with broccolini.

Eggplant Meatballs
Pan-fried eggplant “meatballs,” mixed with parsley, oregano,
breadcrumbs, and Pecorino Romano, topped with tomato sauce.
Served with creamy polenta and broccolini.

DESSERT COURSE

Pear and Apple Tart
Thinly sliced apples and pears baked in a buttery crust.

Italian red and white wines accompany each course.

DINNER SPONSOR

nationalgrid



nationalgrid

Building a more reliable,
affordable, and cleaner
net zero energy future

CANNING SUPPLIES
PIZZA CRAFTING
COOKWARE & BAKEWARE
BREAD BAKING « PASTA MAKING
CUTLERY (KNIFE SHARPENING)

HOUSEWARES AND
RESTAURANT SUPPLY

ACROSS FROM TEXAS ROADHOUSE
3140 Erie Blvd East Empire Plaza, Dewitt - 315-474-8731
Mon & Wed-Fri 9-5:30 Tues 9-6 Sat10-2 Sun10-1
smithrestaurantsupply.com

billsboro

Dry wines for large,
small and everyday
celebrations

billsborowinery.com




& making wine,

FIVE GENERATIONS OF THE WAGNER FAMILY
have embraced their role as stewards of the land they
sustainably farm grapes on. We pay homage to the deep
glacial soils on the eastern slopes of Seneca Lake with
our wine, which we welcome you to experience.

9322 St. Rt. 414, Lodi, NY 14860 | wagnervineyards.com

One source, one call for
risk management, insurance,
benefits, HR consulting,
and more.

),
ONEGROUP

BUSINESS INSURANCE | PERSONAL INSURANCE
RISK MANAGEMENT | EMPLOYEE BENEFITS | HUMAN RESOURCES

OneGroup | 800-268-1830 | OneGroup.com

WCNY QPBS

Foodie-guide

WCNY’s monthly Foodie-guide looks at the best of
PBS food content, recipes, cooking videos, and more!

SUBSCRIBE TODAY AT WWW.WCNY.ORG




INGREDIENTS

3 oz. Prosecco

2 oz. Aperol

1 oz. Club Soda
Cubed Ice
Orange Slice for
Garnish

SIGNATURE :
COCKTAIL SPONSOR

KENDAL
at Ithaca

SIGNATURE COCKTAIL

Aperol Spritz

DIRECTIONS

Step One
Fill wine glass with cubed ice.

Step Two
Pour in Prosecco, Club Soda, and
Aperol. Stir.

Step Four
Garnish with an orange slice.

Step Five
Enjoy!

Discovering your hidden talents
and new interests; Cultivating
gardens, friendships, wellness
and ideas; Enjoying dynamic

debate or serene contemplation.

Experience how at

KENDAL
at Ithaca

607-266-5300 or 800-253-6325
Admissions@kai.kendal.org
www.kai.kendal.org

Gupli

ACHIEVE MORE

Make the Most Out of Your Printing

Sticky Notepads &
Scratch Pads

Printing With Dupli Means...

v Reducing Waste

v Affordable Pricing

v Unmatched Customer Service
v~ All Under One Roof

Booklets.

Promotional Materials

GET STARTED TODAY!

WHURLEY@DUPLIONLINE.COM
315.234.7250




J.W. Burns & Company

INVESTMENT COUNSEL

VIPANY
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With an exclusive focus on our clients’
needs and objectives, along with
straight-forward, personalized
investment advice, we have been able
to achieve outstanding investment
results over the long-run.

Contact us today for financial success.
5789 Widewaters Pkwy, Dewitt, NY 13214

315-449-1341 TEL | 315-449-1349 FAX
jburns@jwburns.com

WWW.JWBURNS.COM

From quality ingredients to
freshly prepared meails,
here at Vince’s we have it all.

S /8

440 S Main St
North Syracuse, NY 13212
(315) 452-1000
vincesgourmet.com

ELIEMIENT
@RN SV ARIEERR

ESTD| 2017

206 W. WATER ST
SYRACUSE NY 13202
(315) 471-1730
WWW.ELEMENTONWATER.COM

SPATCHCOCH

FUNIK

BURNING DOWN THE KITCHEN

COMING TO WCNVY-TV
SPRING 2024




Radicchio & Pear Salad

INGREDIENTS DIRECTIONS

Salad Step One

* 2 ripe Anjou,
William, or Bosc
pears, cored and
thinly sliced
1 tbsp. lemon juice
2 small radicchio
heads, torn into
small pieces
1/2 cup broken
walnut pieces
1/3 cup dried diced
figs or cranberries
1 blood or naval
orange, peeled and
separated into
segments
1/4 cup crumbled
Gorgonzola Dolce
cheese

Dressing
* 1/3 cup white

balsamic vinegar or
rice wine vineg

* 1/2 cup extra virgin
olive oil

* 1/4 tsp. salt

* 1 tsp. honey

Place the pears in a shallow bowl and combine them with
the lemon juice. Cover and set aside.

Step Two
Whisk the dressing ingredients together in a small bowl
and set aside.

Step Three

Combine radicchio, walnuts, figs or cranberries, and
orange segments in a bowl. Pour the dressing over the
top and toss well. Add the pears and lemon juice and toss
again.

Step Four
Sprinkle the top with the cheese and serve.

Cook’s Note:
Chopped dried figs, instead of cranberries, make a nice
alternative.

RECIPE
SPONSOR (ONEGROUP 11



INGREDIENTS

Beef Braciole

3 cloves garlic, finely
minced
1/2 cup fresh minced
Italian parsley
1/2 cup fresh basil,
finely minced
Salt to taste
Grinding of black
pepper
4 tbsp. extra virgin
olive oil
1 Ib. thinly sliced veal
cutlet
1/2 1b. thinly
sliced prosciutto
1/2 cup grated
Pecorino Romano
- cheese, plus extra for
- sprinkling on the
finished dish
1 medium onion,
finely chopped
6 cups chopped,
canned plum
tomatoes

Beef Braciole with
Creamy Polenta

DIRECTIONS

Step One
Make a paste with two garlic cloves, parsley, basil, salt,
pepper, and two tablespoons of olive oil.

Step Two

Pound the cutlets thin. Spread a little of the paste over the
top of each cutlet. Top the paste with a slice of prosciutto
and a sprinkling of Pecorino Romano cheese.

Step Three
Roll the cutlets up tightly like little jellyrolls and tie them
in several places with kitchen string.

Step Four
Brown the meat in a skillet in the remaining olive oil.
Transfer them as they brown to a dish.

Step Five

Cook the onion in the meat drippings over medium heat
until they wilt. Stir in the garlic and cook for one minute.
Add tomatoes, wine, and salt to taste. Return the meat
rolls with any of their juices to the pan.

Step Six
Cover the pan and cook over low heat for 30 minutes.

1/4 cup red wine Polenta
In a large heavy pot, bring the water to a boil. Add salt.
Polenta Add the cornmeal in a thin stream, stirring vigorously

* 4-1/2 cups water

* 1-1/2 cups coarsely
ground cornmeal

e 1-1/2 tsp. salt

all the while with a wooden spoon. Cook, stirring
constantly, over medium heat until the mixture thickens
and begins to leave the side of the pan, about 15-25
minutes, depending on the coarseness of the cornmeal.
Immediately pour the polenta onto a lightly oiled wooden
board or platter. Let it cool for 15 minutes, and then cut
into slices. Serve in place of bread, noodles, or lasagna.

Cook’s Note:
Polenta requires constant vigorous stirring to achieve its
characteristic smooth consistency.

RECIPE
SPONSOR (ONEGROUP




Lemon Chicken with
Spinach & Orzo

A

INGREDIENTS DIRECTIONS

Lemon Chicken
* 1/2 cup extra virgin

Step One
Combine the orzo with 1/4 cup of olive oil. Stir in 1/4 cup

olive oil
4 skinless boneless

1/4 cup flour

1 tsp. salt

Grinding coarse black
pepper

4 tbsp. unsalted butter
1/2 cup minced onion
2 tbsp. capers in salt,
well-rinsed and
minced

1/2 cup white wine
1/2 cup fresh lemon
Jjuice

2 tbsp. lemon zest

4 tbsp. fresh minced
parsley

2/3 cup grated
Parmigiano Reggiano
cheese

Spinach & Orzo

e 1-1/2 cups orzo,
cooked according
to package directions
1 - 10 oz. package
of frozen chopped
spinach, thawed
and squeezed, OR
2 bunches of fresh
spinach, rinsed,
stemmed, steamed,
and squeezed.

of lemon juice. Salt to taste. Stir in the chopped spinach
and 1/2 cup of Parmigiano Reggiano cheese. Cover, set
aside and keep warm, or make it ahead and reheat in the
microwave when you're ready to serve.

Step Two

Place each piece of chicken between two sheets of wax
paper and use a meat pounder to thin them to about 1/4-
inch thickness. Mix the flour, salt, and pepper together in
a dish and dip each breast into the flour mixture, coating
well on both sides and shaking off the excess. Set aside.

Step Three

Heat the remaining olive oil in a large nonstick skillet
and brown the chicken, adding more olive oil as needed.
Transfer them to a dish as they brown and set aside.

Step Four

Add butter to the pan and stir in the onion. Cook until the
onion wilts down for about three minutes. Add the capers
and cook one minute. Stir in the wine, raise the heat to
high and cook for three minutes, stirring frequently. Stir
in the lemon juice and zest, and cook over medium heat
until the sauce thickens slightly.

Step Five
Return the chicken cutlets to the pan and heat gently
until hot.

Step Six

Make a bed of the orzo mixture on a serving platter. Place
the chicken breasts over the orzo and pour the sauce over
the top. Sprinkle on the remaining cheese and serve.

Cook’s Note:
You can substitute orzo with rice. This dish is also
delicious with broccoli rabe instead of spinach.

RECIPE

SPONSOR (ONEGROUP 13



INGREDIENTS

Meatballs

Q

* 3 thsp. extra virgin

3 cloves garlic,
minced

4 cups peeled and
diced eggplant

1 to 2 thsp. water
1-1/4 cups fresh
breadcrumbs

1/2 cup fresh minced
Italian parsley

1/2 tsp. fine

1 tsp. dried or

2 eggs, slightly beaten
with a fork

1 cup freshly grated
Pecorino Romano
cheese -
1/4 cup vegetable oil
3 cups tomato sauce

Chunky Tomato Sauce
* 1/4 cup extra virgin
olive oil
* 3 cloves garlic, peeled
and cut in half
lengthwise
2 - 28 oz. cans plum
tomatoes, coarsley
chopped
1 tbsp. sugar
Salt to taste
Grinding coarse black
pepper
1 small bunch fresh
basil leaves

Eggplant Meatballs

DIRECTIONS

Step One

Heat olive oil in a large nonstick pan and slowly cook the
garlic over medium heat until golden brown. Add the
eggplant and one tablespoon of water, cover, and cook
over low heat until the eggplant is very soft for about 10
minutes. If the eggplant begins to stick to the skillet, add
remaining water. Stir the eggplant occasionally while it
cooks. Set the eggplant aside and let it cool.

Step Two

Combine breadcrumbs, parsley, salt, oregano, eggs, and
Pecorino Romano cheese in a large bowl. Stir in the
eggplant, mix well, and let it stand for 20 minutes. If the
mixture is soupy, add additional breadcrumbs. Flour your
hands to scoop and form eight meatballs.

Step Three

Heat vegetable oil in a large sauté pan over medium-high
heat and fry the meatballs, turning them occasionally so
they brown evenly, or bake them in an oiled casserole
dish in a preheated 350°F oven until browned for 20-25
minutes. Transfer the meatballs to the tomato sauce and
keep hot.

Step Four
Serve with creamy polenta and sautéed broccolini.

Chunky Tomato Sauce

Heat olive oil in a saucepan and add garlic. Cook over
medium heat until it begins to turn golden brown and
smells fragrant. Add tomatoes, sugar, salt, pepper, and
basil. Stir the ingredients to blend well. Cook the sauce
over medium heat, uncovered for about 10 minutes.
Leave chunky or purée to make a smooth sauce.

Cook’s Note:
When forming the meatballs, wet your hands occasionally
to prevent the mixture from sticking.

RECIPE
SPONSOR (ONEGROUP



INGREDIENTS

Crust

2 cups King Arthur

unbleached all-
purpose flour

3/4 cup sugar

1/2 tsp. salt

1/4 tsp. baking
powder

1/2 cup cold butter,
cut into bits

Filling

2 medium Yellow
Delicious apples,
peeled and thinly
sliced

2 medium not-too-

soft Anjou or Bartlett

pears, peeled and
thinly sliced

1/2 tsp. cinnamon
1/4 tsp. nutmeg

2 egg yolks

1 cup heavy cream

Pear & Apple Tart

DIRECTIONS

Step One
Preheat the oven to 400°F.

Step Two

Combine flour, two tablespoons of sugar, salt, and baking
powder in a bowl. Cut in the butter with a pastry blender
or fork until the mixture looks like coarse crumbs, or
grate the butter on a cheese grater. Pat the mixture
evenly into a 9 or 10-inch well buttered cake tart pan with
removable bottom. Set aside.

Step Three
Arrange the apple and pear slices on the crust in an
overlapping pattern to cover the entire surface.

Step Four
Combine remaining sugar, cinnamon, cloves, and nutmeg
in a small bowl and sprinkle evenly over the apple slices.

Step Five
Bake the tart for 15 minutes.

Step Five

Meanwhile, whisk the egg yolks in a small bowl with heavy
cream. Pour evenly over the apple pear mixture and bake
30 minutes longer, or until the top is golden brown.

Step Five
Remove the tart from the oven and cool on a rack for 10
minutes. Cut into wedges and serve warm.

Cook’s Note:
Cortland apples also make a delicious tart.

RECIPE
SPONSOR (ONEGROUP 15
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MARY ANN ESPOSITO

Chef, author, and TV personality Mary Ann Esposito is the creator and host
of the nationally televised PBS series, “Ciao Italia” with Mary Ann Esposito™
(www.claoitalia.com).

Mary Ann is the author of fourteen cookbooks, most recently, “Ciao Italia:

Plant, Harvest, Cook!” Mary Ann has worked beside world-renowned chefs Julia
Child, Jacques Pepin, Martin Yan, Jasper White, and countless others. Through
“Ciao Italia” and appearances on other television programs—including “The
Today Show,” “Regis and Kelly,” “QVC,” “Food Network,” “Hallmark Chan-
nel,” “Discovery Channel,” “Fox,” “Martha Stewart Radio,” “RAI International,”
“The Victory Garden,” and many others—she has shared traditional Italian
cooking with audiences around the world through personal appearances and
social media platforms.

2

Many organizations have recognized Mary Ann for her efforts to preserve the
traditions surrounding Italian food and culture. In 2013, she received the Or-
der of the Star of Italy Cavaliere from the President of the Italian Republic, as
well as the Premio Artusi award for her work promoting Italian food. Johnson
and Wales University presented her with the
Distinguished Author Award. St. Anselm Col-
lege conferred an honorary doctorate, and the
Italian Trade Commission named her a 2010
Hall of Fame honoree.

The Order Sons of Italy in America
(OSIA) honored Mary Ann with the
2009 Lifetime Achievement in the

Culinary & Cultural Arts of Italy, as
did the National Italian American

Foundation. As part of the focus of
“Ciao Italia,” Mary Ann established
the Mary Ann Esposito Foundation
(www.claoitalia.com/foundation),
whose goal is to continue
fostering the traditions of
Italian regional cooking

in the United States by
providing scholarships
for the next generation
of chefs.

When not filming
“Ciao Italia,” Mary
Ann can be found in
Italian kitchens giving
hands-on cooking
classes all over the
“boot.”



THE FOUNDATION

Food and culture are central to the
Italian-American experience. For genera-
tions, Italian-American families have come
together around the dinner table where
parents and grandparents have passed on
their traditions and values.

Holding these traditions dear, the mission
of the Mary Ann Esposito Foundation is

to preserve authentic Italian and Ital-
ian-American experiences by providing ed-
ucational information and digital demon-
strations for students who want to become
the next generation of great Italian chefs.

The Esposito family is contributing signifi-
cant resources to this project’s success, but
is also actively seeking contributions to cre-
ate the necessary resources that will build
and maintain a Ciao Italia Italian Heritage
and Education Resource Center.

The Center will be maintained by a major
American university and will be open to
any student wishing to research Italian
gastronomy. The Center will house the
entire catalogue of Ciao Italia resources in
formats that are accessible for generations
of students to come.

The Mary Ann Esposito Foundation op-
erates as a donor-advised fund at Greater
Horizons, a national 501-(c)(3) organiza-
tion. Greater Horizons ensures fiduciary
excellence and legal compliance. Greater
Horizons also provides donors with the
maximum tax deduction allowable by law.
All donations are tax-deductible to the
maximum extent allowed by law. Greater
Horizons will mail a written acknowledg-

ment for any contribution of $250 or more.

Checks should be addressed to:
Mary Ann Esposito Foundation
c/o Greater Horizons

1055 Broadway

Suite 130

Kansas City, MO 64105

)

JULIA COLLIN
DAVISON

Julia Collin Davison is an
executive editorial director
for “America’s Test Kitch-
en.” She is also co-host of
‘America’s Test Kitchen” and
“Cook’s Country” and is an
original cast member of both
shows, w are two of the
highest-rated instructional
cooking shows on television.

. Julia is also the host of “Julia at

Home,” which premiered on

. Pluto TV in November, 2021.

. Julia.began working as a test
8 8

cook for Cook’s Illustrated in
1999 and led recipe devel-
opment for “America’s Test
Kitchen” cookbooks for more
than a decade.

Julia has been a guest on
“Good Morning America,”
e with Kelly & Ryan,”
The Today Show,” Hallmark
Channel’s “Home & Family,”
and “The Tamron Hall Show.”

She graduated from the Cu-
linary Institute of America in
1996. She received an Augie
Award from the Culinar
Institute of America and was
inducted into the prestigious
Disciples d’Escoffier culinary
society in 2018. She is a Roch-
ester, NY native.

17
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SILENT AUCTION

The silent auction closes at 8:15 p.m. Please pick up your
items at the conclusion of the event in the Upper Lobby.

Bidding Instructions

1. Bid on your phone by visiting
one.bidpal.net/tof23 and
registering. There is no app.

2. Register on any page of the auction
center by clicking on the “Sign in”
link in the top right corner.
Registration is required to
make a donation or place a bid.

3. Sign in with your email address,
Facebook account, or Google
account. After selecting the
registration method, you will
be prompted to enter the required
information for registration.

4. Select the item you would like to
place a bid on.

5. Click the “Bid” button or the
“Watch” button. The “Bid” button
will open the “Place Your Bid” pop-
up window and allow you to place
a bid on the item. The “Watch”
button will allow you to bookmark
the item.

6. Enter your bid and then select
“Confirm Bid.”

7. In the next window, you will be
able to set your Max Bid. The Max
Bid represents the most you are
willing to spend on the item. If you
don’t want to set a Max, you can
simply select “No Thanks.”

Frequently Asked Questions

How can I check my bids or
donations?

On the auction page, click the “Your
Activity” button on the menu to review
the list of your bookmarked items,
bids, and donations.

How do I know if I won an item?
Click on the person icon in the top
right corner to check the status of your
bids. You can see whether you are the
highest bidder, if someone outbid you,
or if you won the item.

How do I pay for the item I won?

In the same section mentioned above,
you will be able to pay for your trans-
actions on the receipt tab.

How can I get my invoice?
Supporters will be texted a receipt
when their purchase is completed.
There is also an option to email your-
self a receipt. WCNY will also send
email receipts to guests as needed.

Is there any bid limit on your items?
There is no limit on how many items
you can bid on or how many times you
can bid.

How can I make a donation?

Go to the “Make a Donation” page and
select your donation amount. Or enter
your amount by selecting the “Other”
option, then select the donate button.

Is there sales tax on the auction item?
Only certain packages are subject to
8% sales tax.



THANK YOU TO OUR SILENT AUCTION DONORS!

* 110 Grill - Syracuse

* 1911 Established/Beak &
Skiff

* 5 Wits - Destiny USA

* AC Hotel - Washington,
D.C. Downtown

* Agness Wine Cellars

* Airy Acres Vineyard

* Anthony Road Wine
Company

* Apex Entertainment -
Destiny USA

* Atlantic Oceanside Hotel
& Event Center

e Atwater Vineyards

* Baltimore Woods Nature
Center

* Barnes & Noble
Booksellers - Dewitt

* BeeKind Syracuse

* Bella Vista Resort - Belize

* Bet the Farm Winery

* Bickering Twins
Restaurant & Tequila Bar

* Big Apple Music

¢ Bistro 1926

* Boundary Breaks
Vineyard

* Bodymind Float Center
Syracuse

* Cabot Creamery

e (Café Kubal

e (California Closets -
Syracuse

* CJS Vineyards

¢ Cosentino’s Ristorante

* Corning Museum of Glass

* Cranky Cat Collection

¢ Delta Lake Inn

* Delmonico’s Ttalian
Steakhouse

* Dinosaur Bar-B-Que

e Dufore’s For Diamonds

* Drumlins Country Club

* Elderberry Pond
Restaurant

¢ Everson Museum of Art

* Experience! The Finger
Lakes

F.X. Matt Brewing Co.
Finger Lakes Coffee
Roasters Co.

Finger Lakes Goods
Finger Lakes Mill Creek
Cabins

Forge Gone Conclusions
Fringed Benefits Design
Frontenac Point Winery &
Estate Vineyard

Friend of WCNY

Freight Yard Brewing
Greenview Country Club
HABA USA

Hand in Health Massage
Therapy

Harvey’s Garden
Hermann J. Wiemer
Vineyard

Hilton Anchorage

Hilton Garden Inn -
Ocean City

Hopshire Farm and
Brewery

Hotel AKA Alexandria
Hotel Otavalo

Hosmer Winery

Hunt Country Vineyards
Ithaca Guitar Works
Jamie Noce Pottery

Just Chill Custom Gifting
By Carol

Lala Lu Ristorante
Lavender Blue

Liehs & Steigerwald
Lobster Babe

Lock 1 Distilling Co.
LongHorn Steakhouse -
Camillus

LongHorn Steakhouse -
Liverpool
MacKenzie-Childs
Madison Bistro

Manlius Jewelry & Repair
Manoir Hovey

Mangia Italian Restaurant
Maple Hill Nursery
Maxie’s Supper Club &
Oyster Bar

Meyda Lighting

Mixed Methods

National Baseball Hall of
Fame and Museum
National Comedy Center/
Lucy Desi Museum

New Park Event Venue &
Suites

Nicole M. Boutique &
Gifts

Nola’s

Owera Vineyards
Pastabilities

Phil Kugler

Princess House
Raphael’s Men’s Shop
Ray Caye Island Resort
Riverside Artisans
Robinson Family Jewelers
Rome Country Club
Rosamond Gifford Zoo
Seneca Lake Wine Trail
Sew What! CNY

Sleep Inn & Suites/
Barbagallo’s
Soulpressions

Sports Illustrated Resorts
Standing Stone Vineyards
Strada Mia

Studio 245 at Delavan
Studios

SU Athletics

SYNPLE

Syracuse Crate

Syracuse Crunch
Tassone’s Wine Garden
The Goldmine Jewelers
The REV Theatre Co.
The Savage Homestead
The Tailor and the Cook
Vince’s Gourmet Imports
Weis Vineyards

White & White Antiques
Wild Thing Design

Witty Wicks Candles
WonderWorks - Destiny
USA

Woodcrest Golf Club
Your Creations
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RENEW OR JOIN AS A
WCNY SUSTAINER TODAY!

Sustainers enjoy the benefits of PBS
Passport streaming while creating
reliable support for programming and
services for as little as $5 a month!

It’s simple, convenient,
and has a big impact.

=

800-451-9269
WCNY.ORG/DONATE

WCNY CPBS




