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WHO'S NEWS

A EuROPEAN industrialist has just 
bought an  upper East Side town-

house for $24,925,000. 
The townhouse at 9 East 67th Street 

is 25’ wide, has five stories , with 18 
rooms, 13,000 s/f and 10 fire places, 
said Richard Steinberg of Warburg 
Realty, who brokered the deal.

The seller was 9 East 67th Realty to 
Singleton Assets Group of the Brit-
ish Virgin Islands, city records show. 
Steinberg said he signed a confidenti-
ality agreement, but did say the buyer 
is a European industrialist.

The townhouse has been on and off 
the market, and Steinberg has had the 
listing for about five months. He said 

the original asking 
price was $34.9 

million. 

JACkY 
TEPLITz-

kY (right)  
drew one 
of the 92nd 
Street Y’s 

biggest 
‘Ask 

the 

Experts’ crowds to her recent seminar 
there.

The seminar was called “Is Now the 
Time to Buy, Sell or Invest in NYC Real 
Estate?”

About 45 people mostly upper East 
sider turned out to get Teplitzky’s take 
on the market.

For those who missed it, the super 
broker gave a TV interview to New York 
1 News to talk about the state of the real 
estate market.

Teplitzky was interviewed by the 
reporter Tara Lynn Wagner based on her 
92nd Street Y seminar. 

OVER 100 brokers and 
clients celebrated the 

swearing in of President 
Barack Obama at 211 East 
51st Street’s Inaugural 
Brunch Bash! 

The sales team at 
HJ Development set up 
one of the model apart-
ments with chairs and a 
60-inch screen, while 
hors d’oeuvres and 
Mimosas were passed 
throughout the jubilant 
crowd.  

Planned in conjunc-
tion with Century 21 
New York Metro, 
the exclusive sales 

Pruden-
tial Doug-
las Elliman 
h a s  w e l -
comed Alan 
Pfeifer  to 
t h e  f i r m 
as  an  ex-
ecutive vice 
p r e s i d e n t 
and associ-
ate broker.

P f e i f e r, 
known for 
his profes-
sional atti-
tude, solid 

ethics, market knowledge and thor-
ough follow-up, brings a high level of 
expertise to his new role at PDE.  With 
a proven track record in sales through-
out Manhattan, Alan specializes in the 
downtown loft market.

Pfeifer teaches at the Academy for 
Continuing Education, is a certified 
instructor at REBNY and teaches con-
tinuing ed courses twice a year.

He served as co-Chair for the REB-
NY sales council, and has been serving 
as chairman of the NYRS Creden-
tials Committee from its inception, 
which has created a high level Ad-
vanced Graduate Designation Course 
called New York Residential Special-
ist (NYRS). Alan was one of the first 
brokers to complete the course, which 
focuses on leadership development, 
professionalism and ethics, and receive 
the esteemed NYRS accreditation from 
REBNY.

He also co-chair of the Brokers Build 
NYC PR Committee (Habitat for Hu-
manity) and a member of the Institute for 
Global Ethics.

•••
The Setai Group and Zamir Equi-

ties, developers of The Setai, New York, 
announced the appointment of Ronan 
Henaff as general manager of The Setai, 
New York.

Located at 40 Broad Street, The Setai, 
New York will have 44,000 s/f of private 
amenity space as well as the SHO Shaun 
Hergatt restaurant. 

Henaff joins The Setai team from Cip-
riani Club 55 Wall Street, where he was 
general manager for several years. 

Prior to the opening of The Setai, New 
York, Henaff will direct, manage and 
oversee the launch of all operations at the 
property.  Henaff and his executive team 
will launch the opening of SHO Shaun 
Hergatt restaurant, The Setai Club and 
The Setai Spa featuring Daniela Steiner.  

The restaurant, 
which is open 
to the public, 
will ready be 
in  February 
2009 .   The 
exclusive club 
a n d  s p a  i s 
scheduled to 
open in March 
2009.

W i t h  1 6 
years of hos-
pitality expe-
rience, Henaff 
has an exten-

sive record of achievement in hotel and 
restaurant management in New York 
City, California and Paris, France. 

Prior to joining Cipriani Club 55 
Wall Street, he served as the director of 
food and beverage at the Carlyle Hotel 
in New York City as well as the food 
and beverage Mmanager for the Ritz-
Carlton in New York, San Francisco 
and Marina Del Rey, California.  

Henaff received his Bachelor’s De-
gree in Hotel and Food Administration 
from the world-renowned hospitality 
school Ecole Hoteliere de Lausanne in 
France.

•••
Houlihan Lawrence announced that 

Jane Marie Ceraldi has joined as a li-
censed salesperson in the firm’s Somers 

office.
C e r a l d i 

brings more 
than 20 years 
of sales ex-
perience to 
H o u l i h a n 
L a w r e n c e . 
As a licensed 
salesperson, 
she will  be 
responsible 
for the sales 
and market-
ing of resi-
dential prop-
erties in the 

Somers market.
Prior to joining Houlihan Lawrence, 

Ceraldi worked as a sales agent for 
Judy Johnson Real Estate in Somers for 

two years. Previously, she served as a 
certified fragrance specialist for upscale 
department stores such as Nordstrom for 
more than 20 years. 

agent for the 10 residences, the three-
hour celebration continued with a post 
inaugural party in the Penthouse that 
included full brunch, more champagne, 
patriotic parfaits and live performances 
by legendary blues master Michael 
Powers and his band.

Jamming with the trio was 
none other than developer Henry 
Justin. 

AFTER 30 years, the popular 
PBS home improvement 

show “This Old House” is finally 
coming to New York City.

The show will follow the conversion 
of a 104-year-old rowhouse in Pros-

pect Heights from a nine-room 
boarding house to a three-family 
home for owners karen Shen, 
kevin Costello, and their three 
young sons. 

The three-story brownstone 
was designed in the Renais-

sance Revival style by 
architect Axel Hedman, 
whose fanciful rowhouses 
are among the borough’s 
most cherished. 

The family wants to live 
on the first and second sto-
ries, as well as part of the 
garden level, which will 
include the main entrance, 
a spare bedroom, and a 

mudroom to the backyard. 
The rest of the garden unit will become 

a rental apartment, as will the third floor. 
The plan also calls for removing the 

numerous boarding-house washrooms 
retrofitted into closet space years ago. 

ROSIE O’DONNELL gifted her life 
partner, kelli O’Donnell, with a $1.9 

million New York City apartment, city 
records show.

O’Donnell purchased the midtown 
condo at Platinum in November. City 
records show that on Dec. 23, she trans-
ferred the property to kelli O’Donnell, for 
$10. The apartment, on West 46th Street, 
has two bedrooms.

Rosie married kelli in San Francisco 
in 2004, when the city issued marriage 
licenses. 

By AliciA HArtgrove
There’s nothing like a bowl of hot soup on a cold 

day, so this week Brokers Weekly asked the city’s 
busiest to share their favorite soups, and we’ve even 
included some recipes.

Jacky Teplitzky, managing director at Prudential 
Douglas Elliman, said Matzo ball soup is her favorite. 
“It’s light, I like the flavor, and it goes with almost 
everything you eat.” 

Her busy work schedule doesn’t allow time to make 
it herself, but often orders the soup for lunch from 
Geene’s Deli at 26 East 60th Street,.

Andres Hogg, u.S. head of operations for Espais, 
loves French Onion soup “because of the European 
style that I like,” he said.  “I don’t cook much and my 
wife is even worse than me.When we have dinner out 
at a restaurant I will ask for it, but only in winter.” 

Juliet Clapp of Citi Habitats claims she makes the 
best soup ever:  homemade pumpkin and squash. “It is 
so tasty, warm and flavorful ... the texture is more on 
the thick side, so it feels like a meal,” Clapp said. 

 “Soup junkie” Beatriz Vidal of Citi Habitats will 
have any soup as long as it’s served hot, she said. Her 
favorite tomato comes from an upper West Side res-
taurant called Pomodoro. “It’s served in a scooped out 
loaf of bread and its dreamy!  I pass Pomodoro daily 
on my way home from work, and I sometimes call the 
restaurant in advance to make sure it’s ready for me to 
pick up. It’s a guilty pleasure of mine that I can’t get 
enough of,” she said. . 

 Anna Zarro of Citi Habitats loves Avgolemono 
soup from either Mike’s Diner in Astoria or Green 
kitchen on 77th Street and First Avenue.  It’s a 
“creamy and lemony” Greek soup with orzo pasta, 
chicken, and vegetables, she said. zarro enjoys it most 
with a lot of pepper. “I crave it in cold weather and 
when I am sick or down, it’s a great comfort food,” 
said zaroo. 

 David Feldman of Citi Habitats said his favorite 
will always be New England Clam Chowder from 
Friendly’s, “of all places.”

 “It brings back great memories of skiing up and 
down the east coast with my family,” he said. “ We 
would all just be wiped out from the slopes, and I even 
remember breaking up the crackers into the soup to 
make it more substantial. 

Elena Sarkissian, vice president at CORE Group 
Marketing, is orginially from Greece and enjoys the 
traditional Greek soup, Avgolemono. 

“I grew up eating it and it’s not heavy,” she said. “I 
have make it myself, but it’s not as good as my grand-
mother’s.”

JP Forbes of the Corcoran Group said,” “I’m not 
that complex. My favorite 
soup is Cream of Tomato. 
It’s like comfort food 
and reminds me of cold 
winter days.” Forbes 
suggested Sarah-
beth’s kitchen in 
the upper West Side 
for great Cream of 
Tomato. 

Scott Palatnik of 
Citi Habitats’ makes 
his own split pea soup. 
“It is an old favorite of 
mine from my childhood 
(like Campbell’s but, 
umm, umm so much 
better!)” He’s 
been working 
on the recipe 
for years and 
said there’s 
“no better way 

to warm yourself up after a long cold day” than 
with his soup. 

Palatnik brought Brokers Weekly a sample of 
his split pea soup with bacon and it was deli-
cious. Thanks Scott!

Kris Sylvester, also of Citi Habitats, might 
have to battle it out for best split pea soup with 
Palatnik. He said his mom’s soup is the best. 

“A good friend and I successfully duplicated 
it, so much so that we had a fight over sharing 
the soup that was left over from a big batch we 
made. She would not let me take any home,” 
Sylvester said..

“As a Feng Shui practitioner and a student of 
traditional Chinese medicine, I am very aware 
of the seasons and how they affect the rhythm 
of our bodies,” said Debra Duneier, senior as-
sociate broker with The Corcoran Group.

“Our bodies need to rest in the winter, so 
that we can bloom in the spring with renewed 
energy. One way of resting our body is to eat 
soup. Not only does it warm us up, but is easy 
to digest.”

Joyce Mincheff at Coldwell Banker Hunt 
Kennedy has a delicious soup recipe great for 
busy brokers that’s quick and easy to make. “I 
adapted it from a recipe I saw on Rachel Ray’s 
30-Minute Meals show. It has an Indian quality 
to it and you can make it more or less spicey 
and add any kind of prepared meat you have 
around, like chicken pieces or beef. I often use 
shrimp,” said Mincheff. 

After the ingredients simmer for just 10 min-
utes, Mincheff promised, “you’ll have a soup 
that tastes like you’ve been cooking for hours.” 

Here’s Mincheff's recipies and two other  
brokers favorites:

Joyce Mincheff’s Spicy Garbanzo Soup
2 cans of garbanzo beans
1 can of tomatoes (preferably fire roasted)
1/2 medium chopped onion
1.5 cups of chicken broth
2 cloves of garlic
Olive oil
1.5 cups of cooked chicken, meat or shrimp 

(Optional)
Spices: salt, pepper, cumin, paprika, corian-

der (cayenne pepper if desired)
Add the garlic to the garbanzo beans and 

either blend or put them through the food pro-
cessor.

Saute the onions in a bit of olive oil.
Add the garbanzo beans to the onions and 

sauté a little longer while stirring.
Add the spices
Add the tomatoes
Add the broth
(Optional) Add steamed shrimp, cooked 

chicken or beef pieces
Let it simmer about 10 minutes. 
 
 

Debra Duneier’s Chicken Soup 
Night-time Recipe

 
1 large onion or 2 small

1 leek
1 turnip

1 parsnip
Cilantro

Dill
Carrots

Chicken
 

1 package of 

Manischewitz soup Mix (hold back the bow ties for later)
 * If you would like  a touch of Asia, add fresh grated gin-

ger to the soup recipe
 Cook to a boil and then cover on a very low light for 2 

hours. Remove veggies (except for carrots 1 inch pieces)
Put in a blender the turnip and parsnip and puree-return to 

soup. 
Remove chicken and throw bones away. Add the bow ties. 

Put chicken pieces back in the soup. It is okay to leave chicken 
wings as is.

Leave the very hot pot covered and let it sit overnight. In 
the morning, pot should still be warm. Turn the covered pot on 
low as soon as you get up.  

Follow recipe for Matzo balls on matzo ball mix box. Add 4 
tablespoons of plain seltzer. Refrigerate for 20 minutes. Make 
your balls and put them into the boiling soup.

When the Matzo balls are done take the cover off of the pot 
and let the soup cool. If you are serving on this day, enjoy! For 
the next day, refrigerate and skim fat off of the top. Warm, salt 
and pepper to taste and enjoy!

 

Scott Palatnik’s Split Pea Soup

Split Pea w/ Bacon
6 cups water, vegetable, or 

chicken stock 
1 lb. split peas (washed and 

rinsed)
1/4 lb. bacon  (cut into small 

pieces)
1 carrot (diced)
1 parsnip (diced)
1 medium yellow onion (diced)
*salt & pepper to taste 
*garnish with fresh chopped 

dill
Bring all ingredi-

ents to a boil in large 
pot. Boil for two 
minutes then reduce 
to medium-low heat 
and simmer for 20 
to 45 minutes or 
until peas are ten-
der, stir occasion-
ally.

Mmm Mmm good!
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