BEAUCLERC

MLS# 870782

Host Sophisticated Riverfront Soirees

As your guests arrive, guide them into your living room as natural light fills the room through the panoramic floor to ceiling windows.
Grab a cocktail and lead them through a vaulted glass ceiling to an art gallery showcasing your most valued treasures. Hear the laughter
and conversation of your guests as you chef up a meal to be served on the patio overlooking the sunset on the St. Johns River.
4 bedrooms/3 Full and 2 Half Baths/4,066 Sq. Ft. $1,695,000

MLS# 855903

MLS# 896063

EPPING FOREST

Surrounded by Luxury

DEERWOOD
Watch Deer in Backyard

Upscale living through the gates of exclusive Epping Forest. Purchase of home
includes membership to Epping Forest
Yacht Club and Ponte Vedra Inn & Club.

Host your next family holiday or football game with the backdrop of birds
chirping and deer scurrying into the
woods.

5 Bedrooms/5.5 Bathrooms/5,539 Sq. Ft.
$1,390,000

4 Bedrooms/4.5 Bathrooms/5,777 Sq. Ft.
$800,000

MLS# 883126

DEERCREEK
A Golfers Dream

MLS# 882205

EPPING FOREST
Watch Nightly Sunsets

Walk off the golf course and relax to pri- First floor unit offering views of the garvacy and waterfront views. This custom den and St. Johns River. Hardwood floors
throughout the spacious living spaces.
home is minutes from great restaurants
Storage and covered parking included
and shopping.
5 Bedrooms/4.5 Baths/4,089 Sq. Ft.
$649,900

3 Bedrooms/3 Bathrooms/2,854 Sq. Ft.
$720,000
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7 Awesome Netflix Hacks You Need in Your Life
By Melody Birkett, Komando.com

Nothing like kicking back after a long day at work or relaxing
on the weekend to view your favorite Netflix shows. Many of
you might be marathoners or binge-watchers.
But there’s so much you might not know about Netflix. The
streaming service has a few tricks that you might want to
take advantage of that could make your viewing experience
even more enjoyable.
NETFLIX TRICKS
No Wi-Fi Needed
We get so used to watching Netflix in the comfort of our own
homes that it’s easy to take for granted that Wi-Fi is needed.
If you’re going on a vacation where Wi-Fi connections are
sparse, you can download select titles on an app through
your iPhone, Android, computer or tablet. You just need to
have a Wi-Fi connection to download shows or movies. After that, you’re smooth sailing for your road trip or flight.
No More Pop-up Questions
You’re probably used to the message popping up “Are you
still watching?” after a few episodes of a show. If you want to
prevent that question from flashing on your screen, pull up
the Chrome extension Flix Assist. As an added bonus, the
extension spares you from having to watch the countdown to
the next episode of the series you’re watching.
Added Trailers
If you’re trying to decide whether to watch other shows, Netflix is making it a little easier to decide with its new feature.
2
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You can now view trailers on select titles that autoplay after
hitting pause.
Delete Titles
Admit it, you watch shows or movies from time-to-time that
you don’t want others to know you watch. Netflix is helping
you avoid the embarrassment by letting you delete titles. All
you need to do is go to the viewing history and start deleting.
Let Netflix Pick Your Show
We all have our indecisive moments. On those days or nights,
why not play Netflix roulette? The tool Flix Roulette will pick
a TV show or movie for you. However, to make sure you end
up with something you half-way like, you can specify genre,
favorite directors and actors, and other specifications.
Help Netflix with Your Search
If you want to have more control over the roulette system,
you can go to Netflix’s subgenres to help you narrow down
the categories. Maybe Westerns, Romance, or Science Fiction
is too broad. Instead, you might want to specify John Wayne
Westerns or romantic comedies. Netflix also has an ID Bible,
offering codes you can add at the end of a provided Netflix
URL allowing you to go to the subgenre of your choice.
Fix Buffering
There’s nothing more frustrating than watching a really good
part of a show or movie, only to have it buffer. You don’t have
to put up with it. Go to Netflix’s hidden menu and select a
lower video bitrate and click override. You might have to do
it differently on other devices.
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Lending a Helping Hand:

A Spotlight on DCMS Member
Dr. Sue Nussbaum
By Erica Bunch, Duval County Medical Society

It’s no secret that medical care in the United States can be
quite costly, particularly for those without insurance. Many
times, one’s ability or inability to afford treatment is a matter
of life and death. For the past eight years, Dr. Sue Nussbaum
has been working with We Care Jacksonville to make healthcare possible for those most in need.
Dr. Nussbaum moved to Jacksonville in 2008, and became We
Care’s first executive director one year later. Having worked
for another non-profit in Ohio, and with degrees in both
medicine and health administration, Nussbaum knew her
way around many aspects of the healthcare field. Most importantly, however, she had a passion for helping those in need,
and that passion developed long before she was a physician.
Nussbaum grew up in Cincinnati, where her father worked
as a radiologist. She often watched him help underprivileged
members of the community access medical care when they
otherwise couldn’t afford it. Somewhat similar to what We
Care does today, Nussbaum’s father often made phone calls to
medical professionals around the area to design a plan of care
for individual patients in need. She says his generosity has remained an inspiration to her throughout her career.

4
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“He was really the role model, I think, for me being open to
a wide diversity of people, cultures, economic statuses,” Dr.
Nussbaum said. “And has made me an accepting person to the
variety of people who need healthcare.”
We Care was founded in 1993 by the Duval County Medical
Society’s Indigent Care Committee. Former DCMS President
Dr. George S. Trotter was the key founding member, and the
countless efforts of volunteer physicians and staff have allowed the organization to thrive for almost 25 years.
In the midst of the late-2000’s recession, when Nussbaum
moved to Jacksonville, organizations like We Care became
more critical than ever. Fortunately, funding from the J.
Wayne and Delores Barr Weaver Advised Fund allowed We
Care to grow and bring on more staff. After meeting with several board members involved in We Care’s foundation, Nussbaum says she saw it as a unique opportunity to serve her new
community.
Today, more than 400 physicians lend their skills to We Care
so that Duval County’s underserved residents can access the
care they need. In addition, organizations such as the Home-

less Coalition and Christ the King’s Church have lent their
support for We Care’s mission. Recruiting volunteers, Nussbaum says, is one of the most exciting parts of her job.
“It’s much more proactive- going out and arranging meetings,
getting a referral, connections through people- to have a personal conversation,” she said.
Nussbaum says one of the most successful ways she’s managed to find volunteers is through Duval County Medical
Society events. At the inaugural DCMS Future of Healthcare
Conference back in May, she was able to recruit seven new
specialists to share their talents with We Care. As much as she
enjoys meeting and recruiting people, however, Nussbaum
feels most rewarded when her volunteers spread the word all
on their own.
“People that currently volunteer have recruited other volunteers,” she said. “This was a really exciting day- A volunteer
gynecologist and orthopedic surgeon were having lunch at
St. Vincent’s. Another gynecologist was sitting with them and
they started talking about We Care and volunteering and, after lunch, he called We Care and said he wanted to volunteer.
So, he was actually recruited by peer volunteers and, and I
think that’s the highest level, to me, of recruitment.”

productive member of society!”
This is part of why Nussbaum believes We Care’s services
benefit Jacksonville as a whole, not just those who use them.
Treating someone in need, she says, often allows them to return to work and become self-sufficient. In turn, their children have a greater chance to succeed, and the entire community thrives with healthy individuals.
“We take care of a lot of cancer patients, people that need neurosurgery, who have gynecologic cancers. They’re very ill, and
they can’t go back to work or back to their lives until they get
help. The faster we can get them help, the faster they can go
back to work, pay their rent, and be self-sufficient.”
Not only does We Care cover the cost of treatment, but staff
members also schedule patient appointments, and even ensure that patients have access to transportation for their
appointments. The organization also works with other volunteers who cut and style wigs for cancer patients, among
various other services that a patient might need.
“Most importantly, we have saved lives,” Nussbaum said.

In addition to the volunteers, Nussbaum also strives to connect with We Care’s patients on an individual level. One of
her favorite patient stories to share is that of Molly, a 31-yearold breast cancer survivor. Molly was one of Duval County’s
140,000 uninsured residents and, following a breast biopsy,
had been denied any further financial assistance. After countless failed attempts at pulling together funds, Molly and her
family were beginning to lose hope. Then, a nurse suggested
We Care.
“[Molly] worked with a free clinic and We Care to get chemotherapy, radiation therapy, and finally her breast surgery,”
Nussbaum said. “Now, two years later, she is cancer-free, has
gone back to school, is returning to work as a healthy and

Dr. Nussbaum with Courtney Weatherby,
Director of Development for We Care.

Dr. Nussbaum visited Tallahassee to speak about free and charitable
clinics. She is pictured here with Jon Moyle (far left), Attorney for Florida Association of Free and Charitable Clinics, Representative Nicholas Duran (third from left), and Faisal Sayed (far right), Executive
Director of Muslim American Social Services.

Dr. Nussbaum represented We Care at the Future of
Healthcare Conference exhibition in May.
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Dr. Nussbaum with Dr. Todd Sack, DCMS Foundation Past-President, and Dennette Moore, We Care
Operations Manager, at the Future of Healthcare Conference.

We Care is one of several Beaches Health and Wellness Program Partners. Dr. Nussbaum is pictured here (fourth from left) with representatives from Baptist Beaches Hospital, I.M. Sulzbacher Beaches Medical
Clinic, Mission House and other organizations.

Dr. Nussbaum with Sister DeSales Wisniewski, one of the key
founders of We Care.

In addition to being We Care’s executive director and a member of Duval County Medical Society, Nussbaum is a board
member of the Florida Association of Free and Charitable
Clinics, where she helps raise funds and resources for over 100
free clinics in the state. She also currently serves as president
of the Jewish Community Foundation of Northeast Florida.
Growing up, Nussbaum looked to her father as inspiration for
what she wanted to do with her life. Not only has she followed
in his footsteps through her generosity and as a physician,
but also has now made an impact on thousands of lives in
her own community. Nussbaum says she is grateful to have a
career that allows her to utilize her own medical knowledge
while also carrying out her passion of helping those who need
it most. Working with We Care, she has been able to improve
the lives of not only its patients, but also its physicians and
volunteers who know they are making a difference in Duval
County.
“It really is the matching of a patient with the care they need
that is, on a daily basis, very rewarding,” said Nussbaum. “I do
go home and I feel very good about my day and what we do
as a team.”
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Molly (right) is a breast cancer survivor who was treated through
We Care. She is pictured here with her mother, Jana.

Dr. Nussbaum speaks at an event for the
Beaches Health and Wellness Program.
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Can This Doctor’s New Gallery Make
Art L.A.’s Next Wellness Trend?
BY ALEXXA GOTTHARDT

Dr. Katja Van Herle and David Hoey are unlikely gallery
owners. She is a celebrated endocrinologist with a cult following; he, a superyacht captain. But often, in their limited
free time over the course of their marriage, they chewed over
the relationship between wellness and art—two passions
they shared. “Then, last year, we had a kind of come-to-Jesus
moment,” Van Herle tells me over the phone, from her home
in Downtown Los Angeles’s Arts District. “We thought, ‘Hey,
we’re officially middle-aged, maybe it’s time we made this
into more than just a conversation. Let’s finally bring this
idea—that art can be a powerful agent of wellness—out into
the open.’”
So last year, after the couple committed to the plan with a
“spit handshake,” as Van Herle jokes, they began plotting
how to best communicate—and actualize—their philosophy.
They landed on opening a commercial gallery space, where
a portion of all profits would go to community engagement
and arts education. “With a physical space, we could work
with artists who want to engage with the community, provide a calming space for anyone to interact with art for free,
and raise funds for causes we believe in—mainly, exposing
more art and its effects to more people,” explains Van Herle.
DENK Gallery opens to the public tomorrow, on a corner in
downtown Los Angeles that’s just four short blocks—walking
distance, a rare luxury in the sprawling city—from MoCA
L.A.’s Geffen Contemporary. When I speak with Van Herle,
she’s putting the finishing touches on plans for the inaugural
opening featuring Arne Quinze, a Belgian artist known for
the immense sculptures he erects at Burning Man—a festival
whose attendees have also long explored the healing effects
8
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of of art, creative expression, and communing. “We always
want the gallery, and the art that we’re showing, to be thinking about questions of cultural health, in a holistic sense:
How is society functioning? How is the city working? How
can we give back?” she explains. At DENK, Quinze will show
installations based on extinct or endangered flora. “He’s a
great fit for the first show, because his work really creates this
immersive space for contemplating these ideas,” she continues.

Installation views of “Jungle Cities,” courtesy of DENK Gallery.
DENK means “think” in Flemish, Van Herle’s native tongue.
It’s a word that serves as a fitting accessory to this “art for
wellness” philosophy, one that began percolating, for Van
Herle, during her youth in Belgium.

Reared by a physician-father and a mother who taught philosophy and art history, Van Herle was encouraged to use art
a means to expand and calm her mind; to assuage everyday
stresses. “When my mom took us to museums, she’d describe
a piece’s history and its motives in a way that made me realize how art can open up a deep understand of humanity
and sociology,” she recalls. “Galleries and art books became a
place where I went to when I needed a break, needed to move
beyond myself. It was very soothing.”
But it wasn’t until years later, when she met her husband
(who had studied architecture and aesthetics) that she began
to think that art could be an extension of her medical practice. “Through my conversations with David, I was reminded
that art is a powerful tool for holistic wellness,” Van Herle
explains. DENK, for the couple, is the embodiment of the
idea, and a platform for experimentation. Through the gallery space, they hope to explore different ways in which art
can heal—whether it’s through contemplative engagement
with artists’ exhibitions; artmaking workshops in schools,
hospitals, and community centers; or other channels yet to
be discovered.
While it’s not a groundbreaking model—other non-profit and
for-profit galleries have explored similar community-focused
approaches—Van Herle certainly has the medical chops to
sturdily bolster DENK’s goals. She has both a M.D. and a M.S.
in public health; was previously the Chief of Endocrinology
and the Chair of the Diabetes Task Force at UCLA; and maintains a private practice in Los Angeles.

Installation view of “Jungle Cities,” courtesy of DENK Gallery.
To help build a program that features artists “who have a
commitment to community and cultural engagement,” in
Van Herle’s words, she and Hoey have brought a team of
three curators on board. “We’re trying to help people—and
not just those already connected with the arts—reach an understanding that life is about more than just yourself, and we
think art can be one of the most effective gateways to that,”
Van Herle explains. “And I think the timing, oddly, may be
right. Art is healing, in all of its forms—that’s what we want
to communicate through DENK.”
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Tasty Game Day
Appetizers
Krissy www.selfproclaimedfoodie.com

I’ve written about my love/hate relationship with football
countless times before. Do I enjoy watching football? Not really. But do I love everything else about the sport that really
has nothing to do with the sport? Heck yeah. I love the parties. I love the excitement. And mostly, I love the food. I have
about a bazillion game day recipes on my site. Some of my
favorites include game day beer chili, bacon jalapeno potato
bites, football fondue, game day punch, bacon wrapped jalapeno poppers, deviled eggs, bacon jalapeno mac n cheese,
loaded cheezy pizza dip… there are just too many others to
mention. If you ever see me “watching” the big game, you’ll
know I’m just there for the food and the company. I couldn’t
tell you the name of a single professional football player, or
even a team’s home city. But you’ll still want to invite me to
your party because I promise to come with lots of game day
grub like this!
Here are a few recipes:

• 1 pkg. (8 oz.) cream cheese, softened
• 12-16 oz. Provolone cheese, chopped into small cubes
• 16 fajita-sized flour tortillas, warmed
• Cooking spray or olive oil
• Salt (optional)
Instructions
1. In a large skillet over medium-high heat, add the oil and
beef. Cook for 3 minutes. Add the green pepper, onion,
Worcestershire sauce and pepper to pan. Cook and stir for
3-4 minutes, or until the vegetables are tender. Remove from
the heat and let cool to room temperature.
2. Preheat oven to 425°F. Line a baking sheet with parchment
paper and set aside.
3. In a medium bowl, combine the beef mixture, cream cheese
and Provolone cheese until thoroughly combined.
4. Spoon 2-3 tbsp. of the beef mixture onto each tortilla. Roll
the tortilla around the filling as tight as you can. Place seamside down on the baking sheet. Repeat with remaining tortillas and filling. Make sure the taquitos are not touching.
5. Spray the tops of the taquitos lightly with cooking spray or
brush lightly with olive oil and sprinkle with salt. Bake 15-20
minutes or until the taquitos are crisp and golden brown.
CHEESY BAKED DIP

Ingredients
• 2 tbsp. olive oil
• 1-1½ lb. thinly sliced beef sirloin, chopped into small pieces
• 2 tsp. Worcestershire sauce
• Pepper, to taste
• 1 green pepper, finely chopped
• 1 medium onion, finely chopped
10 MD Life Sept 2017

Ingredients
1. 8 oz. sour cream
2. 8 oz. cream cheese
3. 16 oz. cheddar cheese, grated (sharp or mild)
4. 4 oz. chopped green chilies
5. Green onion (suit your own taste)
6. 1 c. chopped ham
7. 1/2 pound chopped cooked bacon
8. 1 round bread loaf, hollowed out *a pre-baked loaf you’ll
find in the bakery. I used a sourdough loaf.
Instructions
1. Mix first seven ingredients together and put into the hollowed-out bread loaf. Bake at 350 degrees uncovered for one

hour. Serve with leftover bread or chips.
You may read the recipe and not believe your eyes, but YES
you will bake it for 60 minutes and it will be just fine! Trust me,
worked perfect for me!
The chopped ham is already pre-packaged that way. It’s usually in the meat/freezer section with regular hams. It is precooked. Or.. if you can’t find it, chopping up a pre-cooked ham
would work too – but try finding the chopped for you already
first. If you can’t hunt it down see if a store employee can help!

cheese, and scallions, and toss to combine. Roll the chicken
into 2-ounce balls, about the size of a golf ball.
Place the flour, eggs, and bread crumbs in 3 separate bowls.
Roll each ball in the flour, then the egg and then the bread
crumbs. Set aside.
When the oil is hot fry the chicken balls in batches. Cook for
about 2 minutes per batch. Remove the chicken to paper towel lined plate to drain the excess oil.
Blue Cheese Dip:
Combine all ingredients in a large bowl and adjust the seasoning if necessary. Serve the chicken alongside the dipping
sauce. Kids review: They all take after their Momma and love
chocolate! So this is a hit and the last time I made it they said
it looks like a professional cake like one you would get on the
Food Network! Sweet I am off to cake wars, lol.

Ingredients
• Buffalo Chicken Poppers:
• 1 store-bought rotisserie chicken
• 1/4 cup hot sauce (recommended: Frank’s Red Hot)
• 1 teaspoon ground black pepper
• 1 3/4 cups sharp Cheddar
• 1/4 cup freshly sliced scallions
• 1 cups all-purpose flour
• 3 eggs, lightly beaten
• 2 cups panko bread crumbs
• Vegetable oil, for frying
• Blue Cheese Dip:
• 1 1/2 cups mayonnaise
• 1/2 cup packed blue cheese, broken up
• 1/2 teaspoon hot sauce
• 2 teaspoons Worcestershire sauce
• 1 teaspoon salt
• 1/2 lemon, juiced
• 1 teaspoon chopped garlic
Directions
Buffalo Chicken Poppers:
Have oil heated to 350 degrees F.
Pick the meat from the chicken and discard the skin. Place
the chicken in a large bowl and add the hot sauce, pepper,
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Wine
Talk

By Emery and Jean Clance

Ken Clance, Allison Clance Volpe, Jean and Emery Clance

Images by Mirek Kowalski Photography

Enjoy Your Wine Experience Even Better – Join One of Our Wine Clubs Tim’s Wine Market
has four wine clubs. The wines reviewed here all come from wine club selections. Stop by
the store and ask about joining one of the clubs. There is a club to fit every budget.

The 2014 Wine Trees Auctor is also
the last vintage of this wine that will
be made, so the streak ends now. I am
happy to say that winemaker Douglas
Danielak performed a walk-off home
run with this bottling, producing the
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best of the five vintages. The first time I
tasted the 2014, I had my doubts about this
bottling. In September, 2016 I sampled this
wine for the first time and it was very dense
and earthy. I used descriptors like “simple,”
“blocky,” and “dull.” To my surprise this
wine blossomed a few months later, and
in February of 2017 it showed beautifully.
All I can figure is the grape blend, which is
62% Mourvedre and 28% Grenache, took a
while to evolve. This combination is a radical departure from the previous bottlings,
which sometimes included as many as
eight different varieties. The one thing this
wine has in common with all the previous
Auctor is source, which is the Paso Robles
AVA in central California. For longtime
club members, this is familiar territory
and the area has a reputation for making
really big wines. While it is true that much
of Paso Robles is hot and flat, there is a portion called “the westside,” which is closer
to the ocean, higher elevation and consequently much cooler. The vines used to
produce this wine grow on the westside,
in a vineyard only six miles from the Pacific ocean. In this area, it is not uncommon for temperatures to reach close to
100 degrees during the summer days, but
then drop down into the 50s at night. The
grapes ripen without a problem, but also
retain great natural acidity, which is apparent in this wine. The other factor that contributes to this wine’s freshness is the soil in
which the vines grow. Paso Robles lies on
the eastern slopes of the Santa Lucia Range

of the coastal mountain ranges of
California. Formed when the Gorda
Plate collided into the American
Plate, this range of mountains is a
complex mix of ancient sea bottom
mixed with decomposed volcanic
rocks. Rhone varieties, from which
this wine is made, thrive in poor
soils and the conditions help for the
grapes to retain acidity. Winemaking for the Auctor is done with the
intention of keeping this wine light
on its feet. The grapes are handharvested and kept separate, then
destemmed into stainless steel fermentors. Once dry, the components
are placed in barrel with only a small
percentage of new oak for fifteen
months. Then Danielak and owner,
Bruce Cunningham, create the final
blend and return the finished wine
to barrel for an additional three
months. The wine is bottled without filtration. When you drink this
wine, pay attention to complex, yinyang contrast of black and red fruit
flavors. Mourvedre is a variety that
produces wines with heavy notes
of fresh blueberries and blackberries, which pop as soon as you pour
a glass. Behind those come notes of
cherry liqueur and dried red plums,
compliments of the Grenache. Intertwined in the fruit is a lovely thread
of jasmine and cinnamon, which to
my palate makes this the most interesting of all the Auctor bottlings.
There is also a dense concentration
of fruit in the mouth, lifted by bright
acidity and a vein of minerality too.
You will want to drink this wine over
the next two years with soy marinated beef kabobs, grilled sausages or
smoked pork chops.
2012 Basel Cellars Merlot comes
from a new winery for us, located in
Walla Walla, Washington. Although
the winery is recent discovery, the
source of the wines is not. They
were sent to me by Leo Kirk, our old
friend from Kestrel Cellars. During
our first tasting of the Basel wines in
May, there were several wines with
club potential, but I chose the Merlot
because I believe this is currently the
variety that offers the most value in
American red wine. It is hard to believe now, but way back in the early
2000s Merlot was as popular as Cabernet Sauvignon. It was so popular
that grape growers began planting it

Winemaker Dirk Brink also buys grapes from two locations
in the Horse Heaven Hills AVA as well. While not technically Basel Cellars vineyards since they do not own the land,
he still considers them estate since the farming is done to
his specifications. The Horse Heaven Hills, which I will abbreviate as HHH for space, is a relatively large growing area
that lies west of Walla Walla, south of the city of Yakima,
and north of the Columbia River. It is classic high desert,
with little rainfall and steady winds that blow across the barren landscape. Elevation in HHH runs from 300 to 1800 feet
above sea level, and during the growing season they receive
a staggering 17 hours of sunlight per day. The grapes that
grow in the area are known for having very thick skins due
to the wind and sun, as well as deep concentration. Many
wineries buy grapes from this area to add color and power
to their wines from vines growing in less severe conditions.
Knowing that Merlot is a hard sell, Brink produces a wine
that will leave little doubt about the power of the finished
product. He selects the best lots from each of three vineyards
then ages the wine for 22 months in French oak barrels, with
a high percentage being new. Before you are ready to serve
this wine, make sure to decant for at least half an hour before
serving, although up to an hour will be better. The bouquet
is a complex combination of cassia buds, cooked red cherry
pie filling, fresh blueberries, caramel, tapenade, and cold
black tea. When you take a sip, you will immediately see how
dense and broad this wine is, with a big sense of fruit framed
by firm tannins but moderate acidity. Drink this wine over
the next three to five years with steaks, roast or this killer
pork tenderloin recipe.
///////////////////////////////////////////////////////////////////////

everywhere to keep up with demand. The problem is that
Merlot is a fickle grape to grow compared with Cabernet,
and quality dropped fast. About the same time Pinot Noir
exploded in popularity, capturing the fancy of consumers
looking for lower acid, less tannic wines than Cab. The recession helped to keep demand down during years when
production levels were low, 2008 through 2011. Then as the
economy improved so did the vintages in California, fueling
a serious shortage of California Cabernet Sauvignon. Now
prices are climbing fast and to make matters worse, wineries
are starting to use a lot of tricks in the cellar to make inferior
grapes into acceptable wines. This is obvious by the overtly
ripe, jammy fruit tones and faintly sweet finish of so many
under $25 Cabernets (and more than a few above $25 too).
It is worth mentioning that many producers in Washington
State have long believed that Merlot is their best grape, often producing darker and more powerful wines than their
Cabernet. During our tasting of Basel Cellars wines this was
completely evident. Although the Basel Cellars winery is located in Walla Walla, even their estate wines are a mix of Columbia Valley regions. The winery sits on their first vineyard,
an 85 acres parcel called Double River Ranch. This vineyard
sits between two tributaries of the Columbia River, and has
very deep, gravelly soils, perfect for grape vines. The grapes
that come from this vineyard have very thick skins and high
levels of ripeness, producing powerful and long lived wines.

Tim Varan and Brock Magruder opened Tim’s Wine Market in October, 1995
at the original location in Orlando, Florida. Based on twenty years of buying
experience, each year Tim samples over 4000 wines to select only a few hundred each year for theTim’sWine Market stores.Tim’sWine Market has a local
store in Ponte Vedra Beach, owned and operated by Emery and Jean Clance.
www.Timswine.com
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Oktoberfest in the USA
Where to Celebrate the Popular German
Heritage and Drinking Festival
BY MELANIE RENZULLI, TRIPSAVVY.COM

Chicago
Who can forget Ferris Bueller singing “Danke Schön” on a
float at the German heritage parade in the film “Ferris Bueller’s Day Off?” Indeed, German roots run deep in Chicago,
which makes it one of the best places in the country for Oktoberfest revelry. Get your beers and brats at these great Chicago Oktoberfest events.
Pittsburgh
German heritage is very prevalent in Western Pennsylvania,
so it’s fitting that the Pittsburgh area has a couple of Oktoberfest events worth checking out. The best known Pittsburgh
area Oktoberfest festivals include the Pennsylvania Bavarian
Oktoberfest, billed as Pennsylvania’s largest Oktoberfest, and
the Penn Brewery Oktoberfest. Pittsburgh’s Penn Brewery
hosts this event in its biergarten and brews a special Oktoberfest beer for the occasion.
St. Louis
St. Louis, Missouri, has a sizable German community, so it
has several places where you can celebrate. Our St. Louis
guide has created a round-up of the top places to celebrate
Oktoberfest in St. Louis, the largest of which is Soulard Oktoberfest.

Almost 20 percent of Americans can claim to have German
ancestry. Therefore the traditional fall festival Oktoberfest is a
popular event in many cities around the country.
Oktoberfest is celebrated every fall from approximately midSeptember until early October. Why is Oktoberfest celebrated
in September? The event has been celebrated in Germany, and
especially in Bavaria, since 1810. That year, what started as
prenuptial festivities for a royal wedding, turned out to be so
popular that the local folk decided to recreate the fun the following year.
Oktoberfest in the USA roughly follows the same calendar as
the one in Germany, and includes lots of beer drinking, oompah bands, and gobbling down German food like bratwurst
and knockwurst. Does that sound like a fun time to you? If
you said “Jawohl!” (German for an emphatic “yes”), take a
look at the following list of the most popular places to celebrate Oktoberfest across the USA.
Cincinnati
More than half a million revelers visit Cincinnati each year for
Oktoberfest, making it the largest Oktoberfest in the United
States. In fact, Oktoberfest Zinzinnati is the second largest Oktoberfest in the world after the one in Munich. In addition to
seven stages of music and more than 30 food vendors, Oktoberfest Zinzinnati is overflowing with beer. According to organizers “more than 800 barrels of beer, or 1.6 million ounces,
are consumed each year at Oktoberfest, the approximate capacity of a small microbrewery.”
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Los Angeles
It’s no surprise that sprawling Los Angeles has as many as
10 different Oktoberfest celebrations from which to choose.
Oktoberfest in Los Angeles ranges from traditional festivals, such as the long-running Alpine Village in Torrance
and OldWorld in Huntington Beach to the loosely Germanthemed Rocktoberfest street and music festival.
Washington, DC
The Nation’s Capital and environs has quite a number of Oktoberfest, ranging from beer bashes at local breweries to an
Oktoberfest at Jessup, Maryland’s Blob Park, purported to be
America’s first Oktoberfest.
Learn more about all the Oktoberfest events in Washington,
DC.
New Orleans
If there’s an event that revolves around drinking, you can
be sure that New Orleans will be up for celebrating. While
New Orleans is not known for its Germanic culture, there are
many pubs, clubs, and beer gardens where you can celebrate
Oktoberfest in New Orleans. The biggest of these celebrations is at the Deutsches Haus, which celebrates with plenty
of beer, schnapps, and chicken dancing.
Atlanta
There are a few places to celebrate Oktoberfest in Atlanta, the
most interesting of which is an Oktoberfest party bus that
takes revelers to the small town of Helen, Georgia, decked
out to look like an authentic German village.

Phoenix
Phoenix is still hot in September - a perfect excuse to have
a beer or three! There are many different places to celebrate
Oktoberfest in Phoenix and take in the beer, bands, and
wienerschnitzel.
Reno/Tahoe
Fun celebrations of beer and food are to be found at several
Oktoberfest events in the Reno/Tahoe area. Take in a Reno
Pops concert of polka and waltzes or compete in the Oktoberfest Games at Squaw Valley. Typical games include beer
barrel rolling competitions and a bratwurst toss.
Texas
The great state of Texas has a little bit of everything, including several German communities, some of which still speak
Texas German. For Oktoberfest activities, the best places to
visit are New Braunfels, where the 10-day Wurstfest attracts
approximately 100,000 visitors annually and Fredericksburg Oktoberfest, a weekend-long celebration of German
heritage, food, music, and art in Texas’s most famous German settlement. Additional Texas Oktoberfest ideas can be
found in the “Texas” link in the header of this section.
Regional Round-Ups of Oktoberfest Events
Northwest U.S.
Washington, Oregon, and Idaho are splendid in the fall,
perfect for donning lederhosen and enjoying German beer.
Take a look at this round-up for some of the best known
Oktoberfest celebrations in the Pacific Northwest.
Southeast U.S.
Just about every state in the Southeast has a big Oktoberfest
celebration. Check out these suggestions of Southeast U.S.
Oktoberfest events, with particularly large festivals in Richmond, Virginia, Charlotte, North Carolina, and Covington,
Kentucky.
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Social Media for Doctors:
Overrated or Underrated? Real MDs Weigh In
If you’re skeptical about using social media
to support and promote your medical practice, you’re not alone.

A Gartner case study (which is available to Gartner clients)
illustrates why some health care industry professionals may be
hesitant to embrace social networks for these reasons:

by: Gaby Loria

Solo and small practices may be extra
cautious since they typically have limited resources to spend on practice management strategies and technologies.

Professional Networking
Two main types of social networks are
available for you to connect with colleagues:

However, Gartner analysts and other
industry experts agree that the advantages of social media are too great to be
ignored.

• Professional: Intended for medical
professionals only. Physicians must
verify their identity at sign-up, though
some networks allow users to post
content anonymously once they’ve
been accepted.

In this article, we’ll show you why
social media for doctors isn’t overrated—it’s underused.
We teamed up with the physician-only
social network SERMO to survey real,
practicing doctors about their feelings
regarding social media.
Our data, with accompanying commentary from SERMO
CEO Peter Kirk, illustrates why maintaining
an online presence can
help you coordinate
care with colleagues,
grow your practice and educate patients.
“Doctors enjoy social compared to traditional means of communication because social amplifies messages.”
PETER KIRK, SERMO CEO
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share second opinions on patient cases.
Forty-one percent are logging on for casual discussions, i.e., “lounge talk,” with
peers and 37 percent are soliciting or
doling out practice management advice.
Top Ways Physicians Use SERMO for
Professional Networking

Examples include SERMO, Doximity,
Figure 1 and QuantiaMD
• Consumer: Intended for the public
at large. Anyone can sign up and begin
posting content for a specific or general audience.
Examples include Facebook, Twitter,
LinkedIn and Instagram
The former is especially great for connecting with colleagues. As Peter Kirk
of SERMO says, it’s “essentially a giant,
global virtual doctors’ lounge.” Since
these platforms are exclusive, doctors
feel more at ease conversing with colleagues.
In a survey of SERMO users, 46 percent say they use the social network to

Kirk says this type of medical crowdsourcing is great because a second opinion can make a world of difference.
“When doctors are faced with a tough
case, they can get input based on hundreds of years of medical experience,
from different places and specialties, in
a matter of hours,” says Kirk.
“Most doctors work in isolation, which
leads to misdiagnoses and mistreatments, but technology provides new
ways for them to work together.”

Physicians should always safeguard protected health information (PHI) while asking for advice on patient cases. There are
consequences to violating privacy and security laws, so delete
any details that could give away a patient’s identity when describing their condition.
Our survey shows doctors are using social media to help
themselves too, leveraging SERMO to track down job leads or
practicing some self-care by joking with peers online.
“Doctors are constantly managing intense, stressful situations, so relaxing and chatting on the site is, perhaps surprisingly, a really important activity,” says Kirk.
The bottom line: Nearly 50 percent of surveyed doctors use a
social network to share second opinions with colleagues. This
is especially valuable for solo and small practice physicians
who don’t have as many opportunities to interact with other
doctors on a daily basis.

Social media usage has only been on the rise since then, so it’s
most likely the percentage of patients using social as a factor
to select a physician has increased too.
“Doctors that market themselves and talk to patients through
social channels likely have a certain business edge over those
that don’t, in the sense that they are visible, open and generate
higher awareness with potential patients,” says Kirk.
Our findings indicate some physicians do want to market
themselves on social, but are coming up against the challenges listed in our graph. We offer you the solutions to get rid of
those challenges in this table:
Solutions to Common Challenges in Social Media Practice
Marketing
Challenge

Solutions

Not enough time

Pick one consumer social network to focus on and set 15-30
mins. on a specific weekday
to come up with content for it.
Twitter, for example, lets you
schedule posts weeks in advance. Encourage staff to submit
ideas for future post.

Social specialist is already
on staff (so physicians
themselves aren’t posting
for practice marketing)

Enhance your social specialist’s
efforts by proactively suggesting
content and retweeting, tagging
or commenting on their posts
using your own social media accounts (e.g., LinkedIn).

Practice Marketing
Marketing your practice via social media is best done through
consumer social networks, e.g., Facebook and Twitter, rather
than the professional platforms we profiled above.
Previous research reports have taught us patients really care
about your web presence because they use online reviews as a
key selection criteria when looking for a new doctor.
Knowing this, it’s a shame to see the majority of physicians
surveyed (54 percent) are not interested in marketing their
practices via social media.
In our physician survey, respondents were asked what is keeping them from maintaining a social media presence to attract
or retain patients.
Top Reasons Physicians Don’t Use Social Media for Practice Marketing

Not enough help from staff Help from staff is ideal, but unnecessary. Tips such as setting
your browser’s homepage to a
social media network to remind
you to post or signing up for an
industry newsletter for content
ideas can go a long way.
Unsure what to write/post

This shows us social media is an underused platform with a
great deal of potential. A 2012 PwC Health Research Institute
study found 41 percent of patients take social media content
into consideration when selecting a doctor.

This article’s next section has
some content types to get you
started. The Doctors Company
is also a great resource for physicians to learn best practices
about posting on Facebook,
Twitter and even YouTube.

Patients aren’t on social Use social networks to market
media
your services to a new pool of
patients. Consider participating in LinkedIn discussions and
Tweet Chats to build an audiStill not sure what implementing social at your practice would
look like? Check out this recent Facebook post from Texasbased solo physician Dr. Lamia Kadir:
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Top Social Media Content Types Patients Want From
Doctors

This is great news for physicians, especially as providers move
to value-based care models, where patient health outcomes
are prioritized over number of services performed.
With this shift, it is increasingly important for practices to
ensure patients are able to identify health problems early on,
follow care instructions well and lead healthy lifestyles. Social
media is a free way to educate patients on all these objectives.
A post from Kadir’s practice Facebook page showing patient
engagement

New York-based orthopedist Dr. Howard Luks has a great example for a “how-to” post on Twitter:

This is a great example of a fast, easy and typo-free post that
doesn’t appear too promotional. Kadir is welcoming new patients, but also keeping her practice on the minds of existing
patients and eliciting positive feedback in the process. It’s a
win-win.
The bottom line: Despite social media’s ability to attract and
retain patients, the majority of physicians surveyed (54 percent) are not interested in growing their practice that way.
This means doctors that do use social have a competitive advantage over their peers.
Patient Education
Millions of Americans are already looking up health information online, even though researchers note that it often comes
from unreliable sources. You have the chance to disseminate
accurate, thoughtful and helpful health information through
social media.
But would patients actually read your educational posts? Yes,
according to our data!
For our last survey, we asked U.S. patients to tell us how often
they would check their doctors’ social media feeds if the doctor posted regularly.
A combined 74 percent of patients say they would check
their doctors’ social media feeds daily or weekly.
To help you determine what kind of posts would drive the
most patient engagement, we asked respondents to pick the
most helpful types of content their doctor could post on social media to contribute to their health care:
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A recent educational post from Luks’ Twitter account
The article Luks is linking to comes from his own blog, but
small practices with limited time can post third-party articles
(e.g., “Here’s a great article in the Times with step-by-step instructions for breast self-exams”).
Just be sure to explain difficult concepts in a way that is easy
to understand. Use videos or images when possible to make
your posts pop.
The bottom line: Seeing as the majority of patients surveyed
(74 percent) are willing to check your social media feeds for
educational content on a daily or weekly basis, it would be a
missed opportunity to ignore their desire for preventive and
follow-up care information.

Conclusions and Considerations
It’s clear from our survey data that social media is a valuable,
if underused, opportunity to improve everything from patient
care quality to physicians’ quality of life.
If making time for social media is your primary challenge, try
to identify inefficiencies in your practice’s workflow. Consider
automating parts of your clinical and operational processes by
investing in medical office software. The time savings can help
you find a few minutes each week you can devote to developing a social presence.
“We believe a younger generation of patients will want more
of this kind of contact, indeed they may even expect practices
to maintain a social presence, but we know that many doctors
are not comfortable implementing these tactics currently,” says
Kirk.
That discomfort is totally understandable, so we’ll leave you
with this handy list of social media do’s and don’ts to guide you
in your social media strategy:
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New Restaurants
Around Town
Written By: Jerry Watterson, www,jaxrestaurantreviews.com
Photography By: Jerry Watterson, Lisa Watterson

River & Post Restaurant and Rooftop Bar
Address: 1000 Riverside Ave.
This restaurant is quite the ambitious undertaking. With a
planned total of 387 seats between indoor and outdoor dining River and Post will be one of Jacksonville’s largest locally
owned restaurants. This upscale casual restaurant will bring
a trendy environment, great food and breathtaking river city
views to the growing area of Riverside.

We always love trying new restaurants and we’re confident
you do, too. Here’s the rundown on who has opened recently
and who to expect soon. We’ll have reviews for some of these
spots on the way. Happy Dining!

Fish & Grits from South Kitchen + Spirits – Available in
Nocatee this Winter
River and Post Rooftop View
Coming Soon:

Recently Opened:

L and L Hawaiian Barbecue
Address: 6001 Argyle Forest Blvd.
This chain originating in Hawaii will open its first Jacksonville area location in Argyle Forest within the next couple of
months. Look for Hawaiian plate lunches featuring a variety
of meats plus macaroni salad and rice. There will also be a
handful of options involving spam for those hankering for a
taste of the salty canned slices of processed meat.

B Street Eats
Address:1179 Edgewood Ave S.
From the creators of Jacksonville’s favorite biscuit shops,
Maple Street Biscuit Company comes this fast casual Latin
and South American concept located in Murray Hill. Dine
on tortas (sandwiches), salads, or the ever popular box which
includes a choice of meat or jackfruit, served with roasted
sweet onions, lime rice, spicy citrus black beans, and caramelized sweet plantains. Since opening a couple of months ago B
Street Eats has gotten rave reviews.

South Kitchen + Spirits Nocatee
Location: Nocatee Town Center
South Kitchen + Spirits opened in Avondale in 2016, serving
up southern classic and American standard fare. Their second location is coming to Nocatee this winter. Expect everything you love about South Kitchen, except transported out of
Avondale and into Nocatee.
El Jefe Tex Mex
Address: 947 Edgewood Ave. S.
Acclaimed chef/owner of 29 South Restaurant in Fernandina
Beach, Scotty Schwartz brings this Tex Mex spot to the Murray Hill neighborhood this fall. El Jefe will be an affordable
and casual Tex-Mex concept dedicated to celebrating the diverse cuisines of America’s Southern borderlands. The menu
will include classics like wood grilled skirt steak fajitas, cheese
enchiladas with red chili gravy, San Antonio puffy tacos, Texas-style chili con queso, queso fundido with hot homemade
flour tortillas, and traditional tamales. The restaurant will
also have a full bar with a focus on traditional margaritas, tequila and mescal.
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Bellwether
Address: 100 N Laura St., Suite 100
Timeless American fare takes a modern turn at Bellwether,
a casual restaurant brought to you by the pioneers behind
Orsay, Black Sheep, and BLK SHP at Intuition. Start with
arancini or chili pepper boiled peanuts, then have a cup of
broccoli and pimento cheese soup, after that take a bite out
of a dill pickle brined fried chicken thigh sandwich or get a
fork full of a classic like chicken and dumplings. Bellwether
has American fare for the foodie or shrimp and grits for the
less adventurous eater. This restaurant seems like a heck of an
addition to downtown.
Good Dough
Address: 1636 Hendricks Ave
Opened in San Marco in April Good Dough is Jacksonville’s
first artisanal donut shop. Expect crazy flavors, throwbacks to
classic donut styles and ideas that push the envelope. These
guys had 30+ minute lines for a week straight when they
opened. Check them out and tell us what you think.

Timwah Dim Sum
Address: 8358 Point Meadows Dr.
Located just off of Baymeadows road on the Southside, Timwah Dim Sum restaurant brings the Chinese dim sum craze
to Jax. When word got out that Timwah was running a soft
opening people went bananas. There was a line out the door
and the simply couldn’t make enough dim sum to keep up
with demand. After a rocky start due to this overwhelming demand Timwah is pushing the dim sum carts of deliciousness
on a daily basis. If you’re a dim sum fan we’re pretty confident
you’re going to enjoy Timwah Dim Sum. Note that Timwah is
just open for lunch at this time, adding dinner service 6-9pm
Thursday through Sunday the week of August 14th.

be the new staples popping up on every Jax menu: shrimp and
grits and chicken and waffles.
The Local
Address: 4578 San Jose Blvd.
This new breakfast and lunch spot opened on San Jose Boulevard in San Marco July 1st. The Local offers fun and creative gourmet breakfast and lunch options. For breakfast, try
their housemade sausage sandwich, create your own hash
brown bowl, or enjoy the wonderfully indulgent egg in a hole
on sourdough bread. For lunch grab a bite of a hot Italian
beef sandwich or keep it simple with chicken nuggets sold in
quantities of 10 or 20. For dessert grab an ice cream sandwich.
Lechonera El Coqui
Address: 3620 Blanding Blvd.
The Santanas first opened Lechonera El Coqui in Fernandina
and always hoped to open a Jacksonville location. When the
right location became available they jumped on it. Opened
within the last month or so, Lechonera El Coqui brings a taste
of Puerto Rico to Jacksonville’s westside. The restaurant offers
up authentic family style Puerto Rican food at a very affordable price.

Taro and Sesame Balls from Timwah Dim Sum
Food Addictz Grill
Address: 1044 Edgewood Ave S
Opened at the end of April Food Addictz Grill in Murray Hill
serves up breakfast, a variety of sandwiches and what seems to

Rue Saint Marc
Address: 2103 San Marco Blvd
Chef Scott Alters moved from his job creating fine dining
masterpieces at Matthew’s right across the street to open his
first restaurant Rue Saint Marc. This French restaurant offers
up inspired and creative cuisine to San Marco diners.

MD Life Sept 2017 21

3 Doctors With Inspirational
Voluntary Efforts to Save Lives
By Hezne Ezaty Abu Hasan

From left to right: Dr Ganesh Rakh, Dr Rahul Jandial and Dr Adib Rizvi. These doctors go above and beyond the call of duty to
give back to the society in their fields. Photo credit: K.Keppner/ Deutsche Welle, Huffington Post, Liverostrum.
Compassion and determination in treating patients for the
betterment of the community has led these doctors to go
above and beyond the call of duty.
These inspirational doctors aim to make the world a little bit
better in their own special way.

1. A gynecologist who celebrates birthdays to
save baby girls
In India where boys are highly favored over girls, a gynecologist from Pune, west of Maharashtra, delivers baby girls for
free at his own hospital to curb killing of baby girls in the
society.
Dr Ganesh Rakh agrees that the problem is far from removed,
but believes that his initiative, “Mulgi Vachva Abhiyan”, which
translates as “Campaign to save the girl child”, will create a
domino effect.
The anti-girl bias has a corrosive impact on India’s sex ratio.
A 2011 census revealed that for every 1,000 boys born, only
927 girls were born, which had fallen further to 918 in 2016.
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“They would celebrate and distribute sweets if a male child
was born. But if a girl was born, the relatives would disappear,
the mother would cry, the families would ask for a discount,”
Rakh said.
More than 500 girls have been born since the start of the campaign in January 2012. In addition to waiving the delivery fee,
the babies’ arrivals are celebrated with a cake and candles at
the hospital.
A lot of time is spent understanding the family’s concerns and
easing their fears about having a daughter.
“We want to send out a message that a girl’s birth is worth
celebrating,” according to Rakh.
Rakh organizes marches through Pune’s streets, and doctors
around the country have pledged their support for his campaign.

2. A neurosurgeon who aids children all around
the world
Dr. Rahul Jandial, once dubbed “the world’s most dashing
neurosurgeon”, the 44-year-old has made headway in the

field, obtaining a grant worth USD $700,000 for research in
metastatic cancer. The neurosurgeon is based in a hospital
in Southern California, and has also hosted a National Geographic Channel broadcast on neurosurgery.
Jandial regularly travels to children’s hospitals in underserved countries like Ukraine and Peru to perform surgical
missions he organizes through a non-profit organization
called International Neurosurgical Children’s Association
(INCA), which he is a founder and director of.
In underserved countries, doctors have to make use of the
limited resources, Jandial says. He described a doctor in
Lima who cut off the heel of a glove to save money because
there were no rubber bands.

“I was inspired by the NHS. It showed me that providing free
healthcare was doable,” says Rizvi.
Rizvi also pioneered organ transplant in Pakistan in 1985.
To date, nearly 5,000 free organ transplants have been performed, in addition to 750 dialysis sessions on a daily basis.
“We started with an eight-bed ward 40 years ago. Today, we
have 800 beds. Back then, we used to have a small room in
this hospital. Today, we have two multi-story buildings and
three more are being built.”

Through INCA, charity hospitals in these countries are provided with used medical equipment, and Jandial teaches local doctors important skills through surgical collaborations.
According to the neurosurgeon, the problems children have
in these developing countries are the same as in developed
countries, but the lack of facilities, transport and finances
changes the situation altogether. There are more sick children than there are doctors and supplies, which is how his
initiatives leave a bigger impact.
Currently, he has worked with four or five hospitals so far,
and plans to extend the program to children’s hospitals all
around the world.

3. A urologist who provides free specialized
healthcare to a nation
In the midst of a corrupted and mismanaged healthcare system in Pakistan, Dr Adib Rizvi leads a public sector hospital
in Karachi which gives free specialized healthcare to millions. Rizvi aspires to transform Pakistan’s healthcare system
into that of his inspiration, the UK’s National Health Service
(NHS).
Most patients in Pakistan have nowhere to turn to if not
for the free treatment at the Sindh Institute of Urology
and Transplant (SIUT). Rizvi has seen patients pawn personal treasures and beg for healthcare. He argues that viable
healthcare should be the right of every citizen in the first
place.
Since the institute was established 40 years ago, SIUT has
seen phenomenal expansion, emerging as a world-class kidney disease center in Pakistan. Now the hospital boasts with
performing the highest number of successful renal transplants, dialysis sessions and treatment of kidney stone disease anywhere in the world.
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