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The Hampton News 

Health Care or Sick 
CareéYou Choose 

Dr. Domenic Febbraro 
 

Regardless of the 

outcome, health 

care reform will 

raise serious con-

cern as to whether 

we will be left 

with health care 

or sick care.  To 

explain this, con-

sider that the difference lies in how we 

define these two concepts.   
 Currently, the focus of our health 

care model primarily involves a symp-

(Continued on page 2) 

Dr. Febbraro 

Hampton High 
School Marching 
Band Spices 
Things Up for 
Halftime  

by Tracy Burns 
 

 If youôve heard music 

off in the distance and the 

thunder of drums rumbling 

as youôve been making your 

way through Hampton 

Township as of late, youôve 

probably been hearing The 

Hampton High School 

Marching Band.  The band 

worked hard this summer, 

and now after school, re-

hearsing their spicy line up 

of musical entertainment.  

Along with dance drill and 

color guard, they have per-

fected four Spanish themed 

songs this year including 

(Continued on page 11) 

Lord Stanleyõs Cup Spends a Day in Hampton 
 

The North Hampton Volunteer Fire Department had an opportunity to christen their new 2009 

Pierce 75' Ladder Truck with a visit from the Stanley Cup in August courtesy of Hamptonôs own 

Chuck Fletcher, Former Assistant General Manager of the Pittsburgh Penguins.  

 

 

 

 

 

 

 

 

 

 
Hampton Bandôs Hoagie 

Production.  Page 11 

P 
lease come and join in a night where 

friends and family can come together, eat 

pasta, win prizes and show support for a 

family in need. 

 Connor Mason Michalek is 3 ½ years old and 

has been diagnosed with Brain Cancer (Medulla  

Blastoma). He has already undergone surgery and 

radiation and is now beginning his eight month 

journey of chemotherapy treatments and rehabili-

tation at Childrenôs Hospital. 

 Connor and his family are from Hampton 

Township and need your generous support to 

afford the expenses associated with this disease.  

A spaghetti dinner fundraiser is being held Fri-

(Continued on page 10) 
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Donôt miss an issue.  Call to join the mailing  

list and get the publication sent directly to  

your desktop in color at no charge! 
 

SEND STORY SUGGESTIONS OR  

COMMENTS TO:  
 

email: info@thehamptonnews.net 

Production: Laurie Rizzo 

Design: John Rizzo 
 

The Hampton News 

P.O. Box 243 

Wildwood, PA 15091-0243 

412-818-6491 

 

LeDonne 

Plumbing  & 

Contracting  
 

 

For all Plumbing, 

Heating, &  

Contracting needs 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Call today for your 

FREE estimate 
 

412-487-3378 

  Services Include: 
 

¶ CUSTOM HOMES &  

ADDITIONS  
 

¶ KITCHEN & BATH  

REMODELING  
 

¶ GAME ROOMS 
 

¶ ALL TYPES OF  

PLUMBING REPAIRS  
 

¶ TILEWORK  
 

¶ HEATING & AIR  
 

¶ DECKS 
 

¶ EXCAVATING &  

HAULING  
 

¶ GARAGES 
 

¶ D.O.T GAS LINED  

CERTIFIED  
 

¶ SEWER LINES 
 

¶ WATER LINES  
 

¶ CUSTOM CABINETS  
 

¶ SEWER CLEANING  

tom-(or effect)-

oriented approach, 

and subsequent 

reimbursement for 

related drug and 

surgical interven-

tions.  This 

shouldnôt surprise 

anyone consider-

ing the enormous influence 

the pharmaceutical and 

medical supply industry 

wields over health insurance 

coverage and the practice of 

medicine.  This influence, 

however, is cause for debate 

as to whether it has served to 

promote our nationôs health, 

as statistics gathered by the 

Food and Drug Administra-

tion (FDA) continue to re-

flect a growing number of 

prescribed drug adverse 

events.  Furthermore, 

chronic illness is pervasive 

in this country in  spite of 

advanced medical technol-

ogy. 

 As such, I believe that 

we are long overdue a shift 

in our understanding of what 

actually constitutes health 

care.  I would add that our 

current health care model 

is actually based on provid-

ing sick (or symptom/

disease-based) care, dis-

guised cleverly as ñhealth 

careò.  On the contrary, a 

true health care model 

would champion education 

for lifestyle changes and an 

unwavering commitment to 

wellness principles that 

facilitate and preserve 

health naturally .  These 

principles espouse ñeating, 

moving, and thinking wellò 

for life (concepts I teach in 

my office) as the foundation 

Dr. Febbraro  
 (Contô from page 1) 

of being well. 

 The basic tenets of Chi-

ropractic philosophy have 

embraced these now-

popular wellness principles 

for over a century, recogniz-

ing prevention to be the 

greatest ñcureò of them all.  

The strength and success of 

Chiropractic lies in its recog-

nition that our health is most 

critically a reflection of the 

integrity of the spine and 

nervous system, and the life-

style choices we make.  For 

your health, consider this 

perspective and embrace a 

new paradigm by which to 

get well and stay well.  Ulti-

mately, choose the model of 

care that will serve you best 

by staying informed! 

 

 

 

At Health First Chiropractic, 

Dr. Domenic Febbraro 

serves Hampton Township 

and surrounding communi-

ties with 13 years of clinical 

experience in the field of 

adult and pediatric correc-

tive spinal care.  A graduate 

of Central Catholic High 

School in 1988, he received 

his doctorate from Life Uni-

versity, School of Chiroprac-

tic in 1996.  He is a member 

of the Chiropractic Fellow-

ship of PA.  His purpose is to 

educate and adjust as many 

families as possible toward 

optimal health through 

natural Chiropractic care!   
 

(Call to receive a  

complimentary consultation) 
 

412-492-4088 
 

Visit our new website at 

www.myhealthfirst.us 

Window of Contentment  
 

Truthful lips will be  
established forever,  

But a lying tongue is  
only for a moment.  
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Coupon must be presented. 
Rental must be continuous. 
Not to be combined with any 
other offer.  Must be pre-
sented at contract signing. 

North Hampton Volunteer Fire Department  
Monthly Chiefôs Report; Prepared Sept 4th 2009, for the 

Month of August 2009; Chief John Schwend 
 

Incident Summary: 

 

Containment / MVA no entrapment   7 

Residential fire alarm      3 

Carbon Monoxide Alarm, No Illness  1 

Landing Zone for Medical Helicopter  0 

Residential Structure Fire/Chimney fire  1 

MVA With Entrapment     1 

Wires Down / Transformer Problem  0 

Carbon Monoxide Alarm With Illness  0 

Commercial fire Alarm     5 

Vehicle Fire        1 

Gas Line Struck       1 

Other         3 

Total for July 2009      23 
 

Total Incidents for 2009     262 

Late Night (11p-7a)      39 

Weekday daylight (7a-5p)    104 
 

NHVFD responded to eight motor vehicle accidents this month 

with four of them taking place on the PA Turnpike.  We have 

taken delivery of a 2009 Pierce 75ô Quint and the unit will be in 

service on September 15th 2009. 

 

Training  

Members participated in classes at the Allegheny County Fire 

Academy and State Certified classes including the Essentials of 

Firefighting and Confined Space Rescue.  Members also partici-

pated in aerial operations classes and CPR / AED certification. 

 

New Membership: 

We can always use new members who are interested in fire-

fighting or as drivers only.  There is a place in the department 

for anyone who is interested in helping.  Please contact an offi-

cer at 724-443-5250, or visit our website at 

www.northhamptonvfd.org. 

Calling all Runners & Fast Walkers  
for the Turkey Trot  

  by Diane Prem 
  

J 
oin ñThe Turkey Trotò 5K race around 

Hampton Community Park the second 

Saturday before Thanksgiving, on Novem-

ber 21, 2009 at 9:00 am. The Trot is a fundraiser 

spearheaded by the Hampton High School Na-

tional Honor Society to raise money for breast 

cancer research, inspired by the story of Mrs. Amy 

Yard, a HHS Guidance Counselor on sabbatical currently fight-

ing breast cancer. 

 ñThe Turkey Trot is open to anyone who can run or walk 

fast,ò said Pat Reidy, National Honor Society President.  ñWe 

need as many people as we can get!ò  For a $12 registration race 

fee, Trotters also receive a T-Shirt, and food and drink after the 

race.  Donations are also appreciated.  Register online at 

www.htsd.k12.pa.us and look for the link to NHS Turkey Trot.  

Deadline to register is Nov. 7th. 

http://www.northhamptonvfd.org/
http://www.htsd.k12.pa.us
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Police Log  

P L U M B I N G   L L C 

Too Many Bills  
We Offer L O A N S ?  

F o r  A l l  Y o u r  M o n e y  N e e d s 

¸ Home Repair$ ¸ Bill Con$olidation 

  ¸ Vacation$ ¸ Auto/ATV ¸ Per$onal 

Butler Consumer Discount Co. 

  4655 Rt. 8 Allison Park  

 Call Judi Wahl  724-443-6991 
Subsidiary of Northwest Savings Bank     Licensed by PA Dept. of Banking 

Fraud   3 

Mental Health 5 

Warrants  3 

Burglary   10 

Assault   1 

Vandalism  45 

The Hampton Township Police logged 681 incidents from 

8/01/2009 ï 8/31/2009.  A portion of those incidents include: 
  
Accidents   35 

DUI     15 

Domestic Disputes 22 

Theft    7 

Threat/Harassment 20 

Disorderly/Assault 19 

TRAFFIC VIOLATIONS LEADING TO DRUG ARRESTS  
 

 On 8/8 and 8/26 a traffic stop on Route 8 lead to an arrest for 

marijuana.  
 

BURGLARY  
 

 On 8/1 Hampton Police were dispatched for a delayed bur-

glary on Route 8.  Upon arrival, the reported person stated when 

she left for work on 7/31 and arrived home at 10 a.m. on 8/01, she 

noticed about 75 DVDs were missing from her wooden storage 

rack in her living room.  The wooden rack was taken to the station 

and placed into evidence.  Police contacted local exchange stores 

and traced the stolen DVDs to a suspect.  Police contacted the 

suspect and a verbal and written confession was taken.  Charges 

via summons.  
 

 8/05 Police responded to a residence on East Elfinwild Road 

for a burglary.  The reporting person was watching a residence 

home while on vacation.  Unknown actor(s) broke a window to the 

master bedroom, gained entry and removed multiple items of jew-

elry.  The scene was processed for evidence. 
 

 On 8/3 a resident came home to find that someone had kicked 

in the front door of a home he resides with his girl friend on Wild-

wood-Sample Road.  The actor (s) broke the glass on the front 

door and kicked it in to steal a full bottle of vicodin and a book of 

checks. 
 

 On 8/8 between 2100 and 0600 hours, an unknown actor 

forced entry into a secured room at a business on Duncan Avenue.  

There were pry marks on the door, frame, and lock.  Once inside, 

the actor forced open a ball machine and removed an unknown 

amount of cash.   A Pepsi machine was also damaged, but not sure 

if money was removed.  Police are reviewing the security video 

that revealed a vehicle entering the parking lot. 
 

 On 8/15 Hampton Police responded to a residence on Scenic 

Court for a burglary.  The homeowners were on vacation and 

when they arrived home, they noticed several items missing.  No 

signs of forced entry, but an unlocked basement door which was 

locked before they left for vacation.  A safe containing cash and a 

valuable coin was removed, several drawers and cabinets were 

gone through in different rooms throughout the house.  The home 

office was ransacked.  The familyôs cordless phone was found on 

the outdoor deck off of the kitchen.  On 8/20 police were conduct-

ing more interviews and observed other clues of missing pain 

medications missing prior to the burglary which lead police to 

questioning of a suspect in the nearby community.  The suspect 

gave a verbal admission to the theft of pain medicine that was 

taken previous to the burglary.  The suspect agreed to fingerprint-

ing for the burglary.  The investigation continues. 
 

 On 8/26 a report of a burglary/forced entry of a non-residence 
(Continued on page 5) 

http://pittsburgh.bbb.org/article/9704
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TIRED OF 

HIGH 

PRICED 

PLUMBERS?   
 

MATT 

MERTZ 
PLUMBING,  

INC .   

 

¶ Residential and 

commercial repairs 

¶ Local one man 

plumbing shop 

¶ Lower overhead 

means lower prices 

¶ Slow drains cleared 

¶ Dripping faucets 

fixed 

¶ Running toilets fixed 

¶ Hot water tanks 

¶ French Drains/

downspout work 

¶ D.O.T Gas Line 

Certified 
 

All work completed  

by owner 
 

Same day service  

Available 
 

 

 

 

 

 
412-367-0815 

Auto * Home * Business * Life 

òA Double Scoop 
Please!ó 

 by Diane Prem 

Gooey globs of do-it-

yourself ice cream sundaes 

were scooped into eager 

mouths amidst exclaims of 

ñwow!ò and ñyum!ò at Wy-

land Elementary School.  A 

good time was had by all at 

the first-ever Ice Cream 

Social held on August 28, 

2009 for all students and 

their families in grades Kin-

dergarten through Fifth.  

The social was sponsored by 

the Parent Teacher Organi-

zation to encourage new friend-

ships, renew old acquaintances, 

and start the year off with a 

big scoop of ice cold fun! 

 

was called in on Route 8 at a 

local bar/motel.  The police 

arrived on the scene to find a 

door kicked open and a partial 

shoe print was left on the door.  

The only item taken was the 

cash register drawer with $164 

in cash.  The drawer was in a 

locked cabinet near the cash 

register.  The cabinet door was 

ripped off its hinges.  The bur-

glary happened sometime 

overnight and the manager 

does not wish to pursue 

charges against the suspect. 
 

 On 8/27 Hampton Police 

responded to a residence on 

Mt. Royal Blvd. for a bur-

glary.  The two female victims 

reported someone removed 

money from their residence 

with no forced entry and very 

little was disturbed inside.  

$800 was removed from a 

cashierôs box and several hun-

dred dollars removed from a 

drawer.  The investigation 

continues. 
 

 On 8/29 Hampton Police 

received a call from Shaler 

Police of  possible burglary at 

a school on West Hardies 

Road.  Hampton Police re-

sponded to the location and 

observed the vandalism that 

was caused by four juveniles.  

Police Log   
(Continued from page 4) 

(Continued on page 13) 
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Chef«s Corner 

 

Wholesale Produce for all 
Foodservice Applications  

 

NO Minimum Delivery  
No up charge for split cases  

Competitive Pricing  
All Products Guaranteed  

 
 

Proprietor: Dave Moore   

Cell: 412-779-7582  

davemoore@choicemail.com 
 

412-795-8883 FAX: 412-795-0690 

http://frankdom.synthasite.com 

 

Large Sweet Onion 1  Melted Butter 2 TBL 

Dijon Mustard 1 TBL  Parsley 1 tsp. 

Bread Crumbs 1/4 Cup  Oregano 1 tsp. 

Black Pepper 1 tsp.  Salt 1 tsp. 

Unleashing the Power of  the Onion  
by John Rizzo 

 

A 
s a culinarian, when it comes to enhancing soups, sauces and 

stews; I would suggest that the single most important ingredi-

ent is the onion.  Although itôs odor can be overwhelming and 

itôs fumes may burn your eyes and nose; nothing smells better than 

onions simmering in oil or butter.   

 From a nutritional standpoint, onions are fat free, very low in 

sodium, high in vitamin C and a great source of fiber.  Onions are rich 

in flavonoids, which help the body fight off free radicals which can 

lead to a number of chronic diseases including cancer.    

 A natural occurring chemical called organosulfer, linked to low-

ering blood pressure and cholesterol, is abundant in onions.  This is 

what makes you tear up when you are cutting or cooking onions.  To 

minimize its release into the air when cutting, first chill the onion for 

about 30 minutes.  Then peel the onion from the top down, leaving the 

root base in tact as long as possible while cutting.   

Fresh sweet onions, such as Vidalia and Texas Sweets, are generally 

available from March through August.  In the off season, storage on-

ions are all that are available. They are generally stronger in flavor 

and have less water content.  To take the stinging bite out of storage 

onions, soak the sliced or diced onions in ice water for a couple of 

hours; drain then rinse.  

 To maximize the life of your onions, store them in a cool, dry, and 

well ventilated area, but not in the refrigerator. Keep them in an open 

bag or container that will allow for the circulation of air. 

 Ok, so now youôre eating onions and getting healthier by the min-

ute; but even your dog wonôt put his nose in the same room as you.  

There are several ways to help mask the onions on your breath, includ-

ing: chewing on parsley or mint leaves, fresh lemon juice, or a cup of 

tea.  Along with good old fashion brushing, these methods will help. 
 

Baked Onion Blossom with Horseradish Sauce      Yield: 1 

 Slice the top off the onion; leaving the root end in tact.  Carefully 

peel the skin and first layer of onion down to the root and pull off. 

Begin slicing the onion from the top towards the root end, but not all 

the way through.  (Cut to about 1/2 inch from the bottom.)  Continue 

making crosscuts through the onion like a pie.  First in half, then quar-

ters, then eighths, and so on.  You will probably end up with 12 or 16 

slices.  Set the onion on a piece of aluminum foil and brush with melted 

butter, margarine or vegetable sprayð(additional to the melted butter 

in the ingredient list).  Season with salt and pepper.  Bring the foil up 

and over the onion and crimp the edges to seal.  Bake in a 425° pre-

heated oven for about 25 minutes.  Meanwhile, combine the melted 

butter, Dijon mustard, parsley, oregano and bread crumbs; mix well.   

 Pull the onion from the oven; open the foil and sprinkle the bread 

crumb mixture over the onion.  Leave the foil around the base of the 

onion but do not cover the top.  Return the onion to the oven for an 

additional 20 minutes or until the onion is tender.  Serve with below 

dipping sauce. 
 

Horseradish Dipping Sauce                             Yield: 3/4 Cup 

Mayonnaise 1/2 Cup  Horseradish 2 TBL 

Ketchup 2 tsp.  paprika 1/4 tsp. 

Cayenne pepper 1/4 tsp.  Black pepper 1/8 tsp. 

Combine all ingredients and chill for 1/2 hour before serving. 
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      Home News You Can Useé    
       

  é.Provided to you by Judy Gifford  

Hampton Home Sales  

8/16/2009 ï9/15/2009  
address Sold price 

4481 McCaslin Ridge Dr $1,165,000 

Lot 18 Whispering Creek 794,000 

3160 Canterbury Dr. 440,000 

4274 Laurel Ridge Dr. 427,000 

3837 Oakbrook Court 355,000 

4100 Lee Manor Dr. 234,000 

4232 Timberlane Dr. 231,000 

4710 Pembroke 215,000 

5040 Meadowridge Ln 167,000 

3082 Meadowbrook Ct. 142,500 

2800 Drake Ct. 142,500 

3960 Kahn 119,000 

2578 Hampton Ave 90,700 

While it may not be tax timeé 
 
    Sellers frequently think that they 
may be liable for a capital gain tax 
from a profit resulting from the sale 
of their home.  Unless the gain is 
over $500,000 for a couple or 
$250,000 for an individual, this is 
NOT SO. 
    The IRS changed the capital gains 
exclusion in 1997.  Previously, once 
a home sold, the seller had to buy 
another home within 18 months to 
avoid paying taxes on profits from 
the sale of a principal residence, 
unless they were age 55 or above.  
    Today, home sellers,  regardless 
of age,  can use the proceeds in any 
way they choose (as long as they 

have lived in it 2 out of the 5 years 
prior to selling it).   And, in the 
course of their lifetimes they may 
have  bought and sold more than 
one time. 
    How capital gains are calcu-
lated...sales price minus selling 
costs -commissions, legal fees, title 
and escrow fees, advertising, money 
spent to fix up property just before 
the sale, loan fees, and real estate 
excise taxes.   Further adjustments 
associated are improvement costs, 
but not the cost of routine mainte-
nance, repairs and duplication of 
replacements (i.e. hot water heater). 
    
    Further information can be found 
at the irs.gov website. 

This information is supplied from the West Penn Multi
-List.  It is deemed reliable but not guaranteed. 

 Prudential Preferred Realty   

 Judy Gifford  

Hampton Office,  2860 Wildwood Rd Ext., 

Suite 100,   412 760-1673,   

Days are getting shorter, soon 

you will be happy just to get 

home and warm up after a 

long day at work. Your dog, 

however, has a different plan, 

their day has just begun and 

they want some play and exer-

cise time. Let your dog spend 

some time at Dog Central. Our 

supervised, indoor, cageless 

Doggie Daycare will ensure 

your dog will get plenty of 

play and exercise and be ready 

to relax with you when you 

get home. Our indoor self 

serve dog wash will also make 

washing your pet easy and 

comfortable during the chilly 

season. Boarding and groom-

ing are also available. Stop by, 

call 412-487-4002, or visit 

www.hamptondogcentral.com  

 

4750 Route 8 

Allison Park, PA  15101 

412.487.4002 

To advertise or submit story ideas, call The Hampton News @ 412-818.6491 

Or email at: thehamptonnews@yahoo.com 

http://www.hamptondogcentral.com
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$5 OFF  
Any  
Service  

 Expiries 10/31/09  

Manicure &  
Pedicure   

$35 Expiries 

10/31/09 

 

Artistic Hair 
and  

Nail Designs  
 

The ONLY  
Aveda Salon in 
the North Hills.  

 

Proprietor:  
Kelly Kretzler  

 

412.367.3000  

 

 WE NOW OFFER 
MASSAGES 


