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Registration for programs is required.
Call (973) 835-5044
www.riverdalelibrary.org to sign up!

Monthly

Gypsy Knitter’s Club - Thursday, June 7th & 21st, 5:00
-7:00 p.m. Exper ienced knitter s ar e welcome ever y
first and third Thursday of each month to nosh and knit.

June

Film, Food and Friends -Friday, June 15th, 2:00 p.m.
& Wednesday, June 20th, 7:00 p.m. I Can Only
Imagine (2018, Rated PG;110 minutes)

Adult Programs

Discover the Writer Within - Saturdays, June 23rd July 21st, 11 a.m. – 12:30 p.m. Sorr y! This pr ogr am is
now full.
Adult Summer Reading Program - Monday, June 25th Wednesday, August 8th Join us this summer for our
adult summer reading program! Read the books of your
choice and submit entries and reviews about what you
read for chances to win prizes!

Upcoming Programs

Shipwrecks: A Story of Sorrow and Loss - Saturday,
July 14th, 1:00 p.m. We all know the classic stor y of a
terrible shipwreck. The Captain must go down with the
ship. Women and children first. All the men must be
heroes, except for those cowards who must be shot by
stern officers because they attempted to rush to boats over
the bodies of the women and children. The Captain must
be a superhero, a magnificent seaman, cool, brave, facing
death and danger, and a living guarantee that the wreck
was nobody’s fault. In an absorbing account, Gillespie
tells the story of shipwrecks—their types, their causes,
their states of preservation, the salvage attempts, and
related legal aspects.
Yoga Class - Thursdays, July 19th - August 30th, 11:00
a.m. (No class on August 9th) Priority registration for
Riverdale Library cardholders through June 30th.
The Krishnamacharya Tradition emphasizes the linking of
breath and movement and believes that if you can breathe,
you can do yoga. This series will include gentle
movements appropriate for everyone from the beginner to
the advanced student, and will focus on stress relief,
flexibility, balance and strength. Kathleen Shannon is an
adjunct professor at Ramapo College and is certified at the
500-hour level in the Krishnamacharya Tradition of yoga.
She has been teaching yoga for over 10 years, and
practicing for more than 20.
No previous yoga experience is required. Please wear
loose-fitting, comfortable clothing and bring a mat or
large towel.

Saturday Summer Hours

The library will close at 2:00 p.m. on Saturdays,
June through August.

Foreign Film Fridays - Friday, June 22nd, 2:00 p.m.
Julieta (Spanish) (2016, Rated R; 90 minutes)

Book Discussion Group - Monday, June 25th, 6:308:00 p.m. T he Little Paris Bookshop by Nina Geor ge.
Photography Club - Monday, June 25th, 6:308:00 p.m. For beginner s to exper ts—share information
and discuss tips and tricks. Meets on the fourth Monday
of each month.

Linda Vogel’s Recipes
Spanish Chicken and Saffron Stew
Ingredients:
2 onions, chopped fine.
6 garlic cloves, minced.
1 tbsp. Olive oil.
1 tbsp. paprika.
¼ tsp. saffron threads or 1 package of saffron.
4 cups chicken broth, plus extra if needed.
1 can dices tomatoes, drained.
3 tbsp. instant tapioca.
4 pounds boneless, skinless chicken thighs, trimmed Salt
and pepper.
¼ cup minced fresh parsley.
¼ cup chopped almonds, toasted (optional).
Directions:
Combine onion, garlic, oil,
paprika and saffron in bowl
and microwave, stirring
occasionally, until onions are
softened, about 5 minutes;
transfer to slow cooker.
Stir in broth, tomatoes, and tapioca. Season chicken with
salt and pepper and nestle into slow cooker. Cover and
cook until chicken is tender, 4 to 5 hours on low.
Using large spoon, skim excess fat from surface of stew.
Break chicken into about 1 inch pieces with tongs.
(Adjust stew consistency with extra hot broth as needed.)
Stir in Almonds and parsley and season with salt and
pepper to taste.
“Spanish Chicken and Saffron Stew,” One Pan Wonders, America’s
Test Kitchen, 2017. One of the many great cookbooks to borrow from
our library collection.

