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publisher’s note

Any content, resident submissions, guest columns, 
advertisements and advertorials are not necessarily 
endorsed by or represent the views of Best Version Media 
(BVM) or any municipality, homeowners associations, 
businesses or organizations that this publication serves. 
BVM is not responsible for the reliability, suitability 
or timeliness of any content submitted. All 
content submitted is done so at the sole 
discretion of the submitting party. © 2021 Best 
Version Media. All rights reserved.

FEEDBACK/IDEAS/SUBMISSIONS
Have feedback, ideas or submissions? 

We are always happy to hear from 

you! Deadlines for submissions 

are the 10th of each month. Go to  

www.bestversionmedia.com and click 

“Submit Content.” You may also email 

your thoughts, ideas and photos to: 

kjorgensen@bestversionmedia.com.

FOLLOW US ON INSTAGRAM
@COLLINGSWOODLIVING

DEAR COLLINGSWOOD READERS, 
We are so excited to introduce our April issue to 

our Collingswood readers! As we welcome the warmer 
temperatures we look forward to putting this past year 
officially behind us. I hope you enjoy meeting the Wolfe 
family as much as we did – they are a perfect reflection of 
the new influx of wonderful families that have chosen to 
put their roots down in our awesome little town we call 

home. We had the opportunity to get to know them a little closer and to tour their 
beautiful home!

Additionally, we welcomed a new business to the community in this issue, 
Albertino’s! We got to experience first hand the love and passion that is the driving 
force behind this family owned and operated restaurant. The food was exquisite, the 
ambiance was one of a kind but what makes their story special is the deeply rooted 
family ties behind their cuisine. With attention to EVERY detail, our experience 
was like dining in a close relative’s home... We cannot wait to return and know our 
neighbors will feel the same way! 

 See you around town!
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real estate

Best Version Media does not guarantee the accuracy  
of the statistical data on this page. Any real estate 
agent’s ad appearing in this magazine is separate from 
any statistical data provided which is in no way a part of  

their advertisement.

PUBLISHER’S NOTE: Some of the statistics in this 
section in the March issue were inadvertently switched. 
What should have been reported as the Listing Price 
was reported as the Selling Price, and vice versa.  
We apologize for this error and any misunderstanding or 

inconvenience this may have caused.

40 Haddon Ave Collingswood 1,212 3 1 $154,900 $152,750 $126

170 Frazer Ave Collingswood 1,326 3 1 $165,000 $165,000 $124

509 Lincoln Ave Collingswood 1,376 3 2 $165,000 $165,000 $120

156 Frazer Ave Collingswood 1,326 3 1.5 $214,900 $215,000 $162

605 N Atlantic Ave #202 Collingswood 1,014 1 1.5 $225,000 $225,000 $222

237 Lincoln Ave Collingswood 1,079 2 1 $230,000 $225,000 $209

1 Center St Collingswood 1,347 3 1 $229,000 $240,000 $178

208 Haddon Ave Collingswood 1,455 3 1.5 $265,000 $267,000 $184

320 Dill Ave Collingswood 1,270 3 1.5 $279,900 $276,000 $217

1017 Eldridge Ave Oaklyn 1,612 5 2 $299,900 $299,900 $186

270 Haddon Ave Collingswood 2,128 3 1.5 $285,000 $310,000 $146

12 E Summerfield Ave Collingswood 2,460 3 2 $320,000 $321,000 $130

605 N Atlantic Ave #209 Collingswood 1,124 2 2 $325,000 $325,000 $289

607 N Atlantic Ave Collingswood 1,717 2 2.5 $379,900 $367,500 $214

112 E Madison Ave Collingwood 1,536 4 2 $399,900 $399,900 $260

321 Cattell Avenue Collingswood 2,100 3 2.5 $405,000 $405,000 $193

401 Collings Ave Collingswood 2,974 4 3.5 $429,900 $420,000 $141

610 S Newton Lake Dr Collingswood 1,945 4 2 $499,000 $499,000 $257

ADDRESS CITY SqFt BR BA LISTING 
PRICE

SALE 
PRICE

PRICE 
per Sqft
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your neighbor

A GlimpseA Glimpse
LivesLives WolfsWolfsof theof the

By KRISTEN JORGENSEN  |  Photos by MATT ZUGALE

into theinto the

ANY GOOD COLLINGSWOOD RESIDENT would 
agree that our small town is easily the coolest and 
probably the quirkiest town, in the best possible 

way, in all South Jersey. Collingswood is full of character, 
history, and colorful stories and people. I think we can 
collectively agree that there really isn’t anywhere quite 
like Collingswood. If we were pressed to think of another 
town that was a contender for the ‘cool town’ title, Salem, 
Massachusetts would be on the list. As it may, it just so 
happens to be the original hometown of Sarah Wolf, one 
half of the Wolf household and our Feature Family for the 
April Edition.

The Wolfs, Mike and Sarah and their two adorable 
children, Emme, 6 and Owen, 4, so graciously gave us a 
glimpse into their lives living in town. The family of four 
live in a beautiful newly renovated historical home right 
on Collings Avenue, overlooking Knight Park. “We feel so 
incredibly lucky to have this view and being within walking 
distance of such a great park. It is such a wonderful place 
for the kids to play, especially during the past year. It really 
was a savior for us to have that park in our life,” says Sarah. 
Prior to purchasing their current home, the Wolfs spent 7 
years at their previous home on Crestmont Terrace, that 
they purchased in 2010 as new Collingswood residents. 
They bought and moved into their current home in 2017 
and started the process of renovating. “It’s been a lot of fun 
discovering all these cool and unusual things during the 
renovation process. My dad has also been helping us with 
the renovations and his knowledge of older homes, like the 
ones in my hometown, has been incredibly helpful. The 
whole process has been really memorable and rewarding.”

Mike Wolf, unlike his wife Sarah, grew up in Mount 
Laurel, NJ and is a long time South Jersey resident. He 
graduated from Lenape High School in 1999 and went on 
to pursue a career in pediatric sports medicine at Penn 
University. Mike knew from an early age that he wanted to 

be a doctor, after growing up as the son of a veterinarian. 
“I remember my dad involving me as child during some of 
his veterinary work, like helping to deliver puppies. I was 
immediately drawn to the healing practice of medicine.” 
Mike went on to graduate, becoming a Pediatric Sports 
Doctor at St. Christopher’s in Philadelphia, Pennsylvania. 
When I asked why he chose this specific area of practice, 
Mike answered that he “wanted to help kids do the things 
they enjoy doing.” For Mike, being a doctor is so much more 
than just working with patients, it is about being a resource 
for friends, family, and the community.

Sarah, like we mentioned earlier, is not from New 
Jersey originally. Growing up in Salem she explains was 
an “incredible place to grow up.” Aside from the famous 
witch trails, Sarah goes on to explain how much other 
history is there, including important historical locations 
and buildings from early settlers. “Salem was just beautiful 
and a great place to grow up. People immediately think 
about the history surrounding the witch trails, but there 
is so much more to the area. The homes are beautiful and 
full of character”.

Like Mike, Sarah also knew that she wanted to study 
medicine and join the health care field as a career path. She 
left Salem and embarked to Philadelphia to study nursing 
at Penn University, it is here she would also meet Mike. 
The couple dated throughout college and got engaged 
four years after meeting in 2005. A few year later, in 2009 
they got married at the beautiful Glen Foerd Mansion in 
Philadelphia, Pennsylvania. After achieving her degree, 
Sarah worked in the PICU for two years in Cornell Hospital 
in New York, as well as back in Philadelphia at CHOP for 
3 years. She has since moved around in the healthcare 
industry over the years, helping where she could in 
various departments. Sarah is also pursuing her continued 
education and is currently enrolled in graduate school with 
online classes at John Hopkins University.
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ALL YOUR AUTOMOTIVE NEEDS UNDER ONE ROOF!

Gift Certificates Available!

Marine Upholstery & Canvas

Automotive Upholstery

Detailing & Body Work

856-854-3300
100 White Horse Pike, Oaklyn

LakeviewCustomCoach.com

A general tune-up. An engine overhaul. A torn seat cushion. 
A new convertible top. A parking lot dent. A complete  
body-off restoration. Lakeview can handle it all with  

expert skill and courteous service!

PETE CORELLI 
Owner

Proudly serving the  community for over 40 years!

$$8484

$$25259595

PASS  PASS  
OR FAILOR FAIL

LUBE, OIL LUBE, OIL 
& FILTER & FILTER 
SPECIALSPECIAL

Licensed NJ Inspection 
Emission Repair Center

Most cars & light trucks. 
Not valid with any  

other offer or special.  
Time permitting. 

Includes up to 5 qts. 
conventional oil & 

filter change. We take 
all necessary steps  
to get your vehicle 

ready for travel. 

PLUS TAX

Not valid with any other offer or special

When Sarah and Mike were 

considering where they would 

start their family and put down 

roots, Collingswood had a lot 

of the same characteristics 

that Sarah appreciated in 

where she grew up in Salem. 

“Collingswood offered a lot 

of history, personality and 

character in similar ways of 

my hometown. The homes all 

have interesting architecture 

and stories to be told. I loved 

that about Collingswood.” 

In addition to character, the 

convenience of being so close to 

the city was a huge bonus. “You 

cannot beat the proximity to the city. Mike spends a significant amount of time 

driving to work, so it is nice to be so close to the city center. Plus having views of 

the city skyline while still enjoying the quiet pace of a small-town community, 

is just awesome”, says Sarah. The Wolfs enjoyed Collingswood living so much 

in fact, that they convinced Sarah’s mom to move from Massachusetts into their 

first home on Crestmont Terrace after they purchased their new residence on 

Collings Avenue. “My mom wanted to stay close to family, so we convinced my 

mom to move to Collingswood too, and she absolutely loves living here.”

In addition to the uniqueness of Collingswood, Mike and Sarah love that 

there is so much to do right in town. The Wolfs consider themselves an active 

family and have made sure to take full advantage of all the things Collingswood 

has to offer while living in town. Mike loves sports, especially playing basketball 

and he likes to take the kids to Knight 

Park or down to Cooper River. Sarah 

loves being outdoors and exercising 

and is currently taking classes at 

both Upcycle and Pilates at the Soul 

Studio, both located on Haddon 

Avenue. “I’ve really enjoyed working 

out in person at Upcycle. They have 

done an incredible job setting up 

bikes outside and navigating through 

COVID precautions during the year.” 

Though the Wolfs added a home gym 

into their current home renovations, 

they both feel it is so important to get 

out into the community and support 

small businesses. Both are also self-

professed ‘foodies’, who thoroughly 

enjoy the diverse variety of restaurants 

in town. When I asked them where 

they enjoy dining the most, it was hard 

to narrow it down. “Oh my, that’s a tough 

question, there are so many great options! 

If we had to pick just a few, we would have 

to go with Zeppolis and Li Beirut.”

Now with both children growing into 

school age, the Wolfs are finding even 

more activities to get involved in through 

the community. They are looking forward 

to the return of the Farmers Market, 

something the entire family enjoys 

visiting often through the spring and 

summer months, and hopefully the return 

of ‘Movie Night’ on Tuesdays and Thursday 

evenings, another activity the kids really 

enjoyed. Everyone who chooses to live in 

Collingswood, certainly has their own set 

of reasons for doing so. For some folks, it 

may be the activities or the great location. 

For others, it may be the things that they 

connect with, like a childhood memory 

or a sense of community. No matter the 

reason, we think Collingswood is always 

a great choice, and so did Matt and Sarah 

Wolfe.

We thank the Wolf family for letting 

us and our readers into their home and 

giving us a little glimpse into their lives 

here in town. ■
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“Move Forward ”

Emai l  emason@weichert.com    |     Website  col l ingswoodrealtor.com    |     Instagram  @l izmasonrealtor

The spring real estate market is officially here! 
If you’re thinking about selling, let’s talk.

Elizabeth “Liz” MasonElizabeth “Liz” Mason
Sales Associate, Weichert Realtors

132 Kings Highway East | Haddonfield, NJ 08033

Call or text 856-600-1822856-600-1822   |  Office 856-394-5700856-394-5700

I’M SURE YOU’VE BEEN HEARING, 
“We have low inventory! NOW is the 
time to sell your house!” But why? 

And is now really the best time to sell 
your home?

Almost daily, someone asks me how 
the real estate market is right now. The 
honest answer is: it can be challenging. 
It depends on your real estate goals, 
where you’re moving, and how flexible 
your timeframe is. Whether or not this 
is the right time to move is something 
I’d love to discuss specific to your 
unique needs but here are some facts:

• Collingswood has been a desirable 
place to live for a while now. I’m 
meeting more and more people 
who are thinking about moving 
over from Philadelphia to get a little 
more space but maintain a walkable 
lifestyle. As we all know, we have 
amazing restaurants, easy PATCO 

access, the best farmers’ market, 
and lovely local shops. This “urban 
suburban” lifestyle is special and 
hard to find and it is why many of us 
moved here.

• A year ago, the real estate market 
was competitive in Collingswood but 
uncertainty about the economy and 
COVID led to concerns about selling. 
Many potential home sellers were 
uncomfortable having strangers 
walk through their houses, so they 
decided to stay put. At the same time, 
interest rates reached historic lows, 
making mortgages more affordable 
and increasing buyer demand.

• Right now, there are more buyers 
than sellers. There is no question, 
it is a sellers’ market. As I’m writing 
this (in March), there are 9 houses 
for sale in Collingswood, 34 under 
contract/pending, and 19 have 

closed in the last 30 days. I’m sure 
you can do the math… but at this 
rate, if no new houses were listed, 
we would run out of inventory in 
TWO WEEKS! This is an extreme 
situation which drives prices up. 
Because of the small number of 
homes on the market, most houses 
are selling very quickly with multiple 
offers, usually for over asking price.

• But if I sell now, won’t it be hard to 
buy my next house? Maybe. If you 
sell your house at top dollar and 
want to stay in town, you will also be 
buying in the same market. If you’re 
moving out of town or out of state, 
you may have more options. Some 
of my clients are choosing to rent 
for a little while so they have more 
time to find their next home. If you 
want to stay local and buy another 
home because you need to upsize 
or downsize or your housing needs 
have changed, it’s by no means 
impossible but it will require a little 
more patience than in years past. 
You might need to expand your 
radius of where you’d like to live, or 
maybe you can consider a house that 
needs some updating. Make sure you 
are working with a realtor who will 
think outside the box to find your 
next house – we need to get creative 
in this market.

If you need help deciding if now is 
the best time to make a move, or if you’re 
just curious about the value of your 
home in today’s market, don’t hesitate 
to reach out for a free consultation. ■

expert contributor

By LIZ MASON 
Weichert Realtors Haddonfield

Collingswood Collingswood 

HOUSING HOUSING 
MARKET MARKET 
UPDATE UPDATE 

Collingswood's Sustainable 
Deck & Porch Solution

(401) 371-DECK (3325)
info@green-decks.com ' Green-decks.com

W O O D B U R Y ,  N J  0 8 0 9 6

Bathroom and Tile 
Specialists

856.745.5578
Zack Russo

HIC #13VH10976000 | Licensed & InsuredHIC #13VH10976000 | Licensed & Insured

Kingston
Renovations

facebook.com/kingstonrenovationsllc

HIC #13VH10976000 | Licensed & InsuredI N T E R I O R  &  E X T E R I O R  |  C O M M E R C I A L  |  N E W  C O N S T R U C T I O N

qualitycustompainters.com 

• Painting
• Staining
• Wallpaper 

removal 
• Sheetrock 

repairs
• Powerwashing

• Cabinetry
• 60+ years 

combined 
experience

• Professional, 
neat, quick & 
efficient

◊  C U S T O M E R  S A T I S F A C T I O N  S E T S  U S  A P A R TC U S T O M E R  S A T I S F A C T I O N  S E T S  U S  A P A R T  ◊

◊  609.941.1675  ◊
HIC# 13VH08993500 facebook.com/qualitycustompainting

17 White Horse Pike • Suite 10B • Haddon Heights, NJ 08035

856-323-8885 • newport@familyskincarecenter.com

• Medical science-based approach  
to skin care

• Wide selection of organic skincare 
products and proven procedures

• Professional skincare team with 
10+ years of extensive training in 
dermatology, surgery and cosmetic 
procedures

Anamaria Newport, DMD, DMS, MHS, Derm PAC
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Sindy Hoban
REALTOR® 

609-969-1235
Sindy.Hoban@cbpref.com
MaiaHobanTeam.com

Kelly Maia
REALTOR®

609-841-4248
Kelly.Maia@cbpref.com

MaiaHobanTeam.com

Expert, Knowledgeable REALTORS® You Can Trust

2 0  K I N G S  H I G H W A Y  W E S T   |   H A D D O N F E L D ,  N J  0 8 0 3 3   |   8 5 6 - 6 8 5 - 5 6 0 0

Personalized Camps  
for up to six kids at your  

home or a safe third  
party location! Fully Vetted,  

trained, experienced  
and loving instructors

www.thepupilpod.comwww.thepupilpod.com
610-213-6589 | 610-213-6589 | thepupilpod@gmail.comthepupilpod@gmail.com

THERE’S A NEW CHEF stepping 
on the scene in Collingswood 
with a culinary background in 

traditional Italian fare. With Calabrese 
roots, an eye for even the smallest of 
detail and a real passion for the art of 
cooking, he goes by the name of Marco 
Alberto Gallelli, or as you may come to 
know him, Chef Albertino.

Albertino’s is a family owned and 
operated business of the Gallelli family, 
that comes to us from right across the 
bridge in South Philadelphia. And 
when we say running Albertino’s is 
a family affair, we aren’t kidding. In 
addition to Marco Alberto being the 
chef, his daughter Maria is the manager 
and marketing director. His wife, also 
Maria, is the warm and welcoming 
smile that will greet you at the door, 
in addition to assisting in the kitchen, 
preparing soups and desserts. Marco’s 
other daughters, Monique and Vittoria, 
granddaughter Isabella, and Andrew, 

By KRISTEN JORGENSEN

Vittoria’s boyfriend, serve in the dining room.
Albertino’s established originally in 2004 on East Passyunk Avenue, or as a 

true Philly native might say “Pass-shunk” Avenue. The restaurant was named after 
Marco’s middle name, Alberto, with the added suffix “tino” which referred to Marco 
being the youngest amongst his siblings. Chef Marco Albertino aspired to become 
a great chef with self-taught experience from his deep Italian heritage and over 40 
years of experience in the restaurant industry working in the dining room and 
kitchen. The goal was to showcase food that represents true authentic Italian cuisine 

SCOTT MYERS 
Heating & Air 
Conditioning

 » Fully Insured
 » Installations  
and Service

609-502-1941
"Family owned 

since 1951"

856-931-0600

MARCO MARCO ALBERTINOALBERTINO
The New Calabrese Rooted Chef The New Calabrese Rooted Chef 

 in Collinswood in Collinswood

MeetMeet

THE GALLELLI FAMILY  |  PHOTO CREDIT: KRISTEN JORGENSEN
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AUTOSHEEN CAR WASHAUTOSHEEN CAR WASH

EARLY BIRD SPECIALEARLY BIRD SPECIAL

235 Berlin Rd., Cherry Hill  |  Across from Winner Ford  |  856-428-5777
Car Wash Hours: Mon-Sat 8 am-5 pm • Sun 8 am-4 pm  |  autosheencarwash.com

VACUUM INTERIOR • AIR BLOW NOOKS N CRANNIES • WIPE DOWN INTERIOR • WIPE DOWN DASH & CONSOLE • WIPE DOWN DOOR PANELS 
WIPE DOWN DOOR JAMBS • WIPE DOWN TRUNK JAMBS • CLEAN CUP HOLDERS • WASH PLASTIC MATS • CLEAN WINDOWS • WHEEL CLEANER

Up to $4 Off Full Service or $2 Off any Exterior Wash-n-Go
Mondays through Thursdays 8 am to 10 am

★★★★★  AUTOSHEEN’S Signature FULL SERVICE WASH!  ★★★★★★★★★★  AUTOSHEEN’S Signature FULL SERVICE WASH!  ★★★★★

Read our 
★★★★★

5-Star  
Google  

Reviews

JOIN OURJOIN OUR  UNLIMITED MONTHLY WASH CLUBUNLIMITED MONTHLY WASH CLUB  FOR AS LOW ASFOR AS LOW AS  $$99.95.95/MO/MO
(1st Month Promotional Rate. $16.78 Regular Rate)

ENTER TO WIN  
a FREE Handwax  

by following us  
on Instagram

@autosheencarwash

Proudly 
serving our 
community 

for over  
35 years

We’re Here to Help!
We’ve had an uptick in calls to clear drains.

Save yourself trouble,  
please do not flush wipes or paper towels!

Whatever help you need for plumbing or HVAC,
Sheridan is ready to serve. 

NJ Master
Plumber 
Lic. #6991

NJ State
Contractor Lic.
#13VH05546800

Call 854-6373
SheridanPlumbingInc.com 10% OFF

YOUR NEXT SERVICE CALL
(LABOR ONLY – MAX. $50)

Not valid with any other coupons. 
Must be paid in full at time of 
completion. Coupon must be 

presented at time of work, cannot 
be used to pay existing bills.

609-864-2839

YOUR INTERIOR SPECIALISTS

Call today!

• Painting

• Removal & installation of interior 
doors, trim, crown molding, chair rail, 
wainscoting, etc.

• Drywall installation & repair
• We prefer Sherwin Williams paints
• We can match any other brand’s color 

to Sherwin Williams paint

including signature family recipes.
Albertino’s, which was now in a small and relatively 

hidden shopping center in Berlin, quickly earned the 
“hidden gem” reputation by locals. The restaurant not 
only grew in popularity, but also in reviews and business. 
They operated in the beginning with normal protocol but 
had to pivot just like so many other restaurants during the 
COVID pandemic. Though it was challenging, Albertino’s 
made it through and made a lasting impression on the 
Berlin community. The Gallelli family was beyond 
grateful for the local following they had obtained in such 
a short time, but they also knew it was time to grow the 
business and take their dreams to the next level. Marco, 
Maria and his three daughters felt it was time to move 
on, moving closer to home, and giving Philly customers, 
friends, and family as well as other South Jersey residents 
an opportunity to enjoy their authentic cuisine.

When the amazing opportunity for Marco to make 
the move and bring Albertino’s to a culinary town like 
Collingwood, there was no hesitation. The Gallelli family 
knew that this was the next home for their restaurant and 

immediately started renovations and cultivating the aesthetic that was to be just 
as detailed in atmosphere as each dish that comes from the kitchen. A small, 
rustic and intimate environment with less than 50 seats, “The goal is to make 
people feel like they are dining in Italy, and a part of the Gallelli family home,” 
says daughter Maria. So, when Collingswood Living was invited to dine with 
Chef Marco Alberto and his family for a private tasting, to experience a real 
traditional Italian dinner, we of course accepted the invitation with enthusiasm 
and came with hungry bellies. We are incredibly happy to report, we were not 
disappointed.

Upon arrival, we were warmly welcomed by mother and daughter, and 
given a quick tour of the front of house. The decor includes Italian inspired 
antiques, Calabrese pottery, dried herbs, flowers, and a vintage vibe that feels 
authentic and tastefully applied. The walls are treated with a traditional Italian 
distressed Stucco that feels warm and inspired by Rome. It is a BYOB restaurant, 
so of course we opened a nice red pinot noir to accompany the dishes that were 
already headed our way. Maria explained that the menu is comprised of a custom 
playlist of Italian American, authentic Italian, and traditional Italian dishes.

We started out with fresh, homemade bread that was branded with the 
Albertino’s name across the top, so they were already scoring points for 
presentation. Following were three unbelievable appetizers, the ‘Carciofo alla 
Romana Guidea’, which is an artichoke dish, inspired by the Jewish community 
in Rome. Never did an unassuming vegetable like the artichoke take on such 
a delicate display all while packing a punch of flavor and texture. Marco gets 
his whole Roman artichokes imported from Rome, and it is served in a Jewish 
style (a crispy frying technique) with garlic, parsley, and EVOO. We sampled a 
house made ‘Caesar Salad’ with seasoned croutons and romaine served on a 

cold plate with a freshly shaved parmesan 
finish. Finally, the ‘Gamberi e Calamari 
Rustico,’ a true representation of Calabrese 
roots, with jumbo shrimp, calamari, black 
olives, calabrese chile, white wine, and 
plum tomato.

“The goal is to make people feel like 
they are dining in Italy, and a  

part of the Gallelli family home,”  
says daughter Maria.

HOMEMADE BREAD  |  PHOTO CREDIT: KRISTEN JORGENSEN

CARCIOFO ALLA ROMANA GUIDEA  |  PHOTO CREDIT: KRISTEN JORGENSEN

GAMBERI E CALAMARI RUSTICO 
PHOTO CREDIT: KRISTEN JORGENSEN
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Chris Reenock
Managing Partner

332 Haddon Avenue
Haddon Township, NJ 08108
chris@A2Cmortgage.com

856.912.7583

*Licensed by the NJ Department of Banking & 
Insurance. Licensed by the PADepartment of 

Banking & Securities. NMLS 1662790 NEW PURCHASE • FHA and VA LOANS • REFINANCE LOANS 

Connect with A2C
@A2Cmortgage

A2Cmortgage.com

Simplified Loan Competitive rates Online Access Local Experts

With you from

APPLICATION TO CLOSINGAPPLICATION TO CLOSING
We know that taking on a home loan is a big decision so we make it our mission to 

find you the right loan, the best rate, and get you to the closing table on time.

 ‒ Dropless™ Laser-Assisted Cataract Surgery
 ‒ Lasik and Implantable Contact Lens
 ‒ Affordable Vision Correction
 ‒ Latest Frames in Designer Brands
 ‒ State-of-the-Art Equipment with a Highly 

Trained, Professional, Friendly Staff
 ‒ Recognized as a Top Doc by SJ Magazine

Scan Now to Schedule an Appointment  
or Call 856-854-4242

900 Haddon Ave. Suite 102 • Collingswood, NJ 08108
856-854-4242 • www.kresloffeye.com

COVID-19  
SAFE

I love Kresloff 
Eye Associates!! 
I have switched 

family practices, 
dermatologists, etc 
over the years, but  
I have NEVER left  

this office. They  
are awesome! 

— Jacqueline M.  
on Facebook

JOE DANIELS
PAINTING
JOE DANIELS
PAINTING

609-222-3222

Between a few laughs and sips of wine, the entrees had arrived. We sampled 
the ‘Pappardelle mare e monte’ (which translates to ‘the sea and mountains’) a 
ribbon like pasta, with a silky, velvety sauce, jumbo shrimp, wild mushrooms, 
white wine, and light cream.  An incredible veal dish, the ‘Vitello di Albertino’ 
was up next. Marco explained that the hip of the veal is domestic, and the most 
tender. It is thinly pounded milk-fed veal medallions, with sun-dried tomatoes, 
artichoke hearts, lump crab, white wine, and a house made demi-glace, in a light 
cream and served with blistered French beans and roasted rosemary potatoes.

As you can safely presume, we were slowing down and reaching full belly 
status. But who leaves Italy without dessert? So, room was made, and the desserts 
were delivered. As we mentioned earlier, desserts are created and house made 
by Maria, Marco’s wife of 30 years. And after tasting her delicious creations, it 
explains why they have been happily married for so many years. We indulged 
in a classic ‘Torta di Ricotta,’ which happens to be “Grandmom Eva’s” famous 
ricotta pie recipe. With a hint of citrus flavor, vanilla, sugar, and of course 
ricotta, this dessert is the perfect balance of sweet and savory. The second 
dessert, a true representation of South Philly Italian roots, and something you 
are not going to find in many places, the old fashion ‘Icebox.’  What is an Icebox 
you ask?  Besides being delectable, it is a layered vanilla and chocolate pudding 
with a graham cracker crumble, and mascarpone cream finish. However, the 
wonder is that Maria still found a way to elevate this nostalgic dessert.

Ultimately, our private tasting turned into a traditional Italian ‘family style’ 
Sunday dinner and we knew that is exactly the way the Gallelli’s hoped it to be. 
Beyond the food and the attention to detail, the Gallelli family hope to provide 
each customer with an exceptional dining experience receiving attentive, warm, 
and welcoming service. A rustic restaurant with gourmet food, and fine dining 

service that is perfect for a date night as much 
as a family night out. Collingswood is so 
fortunate to have a distinguished food scene, 
but we think the added addition of Albertino’s 
will really enliven the town with something 
new, something different and perhaps most 

important, something special. ■

CLASSIC ICE BOX DESSERT 
PHOTO CREDIT: KRISTEN JORGENSEN

IF WE HAVE NOT HAD THE CHANCE to meet yet, my 
name is Kelly and I own Hammer & Stain Haddon Twp, a 
paint and create, DIY Workshop studio. We have had the 

pleasure of being in the neighborhood for about four years 
now. We started modestly in the SOHA arts building and now 
have the most adorable studio right off Haddon Ave. behind 
our neighbors Koupa Espresso Bar. I am a mom to two young 
children, Ryker and Remi. Ryker is trucking along through a 
100% virtual kindergarten year and Remi joined our crew in 
February of last year. Thank goodness for a go with the flow 
attitude and seatbelts on this rollercoaster ride of a year.

Hammer & Stain Haddon hosts instructor guided 
workshops for all occasions and welcomes everyone, 
especially those who don't have an artistic bone in their 
body. Makers can jump into public workshops or request 
private time slots for small groups. If you're curious to check 
us out and would prefer not to commit to a specific project, 
our Open Paint sessions are a perfect casual introduction to 
our workshops and are family friendly! While our current 
workshops are limited in size we are not      continued on next page  

856-214-9514856-214-9514

hammerandstainnj.com

24 Haddon Ave (Rear) • Haddon Township, NJ

»Take Home Kits

»in-person workshops

»Custom Gifts

business profile

By KELLY LYNCH

HI THERE,HI THERE,
08108 Neighbors!08108 Neighbors!
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Working hard every day to find reasonable, timely, cost-effective 
solutions for our family law clients.

Call today for a consultation 856-942-1222 or visit us at www.familylawsj.com

CUSTODY • ADOPTION • ALIMONY • CHILD SUPPORT • DOMESTIC VIOLENCE 
MILITARY FAMILY LAW • DIVORCE • ESTATE PLANNING • WILLS 

TRUSTS • POWERS OF ATTORNEY

Joseph S. Honer CPA Esq.
Tax Attorney / Tax Accountant

484-433-8851
3 1 2  L A K E V I E W  D R I V E  |  C O L L I N G S W O O D ,  N J  0 8 1 0 8

jshoner1@gmail.com

BUY a $25 Gift Card – GET a $5 card! 

BUY a $50 Gift Card – GET a $10 card! 

BUY a $100 Gift Card – GET a $20 card! 

BUY a $100 Gift Card – GET a $25 card! 
delbuonosbakery.com delbuonosbakery.com 
carmensdeli.com carmensdeli.com 
Haddon Heights • Bellmawr 
Stratford • Marlton

*
*When you pay with cash!!

2 9 5 5  H A D D O N F I E L D  R O A D  |  P E N N S A U K E N ,  N J  0 8 1 0 9

We Offer Delivery 
We Offer Delivery 

7 Days a Week!
7 Days a Week!

Open 7 Days!Open 7 Days! A&J
Landscape Supply  Landscape Supply  
& Garden Center& Garden Center

856-356-2083856-356-2083
Mulch • Stone • TopsoilMulch • Stone • Topsoil

www.ajgarden.comwww.ajgarden.com Join us on 
Facebook

LOU BOSSO
The Louis Bosso Agency

1106 Haddon Ave. | Collingswood, NJ 08108

856-745-7261 | lbosso@farmersagent.com
VIDEO Appointments available Mon-Fri till 9:00 p.m.

Call me today!Call me today!

The difference between great insurance 
coverage and not-so-great coverage is 
your Insurance Agent!
Customized, affordable plans  
for the whole family

 ✔ AUTO
 ✔ HOME | RENTERS
 ✔ UMBRELLA
 ✔ COMMERCIAL
 ✔ LIFE INSURANCE

Pick Your  
Policy Perkssm

www.thedanishdigitaldarling.com

limited in the fun!  
With Spring in full swing we have projects that are perfect 

for all areas of your home! Looking to perk up your porch? 
You'd love our doormats and porch planters. Love to host? 
Our noodleboards and beer tables are a great addition. If you 
aren't quite feeling up to sharing space with others we offer 
take home kits for all of our projects. These are available on 
our site or by request through email.

The last year has shaped Hammer & Stain Haddon from a 
predominantly in person gathering activity to an art therapy 
activity that can be taken on the go or hosted virtually. For 
our neighbors who may prefer to have us make projects for 
them, we offer that service also. This has been popular for 
housewarming, wedding and closing gifts. It's such a pleasure 
to be considered for these projects as we know just how special 
homemade gifts can be. We are able to personalize anything 

to fit your vision! Hammer 
& Stain Haddon lives by the 
motto, “Enter as strangers, 
leave as friends.” We know 
how lucky we are to be in the 
midst of the most incredible 
community and we strive to be 
a light within.

Thank you for taking the 
time to read about my happy 
place and I look forward to the 
day I can share it with you! ■

HAMMER & STAIN STOREFRONT
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THE PET CORNER SECTION IS PROUDLY SPONSORED BY THE DOG HOUSE pet corner

B O O K  N O W !

856.547.8716
315 E. Atlantic Ave. | Audubon, NJ

• Bathing

• Medicated 
Baths

• Nail Trimming

• Nail Capping

• Nail Coloring

• Haircuts

• Hair Coloring  
and Stenciling

• Hot Oil 
Treatments

• Organic 
Flea & Tick 
Treatment

• Anal Glands
• Ear Hair 

Plucking
• Teeth 

Brushing

• Blueberry Facials

ASK ABOUT OUR  NEW CUSTOMER FREEBIES

WHAT A CUTE CHI! Meet this 
Collingswood cutie, Phil. 

Phil is an improbably 
cute 5-month-old Vizsla-Chihuahua 
mix. He was born in Indiana but has 
fully adjusted to Collingswood and 
Sea Isle living with his dads, Alex and 
Patrick. Some of Phil’s favorite things 
are leaves, his stuffed toy moose,  
and socks!  ■

By KRISTEN JORGENSEN

We’re inWe’re in

‘PUPPY ‘PUPPY 
LOVE’ LOVE’ 

with Phil!with Phil!

856-261-5635

5” RESIDENTIAL • 6” COMMERCIAL

Ricksgutters200@aol.com

GUTTER GUARDS             CLEAN-OUTS
INSTALL OR PICK-UPS

SEAMLESS GUTTERS
EST. 1998

GRAB THE FAMILY and hop 
on over to The Pop Shop 
Collingswood for a special 

holiday “meet and greet” with The 
Easter Bunny!

Happening from 11 am until 
2 pm on Sunday, April 4th, come 
visit the sweet Easter Bunny 
and enjoy all your Pop 
Shop favorite menu items!

Re s er v a t ion s  a r e 
strongly suggested, call 
856-869-0111. Masks 
required unless seated at 
your table. ■

VOLUNTEER TO PRESERVE the beauty 
of Knight Park! Happening Saturday, 
April 3rd and 17th.

Please join ‘Sustainable Collingswood’ and 

like-minded volunteers for a series of cleanup events 

at Knight Park. Now more than ever our green spaces 

are a critical part of our community for residents (and 

our wildlife friends) to enjoy. 

Cleanup events will be held on the first and third Saturday of every 

month, Spring through Fall and begin at 9 am. Volunteers are asked to 

make a one-hour commitment. All ages and abilities are welcome. 

Sign up at Collingswood.com. For questions contact  

Ben Moore at beneverettmoore@gmail.com or Sandi Kelly at 

sandi@slk-partners.com. ■

EASTER BUNNY 
BRUNCH

By THE POP SHOP  
MEDFORD

By BEN MOORE
Sustainable Collingswood

community events

KNIGHT PARK CLEANUP
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