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Traditional Family Recipes Passed On Through Generations
By Deborah Welky

Part of what makes this holiday time of year so special is the memories — the sights, sounds,
smells and tastes that suddenly pull us right back to our youth. This magic is perhaps never
as strong as when we sit down to a meal that includes favorite dishes made by our parents and
grandparents for special occasions — especially if they only appeared at holiday time.

Lauren Hough rides Ohlala at the
2016 Winter Equestrian Festival.

PHOTOGRAPHY BY STARTING GATE COMMUNICATIONS

Food has been bringing families together for centuries, especially during winter holidays like
Christmas, Hanukkah, Kwanzaa and the Chinese New Year. Traditional family recipes get
handed down from generation to generation, even when silver tea sets and antique dolls fail to
make the cut. And what creates more of a stir at the holiday table than the presentation of a timehonored favorite? Join us now as we recall some of our favorite cultural holiday food traditions.

Rather than be torn between the two, many American families enjoy turkey for Thanksgiving and ham for Christmas,
though the topic of what to serve for each holiday’s main
course often rallies the relatives to lively debate. Cutthroat
Kitchen host Alton Brown’s Thanksgiving recipe calls for a
15-pound natural young turkey to be soaked in a brine consisting of vegetable broth, brown sugar, allspice berries, candied ginger, kosher salt, peppercorns and iced water before
roasting. On Christmas, a honey-baked ham with pineapple
topping is hard to beat — and easy. If you follow Paula Deen’s
Southern-style recipe, you buy a spiral-sliced half ham and
reserve your energy for the glaze, a combination of brown
sugar, yellow mustard and pineapple juice. Affix pineapple
rings to the top of the ham using whole cloves, place a maraschino cherry inside each ring and follow the package directions for warming time. Pour on the glaze about 30 minutes
before you remove the ham from the oven. Yum!
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Santos, Juan Sr., Cecilia and
Juan Jr. Bollini at the Santa
Clara Polo Club in Wellington.

The 38th annual Winter Equestrian Festival has returned to the Palm
Beach International Equestrian Center in Wellington for 12 weeks of
world-class equestrian competition. The largest and longest-running
equestrian circuit in the world, WEF awards more than $9 million in
prize money and offers unrivaled opportunities for international show
jumpers to earn valuable FEI World Ranking points.
The Palm Beach International Equestrian Center is home to the season’s major
events. It encompasses a total of 500 acres,
with competition rings alone covering
more than 80 acres. PBIEC has two core
facilities containing 18 competition arenas, including a grass jumping field and
the largest covered arena in the world.
Making the event unique, WEF hosts
more than 70 different divisions for competitors of every level, from leadline to
Olympic-level show jumping. Children,
juniors, adults, amateurs and professional riders of every age, from 43 countries
and all 50 states, bring more than 6,500
horses and ponies to participate in events
throughout the winter season. With so
many opportunities to compete during
the 12-week circuit, WEF provides valuable
education and experience for every horse
and rider, making Wellington the world’s
most popular winter equestrian destination.
Georgina Bloomberg, the No. 8 rider
in the Rolex/United States Equestrian
Federation Show Jumping Ranking List,
has been coming to Wellington since she
was junior rider. She enjoys being based in
Wellington for the winter in order to enhance her riding and her horses’ education. Having horses at all levels, the Winter
Equestrian Festival gives her a chance to
improve them all.
Bloomberg is competing with two
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World’s Top Equestrians
Return To Wellington For
The 38th Annual Winter
Equestrian Festival

young horses at WEF this year. Both are
6 years old and are homebreds where
Bloomberg rode both their dam (mother)
and sire (father). “It’s great to have many
classes each week for them to keep getting
the experience of competing in the show
ring,” she explained. “It really shows how
much they develop over the months.”
While young horses are the future,
Bloomberg is excited to compete with her
top-level horses at WEF against the best in
the world.
“I’m looking forward to Saturday Night
Lights. I love being in the spotlight and
the feeling of pulling off a clear round in
front of the crowd that comes to watch,”
she said. “WEF is the hardest competition
in the world because you not only deal
with the best riders, but also the biggest
numbers. You are riding against good riders, and a lot of them. You have to be on
your game every class if you want to win.
There are no easy wins at WEF.”
The extended amount of time that
horses and riders spend at WEF can be a
benefit to both, Bloomberg added.
“You get a chance to develop yourself as
a rider and work on your relationship with
your horses,” she said. “We travel so much,
and when we are at other shows, we can
usually only bring a few horses. To be able
to ride and compete all of your horses every week, like at WEF, is rare and gives you
more time with them.”

Polo Is A Way Of Life
For Wellington’s
Bollini Family
Story and Photos by Julie Unger

Polo is a sport that tends to run in families — large, extended
families where grandfathers, fathers, sons, mothers, daughters,
uncles and cousins play, or have played, this sport of kings,
where horse and rider barrel down the field with mallet in
hand to score a goal.
For Wellington’s Bollini family, polo
isn’t just a sport, it’s a way of life. It’s part
of their culture and part of their family.
It isn’t a sport they just play, it is part of
who they are.
“It was something that was natural,”
Juan Bollini Sr. said. “Polo, for us, I’d
say, it’s in our blood.”
In Argentina, polo is a family tradition on Juan Sr.’s mother’s side. He was
born in Buenos Aires and spent a lot of
time on the family farm playing polo
with his uncles and cousins. His professional polo career, however, started
later than for most. He attended university, worked at a bank for seven years,
and was invited to play polo in the Wellington area in 1985.
“Since then, I have been lucky
enough to have a good relationship
with the patrons, and I started playing
with Rolex and the Oxley family,” he
said. “Now I’m with the Ganzis.”
Juan Sr.’s wife, Cecilia, has also taken
her turn with the mallet. She compet-

ed before their children — Mariana,
26; Juan Jr., 20; and Santos, 17 — were
born.
“I love riding, and I love horses,” said
Cecilia, who prefers to stay on the sidelines nowadays.
Mariana, who lives and works fulltime in Argentina, also played polo
for a while before choosing a different
direction. Her brothers, however, are
thriving in the sport.
Polo players are ranked on a scale
from -3 to 10, with few players reaching anywhere near the coveted 10-goal
status. Juan Sr., who is currently ranked
with a 5-goal handicap, was once ranked
at 8 goals. Juan Jr. is already ranked
with a 3-goal handicap and considered
a professional polo player. Santos, still
in high school, isn’t far behind, with a
0-goal handicap.
Juan Jr. was introduced to the sport
at a young age thanks to his family
when they were living in Argentina. “We
would go to the farm on the weekends
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Wellington The Magazine takes our advertising partners to
the most high-profile, upscale events throughout the year, such as...
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published and distributed monthly
throughout the Wellington area
Four-color, high-gloss publication
featuring stories about people
and events in the Wellington area
featuring top designers, writers
and photographers in the area.

Wellington Boys & Girls Club Dinner
Vinceremos
Winter Equestrian Festival

Highlights of seasonal equestrian
events in the western communities

International Polo Club Palm Beach

Coverage of social galas and events

American Cancer Society Gala

On average over 125 satisfied
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Great Charity Challenge
and many more

Experienced sales staff available to
assist clients with their marketing
needs and ready to help them
understand the Wellington area
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Wellington’s Ahmmon Richards Making
Waves At The University Of Miami

AHMMON RICHARDS

wellington | sports

‘Get Fit, Not Hit’ At Title Boxing
Club’s New Studio In Wellington

Ahmmon Richards runs the ball
for the University of Miami during last
season’s game against Appalachian State.
PHOTO COURTESY HURRICANESPORTS.COM

By Y.A. Teitelbaum

Wellington High School graduate Ahmmon Richards wanted
to make an impact as a freshman at the University of Miami.
Mission accomplished.
Richards, the former superstar wide
receiver for the Wolverines, produced
an ascendant first season for the resurgent University of Miami football team.
The 6-foot-1, 190-pounder set a freshman record for receiving yards with
934, breaking Hall of Famer Michael
Irvin’s mark that had stood for 31 years.
Richards started 11 of 13 games and
caught 49 passes, averaging 19.1 yards
per catch for the Hurricanes. His 934
receiving yards led all freshmen nationally and were the sixth most in a single
season in UM history. His outstanding
efforts earned Richards freshman AllAmerican honors from numerous national organizations, including ESPN
and the Football Writers Association of
America.
Richards, who was heavily recruited
and had more than 20 Division I offers
before choosing Miami, has already put
his record-setting freshman season behind him and looks to the future.
Along with his amazing athletic ability, Richards has received unwavering
support from his parents.
“My dad always pushes me. Both
my parents, actually, and they always
pushed me to never settle,” said Richards, who turned 19 on May 20. “And
that’s a big thing for me. I never settle.
What happened last year, that’s last
year.”
Richards enters the 2017 season as
the Hurricanes primary receiver and
expects more attention from defenses,
similar to what he experienced during
his standout career with the Wolverines. He has improved in numerous areas since arriving on the Coral Gables
campus. His speed and catching ability

Custom Millwork, Unique Décor
Make Olympia Home Stand Out
Story by Deborah Welky

• Photos courtesy Jacqueline and Paul Morris

When a carpenter builds his dream home, it looks like a model house — with plenty of upgrades and
personal touches. That is what we find in this month’s featured home. Located in the Olympia community, this five-bedroom, two-and-a-half-bath, single-family home is like no other. The custom millwork
alone makes it stand out. Factor in its water views, upgraded hurricane protection and convenient location, and there’s much to love about this unique Wellington home.

Dining Room: No expense was spared when it came to the crown molding and trim
work in the formal dining room. A large mirror wall and tray ceiling finish the space,
while a built-in display shelf around the corner marks the front foyer. Easy-care tile extends throughout the entire downstairs, making for a contiguous, seamless look.

Family Room: Recessed lighting provides ambience to the family room but, during the day, natural
sunlight floods the space. Sweeping French doors
open to the extended covered patio and manicured
backyard.
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Living Room: Designed for the way today’s families live, this open concept living room/dining room
area features wide open spaces, as well as a statement wall perfect for displaying artwork.

Kitchen: The light palette of the kitchen is offset
by the dark counters, while a bold marble tile backsplash keeps things interesting. The large island features a vegetable sink, and a walk-in pantry offers
extra storage.

Staircase: A hardwood staircase with custom-made
wrought-iron balustrades commands attention as a
focal point of the home. All five bedrooms are conveniently located upstairs, away from the hub-bub
of downstairs traffic.
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give Miami a deep threat — a gamebreaker that will help its inexperienced
quarterback.
If Miami can balance Richards with
elite running back Mark Walton, the
Wellington native has a chance to overcome the inevitable double-teams and
flourish. The Hurricanes open up their
second season under head coach Mark
Richt on Sept. 2 against Bethune-Cookman University, followed by road games
at Arkansas State on Sept. 9 and rival
Florida State on Sept. 16 at 8 p.m. in a
nationally televised contest.
Richards is ready for the bright lights
and top competition.
“When I got here, I was probably running around 4.4, and since I got here, I
am running like 4.31,” said Richards,
who also added about 20 pounds. “So,
the strength staff has definitely gotten
me faster and stronger.”
Richards has also adjusted to the
transition between high school and the
university setting, with the biggest difference being the speed of everything.
“College is just a different speed,
different workouts, time with classes,”
Richards said. “I have class right after
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this [interview]. It’s different from high
school.”
Wellington head football coach Tom
Abel strongly believes in Richards.
“He was probably the most dominant
high school player I have ever coached,”
Abel said. “He was the hardest-working
player I have ever been around… When
he got the ball, magic happened.”
Richards led the Wolverines in most
offensive categories and finished his senior year with 73 catches for 1,278 yards
and 14 touchdowns. He received the
prestigious 2015 Palm Beach County
High School Player of the Year award
presented by the Palm Beach County
Sports Commission. He was also named
the Palm Beach Post All-Area Football
Large Schools Offensive Player of the
Year.
“My favorite memory of him is when
he received a hit in a game, and I wanted to take him out because I thought he
was injured,” Abel said. “After talking to
him, he told me he was OK. We were
on offense. I called his number right after his non-injury, and he caught a slant
and took it to the house about 70 yards
full speed, and then came off the sideline and asked if he could get the ball
again to help his team out.”
Abel said Richards would do everything he could to contribute to the
team and support his teammates.
“That mental attitude has carried
with him to this day,” Abel said. “He
is special, and we love him. He always
stayed after practice every day to help
the quarterbacks get timing. It worked
out great for all of us.”
Richards said he enjoyed his time
with the Wolverines, which included an
11-2 record and a trip to the Class 8A
regional finals as a junior, the most successful season in school history.
“It’s a brotherhood,” said Richards,

Story by Julie Unger • Photos by Abner Pedraza

With the tagline “get fit, not hit,” Title Boxing Club is out to change the image of the
sport from power fighting to high-energy workouts.
“We deliver the best hour of your
day. That’s what we do. We are an individualized workout in a group setting.
The music is on high, the instructor
leads the workout. You come in, and we
do the rest. All you have to do is follow
along,” General Manager Scott Lewis
explained.
Lewis manages both the Wellington
and Palm Beach Gardens franchise
locations, which are owned by Robert Prince. The Wellington location
opened March 1.
Title Boxing Club is affiliated with
Title Boxing, the well-known boxing
gear company that provides equipment
for martial arts, boxing, mixed martial
arts and more. It seemed only fitting

structors, including UFC fighter Jorge
Rivera.
“Our instructors are all pro and amateur mixed martial artists and boxers,
as well as certified fitness professionals, and they will walk you through the
class,” Lewis said. “They show you the
technique, but also give you a killer
workout that will burn 600 to 1,000
calories per class. With our classes, you
learn a skill as you get an amazing workout.”
Classes are offered throughout the
day from 5 a.m. to 7:30 p.m. Noon
classes Monday through Friday are a
half hour. There are also signature
hour classes called “Power Hour” that
include a 15-minute warmup, 30 min-

(Below) Ahmmon Richards during his football career at Wellington High School.
PHOTOS BY GENE NARDI
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that the company expand into Title
Boxing Club, a place where the average
person can learn the sport of boxing using Title Boxing gear.
Unlike the popular image of boxing,
Title Boxing Club members feature a
high percentage of women.
“When I saw the first class,” Prince
recalled, “I walked in, and it was 60 percent women. As I was talking to them,
it struck me that this is something that
would help people, and people would
like.”
Title Boxing Club offers both boxing and kickboxing classes in a friendly,
high-energy atmosphere, with different
membership packages, including unlimited classes, with the club’s seven in-

53

22

july 2017 | wellington the magazine

12794 W. Forest Hill Blvd., Suite 33, Wellington, FL 33414
Phone: (561) 793-7606 • Fax: (561) 793-1470
www.wellingtonthemagazine.com • www.facebook/wellingtonmagazine

wellington the magazine | july 2017

23

WELLINGTON
Bringing You The Best Of Wellington Since 2004

THE MAGAZINE

EDITORIAL SCHEDULE CALENDAR 2018

JANUARY

APRIL

JULY

OCTOBER

Polo

Young Equestrians

Health & Wellness

Bridal

FEBRUARY

MAY

AUGUST

NOVEMBER

WEF

Legal

Back To School

Annual Season Preview

MARCH

JUNE

SEPTEMBER

DECEMBER

Dressage

Education

Our Wellington

Dining

12794 W. Forest Hill Blvd., Suite 33, Wellington, FL 33414
Phone: (561) 793-7606 • Fax: (561) 793-1470
www.wellingtonthemagazine.com • www.facebook/wellingtonmagazine

