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FREE Theatre Panthers Win First Place in LI Day Services Game

Senator Brooks Presents Proclamation to Fancy FREE

Valued Team Member Viviane 
Saves Seven Lives

The FREE Players Drum Corps Receives Medals 
From Beats Special Needs Dance Showcase

Workers at Tri Go-Green 
Participate in Photoshoot

FREE Nation Take on the Altheteqs in the Playoffs

Stop the Bounce Introduces 
New Workshop Series

Community Chorus Performs “When You Wish”
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First Place

The Waves by Mike O.

Second Place

Wild Lava by Diane C.

Third Place

Gravel by Angel A.

On April 5, 2017, Ascension, the 
second professionally juried 

competition of artwork created by the 
artists of FREE, was unveiled at a Meet 
the Artists Reception at Patchogue-Med-
ford Library. Over 40 paintings were 
submitted to this year’s competition! The 
artists represented are the finalists whose 
quality of work “rose high enough” to 
have garnered entrance into this glorious 
collection. Fifteen Tier One pieces were 
selected, along with First-, Second- and 
Third-Place winners by our esteemed 
judge, Kevin Larkin, Director of the b.j. 
spoke gallery and award-winning artist. 

You are witness to the enormous 
courage and strength needed to take on the 
challenge of creating a free form abstract 
painting. Throughout the eleven months it 
took to complete our process, weekly emo-
tional and spiritual self-revelation spiraled 
our artists to ever mounting artistic heights 
allowing them to find their voices and 
“talk to us” through the mystical, hidden 
language of images, colors and symbols.

Ascension consists of wide ranging 
depictions of different elements of nature. 
Skies, land forms, water and other natural 

elements span across all of the canvases 
displaying the artists’ connection to our 
world and the pathway to creativity. We 
worked through nine stages of creation…
from beginning sketches in pencil to 
learning how to handle pastels, water 
colors and finally acrylic paints. 

While the artwork is beautiful to look 
at, it is important to recognize the incredi-
ble depth of emotional release, intellectual 
learning and work skills development that 
took place over months of work with all 
of our dedicated staff. It was their patience 
and unerring commitment to “stay the 
course” and believe that our artists could 

reach high to not only “see their healing 
image,” but also commit it to permanent 
form for all to share in their vision.

Much has been written about the 
healing power of Mindfulness Based 
Art Therapy and the creative process of 
spiritual self expression, especially for in-
dividuals who may find it difficult to ex-
press their thoughts and feelings through 
spoken words alone. The images on view 
are a testament to this healing power, as 
our artists faced the challenge to “break 
through” familiar modes of expression 
and embrace feelings of trust, hope and 
peace, offering them an alternative to 

chaos, conflict and fear. This project in 
creativity has helped fortify the ground-
work for our artists’ successful, ongoing 
contributions to our community 
through employment, volunteerism and 
cultural enhancement for us all.

Join me in celebrating the love that is 
so prominently displayed for your view-
ing pleasure. It is an honor to work with 
the spirit and the future of our humanity.

Also, please join us on July 7 from 
5:30 pm - 8:30 pm at The LENZ Winery 
for the next Meet the Artists Reception.

— Ed Regensburg, LCAT 
Director of Art Therapy, FREE

Ascension Unveiled at Patchogue-Medford Library

Meet the Artists Reception at LENZ Winery for the Ascension Exhibit© 2017 Hurricane by Desiree L.

Wine Label Unveiling 
                  At Prime
WEDNESDAY, JULY 26, 2017

Come and enjoy an appetizing dinner paired exquisitely with 
various captivating wines from The LENZ Winery. The evening will 
also include a limited release 2016 rosé wine from the North Fork of 
Long Island, as well as the debut of the label, designed by Desiree L., 
an individual from the Fine Art/Art Therapy Vocational Preparation 
Program at Family Residences and Essential Enterprises, Inc. (FREE). 

Label Unveiling – 6:00 p.m.
Champagne Reception – 6:30 p.m. 

Sit-Down Dinner – 7:00 p.m.

PRIME
An American Kitchen & Bar

117 New York Ave., Huntington, NY 11743

FOUR-COURSE PRICE FIXED DINNER
$95 per person, plus tax and gratuity

Please note this special cannot be combined 
with any other promotions or complimentary cards

RSVP by calling 631-385-1515
or registering at RestaurantPrime.com
*** Please inform the hostess that this 

reservation is for the LENZ Wine dinner ***

MENU
amuse bouche

wine pairing: sparkling lenz cuvée, north fork 2012

first course
homemade potato gnocchi

parmesan, fresh summer truffles

wine pairing: sauvignon blanc, lenz, north fork 2015

second course
line caught wild stripe bass

crushed potatoes, malbec reduction

wine pairing: malbec, estate selection, lenz, north fork 2013

third course
21-day dry aged black angus ny strip

fingerling potato purée, wild mushroom ragout, bordelaise

wine pairing: merlot estate selection, lenz, north fork 2013

fourth course
chef’s selection local cheeses

wine pairing: free art labeled rosé, lenz, north fork 2016

With every bottle purchased, a percentage of the proceeds go to 
the artist, as well as helping FREE to continue this amazing program 
where the world of work, employment, sales and commerce all 
mingle together, like splashes of paint on a fresh canvas. Besides the 
wonderful benefits that art therapy has to offer, these other aspects 
come into play when the artists see themselves as professionals, sell 
paintings, and begin to make a living in the world of creativity. 

LENZWine.com • RestaurantPrime.com • FamilyRes.org
wednesDAY, july 26TH, 2017

amuse bouche

wine pairing: sparkling lenz cuvee, north fork 2012

First course

homemade potato gnocchi
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fingerling potato puree, wild mushroom ragout, bordelaise
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wine pairing: f.r.e.e. art labeled rose, lenz, north fork 2016

four-Course 
Price Fixed Dinner $95*
Champagne Reception 6:30PM | Sit-down Dinner 7PM

*Does not include tax and gratuity. Please note these specials cannot be combined with any 
other promotions or complimentary cards.

L O N G  I S L A N D

N O R T H  F O R K
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Meet the Artists Reception at Johnson Controls / York International
Ribbon Cutting Ceremony at Smile Farms at Skills Unlimited, Inc.

First Place
The Waves by Mike O.

Second Place
Wild Lava by Diane C.

Third Place
Gravel by Angel A.

SKILLS UNLIMITEDat


