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I have lived here for over 
12 years, driven by this 
place on many occasion 
and never even consid-
ered poppin’ in. The 
restaurant looks like it has 
been there since the 
beginning of Santa Ana.  
The sign is old, the struc-
ture is old, somewhat tidy, 
a little unkempt, minimal 
improvements on 
anything. For some reason 
I decided to give it a try for 
lunch (and I was starving), 

so I parked in their ample, 
about ½ full, old asphalt 
parking lot and noticed 
some pretty upscale cars. 
Intrigued, I went in. The 
little lobby-type entrance 
was indeed the same era 
as the exterior, reminis-

cent of my 60’s childhood 
Bob’s Big Boy memories.  
There was a larger 
banquet-like lounge area 
off to the left that seemed 
unutilized. All original 
warn countertops and 
original stools, reuphol-
stered booths with those 
60’s laminate tables, and 
the some refrigerated deli 
cases showcasing assorted 
desserts and meats. The 
open kitchen was proba-
bly redone with quilted 

chrome liners but the wait 
staff was my age and had 
been there probably since 
I went to Bob’s Big Boy. I 
felt like a kid again sitting 
at the gently worn count-
er, checking out the 
surroundings and saw a 

little Dinner Special stand 
up menu. Remember the 
“Blue Plate Specials”?  
Fried Chicken, Turkey, 
Mashed Potatoes/Gravy & 
Cranberries, and Liver & 
Onions for like $10.99. 
Then another little card 
touting the “Original New 
York Black and White 
Cookie - quite the N.Y. icon 
cookie, even Seinfeld had 
it mentioned in one of 
their episodes. The clien-
tele was mostly my age or 
older and definitely 
regulars.  ‘See ya next 
week’ was what most 
patrons heard when they 
left with their full tummies 
and a satisfied smile.

Well…have you guessed 
the place yet? I’ll bet about 
50% of you have…I asked 
my sweet server  “So 
what’s the favorite here?”  
She said, “Hands down The 
Benjie’s Hot Pastrami or 
the Hot Corned Beef or the 

famous Reuben.”  Then I 
was served a little bowl of 
those New York Half 
Soured Pickles (I think 
that’s what they call them.) 

I got the Hot Pastrami with 
Russian dressing, coleslaw 
on top of the pastrami on 
very fresh Rye (Don’t you 
dare get white or wheat 
bread!!), with a side of 
potato salad.  

Just minutes went by, 
and I was presented with a 
beautiful 4” high stacked 
hot pastrami special. The 
tastiest deli sandwich ever. 
The pastrami was so lean, 
thinly cut, not salty, and 
flavorful. I seek places out 
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like this when I travel and Benjie’s is 
unsurpassed and in our own back 
yard! I have friends that wanted to 
take me out for my birthday, 
suggesting Marché Moderne in 
South Coast Plaza, Capital Grille or 
Bistango’s. I have to admit they like 
upscale restaurants, but I told them 
we are rollin’ back to the 60’s for a 
nostalgic reminder of our past and 
going to Benjie’s for lunch (and don’t 
dress up!). We all ordered something 
different and they are now HOOKED! 
Might want to try it for breakfast, too!

I can’t believe I missed out for 12 
years. If you like New York Deli GO!  
Go NOW! I’ll see you there!

Next time I think I‘ll try the New 
York Cheesecake. They also have 
Coney Island Hot Dogs and you can 
add their homemade chili. Benjie’s 
Deli is set back on the NW corner of 
17th and Tustin at 1828 N Tustin 
Avenue. Until next time…eat well, 
drink (often) and be happy always!

Editor’s Note:  Benjies New York Deli 
was voted #1 Best Deli in the Orange 
County Register’s latest “The Best of 
Orange County.”

Sorry folks, but we just couldn’t get our Girls’ Night Out 

together for this edition. So, I’ll just do a quickie restaurant 

review that will take you to a Blast from the Past and in our 

Santa Ana! (See if you can guess it – here are your clues…)
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BY L AURIE HAMPTON
CONTRIBUTING COLUMNIST

WFPNA TREASURER’S SNAPSHOT
 (as of 9/26/2016)

BY STE VE TANCREDI ,  TREASURER

ACCOUNT BALANCES 2016 Budget YTD Actual 
  
Checking  $    5,435
Savings  9,195
   
 
REVENUES   
 
Membership   $    8,200  6,895
Advertising  2,000                         3,048
Social Events   11,500 6,568
Open Garden Day 8,900 11,408
Other - 815
Subtotal   30,600                 28,734
 
EXPENSES   
 
Membership     300                    130
General Meetings  440                     -
Community Events  260                          -
Community Outreach    2,000                          250
General Operations     2,400                    2,000
Open Garden Day       5,850                         7,301
Social Events        11,500                        6,078
Neighborhood Watch   500                          183
Communications    4,600                    3,331
Beautification   4,700                        3,950

SUBTOTAL               31,850                 23,223
   
BALANCES / TOTALS $    (1,250)  $       5,511
   
 

We publish the Treasurer’s Report each year and provide copies at each 
General Meeting to let you know what’s going on with our WFPNA funds.  

The Board has completed and approved the 2016 Budget. 

Should you have any questions, please contact Steve Tancredi 
(stancredi@robinvest.net).
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unsurpassed and in our own back 
yard! I have friends that wanted to 
take me out for my birthday, 
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Bistango’s. I have to admit they like 
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we are rollin’ back to the 60’s for a 
nostalgic reminder of our past and 
going to Benjie’s for lunch (and don’t 
dress up!). We all ordered something 
different and they are now HOOKED! 
Might want to try it for breakfast, too!

I can’t believe I missed out for 12 
years. If you like New York Deli GO!  
Go NOW! I’ll see you there!

Next time I think I‘ll try the New 
York Cheesecake. They also have 
Coney Island Hot Dogs and you can 
add their homemade chili. Benjie’s 
Deli is set back on the NW corner of 
17th and Tustin at 1828 N Tustin 
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Editor’s Note:  Benjies New York Deli 
was voted #1 Best Deli in the Orange 
County Register’s latest “The Best of 
Orange County.”

Happy Fall 
Y’All!



        W E S T  F L O R A L  P A R K  N E W S L E T T E R10

BY DONNA LAYNE,  COMMUNICATIONS COCHAIR

A group of concerned residents can make a difference. 
Check out recent posts on Nextdoor.com regarding Jack 
Fisher Park. Over the past year, a group of residents in 
Jack Fisher Park, West Floral Park and Floral Park have 

been meeting in regards to making Jack Fisher Park 
safe again. One of the strategies is to start using 

the park again for family events.

And…at one of our WFPNA Beautification Com-
mittee meetings we started talking about Jack 

Fisher Park and what we could do. So, we started 
planning a family picnic and movie night at the park.  

West Floral Park, Jack Fisher Park and Floral Park were invited 
to this event. After working with the City who provided us 
the use of the park, liability insurance and the movie projec-
tor, we had our event on October 1. Almost 100 people 
attended. WFPNA served root beer floats and popcorn. The 

movie Goonies was 
enjoyed by all who 
were sitting on the 

lawn. Everyone enjoyed 
this event as evidenced by 
the neighborly chatter, the 

kids running around and 
families snuggling together 
while watching the movie.  

Progress is made…
one step at a time.

WFPNA Hosts Family Picnic 
& Movie Night in Park

Taking Back Jack Fisher Park







I S S U E  5 5  •  F A L L  2 0 1 6     13

BRE 01953088 BRE 01729514
Kevin Shuler Jeff Anderson

Your Neighbor, presents
A Fresh Perspective for West Floral Park

KEVIN SHULER

REAL ESTATE GROUP
    NDERSON

657-229-4306FloralParkLiving.com

         Welcome to All of Our New Neighbors!
We would like to welcome the following people to West Floral Park. These new neighbors, along with other          

new neighbors from May through September, were invited to our New Neighbor Social held on September 22. 

The next New Neighbor Social will be held in April 2017.

In July we welcomed �e following neighbors:

LUIS AND NERY PRADO on Baker Street
(actually a new neighbor since last December but were missed in the previous newsletter)

AMY KELLY — a longtime resident has relocated to her new home on Baker Street

MICHALE & AMANDA MURPHY on W 19th Street
                   
In August we welcomed �e following neighbors:

FORREST AND DENISE PETERSEN on Olive Street

RAUL AND ELIZABETH ARRELLANO on Freeman Street

If you see any of these new neighbors on your travels throughout the neighborhood, please stop and welcome them to our “hood”.
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Santa Ana College Update
BY PAUL CHRISTIAN, SANTA ANA COLLEGE

Greetings from your neighbors at SAC and 
welcome to those of you who have been joining 
us on campus this fall! 

Our 101st school year is 
well under way and sailing 

smoothly, but that doesn’t mean we’re ready for a 
break! We’re hard at work getting ready for our next 
round of Accelerated Courses and our Spring 
Semester!

But the excitement on campus doesn’t end there! 
We’ve got a whole host of incredible Fine & 
Performing Arts events including a month of music, 
with a Big Band concert on November 18th. We’ve 
got a ton more events we can’t list here, plus tickets 
available at sac.edu/fpa!

We’d like to thank our neighbors for their 
patience in waiting for our beautiful new campus to 
be completed. For the latest information on 
closures, parking or to enroll, please visit sac.edu or 
connect with us via Social Media!
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�ank You Advertisers and Volunteers
Our sincere gratitude goes out to our corporate advertisers who 

help offset the cost of our newsletter and to our energetic team 

of helpful neighbors who deliver our newsletter to you!

We would love to hear from you! 

For advertising inquiries and editorial ideas please email 
Donna Layne at a.layne@sbcglobal.net






