
DIRECTIONS1. Preheat the oven to 325 F. Spray a standard muffi  n tin with nonstick spray or 

fi ll 8 of the cups with paper or foil liners.

2. Sift the fl our, 1⁄3 cup of cocoa, salt, and baking soda into a bowl and set aside. 

Melt the butter in a small saucepan and set aside.

3. Combine the eggs and sugar in the bowl of an electric mixer fi tted with a whisk 

attachment. Set the bowl over a pan partially fi lled with simmering water. The 

water should not touch the bowl. Using a whisk, beat the egg-sugar mixture until 

it feels very warm to the touch and all of the sugar has dissolved. Immediately 

remove the bowl from the heat and transfer it to the electic mixer.

4. Whip the egg-sugar mixture on medium speed for 3 to 4 minutes until it triples 

in volume and is very thick and light colored. Add the vanilla and whip 2 to 3 

seconds longer to blend. Remove the bowl from the mixer and gently fold in the 

fl our-cocoa mixture.5. Place about 11⁄2 cups of the batter in a separate bowl and fold in the melted 

butter. Do this gently, as you do not want to overwork the batter. Fold this into 

the remaining batter. Divide the batter evenly among the cupcake tins. Bake in 

the center of the oven for 20 to 25 minutes, or until a toothpick or knife inserted 

in the center of one cupcake comes out clean. Remove and cool completely on 

a rack.
7. While the cupcakes are cooling, combine the heavy cream with the 

confectioners’ sugar and the remaining 2 tablespoons of cocoa, beat into soft 

peaks, and set aside.8. Remove the cupcakes from the tin and place them on dessert plates. Spoon 

the whipped cream on top, divide the raspberries among the plates and serve.

Combine Decadence With Refreshment 

This Valentine’s Day!
Chocolate is often described as “decadent,” and 

rightfully so. Few foods can make people feel as if 

they’re being indulgent as well as chocolate. Perhaps 

that’s what makes chocolate such a great fi t for 

Valentine’s Day. When giving that special someone 

some chocolate on February 14, you’re not just giving 

them something delicious, but also a chance to indulge 

in a forbidden fruit. Chocolate desserts can be more than merely decadent. 

In fact, this recipe for “Pasticcio di Cioccolato con 

Lampone (Individual Chocolate Cakes With Fresh 

Raspberries)” from Michael White and Joanna Pruess’ 

“Fiamma: The Essence of Contemporary Italian 

Cooking” (Wiley) is both decadent and, thanks to the 

fresh raspberries, refreshing. The individual cake is an 

ideal Valentine’s Day gift, as it serves to emphasize how 

that special someone is the only one for you.

Pasticcino di Cioccolato 
con Lampone(Individual Chocolate Cakes

With Fresh Raspberries)
Makes 8 servings11⁄3 cups cake fl our, sifted

1⁄3 cup plus 2 tablespoons cocoa 

powder, sifted1⁄4 teaspoon baking soda
6 

tablespoons unsalted butter

6 
large eggs1 

cup granulated sugar
1 

teaspoon vanilla extract1⁄4 cup confectioners’ sugar, sifted

1 
pint fresh raspberries

 
Vegetable cooking spray

 
Pinch of sea salt
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We love serving our local communities and 
giving readers a timely publication for each season! 

Winter reminds us of snowy days, homemade recipes, warm 
fi replaces, brisk walks and building a snowman with our children. 
It’s also the season of major holidays such as Valentine’s Day, 
President’s Day, Ash Wednesday, St. Patrick’s Day, Passover and 
more. We’ve chosen the best of many editorial pieces to feature 
in this issue, giving our readers informative articles to engage in. 

As always, we applaud the hard work of our essential 
workers. Thankfully we’ve seen drastic improvements 
in our eff orts to put this tough time behind us. Our 
company remains strong and resilient to this day 
and our customers and readers are of the upmost importance 
to us.

We’re proud to announce the recent expansion of Seasons® 
magazine, which includes our two new editions, together serving 
the towns of Syosset, Woodbury, Plainview, Merrick, Bellmore 
and Wantagh. We now publish this magazine in 12 local editions, 
reaching over 100,000 homes by mail. Don’t forget, all of these 
editions can be read online as well!

Please stay safe and enjoy the winter season!

- The Staff  of Long Island Media Group

Copyright © 2021 by Long Island Media Group, LLC. All rights reserved. Reproduction in whole or in part without permission is prohibited. The publisher will not be responsible for errors in 
advertising beyond the cost of the space occupied by the error, and such responsibility, if any, shall be limited to the fi rst use of advertising, in the case of repeated use. The publisher reserves 
the right to edit or reject any advertising at its sole discretion. The advertiser shall represent that all artwork and copy provided by the advertiser is owned by the advertiser, and it has the right 
to utilize such in this publication.
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W O O D L O C H .C O M  | 8 0 0 .W O O D L O C H  | IN THE NORTHERN POCONO MOUNTAINS

There’s no better place to be than here.  Woodloch is where you can let go.  You can 

come together.  You can play hard.  Slow down.  Eat well.  Have fun.  See the world 

through a diff erent lens.  Get away right now.  It’s kind of like therapy.

Skiing, snowshoeing, winter olympics, ice skating, world-class entertainment, games, 

campfi res, warm embrace, memories to last a lifetime.  

February rates start at $151*, and as low as $298* for President’s Week!

{rates include 2 meals daily, are per person per night, double occupancy and subject availability 

and change without notice}

its a little like therap
y...
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Seasons® Magazine is a publishing venture of Long Island Media Group, who has been serving the 
Long Island community since 1953. This eye-catching glossy covered magazine is published 5 times a 

year with a special theme each issue; winter, spring, summer, autumn and holiday. 

As one season transitions into the next, Seasons® Magazine follows suit, bringing its readers local 
features, a collection of recipes, catchy editorial and so much more.

This publication is published in 12 local editions, reaching a total of over 100,000 homes by mail. 

We can’t wait to work together.

Over 100,000 mailed distribution!

Edition One
Serving Syosset, Woodbury & Plainview

Edition Two
Serving Huntington, Greenlawn, 

Centerport & Northport

Edition Three
Serving East Northport, Dix Hills & Commack

Edition Four
Serving Smithtown, St. James, 

Kings Park & Nesconset

Edition Five
Serving Merrick,  Bellmore & Wantagh

Edition Six
Serving Seaford & Massapequa

Edition Seven
Serving North Massapequa 

& Massapequa Park

Edition Eight
Serving Farmingdale

Edition Nine
Serving West Babylon

Edition Ten
Serving Lindenhurst

Edition Eleven
Serving Babylon & West Islip

Edition Twelve
Serving Sayville, West Sayville, Patchogue, 

Oakdale, Blue Point & Bayport

2022 Schedule
Winter Issue
Published: February 9th

Reservation Deadline: January 14th

Copy Deadline: January 19th

Spring Issue
Published: April 6th

Reservation Deadline: March 11th

Copy Deadline: March 16th

Summer Issue
Published: June 8th

Reservation Deadline: May 13th

Copy Deadline: May 18th

Autumn Issue
Published: September 7th

Reservation Deadline: August 12th

Copy Deadline: August 17th

Holiday Issue
Published: November 16th

Reservation Deadline: October 21st

Copy Deadline: October 26th

Ask us about our 
additional magazines 
that will be published 

this year! 
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Dimensions & Rates

MULTIPLE EDITION
PURCHASE DISCOUNT

2 Edition Purchase: 10% Discount

3-4 Edition Purchase: 15% Discount

5+ Edition Purchase: 20% Discount

Back Cover (Glossy) ...... $825

Glossy Full Page .............. $769

Full Page ........................... $699

1/2 Page .......................... $499

1/3 Page .......................... $459

1/4 Page .......................... $379

1/6 Page .......................... $329

1/8 Page .......................... $249

Premium 
Positions ..........................+ 15%

(Minimum 1/4 Page)

All rates are net.

MECHANICAL DIMENSIONS & REQUIREMENTS
Ad Size  Width Height     

GLOSSY PAGES
Full Page / With Bleed* - Trim Size ...........................8.125” 10.5”

Back Cover Must Add .25” Bleed To Trim Size 
IMPORTANT MARGINS: Please Keep All Text Within these guidelines

 Top & Bottom Margins are .675” •  Left & Right Margins are .375”

 No Bleed - Image Area .......................7.375” 9.125” 

INSIDE PAGES (NON GLOSSY)
Full Page  Image Area ............................................7.375” 9.125” 

1/2 Page Tall Image Area ............................................3.625 9.125”

1/2 Page Wide Image Area ............................................7.375” 4.5”

1/3 Page Tall Image Area ............................................2.375”   9.125”

1/3 Page Square Image Area ............................................4.875” 4.5”

1/4 Page Image Area ............................................3.625” 4.5”

1/6 Page Image Area ............................................2.375” 4.5”

1/8 Page Image Area ............................................3.675” 2.175”

Binding Method: Saddle Stitch

Trim Size: 8.125” W x 10.5” H

Line Screen: 133 Line Screen

Live Area: All Type Or Graphics 
Not Intended To Be Trimmed 
Should Be Positioned Within 
The Above Noted Margins

Submit all artwork to production@longislandmediagroup.com 
or directly to your Account Executive.

565 Broadhollow Road, Suite 3 
Farmingdale, New York 11735 

www.longislandmediagroup.com

Phone: 631.226.2636

Email: info@longislandmediagroup.com

P U B L I S H E D  BY 
L O N G  I S L A N D 
M E D I A  G R O U P

1/8
PAGE

1/2
PAGE
WIDE

1/3
PAGE

SQUARE

1/3
PAGE
TALL

1/6
PAGE


