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Trial run
A couple of  hoopsters with local 
ties are hoping their time in the 
Orlando Summer League paves 
the way for a future pro career.

By Joseph Myers................Page 35

Maritime miracle
A famed ship on the Delaware 

River received a reprieve
with a titanic donation from

a local philanthropist. 

By Joseph Myers
rev iew staff  wr iter

Loud cheers joined with calm breezes 
last Thursday to produce an evening 
that hundreds hope will revitalize 

the existence of a fallen icon. A crowd of 
about 500 * lled the parking lot across from 
IKEA, 2206 S. Columbus Blvd., to learn 
that the SS United States Conservancy 
has received a $5.8 million donation from 
H.F. “Gerry” Lenfest, a philanthropist and 
media entrepreneur. His contribution will 
allow the group to purchase and refurbish 
the SS United States, once the inspirer of 
oceanic awe.

A dozen members of The Orpheus Club 

See SS UNITED STATES page 12

S p o r t s

By Alexis Abate 
Review Contr ibutor 

For the past two years, Broad-Street-and Packer-Av-
enue sisters Jennifer and Krystal Tini along with 
Third-and-Tree-streets resident Monique Impa-

gliazzo have been working overtime to make their dreams 
come true. What once was a vision and a story on the 
page is now becoming a reality as the theatrical * lm they 
worked tirelessly on, “Standing Ovation,” is set to be re-
leased nationwide July 16. 

Their journey * rst began when local talent agent Mary 
Anne Claro, of the 1500 block of West Passyunk Avenue, put 
Jennifer, 27, in touch with Diane Kirman, producer and own-
er of Kenilworth Films, the independent production house 
and brainchild behind the movie. Working with Kirman on 
various projects over the past decade, Claro also acts as agent 
for  Impagliazzo, her former assistant, and Krystal, 26.  

In January 2008, right before Jennifer was scheduled to 
head back to Los Angeles, where the sisters relocated the 
summer before, Kirman called her to come in as an assis-
tant for two weeks. Now, almost two-and-a-half years later 
with several positions under her belt — handling every-
thing from craft services to accounting and * nally earning 
the title of co-producer — Jennifer lives for the adventure. 

“I always wanted to be behind the camera. I never wanted 
to be in front of it and I love this job now,” the former Neu-
mann-Goretti high school teacher said. 

Shortly after signing on, the La Salle University graduate 

See STANDING OVATION page 9

Reaching 
for their 
dreams

Three local residents set their
sights high as they worked endlessly 

on an independent feature ! lm
being released next week.

Jennifer Tini, top, co-produced “Standing Ovation,” a musical following 
teens competing in music video competition, along with choreographer 
Krystal Tini, left, and associate producer Monique Impagliazzo. 

Staff  Photo  by  Greg  Bezani s

Pizzalympics one
week away, page 13
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brought in her sister’s reel of the Neumann-
Goretti Saints cheerleading squad to show 
writer and director Stewart Raf! ll. Before 
moving out west, Krystal helped organize 
routines as a member of the Philadelphia 
76ers dance squad. She also honed her act-
ing skills locally while instructing the high 
school troop. Loving what he saw, Raf! ll 
" ew her in to choreograph a piece of one 
of the songs. Krystal stayed on and not 
only singlehandedly choreographed the 
movie’s routines, but designed the ward-
robes as well. 

“The vision in Krystal’s head of what 
[the actors] should wear is now our movie 
poster,” Impagliazzo, who joined the team 
before production started in the summer of 
’08, said. “It all came to life.” 

Every facet of the creative process was 
an educational experience for the three 
graduates of St. Maria Goretti High 
School, 1736 S. 10th St. 

“After working a 12- or 15-hour day, I’d 
have to go back to wardrobe, look for what 
my scenes were for the next day and pack 
all the wardrobe and accessories myself 
every single night,” Krystal said. “I never 
did wardrobe before in my life so I was 

just learning along the way.” 
With an extensive amount of responsibil-

ity on their shoulders and without a hand-
book of written guidelines, an innate pas-
sion and con! dence fueled their ambitions. 

“I think the three of us, we just always 
knew not that we were different, but that 
we wanted something different out of life 
and in general,” Impagliazzo, who shares 
associate producer credit along with her 
mentor Claro, said. “We actually get up 
and do it and it’s not easy either, it takes a 
lot of courage and moving from your gut.”

IT WAS NOT uncommon for the trio to 
bring on friends and fellow residents such 
as Marisa Campagna, of Smedley and 
Hartranft streets, for hair and Maria Forte 
for makeup. The diverse crew was not 
only loyal and extremely dependable but 
talented and down to earth.

“In hiring South Philly girls, they added 
something to the project they never would 
have had before,” Jennifer said. “It’s great 
that Diane trusted us enough to allow us to 
bring in a group of South Philly girls that 
she didn’t know.” 

Compiling the movie’s soundtrack along-
side Raf! ll, Krystal recommended local 
rapper and writer Mikey P of DaCav5, who 
penned three of the 20 original songs. 

STANDING OVATION
continued from page 1

GAMP student Joei DeCarlo played Joei Batalucci, the manager of one of the 
competing groups in “Standing Ovation.”

Staff  Photo  by  Greg  Bezani scontinued on next page

Summer Specials
At La Stanza Restaurant

Tuesday Nights
All You Can Eat Mussels - $14pp

(Red or White, includes choice of
House or Caesar salad

and a side of Linguini, Red or White)

Friday Nights
All You Can Eat Snow Crabs - $29pp

(Red or White, includes choice of
House or Caesar salad

and a side of Linguini, Red or White)

Call Now for Reservations!

2001 West Oregon Avenue, Philadelphia, PA 19145

215-271-0801

It’s okay if you
mistake me for your
Italian grandmother.

“

“
Chef Marco DeCotiis may not look anything like your Italian grandmother 
but, chances are, he cooks just like her. His menu is inspired by recipes 
that have been passed down for generations; and every day he and his staff 
transform the finest, freshest ingredients into Old World comfort food so  
authentic, you’ll expect to see Grandma in the kitchen.

Mon-Thurs  5pm - 9:30pm
Fri-Sat         5pm - 10:30pm
Sun              3pm - 9pm

We’re also available for banquets,  
funeral luncheons and private parties  
for any occasion.
Corporate Accounts Welcome

So come join us for a great meal that will take you back.   
This could be the beginning of a whole new family tradition.

2001 West Oregon Avenue
Philadelphia, PA 19145

215-439-8525

It’s okay if you
mistake me for your
Italian grandmother.

“

“
Chef Marco DeCotiis may not look anything like your Italian grandmother 
but, chances are, he cooks just like her. His menu is inspired by recipes 
that have been passed down for generations; and every day he and his staff 
transform the finest, freshest ingredients into Old World comfort food so  
authentic, you’ll expect to see Grandma in the kitchen.

Mon-Thurs  5pm - 9:30pm
Fri-Sat         5pm - 10:30pm
Sun              3pm - 9pm

We’re also available for banquets,  
funeral luncheons and private parties  
for any occasion.
Corporate Accounts Welcome

So come join us for a great meal that will take you back.   
This could be the beginning of a whole new family tradition.

2001 West Oregon Avenue
Philadelphia, PA 19145

215-439-8525

Book Your Party or Function Here –
Call for Details.
Full Service Bar Now Open!

It’s okay if you
mistake me for your
Italian grandmother.

“

“
Chef Marco DeCotiis may not look anything like your Italian grandmother 
but, chances are, he cooks just like her. His menu is inspired by recipes 
that have been passed down for generations; and every day he and his staff 
transform the finest, freshest ingredients into Old World comfort food so  
authentic, you’ll expect to see Grandma in the kitchen.

Mon-Thurs  5pm - 9:30pm
Fri-Sat         5pm - 10:30pm
Sun              3pm - 9pm

We’re also available for banquets,  
funeral luncheons and private parties  
for any occasion.
Corporate Accounts Welcome

So come join us for a great meal that will take you back.   
This could be the beginning of a whole new family tradition.

2001 West Oregon Avenue
Philadelphia, PA 19145

215-439-8525

Tues
OPEN:

706 Sansom St.
215-922-4ENS (4367)
Philadelphia, PA 19106

In the heart of Jeweler’s Row

The direct source where all the
jewelers come to sell their gold for the

highest prices
Now buying from the public

Up to 50% more than
your local jeweler!

NOBODY PAYS 
YOU MORE!

JUST STOP IN
AND SEE!

ENS
Metals and Jewelry

215-922-4ENS (4367)
Philadelphia, PA 19106

In the heart of Jeweler’s Row

The direct source where all the
jewelers come to sell their gold for the

Now buying from the public

Up to 50% more than
your local jeweler!

NOBODY PAYS 

Metals and Jewelry
FORGOLD
CASH
FORGOLD

Up to 50% more thanUp to 50% more than

OPEN
Mon – Sat!

215-271-0080
Fax: 215-271-2048

Hoagies, Steaks, Pasta, Seafood, 
Salads, Sides and More!

“The Picariellos”

ASK ABOUT
FREE
DELIVERY!

FAMILY MENU
Med. Pizza (16”),

Large Salad & 10 Hot 
Wings  $20

2 Med. Pizzas (16”)
& 15 Hot Wings  $20
Large Pizza (18”),
10 Chicken Fingers
& 2 Liter Soda  $20

2 Large
Strombolis  $21
Jumbo 20” Pizza

& Large Stromboli  $22
Large Pizza (18”),

25 Hot Wings
& 2 Liter Soda  $21

Happy Hour!  
3pm-7pm Daily!

P & S Ravioli 
Pasta Dinner  $6

3 Cheesesteaks  $14
3 Hoagies  $14

Any Wrap Sandwich  $5
5 Chicken Fingers  $5

2 Panzarotti’s  $5
10 Party Wings  $5

 Homemade Roast Pork or
Roast Beef  2 for  $10

2135 Wolf Street Philadelphia, PA

WWW.WOLFSTREETPIZZA.COM
ALL DAY DELIVERY
Open 7 days 10am-12midnight
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“Learning that people have faith and 
trust in your work, they see your passion 
for it, they see your ideas and just trust you 
are able to get the job done knowing that,” 
she said of the creative process. 

And, for these three, working alongside 
friends helped increase the bond that acted 
as part of the movie’s momentum. 

“When you’re working with your friends 
and you see how hard they’re pushing 
themselves, you want 
to push yourself even 
harder mentally, phys-
ically even though 
you’re absolutely ex-
hausted, you just keep 
going,” Impagliazzo, a Temple University 
! lm graduate, said. 

The feel-good musical was shot along 
the East Coast at Jersey Shore hotspots 
including Wildwood, Ocean City, Cape 
May and Atlantic City, as well as Phila-
delphia and New York City. Perfect for the 
entire family, the inspirational plot butts 
the street smart, passionate singing group, 
“The 5 Ovations,” against conniving, 
wealthy sisters named, “The Wiggies,” in 
a music video competition. 

After attending a seminar on the tween 
market, catering to the interests of 8 to 12 
year olds, Kirman was eager to tap into the 

large-scale demographic and make an im-
pact at the same time. More than a dozen 
real-life area teenagers served as principles 
with 300 to 400 total adolescence who 
were almost all novice actors. Joei DeCar-
lo, of 17th and Wolf streets, played “The 5 
Ovations” manager. Training with legend-
ary vocal coach, Sal Dupree, who served as 
producer, music supervisor and cast mem-
ber, the 14-year-old gained considerable 
insight into conquering obstacles. 

“In the movie, there 
are a lot of problems 
everyone faces and you 
can overcome them if 
you don’t give up,” the 
GAMP student said.  

Without a multi-mil-
lion dollar budget and against industry stan-
dards, the business minded Kirman and her 
crew handled every aspect from traveling to 
investors to distribution of the ! nal product. 
And, with a script stressing the importance of 
reaching for the stars, it only makes sense. 

Synonymous with the theme song’s lyr-
ics, there’s no doubt these three will con-
tinue to reach for their goals. 

“We always thought we were going to 
live the dream, we weren’t just going to 
dream it,” Jennifer said. SPR

Comment at www.southphillyreview.com/news/
features.

continued on next page

continued from previous page

To see the trailer for 
“Standing Ovation,” visit www.
southphillyreview.com/news/

features.

Who are the Difference Mak-
ers in your community? 
Who are the people who go 

above and beyond the call of duty to as-
sist others? Well, here is your chance to 
tell us their story. They can be teach-
ers, volunteers, coaches, doctors or any 
other profession. 

All the entries will be reviewed by 
our selection committee with the top-30 
being pro! led in our very special Fall 
Guide arriving on doorsteps Oct. 7 and 
honored at a special fall banquet.

Simply in 250 words or fewer, tell us 

the story of your worthy South Philadel-
phian and send it our way via e-mail, fax 
or regular mail. Photos are not required. 
The entry deadline is noon Sept. 13.

South Philly Review 
12th and Porter streets
Philadelphia, Pa. 19148

Phone: 215-336-2550 ext. 123 
Fax: 215-336-1112 

E-mail:
bgelman@southphillyreview.com 

Nominations please ...

Howard B. Haas

THE SOCIAL SECURITY
DISABILITY LAWYER

No Fee Until You Win  215-546-8946

FREE CONSULTATION
PAYMENT PLANS FOR EVERYONE!
BRAD J. SADEK, ESQUIRE
Attorney at Law

Sadek Law O!ces, LLC
1315 Walnut Street #804
The Philadelphia Building
Philadelphia, PA 19107

Direct: 215-545-0008
Website:

www.sadeklaw.com
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