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Today’s Section brought
to you by:

189 Route 17 South
Paramus

201.599.0099
www.wbu.com/paramus

Just south of the GSP

Mon-Fri 9-6; Sat 9-6
NR-0004313404-01NR
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WE WANT YOUR STUFF!WE WANT YOUR STUFF!

We Buy & Sell: Coins, Stamps, Jewelry, Gold,
Silver, Watches, Fine Art, Antiques, Military Items,
Vintage Toys, Comic Books, Baseball Cards,
Musical Instruments, Porcelain & More!

Bergen Vintage
Antiques & Collectibles

30-06 Broadway Fairlawn, NJ 07410
201-623-3323 • 201-773-6544

Open: Mon. - Fri. 9am to 6pm • Sun. By Appt.
Info@bergenvintage.com • www.bergenvintage.com

Cash Paid!
Entire or Partial Estates Purchased

Free Appraisals - House Calls Available

We are delighted to welcome Dr.
Renee Kojanis Cuomo as our new
associate. Dr. Cuomo received her
Degree of Dental Surgery from New
York University College of Dentistry
where she graduated first in her
class of 364 students. A three year
post-doctoral specialty training
in Orthodontics was completed at
Columbia University, where she
received her Masters degree in
Science. Serving as chief resident, she
gained some of the best training in the
country when it comes to Invisalign®

and treatment of both children and
adults. She received numerous awards
throughout her 7 years of training,

including the Dr. Edward G. Kaufman
Award for Academic Excellence and
the Cangialosi American Board Initial
Certification of Scholarship.

Born in New York City and raised in
Tenafly, Dr. Renee Cuomo is a proud
member of the community and is
an alumna of Tenafly High school.
Dr. Cuomo is a third generation
orthodontist and is excited to work
alongiside her father, Dr. Chris Kojanis.

Dr. Cuomo shares our philosophy
encompassing a patient-centered
approach to treatment, with one on one
individualized care performed exclusively
by our doctors. Our success over the last
30 years is illustrated in the fact that the

majority of our patients are referred to us
by current and former patients.

We know that orthodontic care is a big
decision and that is why we provide
complimentary consultations for
everyone. Here at Tenafly Orthodontic
Associates, we have earned a reputation
among patients and dental peers for
high quality, compassionate care. Our
attention to detail along with a clean,
inviting and professional office leaves all
of our patients with a wonderful smile.

Tenafly Orthodontic Associates
111 Dean Drive, Tenafly, NJ 07670
tenaflyorthodontics@gmail.com
201-569-2112
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From our participatory services and lively

discussions toourdiversemembership andvarying

views, RCBI is where contemporary life meets

Jewish tradition. And, as a TI-JCC congregation,

we offer great educational and cultural programs

and an innovative religious school.

Ask about our free High Holiday seats
for first-timers (limited seating available).

CONTACT US BY SEPT. 23

AT RCBI@SYNAGOGUE.ORG

We’re Saving You a Seat
at our High Holy Day Services

COME EXPERIENCE BERGEN COUNTY’S

ONLY RECONSTRUCTIONIST CONGREGATION

475 Grove Street • Ridgewood, NJ 07450

(201) 444-9320 • www.synagogue.org

and gives the drivers 15 percent, accord-
ing to Big Tuna Poke in North Arlington
owner Victor Silva. With Seamless, ac-
cording to Eater, restaurants can set
their own commission percentage. The
higher the percentage paid to Seamless,
the more prominently that restaurant is
featured on the app. If the restaurant
uses its own driver, Seamless won’t
charge the 15 percent.

What you pay: Many restaurants on
Seamless will bump up their prices at
least $1.50 for each menu item. Some
restaurants also have delivery price
minimums.

Our experience: We ordered from
Big Tuna Poke through Seamless. It had
a great deal going — $7 off your first or-
der. We ordered a Kahuna Bowl, which
got to us in 30 minutes. The cost was
$14.50. It’s typically $13 in the store. 

Uber Eats

Uber Eats is an app that branched off
from the Uber car service empire in
2014. On the app, restaurant options are
broken up into categories such as
“Healthy,” “Fast Food” and by type of
cuisine, for example “Indian.” Much like
on the Uber car app, people can track
their driver as they head to their loca-
tion.

How it works: Uber Eats’s drivers
pick up and deliver your food. According
to Silva of Big Tuna Poke, Uber Eats
takes 30 percent of the sale for provid-
ing the delivery service. Uber Eats
doesn’t allow restaurants to raise the
prices of their food to make up for that
percentage taken – great for customers,
not so great for restaurants.

What you pay: The delivery fee va-
ries between $2 and $8 depending on
how far the restaurant is from your loca-
tion and there is also a 15 percent service
fee of your total delivery.

Our experience: Uber Eats’s great
downfall is its fees. We paid a service fee
of $3.29 and a delivery fee of $3.49 for
our $33.48 order from Prapaisri Thai
Cuisine in Montclair, around a $10 in-

crease of what we’d have paid if we had
picked up the food ourselves. The deliv-
ery took about 45 minutes (not so bad,
considering we were 10 miles away,
about a 25 minute drive), and there were
many restaurant choices on the app. But
would we use it again? For an additional
$10 on our meal, we think not.

Postmates

Founded in 2011, Postmates built its
business around delivering food from
restaurants that don’t have their own
delivery services. So, you’ll find a lot of
fast-food joints on Postmates. The app
includes categories such as “National
Favorites,” which lists Chipotle, Boston
Market and more; and “Get It Fast,” op-
tions with about a 25 to 40 minute deliv-
ery time.

How it works: Postmates’s couriers
(aptly called Postmates) pick up and de-
liver your food — and you can track their
progress. Restaurants partner with
Postmates (which takes a percentage of
the order price) to get their food deliv-
ered.

What you pay: There is a delivery fee
for most restaurants. Restaurants can
set their own delivery fees.

Our experience: The food selection
was disappointing; local pickings were
slim. We managed to find Off the Grill, a
Greek restaurant in Clifton, which has a
$2.99 delivery fee, but for some reason
we got a $6 discount. The food got to us
in about 45 minutes, which was within
the time limits we expected. It was nice
to be able to follow the Postmate and an-
ticipate when he would arrive.

Delivery.com

Delivery.com is a wide-ranging deliv-
ery app that covers food, groceries, li-
quor and laundry. All can be delivered to
you through the app if it has a partner-
ship with businesses in your area. For
group ordering, multiple people with
Delivery.com accounts can add their
meal to one communal delivery order.
The food will come labeled with the
name of the person who ordered it. Deli-
very.com also offers a point rewards
system: 20 points for every $1 spent. At
5,000 points, you get $5 toward your

next order; at 9,500, $10; at 18,000, $20.
How it works: The restaurant pre-

pares the food and its own drivers deliv-
er it.

What you pay: While Delivery.com
doesn’t charge any delivery fee, restau-
rants can set their own. Fees (from
about $1 to $5) and delivery minimums
(usually $3 to $5) are common.

Our experience: This app doesn’t
have a huge selection of partnering res-
taurants. But, we found a satisfying
choice in The Kitch Italian Bistro in Lit-
tle Falls. We were charged the same
price for our food as we would have if we
had dined in the restaurant. There was
no delivery fee for The Kitch, and the
food was delivered quickly, in about 30
minutes, well within the time we ex-
pected to get the food. We received 438
points for this order. The rewards sys-
tem on Delivery.com is a huge incentive
over the other delivery apps.

DoorDash

Three-year-old DoorDash refers to it-
self as “a logistics company,” matching
supply and demand. It delivers orders
for restaurants that don’t offer delivery
service. It has partnered with national
chains like Taco Bell, Burger King and
Dunkin’ Donuts as well as smaller local
restaurants. 

How it works: DoorDash uses its
own drivers called “Dashers.” The app
offers a real time status of the order
from its preparation to delivery. It also
allows customers to message delivery
drivers and sends a text just before the
food arrives. 

What you pay: When ordering, cus-
tomers pay the price of the food, local
taxes, a delivery fee, an optional Dasher
tip and a service fee, making prices
higher than menu prices. For example, a
Spicy California Roll that would cost
$5.95 at Sogo in Denville costs $6.75
through DoorDash.

Stores can stipulate their own deliv-
ery minimums and fees, which can vary
from no fee to $2.99 per order. 

Restaurants partnered with the com-
pany can share delivery costs with
DoorDash. In these cases, the service
fee is removed. 

Our experience: Because of its flex-

ible business model, DoorDash offers a
wider variety of restaurant choices than
you’ll find on other delivery services.
But delivery can be hit or miss. Since
Dashers are not part of a restaurant’s
staff, they aren’t always familiar with lo-
cal roads. The company’s drivers had
trouble finding our address and had to
call for directions three out of six times.
More than once food arrived cold over
an hour after ordering.

Grubhub & Yelp

Founded in 2004, Grubhub connects
more than 100,000 takeout restaurants
with hungry people through its app.
Seamless, LevelUp, Tapingo, AllMenus
and MenuPages are part of its portfolio.
Its 521,000 daily orders puts more than
$2 billion of tips into the hands of deliv-
ery drivers, according to its site. Grub-
hub merged with Seamless in 2013.

How it works: Users can search by
cuisine, restaurant name or menu
items. Reviews and coupons for restau-
rants are available on the app. 

Yelp’s 2018 merger with Grubhub
means Yelp users can order online di-
rectly from GrubHub and vice versa.
The words “fulfilled by Grubhub” are
peppered throughout the Yelp app and
user experiences vary little between the
apps. Yelp offers more pictures taken by
customers.

What you pay: Delivery fees are set
by the restaurants and Grubhub doesn’t
charge its own fee for menu items, so
the $13.95 antipasto ordered from RJ’s
Pizzeria in Rockaway cost just that.
Meanwhile Sam’s Deli 2 in Hibernia
tacked on a $6 delivery fee in addition to
the driver’s tip.

Our experience: While Yelp simply
emails an estimated arrival time, Grub-
hub’s app features a real time tracker
with a timeline that shows the order be-
ing submitted, the food being made and
when it’s out for delivery. Food from RJ’s
Pizzeria arrived within a 45 minute win-
dow, but the order from Sam’s Deli 2
never arrived. The deli owner called to
apologize saying he didn’t have anyone
on the shift who could deliver the food.
A call to Grubhub customer service was
necessary to get a refund. 

Delivery
Continued from Page 1BL

“Who could imagine that a form so
graceful, arrayed by nature in a garb so
resplendent, should harbour so much
mischief — that selfishness, duplicity,
and malice should form the moral ac-
companiments of so much physical per-
fection!”

— John James Audubon, “Birds of
America”

Is any bird more misunderstood than
the blue jay? This exquisitely plumed
member of the crow family both fasci-
nates and confounds. 

Blue jays are migrating south these
days, but the vast majority remain on
their home grounds, including a bird
feeder near you. 

Blue jays often serve as a local neigh-
borhood watch, warning nearby critters
when foxes and raptors are around. But
as John James Audubon’s classic print
of blue jays famously showed, they raid
other birds’ nests as well.

And although jays can perch on your
back deck, politely waiting to be fed a

peanut or two, they can be mischievous,
stealing string and whatever else they
can appropriate from backyard gardens.

Don Torino, longtime president of
the Bergen County Audubon Associa-
tion, finds blue jays beguiling for a va-
riety of reasons.

“Other than being the symbol of
BCAS, I love how smart they are. They
can hide food all over and remember
where they put it, and not only that,
they remember when they put it there
so they go get the oldest cache first.”

The Moonachie resident notes that
blue jays can also “amazingly perfectly
imitate other birds like hawks. They can
scare squirrels away from a food source
by imitating a red-tail or red-shoulder
so they can get the meal.”

The BCAS even named its newsletter
the Blue Jay. 

“The symbol goes way back, and I am
not sure anyone knows for sure,” Torino
says. “But the blue jay is highly intelli-
gent, beautiful and tough as nails, so
why not?”

What about the blue jay’s reputation
for raiding other birds’ nests? 

“We should never project our human
behaviors onto wildlife,” Torino says. “It

is part of what they do, part of the cycle
of life. They need to raise young also,
and their babies are the cutest things
ever! When they are called bullies or
‘bad’ birds, it really does them an injus-
tice.”

Torino has experienced the blue jays’
cunning first-hand.

“I was looking at black swallowtail
caterpillars on a fennel plant in my
backyard when I looked up in a tree and
saw a blue jay looking back at me, kind
of giving me the once over. I didn’t think
much of it, so I went inside to get my
camera to get a shot of the caterpillars.
When I came back out, no caterpillars
and I swear that blue jay was licking his
chops, looking back at me.”

Torino is far from alone in his admi-
ration for Mr. Mischief. 

“Many times when birders visit from
other countries, they really want to see
the blue jay,” he says. “We should not
take them for granted. They are amazing
birds. Watch them in your yard, and you
will see how cool they really are.”

Toronto residents love these birds as
well. When the city asked fans to name
their new Major League baseball team
back in 1976, the winning name, select-

ed out of more than 4,000 possibilities,
was — you got it — the Blue Jays. (Cyn-
ics point out that the team’s majority
owner was the Labatt Brewing Co.,
which was busy promoting their flag-
ship brew, Labatt Blue.)

By the way, the famous song “Blue
Jay Way,” written by George Harrison
and performed by the Beatles, has noth-
ing to do with birds. The title refers to a
road in the Hollywood Hills of Los Ange-
les.

The Bird-watcher column appears
every other Thursday. Email Jim at 
celeryfarm@gmail.com.

Blue jays both fascinate, confound
Jim Wright
Special to the Record
USA TODAY NETWORK - NEW JERSEY

A blue jay perches at full alert on a
branch in Ridgefield.
COURTESY OF D.M. DESANTIS


