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CYAN YELLOW MAGENTA BLACK

Arts & Entertainment

On The Beat

GIAMBELLI  50TH
46 EAST 50TH STREET, NEW YORK, (212) 688-2760

RATING:

Highest Possible Rating: 4 chef hats

Cheri Rogowsky for The Westfield Leader and The Times

FASHIONABLY PROUD...The Jewish Community Center of Cen-
tral New Jersey (JCC) in Scotch Plains hosted a Spring Garden
Party Fashion Show & Boutique on April 4 at the Grand Marquis
in Old Bridge. Pictured, above, a model provided by Chari Amster,
Owner of Doris Amster in Westfield, sports a brilliant red jacket
in a Japanese print.

SCOTCH PLAINS — The Scotch
Plains Business and Professional
Association (SPBPA) will spon-
sor its annual Classic Car Show
and Craft Fair on Sunday June
11, with a rain date of Sunday,
June 25.

The SPBPA is seeking quality
crafters to participate in the event.
Now in its sixth year, the Car
Show and Craft Fair has drawn
between 6,000 and 8,000 people
in the past.

This is not a flea market, so
only those offering high quality
merchandise are asked to partici-
pate.

A 10-foot by 10-foot space costs
$40, and crafters must bring their
own tables. Spaces will be avail-
able on the Village Green and on
adjoining sidewalks and streets.

Interested individuals are asked
to call Lisa Mohn of Apple Blos-
som Flower Shop at (908) 322-
4999.

Business Association Plans
Car Show and Craft Fair

The Dining Table

History of Newark�s Jewish
Community Slated at JCC

SCOTCH PLAINS – The Jewish
Community Center (JCC) of Cen-
tral New Jersey will sponsor a
two-part Sunday Historical Se-
ries at the Wilf Jewish Commu-
nity Campus, 1391 Martine Av-
enue, Scotch Plains, on Sunday,
May 7, at 10:30 p.m.

“The History of Newark’s Jew-
ish Community” will be led by
guest speaker, Ron Becker, Head
of Special Collections and Uni-
versity Archives at Rutgers Uni-
versity Libraries. Mr. Becker has
authored numerous research pa-
pers about New Jersey and New-
ark in particular.

A special exhibition of photo-
graphs will be on view during the
program, generously loaned out
by the Newark Public Library.

The cost is $10 for JCC mem-
bers, $13 for non-members and
$7 for senior citizens and stu-
dents. Light refreshments will be
served.

Registration is required. To reg-
ister, please call (908) 889-8800
or visit the JCC.

�Musikladen� DVD Series Leads List
Of Premier Titles Worth Purchasing

By ANDY GOLDENBERG
Specially Written for The Westfield Leader and The Times

On the DVD front, Pioneer
Home Video has been cranking
out some vintage music titles in-
cluding many of the “Musikladen”
series. Musikladen was a musical
television program in Germany in
the 1970s. The performers played
in front of a small audience and
sometimes only for the television
cameras thus ensuring a relaxed,
enjoyable, almost rehearsal-like
vibe for the artists.

Some great Musikladen shows
to check out include “America,”
“Roxy Music,” “T-Rex” and “Ladies
of Rock.”

Pioneer also released a fantastic
and insightful “Badfinger” docu-
mentary called “Badfinger, Direc-
tors Cut,” which shines additional
light on the mid-1970s rock group,
two members of whom commit-
ted suicide due to financial and
legal hassles.

Be sure to also check out
Queen’s “We Will Rock You,” re-
corded live in Montreal and fea-
turing killer live sound! As well as
“Horowitz In Moscow,” a moving
documentary of Maestro Horowitz’
return visit to his homeland at the
age of 81. A delightful piano re-
cital featuring pieces by Chopin,
Mozart and Shubert has the audi-
ence members spellbound.

Finally, be sure to check out
“B.B. King Live in Africa,” filmed
the night before the Ali-Foreman
battle in Zaire. This may be King’s
greatest and most emotional play-
ing ever captured!

I plan to have more Musikladen
shows to review from Pioneer in-
cluding Al Stewart, Black Sabbath,
and Blondie among others.

MGM Home Video’s latest DVD
releases include the 1981, three
and a half hour epic Heaven’s Gate
with Kris Kristofferson and Chris-
topher Walken. The story concerns
the ugly Johnson County War, a
seedy conflict concerning wealthy
cattlemen and immigrant settlers in
Wyoming. The cinematography is
breathtaking and the battle scenes
are staggeringly realistic.

Another cinematographic gem
is Stigmata, a thriller starring
Patricia Arquette and featuring a
soundtrack by The Smashing
Pumpkins’ Billy Corgan.

Continuing with the musical
theme from MGM is Storefront
Hitchcock, featuring the acoustic
guitar parables of one Robyn
Hitchcock, late of the Soft Boys &
The Egyptians and now into the
second decade of his solo career.
This cleverly-filmed DVD features
the whimsical and wonderfully
eccentric artist performing inside
of a Manhattan storefront in New
York City.

Brilliantly directed by Jonathan
Demme, Hitchcock sings in front
of a large storefront window where-
upon the people passing on the
street serve as a fascinating back-
drop. The sound quality as well as
the tunes are as good as it gets.

Also just arriving out in stores
from MGM is Force 10 from
Navarone starring the late Robert
Shaw and Harrison Ford, the quirky
yet delightful Mystery Train from
Jim Jarmusch. Pierce Brosnan stars
in the thriller, Taffin.

My sleeper discs of the bunch
include Richard III, a modern ad-
aptation of the Shakespeare play
starring Annette Bening and John
Wood and Shallow Grave, from
the creators of Trainspotting. MGM
always sends along a few older
surprises and this batch was no
exception as Back To School, Rocky
and Carnal Knowledge look and
sound wonderful.

Paramount Home Video brings
us two classic John Wayne titles,
True Grit and El Dorado, co-star-
ring Robert Mitchum as well. Also
from Paramount comes volume
nos. 9 and 10 of the original Star
Trek series. May they live long and
prosper.

My sleeper award from Para-

mount goes to the delightful The
Adventures of Sebastian Cole, an
off-beat coming-of-age film that
created quite a buzz at the 1999
Sundance Film Festival.

Yeah Baby!! New Line Home
Video has released a stellar DVD
of Austin Powers, The Spy Who
Shagged Me complete with 20 min-
utes of deleted scenes, a behind
the scenes documentary, and fea-
ture-length commentary from Mike
Myers. The sound and picture are
laser sharp. New Line deserves
high praise for the care and atten-
tion put into this DVD.

Finally, Artisan Entertainment
sent their newest releases which
consisted of Aftershock, Earth-
quake in New York, Hot Boyz star-
ring Snoop Dogg and Gary Busey
and Lonesome Dove, the classic
Western television series.

But the sleeper award clearly
goes to The Limey, a thriller star-
ring Terence Stamp, Lesley Ann
Warren and Peter Fonda. This film
should have been nominated for
an Oscar; do not miss it!

Also from Artisan comes Kevin
Bacon in the chilling Stir of Ech-
oes, the lightweight but enjoyable,
Stealth Fighter, starring Ice T as
well as Lured Innocence which
featured a great performance by
Dennis Hopper.

Another favorite of the bunch is
The Quiet Man, starring John Wayne
and Maureen O’Hara. Produced
and directed by John Ford, this
scenically beautiful film which won
two Oscars and was the first Ameri-
can feature to be filmed in Ireland’s
countryside. Wayne shows a real
tender side in this performance
which counter-balances his mostly
macho roles very well.

By DR. JOSEPH P. DeALESSANDRO
Specially Written for The Westfield Leader and The Times

MANHATTAN – The King of
Italian Cuisine and restauranteur
extraordinaire, Frank Giambelli, is
honored by all the hierarchy Haute
Cuisine as the premier innovator
and proprietor of New York’s finest
Italian restaurant – Giambelli’s.

Mr. Giambelli appears at the res-
taurant fre-
quently with
a beaming
smile, wel-
coming most
of his clients
who are anx-
ious to par-
ticipate in the
Italian wiz-
ardry at his establishment. In fact,
“Overseas Ambassador of the Ital-
ian Gusto” is one of his titles.

Born in Voghera, Italy on No-
vember 20, 1915, he worked in
Germany, France and England as
well as Zoppot the Baltic Monte
Carlo. From 1994, he became direc-
tor of the famous Savini in Milan
and the following two years lived
in Switzerland where he worked as
Maitre D.

In 1948, he opened his own
restaurant in Voghera called the IL
Pesca D’Oro (The Golden Fish)
and hosted the most revered fami-
lies such as The Carnelis, the
Enaudis, the Costas, the Messinas,
the Clivios, the Morattis and the
Ambassador Pavia and other digni-
taries. In 1954, he sold “The Golden
Fish” and arrived in the United
States, one year after the restaurant
Giambelli Madison debuted be-
tween 37th and 38th Streets.

After only four years, Giambelli
Madison was so successful that Mr.
Giambelli bought an entire building
where Giambelli 50th stands today.

His clientele is legion, including
American chefs and writers James
Beard and Julia Child, automobile
manufacturer Henry Ford, the

Kennedy Family, the Onassis Fam-
ily, actor Cary Grant, Russian and
American astronauts, Italian Mae-
stro Toscanini, actress Gina
Lollobridgida and Pope John Paul
II.

The legendary Maestro Franco
officiates, along with his faithful
personnel, which includes Luigi
who remained in his service for 42

y e a r s .
R a i m o n d o ,
M o n t a l i ,
Giuseppe and
others who are
now retired
made up his staff
as well.

Mr. Giambelli
once described

his staff, “If I wrote to God to ask
Him to find me people like them,
He wouldn’t be able to find them
even in Paradise.”

The President of the Republic,
Oscar Luigi Scalfaro, conferred
Giambelli with the title of
“Commendatore.”

Upon the Pope’s visit in 1995, Mr.
Giambelli organized the lunch and
dinner for the papal visit. He pre-
pared the banquet for three months
which resulted in a magnificent
occasion. The Holy Father asked
Mr. Giambelli a series of questions
while being observed by 50 Cardi-
nals.

Mr. Giambelli’s career goes on
with no less dignity, quality and
professionalism throughout the
years.

To describe Giambelli’s menu is
like detailing the finest Italian menu
that you have ever had or had
hoped to have.

The Antipasto is familiar yet dif-
ferent because of its use of magnifi-
cent oils, the best of vinegars and
the freshness of the spices which
brings a different sensation of tastes
to familiar dishes.

His Peperone Abbraciato con
Filetti D’Alici, which highlights
roasted red peppers with anchovy
filets, brings tears to your taste
buds it is so delicious.

Stracciatella “Fiorentina” spotlight-
ing chicken soup with spinach is
very special. The Zupa d’Escarola e
Fagioli, escarole with beans, is more
different than you have ever tasted
in the world. The Zupa “Pavese” is
poached egg on toast in chicken
broth brings you back to your child-
hood. Absolutely delicious.

The House Specials or Specialita
Casalinghe are many. One of the
signature dishes of Giambelli’s is
Ravioli Piemontese. It is not your
ordinary pasta cheese-filled ravioli,
but a tissue-thin light pasta pillow
stuffed with a marvelous light
creamy cheese and topped with a
delectable tomato sauce.

The Ravioli d’Areagosta al
Pomodoro or Lobster Meat Ravioli
boasts a delicate light tomato sauce
– another light pasta filled with
succulent lobster. This is not to be
missed or compared.

Trenette al Pesto includes thin
egg noodles with pesto sauce. Al-
though a simple dish, it is to die for.

The Pesci selections offers a stan-
dard menu of fresh fish in the most
delicate and tasty fashion.

Fresh Salmon is served as you
wish, in any style. Clams in a light
tomato sauce are seasoned to per-
fection. Poached Red Snapper and
Clams are a great delight, as well as
Shrimp Marinara with Rice Pilaf.

Scaloppine Di Vitello “Alba” or
Veal Scaloppine with peppers and
mushrooms emanates an aroma of
delicious spices and the best olive
oil, anticipating a marvelous flavor.

Piccata Ambrosiana offers Veal
Scaloppine sautéed in butter and
lemon. This dish is simplicity in
itself with a taste for the finest
gourmet.

The Saltimbocca Romana with
Veal Scaloppine and Italian ham
and sage are breathtaking.
Rognoncini Trifolati includes
sautéed veal kidney.

Panettone, milk-fed turkey baked
with prosciutto, mozzarella and to-
mato sauce is a Thanksgiving treat
never made before by your grand-
mother.

The Desserts or Sweets are a
melange to the artistic sweet tooth’s
satisfaction. Fruit Tart, Homemade
Ice Cream and Sorbets, Chocolate
Cake, Ricotta Cheese Cake and
Tiramisu are all the best, especially
when served with Espresso,
Cappuccino and a delightful cor-
dial. Thus, ending our culinary ex-
perience.

The ladies at Giambelli’s are pre-
sented with a long-stemmed rose
by Maitre D as a momento of Mr.
Giambelli’s kind attention.

As you leave this restaurant, you
remember the words entitled to Mr.
Giambelli – “Commendatore” The
Best.

Cheri Rogowsky for The Westfield Leader and The Times

STRINGING ALONG...The New Jersey Intergenerational Orches-
tra offered a free concert on April 6 at Barnes & Noble in
Springfield. Pictured, above, Debilyn Kaufman of Lawrenceville
plays her instrument proudly as her father looks on.

Double Author Appearances
Planned at Town Book Store

WESTFIELD — The Town Book
Store of Westfield will host two
author appearances next week-
end.

On Saturday, April 29, from 11
a.m. to 1 p.m., Maplewood au-
thor Dave Zimmer will be in the
store to promote his new book,
“Crosby, Stills & Nash: Autho-
rized Biography.” Over 275 pho-
tographs by Woodstock photog-
rapher Henry Diltz enhance this
book.

In addition, from 2 to 4 p.m.,
Jack Passarella will be in the
store to promote his new horror
novel “Wither.” The novel tells
the story of a current-day New
England college town in which a
Salem-era witches’ coven is res-
urrected, and a harrowing his-
tory repeats itself.

Soon to be a feature film from
Columbia Pictures, “Wither” has
been nominated for the Interna-
tional Horror Guild’s First Novel
Award and is one of the four
finalists for the Bram Stoker
Award for Superior Achievement
in a First Novel.

For more information or to re-
serve a signed copy, please call
The Town Book Store at (908)
233-3535.

Symphony Orchestra Gala
Enjoyed by Over 300 Guests

WESTFIELD – Approximately
300 guests attended the Westfield
Symphony Orchestra’s (WSO) an-
nual benefit gala at the ballroom
of the Hilton at Short Hills last
month.

Keith S. Hertell of Westfield
served as Honorary Chair of the
evening. A live auction was
hosted by Jon Bramnick of
Westfield, who has been voted
“New Jersey’s Funniest Lawyer”
for several years.

Jane Francz, chair of the gala
committee, noted that this year’s
party was the most successful
single event ever held on behalf
of the symphony. A record
amount was raised for the
orchestra’s presentation of con-
certs and community education

GALA RAISES RECORD AMOUNT…The Westfield Symphony
Orchestra’s (WSO) annual gala held last month raised a record
amount of funds to support the orchestra. Pictured above are, left
to right, WSO Music Director and Conductor David Wroe, Chair of
the Gala Committee Jane Francz.

and outreach programs.
Gala corporate sponsors in-

cluded Merck & Co., Inc., A.G.
Edwards, FIDAC, Fortis, Inc., Par-
sons Brinckerhoff, The Town
Bank of Westfield and Wilentz
Goldman & Spitzer.

Variety Revue Slated
At Deerfield School
MOUNTAINSIDE –

Deerfield School in
Mountainside will sponsor a
talent show on Thursday, June
8, at 7:30 p.m. to benefit the
Mountainside Education
Foundation.

To perform in the revue,
please register at the school’s
main office from Monday, May
1, to Friday, May 5. A casting
call will be held the week of
May 8.

The event will showcase
talent throughout the com-
munity of Mountainside. All
borough residents are invited
to participate.

Volunteers of all ages are
also needed to help with the
sets and to be part of the stage
crew.

For more information,
please call Jeanette Maraffi at
(908) 232-8828, Extension No.
361.

known as “chametz,” should be
given over to a non-Jewish ac-
quaintance to be obtained later, or
stored in a portion of the home
that is sealed-off. No chametz
should be eaten during the dura-
tion of Passover.

Jews should not only clean their
homes entirely, but proclaim “All
leaven I have not seen or removed
or that I don’t know about is
hereby null and void and owner-
less as the dust of the earth,” while
sweeping out the remaining
crumbs and dust out of the house’s
door with a palm branch or feather.

Continued from Page 22
Passover

Please send
A&E Press Releases to:
michelle@goleader.com


