
A WATCHUNG COMMUNICATIONS, INC. PUBLICATION The Westfield Leader and THE TIMES of Scotch Plains – Fanwood Thursday, August 31, 2000 Page 19

CYAN YELLOW MAGENTA BLACK

DELICIOUSLY GREEK…Angela Aspromatis of Westfield and Angela Repousis of Iselin cook up loukoumades,
a honey-covered Greek pastry, at the Westfield Greek Festival to be held this weekend rain or shine at Holy
Trinity Greek Orthodox Church, 250 Gallows Hill Road, Westfield. The food is traditional and largely
homemade.

Greek Culture and Traditional Cuisine Will Be
Feted at  Holy Trinity Greek Orthodox Church

WESTFIELD – The annual Greek
Festival of Westfield will be held
this Friday, Saturday and Sunday,
September 8, 9 and 10 on the
grounds of Holy Trinity Greek
Orthodox Church, 250 Gallows
Hill Road, Westfield.

The parishioners of Holy Trinity
have been preparing for this
weekend’s celebration of Greek
culture and cuisine for months.
They will be serving traditional
foods such as souvlaki, moussaka,
spinach pie and baklava in an
atmosphere of “philoxenia” or
“hospitality.”

The church hall will be deco-
rated to resemble of “taverna” and
there will be a large tent outdoors
for Mediterranean style open air
dining. In the evenings, a live
Greek band will provide music
while costumed dancers perform.

The festival will also offer a

giant slide and obstacle course for
the children, crafts and games with
lots of prizes. An arcade of small
shops will vend jewelry, tapes and
CDs, books and imported items
like Greek olive oil and coffee.

Noted impressionist artist
Stephanos Sideris will mount an
exhibition and sale of his paint-
ings. Mr. Sideris’ paintings have
been described as “serenely beau-
tiful” and “enchanting” and noted
for their delicate color. Now a
local artist, Mr. Sideris was born in
Greece and has been painting for
over 60 years. He has exhibited in
Europe and in the United States.
His paintings are found in the
private collections of the royal
family of Spain and the House of
Rockefeller.

Festival hours will be 11 a.m. to
11 p.m. on Friday and Saturday
and noon to 7 p.m. on Sunday.

Arts & Entertainment

Take-out foods and pastries may
be ordered via telephone at (908)
233-8533 or fax at (908) 233-0623.
Donation is $1 at the door. Chil-
dren under 12 will enjoy free ad-
mission.

The festival will be held rain or
shine. Ample parking is available.
For more information, please call
the church at (908) 233-8533.

Button Society Show,
Competition Planned

SCOTCH PLAINS – The New
Jersey State Button Society Fall
Show and Competition will be
held Saturday, September 9, from
9:30 a.m. to 3 p.m. at All Saints
Episcopal Church, 559 Park Av-
enue, Scotch Plains.

The event will feature dealers in
antique clothes buttons and com-
petition among members of the
Button Society. The public is wel-
come to attend. Admission is free.Trend of Adult Piano Lessons

Noted by Local Piano Teachers
WESTFIELD – Westfield piano

instructors Paul Nazzaro and
Carolyn Klinger-Kueter have re-
ported that more adults are inter-
ested in taking piano lessons for
several reasons.

Citing a stress relief from work,
Mr. Nazzaro and Ms. Klinger-Kueter
believe that such lessons give
adults something more meaning-
ful to do than watching television.
They added that piano lessons
relax adults, giving them the op-
portunity to play beautiful music
and an outlet from emotion, stress
and feelings.

Jazz, blues, Broadway, new age
and holiday music are just some of
the types of music for adults to
play. The teachers noted that most
adult students enjoy playing dif-
ferent styles for variety.

“Lessons have changed greatly
from 20 years ago,” reported Mr.
Nazzaro. “We take great care of
adults who want to pick up the
piano again who studied all those
years ago, and make the brand
new student feel comfortable and
inspired.”

Adult piano students enjoy play-
ing as a valuable hobby and sec-
ondary skill. Performing for rela-
tives during the holidays, with
other musicians, writing for their
spouses or others are special fringe
benefits for learning the piano as
an adult.

“The love and appreciation of
music in general is another reason
adults have been returning to pi-
ano lessons,” explained Ms.
Klinger-Kueter. “Understanding the
music one hears at a concert can
make a world of difference in
enjoying a performance.”

Some of the most popular fea-
tures for the adult student at Mr.
Nazzaro’s studio include Reper-
toire parties which are small events
to share playing and experiences
with others.

Mr. Nazzaro believes that these
get-togethers are “a great outlet
for adults to perform for a few
people who are ‘in the same boat’
and provides the opportunity to
play in a casual and relaxed set-

ting. Adults support each other
and talk about their own experi-
ences in practicing and playing.”

Students may also record per-
sonal CDs and tapes of their own
performances.

For more information about les-
sons for adult students, please call
Mr. Nazzaro at (908) 233-3310 or
visit www.NazzaroMusic.com, or
call Ms. Klinger-Kueter at (908)
233-9094 or visit
www.CarolynMusic.com.

Book Discussion
Planned Sept. 11

WESTFIELD -- The Town
Book Store in Westfield will
host its next Book Discus-
sion Group meeting on Tues-
day, September 11, at 8 p.m.
in its store at 255 East Broad
Street.

The August book selection
is “Until the Real Thing
Comes Along” by Elizabeth
Berg.

These meetings are open
to the public, but it is desired
that attendees read the book
in order to participate. The
book may be purchased at
The Town Book Store at a 20
percent discount. For more
information, please call The
Town Book Store at (908)
233-3535.

WSO, Arbor Chamber Prepare
Joint Concert on October 7

WESTFIELD – The Westfield
Symphony Orchestra (WSO) and
the Arbor Chamber Music Soci-
ety will team up for Beethoven’s
Triple Concerto on Saturday, Oc-
tober 7, at 8 p.m. at the
Union County
Arts Center in
Rahway.

The perfor-
mance will kick-
off the 10th an-
niversary for the
Arbor Chamber
and opens the
2000-2001 “Space
Odyssey” season for the WSO,
conducted by Maestro David
Wroe.

“We are very excited for this
partnership,” stated Alan Moore,
Executive Director of the WSO.
“This area is very rich in the arts,
we are the number two orchestra
in the state and this collabora-
t ion is keeping with the
Orchestra’s goal of bringing the
highest quality music to as many
Central New Jerseyans as pos-
sible.”

Lenore Davis, founder of the
Arbor Chamber, commented,
“This concert will be the first of
many collaborations both in per-
formance and in educational out-
reach. As two of the area’s most
renowned arts organizations,
we’re thrilled to be offering the
community exciting and reward-

ing events.”
This inaugural concert will

also feature John Williams’
Suite from Star Wars and
Gustav Holst’s The Planets.
Ticket prices are $25-$40
and can be obtained by call-

ing (732) 499-8226 or the WSO
office at (908) 232-9400.

The concert is a Jersey Arts
Series event selected by the New
Jersey Cultural Alliance to cel-
ebrate Arts and Humanities
month beginning in October.

The Dining Table
Fish Tales

Kerrianne Spellman Cort for The Westfield Leader and The Times

By KERRIANNE SPELLMAN CORT
Specially Written for The Westfield Leader and The Times

ATLANTIC HIGHLANDS — As
the summer winds down and the
early signs of autumn are begin-
ning to show, many people (my-
self included) do everything in
their power to stretch out the
dwindling season, trying to catch
that one last wave or another ethe-
real sunset over the bay.

Nothing is quite so beautiful as
the fire-burst of color that blan-
kets New Jersey in the fall, but for
those of us who wish to extend
our summers just one bit longer, a
trip to one of the
many Jersey
Shore seafood
restaurants can be
just what the doc-
tor ordered.

As a former
M o n m o u t h
County resident,
I certainly have
my share of fa-
vorite seafood
haunts — Bahrs
Landing on Bay
Avenue in the
Highlands is ter-
rific. The Original
Oyster on Willow
Street in High-
lands is also a
lovely restaurant,
offering an el-
egant seafood ex-
perience.

For more casual
ocean fare, we’ve
always loved The
Careless Naviga-
tor, also in Highlands, and re-
cently we have discovered a rela-
tively new establishment, Fish
Tales, located in Atlantic High-
lands on First Avenue at the foot
of the bay.

Fish Tales is situated just up-
stairs of Pete’s on the Bay, a breezy,
nautical seafood shack, located in
the heart of the Atlantic Highlands
Marina. Fish Tales has a slightly
more modern ambiance than it’s
sister restaurant with a clean, taste-
ful décor, featuring an attractive
and rather large wooden bar.

However, if weather permits,
you simply must sit outside on the
deck where there is a breathtaking
view of the Yacht Harbor and New
York City skyline over the Sandy

Hook bay.
On past visits to Fish Tales, we

have had excellent service. Unfor-
tunately, the evening that we chose
to review the restaurant, our ser-

vice was dreadful.
However, the food for the most

part was acceptable to good, and
we certainly enjoyed the lovely
outdoor setting. Perhaps it was
just a bad night, and with more
experience and time hopefully the
service will improve.

With a few wait-staff attitude
adjustments which must learn not
to keep patrons waiting for nearly
two hours for their meals, this
restaurant could easily be a fine
seafood dining experience. Luck-
ily, my guests and I were all in a
very forgiving frame of mind that
evening.

The appetizer list is diverse and
interesting, offering Raw Bar Com-
binations to Buffalo Wings and
Eggplant Fries. We started with
Spicy Old Bay Shrimp, which is
terrific, sautéed in beer, fresh lemon
and Old Bay seasoning and served
over greens. At $7.95, this is a nice
start to a meal.

We also sampled a Smoked Trout
appetizer, which was offered as a
special that evening at $8.95. The
Smoked Trout was served chilled
with sliced Bermuda onion and a
tangy dill sauce for dipping. I had
asked for the trout to be served
without capers, but unfortunately,
the first time it came out of the
kitchen it was laden with them.

However, on the second try, it was
served sans capers and was fine.

Fish Tales also offers some lovely
soups to start, and the She-Crab
Bisque was delightful. At $4.25,
this tomato based cream soup is
loaded with lump crabmeat and
just a hint of sherry. Soups and
appetizers range in price from $4.25
to $10.95 for a Baked Lobster and
Fontina Cheese Dip.

The salads that were served be-
tween courses were fine, but did
take a very long time to come out
of the kitchen. The salad dressings
that are offered are simple to el-

egant, from a Classic Buttermilk
Ranch to a savory Cilantro and
Lime Vinaigrette.

The entrees at Fish Tales are
quite good and offer fare for sea-
food lovers and landlubbers alike.
Ranging in price from $14.95 for
Grilled Pesto Chicken served over
a bed of fresh spinach, to $19.95
for Onion Seared Ahi Tuna or an 8-
ounce Filet Mignon.

We tried the Crab Cakes for
$19.95 and they were very good
and a generous size. Pan-fried and
filled with jumbo lump crabmeat
and red and green peppers, the
crab cakes are served with a Lemon-
Chive Aioli and a touch of Old Bay
seasoning.

Soft Shell Crabs were offered as
a special that evening for $18.95
and could be served battered and
fried or sautéed and served over
linguine. I sampled the sautéed
version and asked for mine to be
served over greens, which was
allowed. The crabs were large and
tasty, but a bit tough at times.

Our friends ordered the 12-
ounce Strip Steak for $17.95 and a
Lobster Tail Special. The steak was
quite good, char-grilled and served
with Roasted Garlic Butter, but the
lobster was undercooked.

Lighter fare is also offered.

First Avenue, Atlantic Highlands, (732) 291-7550

Highest Possible Rating: 4 Chef Hats
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HEALTHY MALES & FEMALES 18-60 YEARS OF AGE

Needed to Participate in a Clinical Trial

Find us online: www.centerwatch.com then Clinical Trials, Phase I

Call 1-800-FOR-CPU3
(1-800-367-2783)
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Strings - Woodwinds - Brass - Voice - Guitar - Drums

Kindermusik classes for ages 2 to 7
Riverwalk Plaza
34 Ridgedale Avenue • East Hanover
(973) 428-0405

281 Main Street • Millburn
(973) 467-4688

THE PROFESSIONAL SCHOOL
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