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Arts & Entertainment

Highest Possible Rating: 4 Chefs

 Dining Table
Bill Burt�s

Pen and Ink
One Benefit from This Election Mess:
Saturday Night Live Came Back to Life
Saturday Night Live (SNL) lost a few heavy-hitting comedians

before this season began. The departures of giddy Cheri Oteri,
“Ladies’ Man” Tim Meadows, and the ever-clever Colin Quinn,
forced viewers to wonder if the television staple was taking
a nose dive. So, why the sudden turn around and ratings
surge?

This Presidential Election fiasco. That’s what hap-
pened.

Networks like MSNBC and CBS gobbled up the
parodies of SNL cast members Will
Ferrell (a.k.a. George Bush) and Darrell
Hammond (Al Gore) with glee. Katie
Couric and Tim Russert from NBC held
their stomachs with hysteria. MSNBC
tried to break the tension with a recent
compilation entitled, “The Jokes On Us,”
which included the SNL jokesters.

Perhaps the most comedic parody was
a few weeks ago when Ferrell and
Hammond joked, “We’re both gonna be President.” They must
have read our minds. Then, the doomed duo partook of a play
on “The Odd Couple.” Gore tried to sign an important White
House document while Bush used it as an ashtray. Between
Gore’s slow-speaking tone which comes off like a kindergarten
teacher showing his students how to use safety scissors and
Bush’s penchant for inventing his own vocabulary – these
candidates have no where to run or hide.

SNL has its awkward moments (okay, seasons) of silence. But,
this is not one of them. The program, the lifeblood of its creator
Lorne Michaels, gets my round of applause and thanks for taking
what has been a Comedy of Countless Errors and turned it into
something laughable. It’s true. Laughter is the best medicine and
SNL has handled it well.

Illustration by
Michelle H. LePoidevin

Kerrianne Spellman Cort for The Westfield Leader and The Times
WORDSMITHS…Poets featured in Exit 13, an annual poetry compilation
published by Fanwood’s Tom Plante, convened at the Patricia M. Kuran
Cultural Arts Center in the borough last week. Readings by proud poets
were offered to an appreciative audience. Pictured, left to right, are:
Kathe L. Palka, Adele Kenny Ed Smith, Jessica G. de Koninck, Clay
Waters, Mr. Plante’s daughter, Kerry Plante, and Mr. Plante.

Writers Revel
In Poetic License

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

FANWOOD — Words were
flying this past Sunday at The
Patricia M. Kuran Cultural Arts
Center in Fanwood. The
words of poets, that is.

Fanwood resident Tom
Plante, along with several of
his published bards, gathered
together to celebrate the pub-
lication of the ninth edition
of Exit 13, a poetry journal
that Mr. Plante publishes an-
nually.

Fanwood resident Adele
Kenny was also on board as
several of the featured writers
treated the audience to read-
ings of the work that is cur-
rently showcased in the jour-
nal. It was a lovely, enriching
afternoon honoring the
unique anthology and the lit-
erary talent that readers are
sure to find on its pages.

Exit 13 has been a labor of
love for Mr. Plante who be-
gan the project in 1987, nam-
ing the publication after an
exit on the nearby New Jersey
Turnpike.

Several years and many
changes later, Exit 13 is still
going strong and the current
edition features the work of
46 poets, including 14 writers
from New Jersey.

In a recent article in The
Westfield Leader and The
Times of Scotch Plains-
Fanwood, I mentioned that I
was very impressed with the
work that is featured in the
journal. The gathering on
Sunday afternoon was yet an-
other confirmation of the tal-
ent and imagination featured
in Exit 13.

New Jersey poets, Clay Wa-
ters, Ed Smith, Jessica G. de
Koninck, and Kathe L. Palka
joined Ms. Kenny and Mr.
Plante as they celebrated their
work.

Ms. Kenny read her en-
chanting, “Looking for a
Place,” and Mr. Plante recited
his touching, “Care to Dance?”
(which accompanied The
Leader/Times article. I thor-
oughly enjoyed the poems of
the other four New Jersey
writers, particularly, “Passen-
ger Pigeon,” by Clay Waters.
All of the work that was read
was original, refreshing and
poignant.

After attending the festivi-
ties on Sunday, I am truly
looking forward to the up-
coming Carriage House Po-
etry Reading Series at the Cul-
tural Arts Center, and I will
certainly be on the lookout
for the next issue of Exit 13.

Interested writers can sub-
mit their work to Exit 13 Maga-
zine, P.O. Box 423, Fanwood,
07023-1162. Copies of the an-
nual are also available at this
address for $6.50 each.

Mezzogiorno
450 Park Avenue, Scotch Plains
Telephone: (908) 490-1200
Bring your own wine
Price Range: Moderate
Hours: Mon.-Thurs.: 11 a.m. -

   9:30 p.m.; Fri.-Sat.: 11 a.m. -
  10:30 p.m.; Sun.: 4 - 10 p.m.

Dress: Casual
Reservations: Not necessary

By BILL BURT
Specially Written for The Westfield Leader and The Times

SCOTCH PLAINS —
“Mezzogiorno” refers to the
agrarian regions of Southern Italy
from Campania down to Sicily.
The term comes from the fact
that by noon (mezzogiorno), the
sun is too intense for outdoor
work and the day’s labors are
concluded.

Traditionally, this is the time
for the main meal. Because of this,
great care and attention is paid to
food preparation. Mezzogiorno cook-
ing is, above all else, abundant,
unpretentious, and prepared with
great care.

Italians have seven different terms
to describe their restaurants:
ristorante; trattoria; osteria; tavola
calda; pizzeria; gelateria; pasticceria;
and bar. In this country, it’s difficult
to specialize and so, a trattoria may
actually be a combination of all of
these, as with Mezzogiorno at 450
Park Avenue in Scotch Plains.

Mezzogiorno’s dining room is com-
fortable although too large. In true
Italian style, the walls are done in a
soothing brick-colored stucco
veneziano and Italian music wafts
through the sound system for effect.
However, despite the soothing color
of the walls and the simplicity of the
table settings, the glaring lights from
a display case at the coffee bar area
spoiled the total experience.

The menu is a typical Italian one,
with antipasti, soups, pastas, secondi
(main courses) and insalate/cotorne
(vegetables and salads). It has repre-
sentative dishes from the various
regions that make up that area of
Italy with appetizers like “frutti di
mare,” and traditional antipasto-type
arrangements such as one they call
“Salerno Combo.”

Hot appetizers include caponata
di mama, a sort of Southern Italian
ratatouille, Parmegiana di melanzane
(eggplant) and, of course, fried
calamari.

Pastas consist of standards like
spaghetti puttanesca, primavera and
carbonara. There are also some
homemade specialties such as their

ravioli stuffed either with mushrooms
or lobster. Among the secondi are
the typical dishes one might eat at an
Italian home such as bracciola and
veal Marsala with mushrooms.

Southern Italian reverence for sea-
food is legendary and Mezzogiorno
offers uncomplicated typical sea-
food dishes including scampi, octo-
pus, and skewered shrimps.

Our antipasti were Calamari Fritti
and the Salerno Combo. The calamari

w e r e
pounded to a nice not-too-chewy
texture and golden fried to a nice
delicate crunch, which is the way
calamari should be prepared.
Frankly, we should have just
squeezed lemon over it and done
without the marinara sauce that ac-
companied.

The Salerno combo included
soppresata, a tasty salami, mortadella,
a pistachio-infused sausage and
pieces of good sharp provolone
cheese. This “combo” for me was a
perfect mini-antipasto.

Mezzogiorno’s pastas are excel-
lent and each dish is enough for a
complete meal by itself. In Italy,
pasta would be a separate, smaller
course but we do eat differently in
America. With this in mind, we shared
a serving of spaghetti alla carbonara.
The pasta itself was cooked to a
faultless al dente, which preserved
the full flavor of the pasta. Carbonara
sauce is normally heavy, creamy and
smothering but at Mezzogiorno it
was light and coated the noodles
while still conveying that hearty
carbonara flavor.

The entrees weren’t nearly as good.
I had filetto di pesce lesso, a poached
sole with an extra-virgin olive oil,
lemon and garlic dressing and my
partner had Pollo alla Milanese, a
fried chicken cutlet served with lemon
wedges on a bed of tricolor salad.

My fish needed more zip. The
problem was that the dressing was
too subtle for the blandness of the
sole, producing no balance of fla-
vors. This dish might fare better with
sea bass. The Pollo alla Milanese was
adequate and the portion was huge,
which I imagine was another nod to
the American dining habits.

Desserts were disappointing. Most
of their desserts are from the world
famous Bindi of Milan, but desserts
at Mezzogiorno seemed to be an
after-thought. This could be devel-
oped quite a bit more.

Service was slow and spotty. Our
waitress virtually disappeared after
taking the order. A young girl –
presumably a relative of manage-
ment – then nervously served our
courses. When dinner was finished,
the service almost disappeared and
we literally had to flag the waitress
down to get our check. It was not a
busy evening.

I have eaten in many Italian-Ameri-
can homes and traveled in the beau-
tiful Mezzogiorno of Italy and so,
have a keen appreciation of what
the cuisine should be like.
Mezzogiorno attempts to bring the
warmth and “abbondanza” that typi-
fies a good Southern Italian meal
and I give them an “A” for effort and
sincerity.

There is, however, room for im-
provement.

1/2 chef

Brie With Nuts and Fruit

Slice brie in half to form two rounds. Press half of
pecans into one round. Chop orange in food pro-
cessor, adding cranberries, sugar, orange juice and
remaining pecans. Blend in processor. Spread mix-
ture over second round of brie. Cut each round into
wedges and serve with quality crackers or bread of
your choice.

2 lbs. brie 1 c. sugar
2 c. pecans, chopped 3 tbsp. orange juice
1 orange, peeled
1 lb. cranberries

The Main IngredientThe Main IngredientThe Main IngredientThe Main IngredientThe Main IngredientEditor’s Note:
The A&E Editor will be on

vacation from Dec. 15-Dec.
22. Please submit your press
releases as early as possible
for the Dec. 21 issue. Thank
you for your attention.

Michelle H. LePoidevin

NEW JERSEY�S OLDEST
COMMUNITY THEATER
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Saturday, December 9
10:30am • 1:00pm • 3:30pm

Sunday, December 10
1:00pm • 3:30pm

$7 Adults / $5 Children Under 13 & Seniors

Cinderella

The Cranford Dramatic Club
Proudly Presents...

CHILDREN ’S THEATRE

A musical based on the fairy tale
by Charles Perrault

Adaptation and Lyrics by Jim Eiler
Music by Jim Eiler and Jeanne Bargy

Free lighted on-site parking

Box Office (908) 276-7611
to reserve your tickets!

Mastercard and Visa accepted

Nutcracker
At NJPAC:

Extraordinary
By DAVID PALLADINO

Specially Written for The Westfield Leader and The Times

NEWARK — Many of whom are
artistically great in New Jersey this
past weekend gathered at the New
Jersey Performing Art Center (NJPAC)
in Newark to enjoy a presentation of a
highly successful Nutcracker.

Graham Lustig, Director of the
American Repertory Ballet (ARB) and
Princeton Ballet School teamed up
with the New Jersey Symphony Or-
chestra (NJSO), guest conducted by
Michael Pratt to offer what will surely
be known as one of the best Nutcrack-
ers of the holiday season.

The music, written by Russian mas-
ter Tchaikovsky provided the perfect
passionate background for Lustig’s
masterful dance choreography and
Zack Brown’s set and costume design.

The sheer dance talent on stage ran
rampant. Members from the Newark
Boys Chorus, directed by Donald C.
Morris; the Princeton Ballet School,
directed by Mary Pat Robertson; and
the School of the Garden State Ballet,
directed by Jody Jaron, were all on
hand.

The ARB is New Jersey’s premier
leading dance company. Designated
as a “Major Arts Institution” by the
state’s Council on the Arts, the com-
pany has received the highest of hon-
ors and awards over past years. The
Princeton Ballet School is in fact, their
official education arm.

Lustig, former Royal Ballet princi-
pal, came as Artistic Director to the
company last year. He has brought
with him his artistic excellence and
bounding energy which immediately
precipitated the highest levels of criti-
cal acclaim.

One needed only to be present to
recognize the power and majesty of
not only the individual dances but the
strength of the individual dancers.
Particularly strong key roles were per-
formed by Bat Abbit, whose roles
included the “wild child” at the house
party. Particularly nimble, Abbit en-
thralled the audience with his strong
comical performance.

Sean Mahoney from Pennsylvania
and partner performed a graceful, racy,
almost heart-stopping Arabian Dance
that will not soon be forgotten by
many.

The fantastic set included a mix of
modern furnishings and set designs,
and period costumes circa early 1900’s.
Brown’s costumes were magnificent.
Highlights included the “snowballs,”
“bonbons,” “Christmas candy,” “Ara-
bian man, woman and attendants,”
and “flowers.”

Lustig wrote, “After listening long
and hard to the brilliant score, I have
developed ideas that both serve to tell
the story of the Nutcracker for today’s
audiences while creating a vehicle for
the wonderful dancers of the ARB.
About 15 months ago, I began collabo-
rating with a set and costume de-
signer, the very talented Zack Brown
and brought him to my research file
containing images of architecture, in-
terior design, paintings and fashion of
the period. Portraits by Gustav Klimt
were influential in deciding much of
the ‘look’ and, wanting to save satu-
rated color for the magical kingdom of
Act II, we chose a more subtle palette
for Act I.”

The NJSO provided a smooth, pas-
sionate and straight-forward
Tchaikovsky which served to under-
score the enthusiastic and exciting
choreography of the dances.
Tchaikovsky’s music also leaves no
doubt as to the intentions of the com-
poser. Both bridled, cutting edge ten-
sion and powerful release, his music is
pure perfection. Not only consisting of
this clear conveyance of intention, but
of technical orchestration as well. Of
particular note were solos from Princi-
pal horn Valkyrie Lucinda-Lewis.

This Nutcracker will no doubt live
on as a watershed to all that can and

Continued on Page 23


