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Editorial

Splitting Pumpkins: We Thank
 You For Smashing Memories

The Smashing Pumpkins, which started in 1988, announced its break-up last week in L.A.

By MICHELLE H. LePOIDEVIN
Specially Written for The Westfield Leader and The Times

LOS ANGELES – While they will
rock separately, the collaborative
Chicago band known as The
Smashing Pumpkins, which turned
out “Melancholy and the Infinite
Sadness,” “Siamese Dream,” and
“Machina/The Machines of God”
will rock no more. Frontman Billy
Corgan formally announced the
news to the Los Angeles radio
station KROQ last week.

After 12 years, the Pumpkins will
disband after satisfying the ears of
devoted fans for the last time during
an international tour to promote
“Machina/The Machines Of God.”

The Smashing Pumpkins, which
dominated MTV and radio stations
worldwide with hits like “Tonight,

Tonight,” “Ava Adore,” “Bullet with
Butterfly Wings” and “1979,” cited
plummeting record sales as the
reason for the break-up.

Hard times have always seem to
befall the band. When drummer
Jonathan Melvoin could not battle
his addiction to heroin, he died.
Trying to resuscitate the energy of
the group, the Pumpkins took on
Jimmy Chamberlin and then kicked
him out in 1996. They welcomed
him back two and a half years later
and then bassist D’Arcy Wretzky
called it quits from the band. She
was replaced by Melissa Auf Der
Mauer of “Hole” fame.

However, despite the many re-
volving doors and ins and outs of
The Pumpkins, the razor sharp edge
of the band’s original attitude dur-

ing “Melancholy and The Infinite
Sadness” —  the height of its career
– could be revived no longer.

Relieved and finally ready to ex-
hale and pursue other projects is
how band members have report-
edly reacted to the news. And most
of the fans, disappointed as they
are, Corgan believes that they must
realize that this decision was noth-
ing more than an inevitability.

Yet, determined to squeeze out
the last of its lifeblood, Corgan
told KROQ that the band would
like to record one more parting
album and make another music
video to express the band’s famous
and popular “Goth” reputation.

Reportedly, a “Storytellers” epi-
sode on VH1 is in the works be-
fore the official break-up.

Corgan also noted to MTV that
he hopes the world’s preoccupa-
tion with the boy band craze (i.e.-
The Backstreet Boys, ‘N Sync, 98-
Degrees) and pop queens Britney
Spears and Christina Aguilera will
impel the true rock n’ roll musicians
to regain control of the industry.

The Smashing Pumpkins have
been in business since 1988.
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Winding Streets of Italian Culture
Are Just Waiting to be Wandered

know if he got the joke, but Don
was always a true gentleman.

You cannot miss the famous
Umbertos Clam House, especially
if you are a seafood lover. Shrimp,
clams and calamari are the staples
at Umbertos, and they offer a wide
variety of chicken, veal and pasta
dishes for landlubbers.

This wonderful Italian seafood
restaurant is a celebrity favorite,
and Bette Midler is known to dine
there. With excellent food at fair
prices, Umbertos is located at 178
Mulberry Street and does have a

lovely street-side café.
Both Benito 1 and 2, located at

174 and 163 Mulberry Street, re-
spectively, are very good and
reasonably priced. In fact, I’ve
found that most of the restau-
rants in the area are not too
expensive, with the exception of
a few. There are so many to
choose from, and even on the
busiest Friday night, I’m sure
that you will be able to dine in
style.

Just slightly out of the loop is
Rocky’s Italian Restaurant, a won-
derful family-owned establish-
ment. Rocky’s is located at 45
Spring Street but well worth the
three extra blocks you will walk
to get there. It is a cozy, unpre-
tentious spot, and the food is
just terrific. I love their Linguini
with White Clam Sauce.

You cannot leave Little Italy
without visiting two places-
Alleva Cheese Store and the
famous Ferrara Pasticceria.
Alleva is located at 188 Grand
Street and apparently is the old-
est Italian Cheese Store in
America.

Established in 1892, Alleva has
a wide variety of Italian meats
and cheeses and some of the
best stuffed peppers I have ever
had. Alleva makes fresh mozza-
rella and ricotta cheese daily,
and the men who operate the
store are knowledgeable and
helpful.

Ferrara is a Little Italy treasure.
Also established in 1892, Ferrara
is probably the finest Italian bak-
ery in the country. They offer
every Italian pastry imaginable,
as well as fabulous cookies, cakes
and Tiramisu.

The cannolis are out of this
world. There is a nice seating
area at Ferrara where you can sip
an expresso or cappucino as you
sample one of their decadent
Italian desserts and the take-out
line often extends into the street.

Ferrara is so successful that
they recently opened another
bakery uptown on 42nd Street.
Several restaurants in Little Italy
boast that they only serve Ferrara
pastry.

Obviously, the food is an enor-
mous part of Italian culture, but
the fire and passion of the Italian
people is also evident in their
music and art.

Gorgeous Italian Opera plays
in most restaurants as you dine,

and paintings by Italian artists
hang proudly on the walls. On
Hester Street, there is a store that
sells Italian sculpture and statues,
and some of the outdoor cafés
themselves are a work of art.

While Italian culture is visible
throughout most of Manhattan,
and, indeed, most of the world,
Little Italy is a classic slice of
Italian life that is not to be missed.
With the success of movies like
The Godfather and Goodfellas,
and the recent HBO and televi-
sion smash hits “The Sopranos”

and “Falcone,” it is obvious that
even the darker side of Italian
culture still fascinates.

Though I didn’t hear any cars
backfiring the last time I was in
Little Italy, I did witness a heated
argument between two Italian
neighbors that sounded like a
scene out of a movie.

It is our differences as people
that make us special and unique.
Accepting and embracing those
differences is what keeps us wise.
I have Italian relatives by mar-
riage and I adore them and re-
spect their deep love and protec-
tion of one another — of familia.

We all have something to learn
from one another regardless of our
heritage, and that’s what makes this
world such an extraordinary place.

Simmer chicken broth in a large pan. Drain tomatoes from oil and
reserve oil in small bowl. Dice tomatoes and set aside. Using 2
tablespoons of the tomato oil, fry and saute the onions in a  frying
pan for about five minutes.

Add Arborio rice to frying pan and stir for approximately 1
minute. Spoon in broth until it absorbs into rice. The mixture will
become creamy in about 25 minutes.

Add mozzarella, parmesan and tomatoes, as well as remaining
tomato oil, basil and salt and pepper.

Sundried Tomatoes and Mozzarella Risotto

5 1/2 c. chicken broth 1/4 c. fresh basil
1/2 c. sundried tomatoes in oil 1 c. shredded mozzarella
2 c. Arborio rice 1 c. grated Parmesan
1 onion, chopped salt and pepper

The Main IngredientThe Main IngredientThe Main IngredientThe Main IngredientThe Main Ingredient

remember his old neighbors lean-
ing over the latticed porches, yell-
ing, “Hey, champ! How are you?”

These two men defined what it
meant to be Italian, what it meant
to be generous, what it meant to
be proud of yourself and your
heritage.

We celebrate the Italian tradi-
tions in our surrounding area in
this Arts & Entertainment edi-
tion. The first Italian immigrant
came to this country, specifically
New York City, on June 2, 1735.
Like so many other immigrants
of other nationalities, this trav-
eler carried more than just tat-
tered baggage and memories of
the Old Country. This immigrant
brought a culture that has trans-
formed my personality, my spiri-
tuality and my dignity.

It’s been a long time since I’ve
seen Johnny Sacco. He brought
tears to my mother’s eyes when
he solemnly stepped up the aisle
at Werson’s Funeral Home in
Linden to pay his respects to my
grandfather when he died of
cancer in 1987.

It’s never too late for a visit
back.
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Westfield Symphony Inspires
Patriotism at Recent Concert

Kerrianne Spellman Cort for The Westfield Leader and The Times
IN THE HEART OF THEIR HERITAGE...Italian ices, sausage and
pepper sandwiches and sweet and yummy zeppoles are all up for
grabs in Little Italy. Last week, The Feast of Saint Anthony was
celebrated in the district.

Celebrating Our
10th Anniversary

www.briannasrestaurant.com

� �Excellent �
 -1998-2000 Zagats Restaurant Survey

� �One of NJ�s Best Kept Secret �
 - New Jersey Monthly

� �Wonderful Pasta �
 - New York Times

�  ✰✰✰
 - Star Ledger

• Authentic Italian Cuisine
• Exciting Regional Specialties

• Private Rooms for Every Occasion

Italian Restaurant
1595 East Second Street • Scotch Plains • 322-9050

Tuesdays to Saturday 5pm-10pm • Sundays 4pm-8pm

Piano - Keyboard - Organ - Accordion
Strings - Woodwinds - Brass - Voice - Guitar - Drums

Lessons for the Learning Disabled

Kindermusik classes for ages 2 to 7
Riverwalk Plaza
34 Ridgedale Avenue
East Hanover, NJ   07936
(973) 428-0405

281 Main Street
Millburn, NJ   07041

(973) 467-4688

SUMMER PROGRAMS

AVAILABLE

out the remainder of the evening.
Though he once told The Westfield

Leader and The Times of Scotch Plains-
Fanwood that he is “a Brit by birth,”
Maestro Wroe’s love for American cul-
ture and music overflowed as he took
John Philip Sousa’s Semper Fidelis to a
crackling and roaring climax that soared
above and beyond the skies above
Echo Lake Park.

Bringing to mind the familiarity of
the first few notes of Kenneth J. Alford’s
Colonel Bogey March, Maestro Wroe
pointed out that the piece from “Bridge
On the River Kwai”. Sandals and sneak-
ers pounded on the park soil to the
March.

However, the most patriotic effort
poured forth by the WSO ensemble
was the aforementioned Armed Forces
Medley. On a personal note, I was
grateful to the Symphony for affording
my father, a veteran of the U.S. Navy
during the Cuban Missile Crisis, the
opportunity to stand proudly during
the WSO’s performance of “Anchors
Away.”

Before breaking for Intermission,
Moscow, Russian-born pianist Elena
Baksht stole the show with her accom-
paniment to the WSO’s formidable
offering of George Gershwin’s Rhap-
sody in Blue.

Ms. Baksht blended in with the
WSO ensemble, emanating both grace,
glory and unquestionable talent.
Though petite in stature, she soulfully

poured herself over the enormous
piano as a woman truly in love with the
instrument and its music.

Though the evening’s weather be-
gan to turn a little cooler than expected
in temperature, the WSO kept the
mood sparkling like a hot firecracker
with the Leonard Bernstein/Mason ar-
rangement of West Side Story. Heartfelt
melodies such as “I Feel Pretty,” “Maria,”
“Something’s Coming,” and “Tonight,
Tonight” ushered in the setting of the
sun overhead, while garnering the
WSO worthy accolades.

Finishing up the program, the Sym-
phony sent the appreciative audience
home with Yankee Doodle, American
Salute, Stars and Stripes Forever and a
surprise addition of Fiddle Faddle.

Maestro Wroe explained before con-
ducting Rhapsody in Blue that the New
York Tribune (now defunct) had called
Rhapsody a piece that brought the
newspaper to tears of ennui. He
quipped that the piece’s ultimate fame
proved that it isn’t out of the ordinary
for newspapers to “get anything
wrong.”

Well, Maestro…here’s something the
newspaper is proud to assert:

Choose the varied acoustics of the
Union County Arts Center, the splen-
dorous Presbyterian Church in
Westfield or the great outdoors of Echo
Lake Park – the WSO is the most
beloved sound the ears will ever expe-
rience – bar none.

Summer Studio
Painting Planned

In Fanwood
FANWOOD – The Fanwood Rec-

reation Commission will sponsor
adult art classes for eight weeks
this summer at the La Grande Park
Recreation Building in Fanwood.

Classes are designed for begin-
ner and experienced painters in
oil or watercolor. With an in-stu-
dio workshop format, students will
look at various elements which
comprise a successful painting,
such as color, value and composi-
tion.

In addition to their own projects,
students will conduct smaller ex-
ercises in various painting tech-
niques and color-mixing.

Instructor Jeanne Smith is a local
artist who teaches the Advanced
Painting Workshop for the Scotch
Plains-Fanwood community. She
is also an adjunct Professor of
English at Seton Hall University.

Classes will take place on Thurs-
days from 7:30 to 9:30 p.m. for
eight weeks beginning on Thurs-
day, June 8. The cost is $80. Checks
may be made payable to the
Fanwood Recreation Commission.

For more information and regis-
tration, please contact Ms. Smith at
(908) 889-1566.

Arts Studio to Present
Show on Sunday, June 4

SCOTCH PLAINS – The Per-
forming Arts Studio’s final pro-
duction, Another Opening, An-
other Show, on Sunday, June 4, at
6:30 p.m. will feature over 70 stu-
dents from the Westfield, Scotch
Plains-Fanwood area.

Acting and music theatre stu-
dents will perform skits, musical
showstoppers and dramatic pre-
sentations.

“It’s amazing to see the creative
abilities in all the children, from
the youngest second graders to
the seniors in high school,” said
Robin Wong, Director of the Stu-
dio.

The show will be held at Terrill
Middle School in Scotch Plains.
The performance is open to the
public and tickets are $2 per child
and $4 for adults.

For more information, please
call (908) 412-6565.

Adding to the
ambiance, the
h a n d - b l o w n
sconces straight
from an island
off of Venice,
boast a roman-
tic lighting even
at noontime. El-
egant t i les,
which were
crafted in
Faenza, Italy
and hang over
the seating area,
represent gen-
erations of
women in Ms.
Tagnoli’s family. The tiled sign
which proclaims the La Crema
name is also from Faenza.

However, the true hallmark of
La Crema can be found in the
owners themselves. The Italian
roots of both Ms. Tognoli and
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              Ingrid McKinley for The Westfield Leader and The Times
PATRIOTIC FAMILY...Fredy Reyes of Linden enjoyed the concert
offered by the Westfield Symphony Orchestra on Sunday, along
with this children Nicholas, 16 months, and David, 10-years-old.

Freshest of Ingredients Served
Up at La Crema in Westfield

Mr. Crema wind back to their
cherished Old Country which de-
mands that they stay loyal to the
quality of their product – a call-
ing they are proud to uphold.

La Crema also offers a variety
of espresso, cappuccino and latte.

   Michelle H. LePoidevin for The Westfield Leader and The Times


