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Arts & Entertainment

Paper Mill Playhouse�s Rising Star Award
Goes to SP-F High School Grad Dr. Keith Mason

Dr. Keith Mason, Scotch Plains-Fanwood High School graduate, received Paper Mill Playhouse’s
Rising Star Award

SCOTCH PLAINS – Dr. Keith
Mason, a 1980 graduate of Scotch
Plains-Fanwood High School and
a teacher of Italian and Spanish
and Research Institute Director
at New Providence High School,
received the Paper Mill Playhouse
Rising Star Award for Outstand-
ing Educational Impact.

The program recognizes excel-
lence in New Jersey high school
musicals. This year, 94 schools
entered the competition. The Edu-
cational Impact Award is given to
educators who have connected
the production of their high school
musical to the New Jersey Core
Curriculum Standards.

Dr. Mason prepared an inter-
disciplinary teacher’s guide and
did language-related projects in
his Italian and Spanish courses
tied to the musical Bye Bye Birdie.
Dr. Mason also received the same
award last year for his work tied
to Carousel.

The recipient ’s language
projects included Italian com-
memorative stamps, a CD book-
let describing the show’s premise
and music, Italian song transla-
tions from the Bye Bye Birdie
score, and an interdisciplinary
Spanish quilt comprised of col-

orful designs using muslin and
special color fabric markers.

The Italian CD booklet received
a special award from the Union
County Educational Technology
Training Center in February when
they sponsored a lesson plan com-
petition encouraging technology-
based lessons.

After graduating from Scotch
Plains-Fanwood High School, Dr.
Mason continued his studies at
Rutgers and then earned a Master
of Arts Degree and Doctoral De-
gree from the University of Michi-
gan in Romance Linguistics.

The Dining Table

Highest Rating: 4 chef hats

Trap Rock Brewery & Restaurant
279 Springfield Road, Berkeley Heights, (908) 665-1755

PICASSO AT THE
FORUM...Through Sep-
tember 1, Forum Gallery,
745 Fifth Avenue at 57th
Street in New York City,
will present an exhibition
of imporant figurative and
modernist drawings by
20th century and contem-
porary masters. The
works of Willem de
Kooning, Henri Matisse,
Francis Pacabia, and
Pablo Picasso will be on
hand, to name a few. Sum-
mer hours at Monday
through Friday, 10 a.m.
to 5:30 p.m. For more in-
formation, please call
Kathleen Brady at (212)
355-4547. Pictured, left, is
Picasso’s pen and ink on
paper circa 1954 entitled
“Jeune femme de profil.”

The Trap Rock Brewery and Restaurant in Berkeley Heights

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

BERKELEY HEIGHTS — I was
raised on the Jersey Shore and I am
thoroughly convinced that I have salt
water running through my veins. Din-
ing out was always an enormous part
of my family’s lives, and, being sea-
food lovers, we certainly lived in the
right area. From the Highlands to
Cape May, New Jersey is unquestion-
ably a seafood lover’s paradise.

Although Union County has some
terrific restaurants that offer a wide
array of “landlubber” fare, I was really
craving that fresh-from-the-ocean taste
of a well-prepared Tuna Steak. Our
friends suggested Trap Rock Restau-
rant and Brewery in Berkeley Heights.

While Trap Rock is not wholly a
“seafood restaurant,” it does offer
some of the best fish dishes I have
ever had. The rest of the menu is also
spectacular, serving a nice medley of
American classic cuisine.

Don’t let the word “brewery” con-
fuse you. Indeed, Trap Rock
has a variety of delicious
Microbrews made right on the
premises, but the food alone is
worth a visit. In fact, we have
never had a bad meal at Trap
Rock. The restaurant is a com-
fortable, classy establishment
that serves up a bit of Union
County history along with its
scrumptious cuisine.

Several of their home brews
are named with local lore and
legend in mind, such as Ghost
Pony Ale, named after an elu-
sive road in the Watchung
Mountains where the trot-
ting of hooves has been
heard late at night. There is
also Six Witches Stout, which
is named for six mysterious
bumps that appeared in a
road paved over the graves
of local witches. Another
beer brewed at Trap Rock is
called Hathor Red- based on
Ra, the Egyptian Sun God,
and his daughter, Hathor,
whose plan to destroy humanity
was thwarted when he got her
drunk. Hathor then became known
as the Goddess of Beer.

Whether you choose to be swept
away with the folklore or not, if
you are a beer lover, Trap Rock is
not to be missed. I recommend the
very inexpensive Microbrew Sam-
pler. For $5.95, you can enjoy five
ounces of six of these handcrafted
beers. You can work your way up
from the light mellow flavor of
Ghost Pony to the copper-colored
maltiness of Hathor Red, onto the
strong, hoppy perfume of the In-
dia Pale Ale and, finally, the rich,
dark elixir that is the Stout. Trap
Rock also produces seasonal brews,
and, if you prefer to drink your
beer from the safety of your re-
cliner, half-gallon “growlers” and
kegs are available to take home.

There is also an exceptional wine
list offered, and the restaurant also
operates a full bar.

Trap Rock is elegant, yet casual
and offers a lovely garden room
for non-smokers, and a smoking
section is located just off the bar. A
lounge menu is available in the bar
only and offers a nice selection of
appetizers and sandwiches, as well
as some dinner menu items on a
smaller scale. From wherever you
sit, the fermentation tanks are in
full view, and it adds a bit of fun to
the ambiance.

The appetizers at Trap Rock are
sensational and range in price from
$5.95 for Mushroom Soup with
Truffle Oil to $14.95 for Terrine of
Foie Gras. All of the starters I have
sampled here are beautifully pre-
sented and some of them are large
enough to pass as an entrée.

We started with the Maryland
Crab Cake, which is always excep-
tional. Served over a Shaved Fen-
nel Salad, or sometimes over as-
sorted baby “Micro-greens,” the
$12.95 Crab Cake is fresh, flavorful
and big enough to share.

We also sampled an absolutely
delicious grilled pizza appetizer,
which was a special that evening.
This pizette was layered with
Granny Smith apples, Vermont
cheddar cheese, shaved onions,
and spicy Tasso Ham.

The idea of apples on a pizza
never occurred to me, but, some-
how, these four ingredients
blended perfectly together, creat-
ing a delightful combination of

Is there a restaurant
you would like to see

reviewed?
 If so, contact us at

michelle@goleader.com

flavors. This $9.95 appetizer was
beautifully presented and gener-
ous in size.

Moving onto the entrées, I still
can’t say enough about the quality
of the seafood served at this res-
taurant. The Chilled Sesame Crusted
Tuna Served Rare is out of this
world. This entrée is served cool
and you must like your tuna rare in

order to appreciate this dish. If you
prefer your tuna slightly on the
sushi side, then this is the dish for
you. The fish just melts in your

mouth.
Served over Spicy Soba Noodles

and a Pickled Cucumber and
Daikon Salad, the Black Bean
Vinaigrette is a perfect finish to this
lovely dish. I did think that the
Daikon Salad was a bit on the sour
side that night, but the rest of the
meal was wonderful. At $22.95,
this is one of my favorites at Trap
Rock.

I have also sampled their Pan
Roasted Atlantic Salmon and the
Grilled Atlantic Char, which were
both above average.

At $20.95, the Grilled Muscovy
Duck Breast is delightful. With
Cumin Scented Sweet Potato Puree
and fresh Apple Compote, this ten-
der duck is exceptional.

I became spoiled rotten after
experiencing the Duck at the mar-
velous Druids on Tenth Avenue in
Manhattan. Nothing has ever come
close to the juicy, boneless and
exceptionally flavored duck that this
quaint Manhattan eatery serves.
However, the duck at Trap Rock can
give Druids a run for its money.

The Muscovy Breast is so tender
you can leave your knife on the
table.

On past visits to Trap Rock I have
also sampled Steamed Prince Ed-
ward Island Mussels in a garlic, but-
ter and white wine reduction that
was incredible, and the appetizer
salads are exceptional and interest-
ing.

The Frisee, Watercress and Apple
Salad is terrific at $8.95, and the
Baby Field Greens with Herbed
Croutons and Black Olive Tapenade
is also a treat. The salad menu
changes with the seasons, and they
are currently offering a Tomato
Salad with assorted Springtime To-
matoes, Basil and Extra Virgin Ol-
ive Oil for $7.95.

Trap Rock also offers a vegetar-
ian entrée, which changes from
time to time and is always reason-
ably priced. Dinner entrées range
in price from $14.95 to $29.95 for a
Roasted Rack of Lamb, and several
mouth-watering specials are of-
fered daily.

Desserts are also first class at this
restaurant. Chocolate lovers cannot
afford to miss the Warm Chocolate
Cake at $5.95. This decadent cake is
“flour-less,” and served with just a
touch of vanilla ice cream. My favor-
ite is the Apple Tart, a warm, crusty
pastry filled with a delicious apple
compote. Also priced at $5.95, this
ice cream topped pastry is phenom-
enal.

All of the desserts are elegantly
presented and a perfect finish to a
wonderful meal. We were a bit dis-
appointed that the Cappuccino ma-
chine was out of order that evening,
but the meal had been so delightful,
we got over that quickly.

Our server, Blake, was proficient
and courteous. I really appreciate a
waiter who checks on your table
enough to see if you need anything
but doesn’t check on you so often
that you feel like they are dining
with you. Blake was a true profes-
sional who told us what entrées

were not available the minute we sat
down. This is a real pet peeve of
mine, as I hate to get my heart set on
something only to be told that they
are out of it 20 minutes after you’ve
ordered.

There is also an old-fashioned
cigar room located upstairs. On
weekend evenings, the room is
packed. This lovely, carpeted room
has big, cushy chairs and gives you
the feeling that you might be relax-
ing in the elegant library of an old
mansion. The cigar room is also
available for private parties, and has
a fully stocked bar.

Trap Rock Restaurant and Brew-
ery is also open for lunch from 11:30
a.m. to 2:30 p.m. Dinner beings at
5:30 p.m.

It doesn’t matter whether it’s the
beer, the folklore or the exceptional
food that lures you into Trap Rock.
This restaurant is not to be missed.

County Recongizes
Teen Art Talent

SCOTCH PLAINS – Amanda
Holup and Candace Staines, both
students from the Union County
Magnet High School in Scotch
Plains, have been recognized by
the Union County Board of Cho-
sen Freeholders for their artistic
talent.

Amanda and Candace were sec-
ond runners-up in the 2000 New
Jersey State Poster Contest. The
girls were each presented with a
Resolution during a recent Free-
holder meeting.

Candace and Amanda crafted
posters based on the year’s theme,
“Standing up and speaking out for
brotherhood and sisterhood helps
prevent prejudice, discrimination
and violence in my school and
community.”

The posters were judged on
originality, artistic skill, creative
use of media, expression of the
theme and a brief explanation of
how the poster reflected the
contest’s message.

Local Stars
Shine in A&E at

www.goleader.com
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Fashion Plate:
Dos & Dont�s

DO… keep the rest of the outfit
simple and stick with classic color
combinations like black, red and
white.

7. DO… experiment with big
hair, whatever your texture:
straight, wavy or curly. It’s a wel-
comed alternative to last year’s
sleek look.

DON’T… take the word big too
literally. The key is hair that is full
and healthy looking with lots of
volume, not gravity defying.

8. DO… play with bronze make-
up. It looks youthful and healthy
and can take the place of or com-
pliment a nice tan.

DON’T… make the mistake of
choosing colors that don’t work
with your skin tone. If you are fair,
stick with rosy and peachy tones.
If you have olive or dark skin try
going for gold.


