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Apple Bourbon Pie

The Main IngredientThe Main IngredientThe Main IngredientThe Main IngredientThe Main Ingredient

Combine raisins and bourbon, and let soak for at least 2 hours.
Peel apples, and cut into 1/2-inch slices; arrange apple slices in a
steamer basket over boiling water. Cover and steam 10 minutes or
until apple slices are tender. Combine 3/4 cup sugar and next 4
ingredients in a large bowl; add apple slices, raisin mixture, and
pecans, stirring to combine. Fit 1 piecrust into a 9-inch pieplate
according to package directions; brush preserves over piecrust.
Spoon apple mixture into piecrust. Roll remaining piecrust to
press out fold lines; cut with a 3-inch leaf-shaped cutter. Mark
veins on leaves with a pastry cutter or sharp knife. Arrange pastry
leaves over apple mixture; brush leaves with buttermilk, and
sprinkle pie with sugar. Bake at 450 degrees F. on lower rack of
oven 15 minutes. Shield edges of pie with strips of aluminum foil
to prevent excessive browning. Bake at 350 degrees F. for 30 to 35
additional minutes.

1/2 c. raisins 1/8 tsp. ground nutmeg
1/2 c. bourbon 1/2 c. chopped pecans, toasted
3 lbs. cooking apples 1 pkg. (15 oz.) piecrusts
3/4 c. sugar 2 tbsp. melted apricot jam
2 tbsp. flour 1 tbsp. buttermilk
1 tsp. ground cinnamon 1 tbsp. sugar
1/4 tsp. salt

The 27th Olympiad Made TV Ratings
Plummet; Viewers Long for Fall Shows

ARTIST  OF THE WEEK

Cass Elliot
(1941-1974)

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

There were two obstacles to Cass
Elliot’s joining the Mamas and Pa-
pas – her obesity and how her voice
harmonized with fellow vocalist
Michelle Phillips. Group members
feared her obesity might not be
attractive to listeners. Elliot’s hu-
mor and sass overcame that bar-
rier. But her struggle with obesity
has become known as the reason
for her death at the young age of 33.

Rumor had it that Elliot, who was
born Ellen Naomi Cohen, overcame
the second obstacle when her head
clashed with some copper tubing.
Supposedly, this caused her voice
to change enough to blend ideally
with Phillips’. But, tale was just that
– a tale.

Elliot collaborated with Denny
Doherty, Phillips and John Phillips
until four albums were completed.
Following the break up of the Ma-
mas and Papas, the bold and out-
spoken singer decided to strike out
on her own with songs such as “It’s
Gettin’ Better” and “Make Your Own
Kind of Music.”

Known by fans throughout the
world as one of the best harmoniz-
ing vocalists since Karen Carpen-
ter, Elliot’s true cause of death – a
massive heart attack due to obesity
– was tragically mis-reported and
mocked for years. Mama Cass left
behind a daughter, Owen Vanessa
who was seven when she died.

Far exceeding our highest expectations, the Olympic games in
Sydney, Australia, were sublime from start to finish. Wait, let me
be more accurate…the opening and closing ceremonies were
simply electric (and I’m not just talking about the ultimate eye-
candy embodied in the fireworks display that rocked the land

down under.)
Sandwiched in between,

however, were the competi-
tions featuring the world’s
most phenomenal athletes.
Television ratings released
during this period revealed
that the only viewers included
the four walls of our living
rooms and maybe Fluffy the
Cat and Fido the Dog.

Probably one of the least
watched Olympic games in

recent history, the President of the International Olympic Com-
mittee Juan Antonio Samaranch managed to call the Sydney
games the “best Olympic games ever.” Hey, it’s what everybody
wanted to hear. It doesn’t mean it has to be true.

According to nbc.com, 36.4 percent reported that while the
games were “cool,” they are ready and waiting for the new lineup
of fall programming. For A&E critics like myself, who have been
subjected to having the shiny new fall shows dangled over us,
we’re none too pleased with the slow delivery.

“There’s nothing else on tonight but the Olympics” has been a
resounding complaint I have heard for the past few weeks. After
the glitzy opening ceremony, the thrill was gone and the only
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Ingrid McKinley for The Westfield Leader and The Times

Model Search Pageant Serves
As Forum for �Beautiful People�

By DAVID PALLADINO
Specially Written for The Westfield Leader and The Times

UNION — The Wilkins Theatre
at Kean University was the setting
of the annual Model Search Pag-
eant organized by The Le Crème
Modeling Agency of Union last
Sunday.

Top talent modeling scouts from
this event were drawn from ac-
claimed companies such as Ford
Modeling Agency, cosmetics giant
L’Oreal, New Jersey Bridal, haircare
products specialist Paul Mitchell,
New Jersey Monthly magazine,
clothing stores Mandee and Annie
Sez among others.

The event was not only limited
to the glamorous runway. In addi-
tion, several acts with a “talent
show” flavor were presented by
the models. These included live
solo and duo music performances,
musically coordinated dance pro-
grams and a poetry recitation.

One of the models who is in
constant demand, Corlé Van der
West of Cape Town, South Africa,
commented that “the agency not
only focuses on promoting the
models and getting them jobs. They
also do an excellent job in helping
to build the self-confidence and
demeanor that is not only required
in modeling but also in our every-
day society.”

Categories of models were orga-

nized by age group and gender.
The agency functions as a place-

ment assistance service for jobs in

the modeling field such as fashion
shows, hair shows, promotional
modeling, videos, television com-
mercials, movies and print work.

Aspiring models can contact
Patricia Pinto, Director of the Union
Agency at (908) 688-4411; Web
site http:www.lacreme.com.

La Crème has offices in New
Jersey, Florida, Caracas and Paris.

Cheri Rogowsky for The Westfield Leader and The Times
TRADITIONAL MEAL…Celebrating the sweetness of Rosh Hashanah, the
Jewish New Year, challah is dipped in honey, while turkey, stuffed
cabbage, brisket, kugel and sweet wine are also served. For conservative
Jews, kosher kugel or noodle pudding includes only fruit. However, for
non-kosher individuals, cheese may be blended with the fruit. Yom
Kippur will usher in a period of atonement and fasting, starting this
coming Sunday evening and Monday.

Elm Street Cafe
39 Elm Street, Westfield, (908) 232-3939, Fax (908) 232-4949

Highest Possible Rating: 4 Chef Hats

Arts & Entertainment

reason to tune in again was to
watch the games end.

While the closing ceremony
resurrected the likes of oldies
“Men at Work,” “Midnight Oil,”
and “INXS” minus the great
Michael Hutchence, most of the
celebrities forced us to feel like
we were sharing an inside joke
we would never understand once
the punchline came around.

Embracing the Australian cul-
ture is what the Sydney games
yearned to do for viewers.
Thank you for caring. Thank
you for sharing. Now, gimme
my fall shows.

Death Benefit:
A Gray Investigation Thriller

By Philip Harper
(aka Stuart Green and Jonathan Neumann)

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

CRANFORD – All of those jokes
about shady and suspicious in-
surance salesmen are validated in
Phillip Harper’s latest crackerjack
tome, “Death Benefit.” Writing un-
der the pseudonym of Harper, the
authorship is shared by Cranford
resident and criminal psycholo-
gist Stuart Green and Pulitzer Prize
journalist Jonathan Neumann of
Montgomery County, Pa.

The writing style in “Death Ben-
efit” equals the brush strokes of
Impressionist painter Vincent van
Gogh – a building up of short,
concise strokes or sentences to
illustrate a brilliant masterpiece.
And this is risky. While most au-
thors opt to weigh down a book
with flowery words and descrip-
tions, the authors seek the oppo-
site effect with their Lego set of
detailed words.

“Death Benefit” is a mantra of
suspense, suspense, suspense.
The reader wants to learn more
about George Gray, the tireless
investigator who learns as much
about the shady dealings of insur-
ance swindler Jim Hartman as he
does about himself through the
pages.

Pocketing the insurance money
mailed in from all-too-trusting
families, Hartman is the man your
mother warned you about...and
more.

For example, after one of his
crimes Hartman muses, “He
checked to make sure she’d
stopped breathing. Then he
stepped back and took in the
scene he had created. If it worked,
her family would make more
money from the lawsuit than she
could have made for them by her
work...Everything worked as he
planned. Two deaths -- the girl in
the park and this one. Two law-
suits. Life was good.”

Philadelphia is the stage for this
drama which never saps into melo-
drama. The obvious landmarks
and city sections are mentioned –
the Liberty Bell, Fairmount Park,
Chestnut Hill. And here is where
the shorter sentences cause a slight
hitch. If the reader has never been
to the City of Brotherly Love,
chances are he/she won’t catch
the setting’s nuances as strongly
as they should be implied.

For example, someone who has
been living in Utah or Kansas all of
his or her life with no knowledge
of Philadelphia, would be some-
what lost. Can “Death Benefit”
survive without a stronger setting?
The answer is “Yes” as the charac-
ters are intriguing enough to keep
the reader glued to the pages.

The authors mastermind the vil-
lain character of Jim Hartman, a
gruesome and emotionless robot
committed to killing and getting
what he thinks he deserves. Chap-
ter by chapter, Hartman disgusts
the reader while invoking the
reminder, “Don’t let this man near
you.”

Victims of Hartman are painted
perfectly by the authors who de-
pict their naïveté and blatant lack
of self-awareness in compelling
detail. Hartman enters the house
of one of his victims or chats with
a soon-to-be corpse in Fairmount
Park and the reader becomes ap-
propriately edgy.

While Hartman is on his killing
and plotting spree, investigator
Gray is honing his bloodhound

skills while posing as a crack
reporter for The Philadelphia In-
quirer. Hot on Hartman’s trail,
Gray is rooted for by readers who
want to see the insurance
sleazeman pay for his sins.

Of course, just like every vil-
lain, Hartman has a sob story – a
so-called reason for his psycho-
sis. However, the writers do not
reveal this fact too early in “Death

Benefit” to make the reader sym-
pathize. Once you hate Hartman,
there’s no turning back.

Gray has tunnel vision, even in
his flashbacks involving his past
lover (now deceased) Karen. As-
sisted by Karen’s husband in track-
ing down Hartman, Gray is over-
shadowed by Karen’s son, Sean,
who lingers in the backdrop. Little
does Gray know but his ties to
Sean are a bit more biological
than he suspects.

Beautifully orchestrated by
“Death Benefit” authors, the cli-
max, (which also involves other
multi-dimensional players such
as Rachel Curren and the suspi-
cious Judge Dickson) to this sorted
tale does not disappoint the
reader. More importantly, how-
ever, is the manner in which the
authors explain the criminal pro-
cess of insurance fraud without
losing the reader.

Without giving away the end-
ing to “Death Benefit,” any reader
will agree that the volume is nei-
ther time-consuming or a waste
of time. Keep it on your nightstand
and you are guaranteed to pick it
up until every last page has been
devoured.

And a word to the wise so
perfectly illustrated in “Death Ben-
efit:” When that insurance sales-
person comes to your door, be
suspicious, be very suspicious.

*  *  *  *  *
Death Benefit: A Gray Inves-

tigative Thriller has been pub-
lished by Simon & Schuster; July
12, Hardcover $24. Green and
Neumann also authored “Payback”
and “Final Fear.”

Big Band Era of Jazz
To be Represented

At Memorial Library
WESTFIELD – Dr. Stephen F.

Marcone, professor of music at
William Patterson College of New
Jersey, will discuss the 1930s and
the decade of the great big bands
of American jazz.

Stylistic differences of bands of
that era due to race, location and
other influences will be explored.
Audio and video examples will
include Duke Ellington, Count
Basie, Benny Goodman, Harry
James and others.

The event, which is sponsored
by a grant from the New Jersey
Council for the Humanities, is free
and everyone is invited.

For more information, please
call the library at (908) 789-4090.

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

WESTFIELD – As a
creature of habit, I find
myself consistently or-
dering the Spinach
Salad at Elm Street Café
and relishing every inch
of it. While the portion
is plentiful and I usu-
ally succumb to wrapping it up, I
am always eager to unpack the
container and dive back in.

Mounds of
gorgonzola lace fresh
beds of spinach
which had a small
swim in a tangy
lemon dressing. This
salad, which costs a
mere $7.50, also
tempts the tastebuds
with crispy sprigs of
bright green aspara-
gus. The beauty of
the salad, as with all
of the meals I have
witnessed wafting
past me, are impec-
cably presented.

Artistic design of
the selections never
takes a back seat to
the actual blend of
flavors to each dish.
Every creation which
passes your table will
impress you with its
delicate building of
rare ingredients.

However, the salad
selections are not lim-
ited to the much-
boasted spinach va-
riety. The Waldorf
Salad (also $7.50) is
simply divine in texture and bal-
ance of flavors. From the slivers of
apple and plump petite raisins to
the morsels of walnut, this is an-
other must to order.

Owner Joseph Mortarulo has set
a polished gem in the heart of Elm
Street with two different types of
ambiance – indoor dining or out-
door. Reminiscent of European
sidewalk cafes and some more
eclectic establishments in New
York City’s trendy Soho, outdoor
dining is a wonderful effort. How-
ever, it is not quite the experience
I hoped for.

During my first visit to Elm Street
Café, while the weather was won-
derful and ideal for munching
outside, it wasn’t long before I
was surrounded by swarms of
pesky bees and found the first
page of the New York Times
wrapped around my leg from the
wind that came down the side-
walk. It’s hard to look composed
and proper when you are trying to
detangle such a mess. While this is
not the fault of the restaurant,
maybe the streets could be kept
less…um,…cluttered.

Indoor dining was enjoyed dur-

ing my more recent adventure at
Elm Street Café. Diners are nestled

within the
mauve-colored
walls of a very
finely ap-
pointed restau-
rant with a gen-
erous bar area
and wide array

of seating.
Service is attentive and accom-

modating. Additional requests are

fulfilled by wait staff without flinch-
ing.

Back to the menu, Tortelloni
($11.95) is superb. Delicate pock-
ets of ground steak float in a
mouthwatering sauce composed
of truffles and rich cream. The
portion is ample, however, more
of this tempting dish is always
desired.

While the Personal Gourmet
Pizza selection was not available
during my second visit to Elm
Street Café. However, I have din-
ers marvel over the menu’s variety
as well as the quality of the pizzas.
From $6 to $7.50, pizzas are topped
with everything from mozzarella
and tomato with fresh basil
(Margarita) to ham, pineapple and
mozzarella (Hawaiian.) I hope to
return and sample one when they
are next available.

With an extensive menu offered
and reasonable prices, Elm Street
Café has become a welcome addi-
tion to the neighborhood of sur-
rounding establishments.

A&E:
 michelle@goleader.com

MEET THE AUTHORS

THE TOWN BOOK STORE
255 East Broad Street, Westfield • 908-233-3535

SATURDAY, OCTOBER 7TH

Can’t Attend? Call To Order Your Personally Inscribed Copy Today!

Westfield Author

Roger
Lowenstein

1 – 3 p.m.

Currently on the

New York Times
Best Seller List


