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

Dapper and squared away, Phila-
delphia-born actor Richard Gere
wooed the women when he swept
Debra Winger’s character off her feet
in An Officer and a Gentleman. He
later climbed a fire escape to confess
his love to Julia Robert’s character in
Pretty Woman, and, finally, filled the
final days of an ailing Winona Ryder’s
life with love and adventure in Au-
tumn in New York. What a man.

Though he has made a career play-
ing a dashing leading man, Gere, like
his former co-star Roberts, has done
so with more of a charming, magnetic
smile, than true brilliance as an actor.
Over the years, critics have slammed
his performances, calling them “me-
diocre,” while the fact that he is “easy
on the eyes” took precedence.

But, this reputation doesn’t seem to
gnaw at Gere’s ego, for he is less self-
centered and more engrossed in the
socially-conscious environment he has
adopted through Buddhism. He be-
came familiar with the religion’s prin-
ciples when he traveled to Tibet in the
late 1970s. Vowing to preserve the
Tibetan culture, Gere founded a non-
profit organization based in Green-
wich Village called “Tibet House.”

However, his beliefs and his anti-
China sentiments made a couple of
enemies for him at the Oscars. He was
banned for a brief period of time after
expressing his ire for China during an
Oscar ceremony in 1993.

The second of five children, Gere
graduated North Syracuse Central
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By MICHELLE H. Le POIDEVIN
Specially Written for The Westfield Leader and The Times

Following 9/11, Americans of every race were struck by the similar-
ity between the image of three United States Marines hoisting our
nation’s flag at Iwo Jima during World War II and the photograph
capturing three firefighters from FDNY doing the same thing at Ground
Zero. We stood as one
nation a few months
ago, realizing that no
race was immune to
an act of terror. Now,
the pettiness of being
political correct – in-
stead of being human
– has tainted our
unity, yet again.

Ninety-four per-
cent of the FDNY is
listed as Caucasian or
white. Out of the 343
firefighters who lost
their lives to save the
victims, a dozen were
black and another
dozen were Hispanic.
The men who raised
the American flag
that day were all
white. Yet, somehow,
out of those statistics
and a small, loud
group of individuals
with delicate egos,
who believe they are
being persecuted be-
cause they are not
white, the race of the
men in the statue
must be altered to re-
flect a multi-racial
nation. The structure
should have one
white firefighter, one
Hispanic firefighter
and one black
firefighter. Instead of
crediting and honoring the three men and the valor depicted in the
hoisting of the flag, we must mix in some politically correct imagery.
That’s a little thing called censorship and the spineless folks who
cancelled the statue because they didn’t want to offend any particular
race need to sit back and examine the real picture.

Why, during World War II, was the image of the soldiers at Iwo Jima
not met with such nonsensical protest? Even though they were still
under heavy enemy fire when they erected the flag, why didn’t they look
from one to the other and ask, “Hey, maybe we should switch places
with two other guys of different races so we don’t upset anybody.” Did
the image of three white men eventually scar the entire nation because
it didn’t reflect a blend of races? We were much more sensible back then
and willing to reflect the truths before us. Today, we are engrossed in
a desperate need to keep everybody happy, even if it means excluding
the actual heroes of the day because they are white.

Should the great sculptor Rodin have scrapped his renowned piece,
“The Thinker” because the subject of the work was not of Hispanic or
black origin? Should we go one extra outlandish yard in our thinking
and believe that because he used a white person as a thinker, he must
have believed that black and Hispanic people aren’t thinkers? Maybe
he should have scrapped his sculpture, “Man with the Broken Nose,”
because it upsets people with chronic sinus and nasal infections.

Oh, wait…maybe Michelangelo’s “Pieta,” which depicts the Virgin
Mary holding the lifeless body of Jesus Christ, should be remodeled as
a black mother and son or an Indian mother and son, an Asian mother
and son, or a Venezuelan mother and son? While we’re at
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By MILLICENT K. BRODY
Specially Written for The Westfield Leader and The Times

WESTFIELD — Presenting:
Jeffrey’s of Westfield, 114 Central
Avenue, Westfield

Call: (908) 232-4517
Hours: Closed Mondays, 11:30

a.m. to 9 p.m. on Tuesday and
Wednesday, 11:30 a.m. to 10 p.m. on
Thursday, 11:30 a.m. to 10 p.m. on
Friday and Saturday, 4:30 to 9 p.m.
on Sunday.

Specialties of the House:
Lunch: Jeffrey’s chicken salad

served warm over field greens with
roasted red peppers and marinated
artichokes. Jeffrey’s Favorite burger
loaded with Swiss cheese, crisp ba-
con, lettuce, tomato and homemade
barbecue sauce. Grilled vegetable
sandwich on a freshly baked roll.

Dinner: Grilled shrimp over field
greens with a citrus vinaigrette.
Steamed mussels, with fresh thyme,
cream and white wine. Baby spinach
salad with pecans, brie, dried cran-
berries, and a pear champagne
vinaigrette. Jumbo seared sea scal-
lops, with spinach and pancetta, fin-
ished with a balsamic reduction.
Braised veal shank in a white wine
sauce, served with a root vegetable
garnish. Vegetable tower featuring
an assortment of grilled and roasted
vegetables, served with cous cous.

FYI: VISA, American Express,
Master Charge. Casually smart at-
tire.

Reservations: suggested.
$: Dinner for two with two

glasses of wine and dessert, (ex-
cluding tax and tip): $75.

The Rust family has arrived in
full regalia. Leading the way for
the year 2002 is Chef Proprietor
Jeffrey Rust who has designed
and decorated his American res-
taurant with a sweeping patriotic
theme.

“I always knew I would own a
restaurant,” said the chef, who
has done most of the exquisite
labor himself, with assistance
from friends and family.

“My patriotic theme started
many years ago,” he said. “What
I want people to know is my
restaurant was a work in progress,
much before the 9/11 tragedy.”

From the gorgeous gold stars
in the carpet, to the burgundy,
blue and white candles, the inti-
mate dining room is enhanced
with a magnificent brass ceiling.
In addition, a cozy bar welcomes
guests to stop by for a relaxing
cocktail, or one of the restaurant’s
signature Martinis.

Growing up in Scotch Plains,
Jeffrey Rust credits his grand-

mothers for influencing his career.
“Cooking was always in my blood,” he
said. “I remember my one grandmother
lived on Carleton Road. As a child, I
would sit on her kitchen counter and
mash the potatoes.”

Folks might remember seeing Jef-
frey at Homeward Bounty where he
fried the chicken, prepared the excel-
lent tuna and chicken salad, and baked

the delicious bread and cookies.
But his trips to Lake George with

his dad Bruce, and late grandfather
Gilbert Rust led him to ownership of
Island View Cafe in Hague, N.Y.

Serving everything from burgers,
to homemade pastries and ice cream,
Jeffrey has used all of his knowledge
to enhance his culinary skills.

“Jeffrey always had a penchant for

fine food,” said his mother, Dolores
Rust. “I always knew he was tal-
ented. He was always able to dupli-
cate gourmet recipes from leading
magazines.”

Graduating from the Culinary In-
stitute of America  in Hyde Park,
N.Y., the talented chef/proprietor
headed straight to Chez Catherine
where he worked as a sous chef.

“With his excellent lineage, Jeff
knew where he wanted to be. He just
needed time for the space to become
available,” said Bruce Rust.

Taking ownership in June 2001,
he was ready to open his signature
restaurant on December 27, with a
full menu and homemade desserts.

“He is a pleasure to work with,”
added his father, who, with his wife
Sandy, owned Gleek and Rust Opti-
cians. “Our son is hardworking, dedi-
cated, disciplined, focused, and al-
ways a pleasure to be with,” she
added.

Aside from a maple glazed ten-
derloin of pork with braised savoy
cabbage and roasted garlic mashed
potatoes, ($8), sample the grilled
duck breast on a bed of green lentils

Millicent K. Brody for The Westfield Leader and
The Times

Millicent K. Brody for The Westfield Leader and The Times
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Vocal Excellence

Awards Concert

L ittle
Opera Company

Of New Jersey

The

Professionals & Young Artists 

Competing for Top Honors 

Singing Your Favorite Operatic Arias

With Performances by

The Competition Finalists and

The Little Opera Company Chorus

 The

Presents

8:00pm, Saturday

Feb. 9, 2002

The Presbyterian 

Church in 

Westfield

On the corner of

East Broad St. 

&

Mountain Ave

$15 Donation

to benefit

The Little Opera

Company

Scholarship Fund

For Tickets & 

Information call

1-800-831-6215
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By KERRIANNE SPELLMAN CORT
Specially Written for The Westfield Leader and The Times

FANWOOD — Award season is
upon us again. Hollywood spends mil-
lions of dollars annually on these repu-
table awards presentations to
bring recognition, and alas, more
revenue to the film and televi-
sion industry.

Unfortunately, in the past sev-
eral years, a plethora of cheesy
award shows have cropped up
all over the place. It is one thing
to have the MTV Video Music
Awards, which is most under-
standable. But the MTV Fash-
ion Awards? The People’s
Choice Awards? The ga-ga goo-
goo “I’m gonna vote for him
because he’s so cute” Awards?
Is anyone taking these shows
seriously? Is anyone even watch-
ing them?

Another recent trend has been
award shows based on ethnicity. I do
not intend to insult or chastise any
ethnic group or their unique influences
on the entertainment industry, but are
awards shows based on a particular
race or foreign country really neces-
sary? It seems to have gotten out of
hand, thus taking away from the origi-
nal point of programs like these.

Eventually, viewers will stop caring,
and, I also feel that being the recipient
of one of these coveted awards will
mean less and less to an actor or
musician’s career.

Of course, the granddaddy of all
award shows has always been The Os-
cars. To take home that little golden
statue was, and still is, the highlight of

an actor, director or writer’s career. An
Academy Award nomination alone is a
bona fide statement that you have ar-
rived. It is the stuff that dreams are
made of.

But, over the years, The Oscars have
lost a bit of their glamour. With the
exception of Billy Crystal, the hosts
have left a lot to be desired. I adore
Whoopi Goldberg, but her tongue-in-
cheek remarks about how the industry
is run by a narrow minded, great big
white man grow tiresome. And funny
man Steve Martin, while a wonderful
entertainer, seemed a bit stiff and out of
place during last year’s telecast.

Perhaps we should get back to the
roots of these shows and focus on what
they are truly about, which is recogniz-
ing exceptional work in the entertain-
ment field. These shows are not an
invitation for one to air their political
beliefs, nor are they a forum to insult,

offend or disparage another person,
place or industry.

The Golden Globe Awards, which
aired on Sunday, January 19, seems to
be a favorite within the entertainment
community because this particular
show, hosted by The Hollywood For-
eign Press Association, is elegant and
smart, while not taking itself so seri-
ously.

What is also unique about “The
Globes” is its acknowledgement of
television performers in addition to
films and film actors, proving that one
does not need to appear on the big
screen to be considered a powerful
presence in Hollywood.

This year’s presentation was simple
and well done. Speeches were, for the
most part, short and sweet, and it was
refreshing that several dark horses in-
deed came in ahead of their running
mates.

Jennifer Garner, for instance, a rela-
tively unknown actress until her over-
night success in “Alias” (ABC), took home
a globe for best actress in a television
dramatic series. And HBO’s “Six Feet
Under,” a bizarre but wonderfully crafted
dark comedy about the funeral business,
won for best dramatic series. Up against
such shows as “The West Wing” (NBC)
and “The Sopranos” (HBO), the “Six Feet
Under” win was a welcome shocker.

A Beautiful Mind, directed by Ron
Howard, is sure to be a big Oscar favorite as
it took in several awards, including best
picture. And it was wonderful to see Sissy
Spacek, a consummate actress, recognized
for her work in the film, In the Bedroom.

After the events of September 11, per-

DO THESE STATUES OFFEND?...Pictured, clock-
wise, Rodin’s “Man with the Broken Nose,” The
Statue of Liberty, Michelangelo’s “Pieta,” and Rodin’s
“The Thinker.” Should the statues suit every race?

PATRIOTISM WITH PANANCHE...Chef Pro-
prietor Jeffrey Rust, above, designed the patri-
otic theme and atmosphere, which has made
Jeffrey’s of Westfield a welcome addition.
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