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Attorney at Law 
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Westfield, NJ     North Brunswick, NJ 

(908) 233-9674      (732) 940-9484 
mboydlaw@aol.com 

Mark B. Boyd 
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• Disability Insurance
• Long Term Care
• Employee Benefits

      908.233.0920

Art
Ammermuller
“Helping People”

FAMILY AFFAIR…Barry and Donna Merer of Scotch Plains joined their
daughter, Allyson, at the Matheny Medical and Educational Center’s annual
Halloween Costume Parade. Thirteen-year-old Allyson is a resident at Matheny,
a Peapack-based facility for children and adults with developmental disabilities.

Ceremonies Planned
For Veterans Day

In SP and Fanwood
SCOTCH PLAINS – The two local

veterans organization, American
Legion Post 209 and Veterans of
Foreign Wars 10122, will conduct
ceremonies on Thursday, Novem-
ber 11, in observance of Veterans
Day.

The services will begin at 11
a.m. with the laying of wreaths at
the Veterans Monument at Park
Avenue and Front Street in Scotch
Plains. At 11:30 a.m., there will be
a presentation of wreaths at the
Fanwood Memorial Library at
North Avenue and Tillotson Road.

Members of the community are
invited to attend these programs to
recognize the contributions and
sacrifices made by all former mem-
bers of the armed forces of the
United States.

SP-FW Board of Education Updated On
Recent High School Racial Discrimination

By MATT MARINO
Specially Written for The Westfield Leader and The Times

At their meeting held last Thursday
evening, the Scotch Plains-Fanwood
Board of Education updated the public
on a racial discrimination incident that
surfaced at Scotch Plains-Fanwood High
School a few weeks ago. The board also
heard a presentation from Dr. Margaret
Hayes detailing the Quality Assurance
Assessment Report (QAAR).

Dr. Carol Choye, Superintendent of
Schools, stated that a meeting was
held with members of the Black Stu-
dent Union at the high school. Parents
were also present at the meeting, along
with Board President Linda Nelson
and faculty members of the school.

According to Dr. Choye, the group
discussed whether the students realized

the importance of respect of diversity.
Dr. David Heisey, principal at Scotch
Plains-Fanwood High School, put forth
the idea of a “diversity council” that
would be composed of members from
various groups – faculty, students, par-
ents and possibly members of the public.
Ms. Nelson and Dr. Choye would also
serve on the council. The council would
discuss a variety of issues focusing on
diversity across all boundaries – race,
gender, and so forth.

Dr. Choye also followed up on the
issue of comments written on a wall
within the high school. She stated that
according to Dr. Heisey, writing re-
appeared in several other areas. This
time, the targets were administrators
in charge of discipline. During re-
moval of the writing, the administra-
tion also examined whether a student
suspended or in some kind of disci-
plinary trouble may have been the
perpetrator. Apparently, the handwrit-
ing was the same in multiple areas.

“It underlines the real need to address
diversity and for us to be able to see what
it is that we can do to help students and
everybody understand the importance
of recognizing the strengths of diversity
and the importance of treating others
with respect,”  Dr. Choye said.

The board also heard a detailed presen-
tation involving the QAAR goals and
objectives for the previous school year, as
well as looking forward to this year. Dr.
Hayes gave a detailed explaination that
the QAAR involves first setting a series of
goals with relation to raising test scores,
then administering the tests and deter-
mining whether the goals have been met.
She noted that the goals set for students in
the Scotch Plains-Fanwood school sys-
tem are known as “challenge goals,” which
basically means the schools are meeting
all of the test score requirements neces-
sary on the state level.

Each year, the board approves a set
of goals for both the elementary
schools and the high school. The first
goal established last year for the el-
ementary schools was for 85 percent
of third graders to demonstrate 90
percent accuracy in application of
grade-appropriate math vocabulary.
The measurement comes in the end-
of-the-year district assessment.

“I am happy to report to you that
three of our five schools met this goal
– Brunner, Coles and Evergreen,” Dr.
Hayes announced.

She added that while McGinn and
School One did not meet the goal, they
were close to the mark. McGinn missed
the goal by 1 percent, while School
One had a larger deficit but also had
tested a number of special education
students. Had the regular education
scores at School One been singled out,
said Dr. Hayes, School One would
have met their goal as well.

The second goal within the elemen-
tary schools focused on improving stu-
dents’ writing skills. The hope was that
85 percent of the students would score
three or higher on the five-point New
Jersey registered holistic scoring.

Four of the elementary schools met
the goal, with Brunner being the only
school not to reach the goal.

Park Middle School also had two
goals it sought to meet. The first goal
from last year was the first year of a
two-year goal to improve math scores
on standardized tests. The goal was to
have 83 percent of the students score
“proficient or above” in mathematics
on the Grade Eight Proficiency As-
sessment (GEPA), and that goal was
exceeded with 85 percent scoring
“proficient or above.”

The second goal at Park dealt with
improving reading skills and raising
the percentage of students scoring
above the 80th percentile on the
TerraNova, from 41.7 percent to 65
percent. Dr. Hayes pointed out that
such an increase poses an extreme
challenge, and that the board spread
this goal out over two years. How-
ever, Park failed to significantly raise
the percentage, with an increase of
only approximately 1.2 percent.

The results have been solid at Terrill
Middle School, which had a goal of
increasing from 85.8 percent to 90
percent of the students scoring “profi-
cient or above” on the GEPA. After
one year, the level of proficiency stands
at 88.9 percent, and the ultimate goal
is to get them back to the 94 percent
passing rate they had a few years ago.

Terrill also has focused on the read-
ing portion of the TerraNova, and their
results have been slightly better than
those at Park. Though the benchmark
goal was not met, they did increase
from 48.9 percent to 52.2 percent.

Scotch Plains-Fanwood High School
focused on expository writing on an
essay, with the goal to score a 4 on the
6-point New Jersey registered holistic
scoring test. This goal was achieved.

The second high school goal involved
the TerraNova reading portion, and there
was a 5.7 percent increase in overall
scores, the highest increase of any of
the groups working with the TerraNova.

“We’re making progress, and we
expect that progress will continue,”
commented Dr. Hayes.

Dr. Hayes added that each school
will continue to focus on goals for the
upcoming year, with many schools
looking to improve upon already im-
proved test scores.

In other board business, the mem-
bers approved the implementation of
the “Play Attention” program which
was first detailed two weeks ago.
This program is designed to help stu-
dents classified with ADD and ADHD.

Fanwood Planning Board Approves Site Plan for New
Doggie Day-Care and Kennel Facility On South Avenue

By DEBORAH MEDISON
Specially Written for The Westfield Leader and The Times

K-9 Guardians, described as an up-
scale, doggie day-care and kennel
facility was granted site plan approval
by the Fanwood Planning and Zoning
Board of Adjustments at their meet-
ing of October 28.

Principal owner of the kennel, Steven
Parker, testified before the board that
his plans for the facility, to be located
at 43 South Avenue, include state of
the art accommodations and hi-tech
sanitation methods, which will keep
his guests happy, healthy and odor-
free. Plasma screen TV’s, ergonomi-
cally-designed mattresses and the lat-
est scientific advances in odor-resis-
tant flooring will be just some of the
luxuries enjoyed by his canine clien-
tele, Mr. Parker told the board.

A resident of Scotch Plains, Mr.
Parker related that he has been oper-

ating a dog-walking business in the
area for the past five years. In order to
research the best procedures and
methods of operation for his pro-
posed kennel, Mr. Parker said that he
has traveled all over the country vis-
iting similar facilities.

The Fanwood day-care and kennel
will be able to accommodate approxi-
mately 20 overnight guests and 15
day-care clients, Mr. Parker told the
board. The dogs will have their own
rooms as the facility is cage-free.

“There will be two, indoor play ar-
eas, where dogs will be grouped ac-
cording to age and size, and kept ac-
tive and happy. An outdoor run is not
being proposed at this time and is not
necessary for a facility of this type,”
Mr. Parker added. There is room for a
dog-run alongside the building, which
may be added at a later date, he said.

Hours of operation will be from 7

a.m. to 7 p.m., when staff will be on
site. During the night, Mr. Parker will
monitor the facility from his home,
by video-relay. Registration of ca-
nines would be done by phone and
mail before boarding or day-care,
making drop-off times a quick pro-
cess, Mr. Parker told the board.

Also testifying on behalf of the
applicant, Robin Bennett, a kennel
and day-care consultant, told the board
that Mr. Parker intends on imple-
menting the highest industry stan-
dards in every aspect of his facility.

“These types of facilities are be-
coming very mainstream and are
springing up all over the country,”
Ms. Bennett said.

The board grilled Mr. Parker re-
garding concerns over potential odors
created by the large amounts of dog-
waste that the facility will generate.
Mr. Parker assured the board that the
methods which he intends on em-
ploying to dispose of the dog-waste
would not cause any noticeable odor
in the area. Using double-bags, spe-
cifically designed for dog-waste,
would not leak odor, even when placed
in an outdoor dumpster for several

days in the summer, Mr. Parker told
the board.

Also of concern to board members
was the possibility of audible barking
late at night, coming from the kennel.
Mr. Parker explained that because the
guests would be exercised and kept
active throughout the day, they would
be quiet and sleep through the night.

Board members discussed other
concerns regarding daily operations,
including drop-off times, parking,
lighting and walkways. The issue of
several easements, which run through
the property, would have to be cleared
up with the easement holders, the
board told the applicant.

Several customers of Mr. Parker’s
dog walking business also testified
before the board expressing their need
and desire for this type of business in
the community and confirming Mr.
Parker’s professionalism.

Board members agreed that a busi-
ness investment revitalizing this part of
the Borough was welcome and needed.

Mr. Parker told The Westfield
Leader and The Scotch Plains-
Fanwood Times that he hopes to be up
and running by Christmas.

Let us do the work while you enjoy the Holidays!  We will cater your
Holidays from soup to nuts.  Here are some suggestions . . .

We have hundreds of hot Hors D’Oeuvres, Side Dishes and desserts to choose from.
Come in and we’ll plan your holiday needs.

439 south avenue west ,  westfield, nj
     (right by the Circle)

908-233-9733 fax: 908-518-7770

visit our website at www.clyneandmurphy.com

Roast Carved Fresh TurkeyRoast Carved Fresh TurkeyRoast Carved Fresh TurkeyRoast Carved Fresh TurkeyRoast Carved Fresh Turkey ~ Fully carved, reassembled, & garnished.
Includes an incredible sweet Italian sausage & Granny Smith apple stuff-
ing, cranberry-raspberry sauce and turkey gravy.
$10.99 per person.

Rack of LambRack of LambRack of LambRack of LambRack of Lamb ~ A succulent and moist rack of lamb, wrapped in a deli-
cious herb crust.  Great as an appetizer or main entree.
$16.95 per person

Thumann’s Honey-Orange Glazed HamThumann’s Honey-Orange Glazed HamThumann’s Honey-Orange Glazed HamThumann’s Honey-Orange Glazed HamThumann’s Honey-Orange Glazed Ham ~ Includes mandarin raisin sauce
& honey mustard.  Sliced & garnished.
$7.99 per person.

Baked Salmon Filet with Horseradish-Dill CrustBaked Salmon Filet with Horseradish-Dill CrustBaked Salmon Filet with Horseradish-Dill CrustBaked Salmon Filet with Horseradish-Dill CrustBaked Salmon Filet with Horseradish-Dill Crust ~ Fresh salmon filet
topped with a dill, lemon, horseradish and breadcrumb crust.  Stays very
moist and reheats beautifully.
$9.50 per person.

Beef Tenderloin with Herb CrustBeef Tenderloin with Herb CrustBeef Tenderloin with Herb CrustBeef Tenderloin with Herb CrustBeef Tenderloin with Herb Crust ~ A marinated, grilled filet mignon
seared very rare so it is easily reheated.  Extremely lean and melts in
your mouth.  Includes our homade horseradish sauce.
$18.99 per person.

Steak Stuffed with Sausage, Basil, Spinach & SwissSteak Stuffed with Sausage, Basil, Spinach & SwissSteak Stuffed with Sausage, Basil, Spinach & SwissSteak Stuffed with Sausage, Basil, Spinach & SwissSteak Stuffed with Sausage, Basil, Spinach & Swiss ~ Lean top round lay-
ered and rolled with fresh basil, spinach, Swiss cheese & sweet Italian
sausage.  Sliced in delicious burgundy wine gravy.
$9.00 per person.

Beef BourguignonBeef BourguignonBeef BourguignonBeef BourguignonBeef Bourguignon ~ Extra lean bottom round simmered in a Burgundy
wine with pearl onions, mushrooms and a touch of bacon.
$9.00 per person.

Bavarian Pot RoastBavarian Pot RoastBavarian Pot RoastBavarian Pot RoastBavarian Pot Roast ~ Sliced with lots of delicious gravy.  A perfect second
entree.
$9.00 per person.

Boneless Pork Loin with Pockets of Wild Mushroom and Sage StuffingBoneless Pork Loin with Pockets of Wild Mushroom and Sage StuffingBoneless Pork Loin with Pockets of Wild Mushroom and Sage StuffingBoneless Pork Loin with Pockets of Wild Mushroom and Sage StuffingBoneless Pork Loin with Pockets of Wild Mushroom and Sage Stuffing ~
With lots of savory mushroom gravy.
$9.50 per person.

Rack of VealRack of VealRack of VealRack of VealRack of Veal ~ Very tender milk fed rack of veal roasted to perfection.
Served with a delicate gravy and pearl onions.
13.99 per person.

Prime RibPrime RibPrime RibPrime RibPrime Rib~ U.S.D.A Angus prime rib seasoned & cooked to perfection.
$16.95 per person.


