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It Won’t Be Snowing in New
Orleans This Christmas

By CHRISTINA HO
Specially Written for The Westfield Leader and The Times

I remember snow for Christmas dur-
ing my senior year at Westfield High
School in 1997. It wasn’t cold. It was
filled with warmth, as were the feelings
of “peace on earth and goodwill to-
wards men.” I live in San Francisco
now and there is no snow here. Having
recently returned from volunteering in
the 9th Ward in New Orleans, I thought
Westfielders would like to know that
there will be no snow in New Orleans
this Christmas.

Rose Boler of the 9th Ward seemed
immune to her gruesome surround-
ings. Amazingly, she was filled with
optimism and portrayed
stubborn pride. Perhaps
there was no other way
for her to be, given the
devastation and having
lost everything she
owned.

In her dignified man-
ner, Rose is determined
to rebuild, knowing it
must be done all on her
own. Above all, her
mind is focused on mov-
ing forward and not
harping on the injustice
of past events. She was
so appreciative for the
few days I volunteered.

I think I only caught her once hang-
ing her head low and shaking it in
disbelief as she hauled out remains of
her home onto the street. Otherwise,
she had her chin up and her hopes high
throughout. She is a rare example of
fortitude and resilience.

The week I spent there was chilling.
It’s hard to put this into words, but it’s
far worse than I could have imagined. I
feel uneasy and filled with anxiety.
Several times since returning, I tried to
fall asleep but was overwhelmed by
feeling that things were crawling all
over me. I dreamed of apocalyptic cock-
roaches spiraling around my arms. I
keep picturing those dead dogs and
smelling the stench of festering mold,
rotting flesh and food. The images of
destruction remain in my head — the
makeshift “Help!” signs, collapsed
roofs, cars on their hoods, boats on
front lawns, baby toys and cribs, toilet
seats, body counts scribbled on homes
in florescent spray paint. Above all, the
silence of the 9th Ward is eerie.

It is a ghost town. The remnants of
people’s lives are strewn all over in
awkward and unimaginable places. At
night, it is pitch black and stray cats and
dogs are wandering about with a rabid
and terrified look on their faces.

“Gutting” is the common term used
for stripping a home completely of its
contents, including sheetrock, carpet,
insulation and ceilings, so that only the
framework remains —framework
which, in some cases, is entirely coated
in that horrendous parasitic mold. Ev-

erything is rotted and saturated and has
a foul odor of having festered in a dingy
wet basement for ages.

I was ripping down sheetrock and I
saw the familiar maggots burrowed in
the spongy fiberglass. They were unbe-
lievably massive. I poked around reluc-
tantly, suspicious of their origin. And
then I saw it. The pink insulation faded
to deep green-black mold and just barely
discernable was an odd looking dark
brown fur. “S###!” I screamed.

I called ASPCA and animal control,
but I was told if the animal was dead, I
would have to dispose of it myself. I
thought there was a more sanitary and
proper protocol for disposing of a dead

animal, but the woman
on the phone told me
during these times un-
der the circumstances,
to tie it up in three plas-
tic bags and toss it with
the rest of the trash on
the street.

I could have puked
right in my mask or cried
or swore. OK, so I did
swear. I just wanted it
out. I couldn’t lift it be-
cause of the awkward
low-angled ceiling in
the crawl space. I placed
a wheelbarrow beneath
the hole in the ceiling I

had poked and pushed its body over the
hole so it would drop down. I rushed to
tears as I tossed its limp body on top of
other trash.

“Should we say some words?” Most
turned away — too sick to think about
it. I said quietly to the lump in the sack,
“Sorry little one.”

The crew I was with was a collective
of several groups of volunteers, like the
California Nurse’s Society, pro-bono
lawyers, carpenters and a slew of non-
profits that converged in the communal
effort — from D.C. to California to
Canada to New York — the people
were from all over in every sense.

The whole time I was there, I didn’t
stop to take photos or journal or reflect
at all on what I was witnessing; it was
all too much to take in.

The great memories I have are those
of Rose and her wonderful expressions,
her little pearls of wisdom (I can’t
remember them all).

“Baby, you know I always saved my
good plates and settings for important
occasions – for special guests. Only for
Thanksgiving, Christmas, Easter. Now
it’s all gone. What a waste. I shoulda
used ‘dem settings every chance I had.
Don’t save ‘em for nothin’. You got
nice things? Eat yo’ damn cereal outta
yo’ good china. You the special guest.
You worth it.”

“Angel baby, this’ll make you appre-
ciate everything when you get home.
Promise me, when you get home, you
care for yo’self everyday like it’s your
last. Today I bought me a 3 dollah’ cupa

coffee. Three dollahs! You belie’ dat?!
I never, in all mah life, bought me a 3
dollah cupa coffee — never knew I was
worth three dollahs. Ain’t that some-
thing?”

Rose Boler, a resident of the 9th
ward in New Orleans for over 25 years,
raised her four children in a home and
neighborhood entirely devoured by
Hurricanes Katrina and Rita. Amidst
devastation, hopelessness and eerie
abandonment, she does not curse the
government like so many livid former
residents. She did not complain about
the toxic floodwater that inundated her
humble one-story home to the rooftop.

However, she had no patience for her
daughter’s boyfriend, Eric, who she
claimed took too many breaks as we
gutted her home this Thanksgiving.
“He so lazy. Look at him, afraid to get
dirty! I don’t get him.”

Rose encouraged me to eat peanut
M&M’s for energy and repeatedly
warned me about protruding nails on the
floor and beams. She watched to be sure
I washed properly after we finished for
the day. She reminded me to rest well
and drink lots of water. She scolded me
when she caught me taking a drag of a
cigarette with the other volunteers.

“Ooooh girl, don’t you start with dat
nastiness, come ovah here right now
child!”

Rose, with a wide, gap-toothed grin
and flawless ebony skin stopped mo-
mentarily during our tedious work to
praise, “This is what they should be
puttin on the TV. Not the hurricane and
all this mess. All ‘dem black folks
stealin’ and lootin’. But showin’ what
ya’ll doin’ for me. You my angels, you
know dat? You is. I love you, I do.”

Rose beamed as Common Ground
Relief volunteers surprised us with bag
lunches. She couldn’t stop raving about
this “new kinda food,” referring to the
vegetarian meals that the eco-friendly
crew concocted. She added, “Now see,
I never woulda known you could eat a
different way. This veggie food is all
right. Ya know, mmm mmmm, I do
love my lunch!”

Since her personal belongings were
all destroyed, Rose wears donated cloth-
ing that doesn’t quite fit her tall frame,
but it hangs clean and crisp on her

body. Mostly because of how she tends
to carry herself dignified and proud,
she never appeared un-kept. She suits
up in an old blue EMT suit and wraps
a clean dew rag on her head. She looks
like a more impressive and believable
version of Rosie the Riveter.

Rose reminisced how she cooked
army portions of food for her whole
block for no particular occasion: Red
beans and rice, gumbo, chicken, col-
lards, biscuits and all sorts of pies.
Everyone would come over and watch
TV, drink wine and eat good home-
cooked food. “Then we would all sleep
on the floor together.” Everything’s all
gone now.

Do not pity Rose Boler. Share your
sweat and half your veggie burrito, and
you will be her “angel baby.” I can
smell the red beans and rice she spoke
of and anxiously await the day I’ll
return to taste them.

Rose habitually expressed that she is
not a “selfish woman” and she does not
expect any handouts. But, if you would
like to wish her Merry Christmas or
send her a card, Rose lives at 5818 Eads
Street, New Orleans, LA 70122.

Mail is extremely slow. Her daugh-
ter sent a package overnight and it
arrived three weeks later. She does not
have e-mail, but she was donated a cell
phone (504) 352-5723. I’ll warn you,
she’s not too savvy with it!

Editor’s Note: Christina Ho gradu-
ated from Westfield High School in
1998 and from Brandeis University in
2001 — Magna Cum Laude, Phi Beta
Kappa, B.A English and East Asian
Studies. She has volunteered and
worked in New Zealand, Thailand,
Spain, Kenya, Tanzania, Uganda and
Nepal. She now resides in San Fran-
cisco, working as a 4th grade teacher.
She can be contacted by e-mail,
christinaho80@yahoo.com.

Her brother Lawrence graduated from
Harvard in 2000 — Cum Laude. B.A.
Economics. He earned his M.B.A. at
Columbia University and he is a Man-
agement Consultant in New York City.

Her eldest brother, Jonathan, gradu-
ated from Cornell in 1998 B.A. Eco-
nomics. He is a FDNY firefighter for
Ladder 8 in Tribeca, NY.

Her parents reside in Westfield.

Christina Ho for The Westfield Leader and The Times
HOMES DEVOURED...The destruction of homes in the 9th Ward of New
Orleans is pictured above. See story this page.

WF Optimists to Include
Food for Katrina Victims

WESTFIELD — In early Decem-
ber of 1989, charter members of the
newly formed Westfield Optimist
Club were looking for a special project
to benefit the community. It was the
late Bill DiLouie who on the spur of
the moment and with a few colleagues
started assembling baskets of food to
distribute to needy families in town a
few days before Christmas. That year,
they passed out 45 baskets, and a
tradition was born.

Holiday Food Baskets is the Opti-
mists’ oldest project. Since that first
inspired and hastily arranged effort,
the club has delivered some 850 bas-
kets to date, by the estimate of this
year’s club president, Jeffrey
Feldman. “And the 75 we will pro-
vide this year, our 17th,” says
Feldman, “will take us to over 900
meals.”

The club’s community budget cov-
ers the costs of about 60 baskets, and
individual members are sponsoring
the remaining 15. This year there is
an additional goal: the club hopes to
put together some extra baskets for
several families who have been relo-
cated to Perth Amboy by Hurricane
Katrina. To help meet the needs of all
those people, the Optimist Club is
seeking sponsorships of individual
baskets from members of the local
community.

Each basket contains the fixings
for a complete Christmas dinner, in-
cluding a turkey, potatoes, vegetables,
fruit and dessert. King’s of Garwood
very generously fills and assembles
all the boxes for much less than what
the contents actually cost. Several
other local merchants support the club
to help brighten the holidays for fel-
low townspeople in need.

The Optimists will gather early on
Saturday, December 17 to load up the
goods and deliver them around town.
Club members will readily tell any-
one who asks that this is the project,
more than any other, that each year
gives them the purest joy.

Members of the Westfield commu-
nity interested in participating this
year by sponsoring a basket (at $35)
for the hurricane victims in Perth
Amboy should send their contribu-
tions to the Optimist Club of
Westfield, P.O. Box 2213, Westfield,
NJ 07091, or contact the project chair-
men, Dave Owens at (908) 301-1899
or Thom Hornish at (732) 381-3654.

IRS 2006 standard mileage rates
(cents per mile) for use of a car
will be· 44.5 for business, 18 for
medical or moving and· 14 for
charitable. Katrina charitable rates
will be 32 for deduction and 44.5
for reimbursement.

Rose Boler
Christina Ho

FALL SPECIAL!

Any 2 bottles

of wine with

this coupon
Mix & Match is O.K.  Sale items are excluded.  750ml only.

Expires 12/14/05

10 %

OFF

Mix & Match is O.K.  Sale items are excluded.  750ml only.

Any 12 bottles

or more of wine

Any 6 bottles

or more of wine10 %

OFF

20 %

OFF

We reserve the right to limit quantities while quantities last.  Not responsible for typographical errors.  All prices do not include state sales tax.

1120 South Avenue West, Westfield NJ • 908-232-5341 HOURS: Monday - Saturday: 9am to 9:30pm • Sunday: 12pm to 8pm

The Most Under Appreciated
Wine of the Year

Your Favorite Vodka
Absolut 80
Ketel One
Grey Goose
Pravda
Smirnoff
Stolichnaya
Skyy
Wolfschmidt
Gordons

$31.99 1.75L
$34.99 1.75L
$25.99 750ml
$26.99 750ml
$18.99 1.75L
$30.99 1.75L
$23.99 1.75L
$13.99 1.75L
$14.99 1.75L

Your Favorite Cordials
Baileys
Romana Sambuca
Kahlua
Southern Comfort
Amaretto Di Saronno

$17.99 750ml
$17.99 750ml
$15.99 750ml
$13.99 750ml
$18.99 750ml

Your Favorite Gin / Rum
Bombay Sapphire
Tanqueray
Hendricks
Beefeater
Gordons
Seagrams

Captain Morgan
Bacardi Silver
Bacardi Gold
Malibu

$34.99 1.75L
$30.99 1.75L
$27.99 750ml
$28.99 1.75L
$14.99 1.75L
$15.99 1.75L

$23.99 1.75L
$19.99 1.75L
$19.99 1.75L
$23.99 1.75L

Your Favorite Whiskey
Jack Daniels
Jim Beam
Seagrams 7

$35.99 1.75L
$23.99 1.75L
$14.99 1.75L

Your Favorite Scotch
Dewars White Label
Chivas Regal
Johnnie Walker Black
Johnnie Walker Red
Clan MacGregor

$29.99 1.75L
$51.99 1.75L
$55.99 1.75L
$28.99 1.75L
$16.99 1.75L

JOIN OUR

WINE OF THE MONTH

CLUB!

A perfect gift!  Have up to three wines
delivered to your door each month with a

very informative newsletter.  Call for details.

Not only do we have wines from the Wine Spectator’s Top 100, but we
also have our own Top 10 Under Appreciated Wines of the Year

Shottesbrooke “Bernesh Bray” Fine old

Tawny Port  (Australia)  $39.99

After your holiday meal, nothing will compare to this.  Made from 50 year old
Grenache vines, harvested over ten vintages, you can actually taste the varietal
character of the grapes.  Figs, raisins, butterscotch, almonds, spice, orange-peel

and enough acid to keep it clean on its endless finish.  Perfect with dessert or with
the dimming fire after the relatives have left.  As good as it gets.

Clovely Estate Verdelho 2003 (Australia)  $10.99

The Verdelho grape is mainly famous for making dessert wines in Madeira, but
the Aussies have turned it into a stunning dry table wine.  Light and bone dry, this

has all kinds of citrus and tropical fruit tones, balanced by spice and grapefruit
rind.  A wake-up call with cheese and crackers before dinner.

 Tiefenbrunner Lagrein 2003  (Italy)  $24.99

Lagrein is a cooler climate red grape from the Alpine area of Italy.  Well structured,
with subtle oak tones and smooth cherry and red berry fruits.  Enough acidity to

make a great versatile and elegant food wine.

Leal Estate Merlot 2002 (California)  $29.99

There are any number of famous California Merlots that promise what the Leal
delivers at two or three times the price.  Lots of jammy dark red fruit and

enough French oak to give structure to the soft almost lush mouth-feel.  When
people ask for a really good Merlot, this is the platonic ideal they have in mind.

They just don’t know the name.

Monarchia Estates Olivier 2004  (Hungary)  $13.99

An obscure white grape with powerful floral and spice aromatics.  Clean and
bright on the palate, it has tones of lemon and guava.  Crisp acid and a lingering

finish that suggests just slightly under ripe honeydew.

Garretson “The Celeidh” Rose 2003 (California)  $23.99

So deep in pink color that it almost isn’t a rose.   Very ripe and filled with flavors
of cranberry and rhubarb cherry.  Creamy and light on the palate.  Made from

70% Syrah with the addition of 3 other Rhone valley grapes.  The very best of dry
California Rose.  Try with turkey, ham, and salmon or before dinner.

Leth Zweigelt Gigama 2002  (Austria)  $63.99

No wine magazine will single out a red cross of two grapes from a country that,
when it is recognized, which is rare, is recognized for its whites.  This isn’t just an

exceptional Zweigelt, it is great wine. Boysenberry, blackberry, dark cherry, a
sprinkling of peppercorn and herb with light earth and oak.  Velvet in the mouth.

Rottlan Torra Priorat Reserva 2000  (Spain)  $18.99

No region in Spain is hotter or more prized among collectors than Priorat.  There
is almost nothing from there that sells for under $30, but that is only part of what
makes this blend of Grenache, Carignan and Cabernet such a bargain.  Complex
black fruit and berry elements blend with spice and earth tones.  It suggests you

have some lamb and consider yourself a great bargain hunter.

Lagler Gruner Veltliner Smaragd Steinborz 2003  (Austria)  $34.99

Austria’s greatest grape (Gruner Veltliner) and wine region (the Wachau) at its
highest ripeness level (Smaragd) at about half the price of most similar wines.

Mineral dry and filled with bright citrus, lavender, white pepper and vibrant acidity.
Deep on the palate but not imposing.   This will improve for at least a decade.

Casa Silva Carmenere Reserva 2004  (Chile)  $9.99

A great everyday red filled with raspberry, plum and red fruits.  Soft and rounded
with much more flavor than a Merlot at this price would give you.

Matilda Plains Shiraz/Cabernet/Merlot 2003  (Australia)  $14.99

By adding a little bit of Merlot to this traditional Australian blend, winemaker
Rebecca Wilson has created a supple wine with integrated tannins.  Silky red and

black fruit tones make any hearty winter fare a treat.  Very food flexible.

Gift
Baskets

Our Gift Baskets make Holiday Shopping
Easy!  Pick from our ready-made selections
or let us design something special for you.


