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James O’Brien Named to
Seton Hall University Board

SOUTH ORANGE – Seton Hall Uni-
versity in July elected James O’Brien of
Westfield, a 1982 graduate, to serve on its
board of regents.

Mr. O’Brien has a
professional back-
ground in financial ser-
vices. He began his ca-
reer in retail investment
at Merrill Lynch in New
York City. Later, he
joined Morgan Stanley
for 19 years and became
managing director and
co-head of the credit
fixed-income division.
He is the managing part-
ner of Carlton Hill Glo-
bal Capital, a New
York-based money
management firm.

Seton Hall University
President Monsignor
Robert Sheeran commented, “Jim com-
pletely embodies the servant leadership
mission Seton Hall University strives to
instill in each member of this community.”

Mr. O’Brien said, “Seton Hall played
an influential role in my life and I’m
excited to be able to serve my alma mater
in this meaningful way.”

Mr. O’Brien fostered a six-week sum-
mer intern program between Seton Hall’s
Stillman School of Business and Morgan
Stanley for six to 12 business students. He

contributed $100,000 to the Stillman
School’s Center for Securities Trading and
Analysis — a real-time trading floor simu-

lator. He funded a fi-
nancial markets and
economic colloquium,
which hosted a live
broadcast on
Bloomberg Radio on
January 11 of this year.

Mr. O’Brien and his
wife Judy have contrib-
uted to the Center for
Hope Hospice in
Scotch Plains and to the
Children’s Hospital at
Columbia Presbyterian
in New York City. He
intends to expand his
philanthropic activities
to inner-city education,
particularly to the Link
School, a private

middle school in Newark.
Mr. O’Brien holds a Bachelor of Sci-

ence degree in Business Administration
from Seton Hall University. He is mar-
ried to Judy Specht and has four children.

Horace Corbin for The Westfield Leader and The Times
CHECKING THINGS OUT...Traveling from the far west to remember Westfield,
30-year WHS reunion classmates converse at the Robert Treat Delicatessen last
Friday. Pictured, left to right, are: Ron Nachbar of Encinitas, CA; Neil Gutmacher
of Los Angeles, Peter Pinto of Phoeniz, AZ and Miles Gutmacher of Los Angeles.

Homework-Swamped Mom
Finds Common Ground

Hale Named Partner in
Newark Law Firm

NEWARK — Westfield resident
Audrey Hale has been named a partner
in the Newark office of law firm
McCarter & English. Ms. Hale’s prac-
tice focuses in the field of health care
law. She works with hospitals, non-
profits and tax-exempt entities — in
organizations and reorganizations,
mergers and acquisitions, affiliations
and joint ventures and in the areas of
reimbursement, certificate of need and
licensure, contracting, corporate com-
pliance, governmental and internal in-
vestigations, fraud and abuse.

New Jersey’s largest and oldest law
firm, McCarter & English was estab-
lished more than 160 years ago and has
400 attorneys in eight cities along the
Northeast Corridor. More information on
the firm is available at mccarter.com.

By LINDA B. CONDRILLO
Specially Written for The Westfield Leader and The Times

An article by columnist Matthew
Futterman recently appeared in the Octo-
ber 8, 2006 Sunday Star Ledger entitled
“Daddy, Have You Done My Home-
work?” After reading it, I was both
shocked and upset –shocked that it wasn’t
written years ago, and upset because it
didn’t make the front page.

Mr. Futterman lamented over having
to do homework with (and sometimes
for) his children, expressing  angst over
the fact that homework has now become
a “communal experience.” He noted
among his daughter’s various assignments
was an exercise that involved finding
every letter in her name in the newspaper,
cutting them out and then spell her name
with them.

He remarked, “My kindergartner is not
yet 5. She manipulates a scissors with the
precision of a meat cleaver. So, guess
who does the cutting, and guess who turns
the newspaper pages, and, since we’re
being truthful here, guess who pretty much
points out each letter one-by-one-by-
one?”

To the author I say – it only gets worse.
Just wait until you find yourself on a first-
name basis with the sales clerk at A.C.
Moore. Who knew you’d need craft sup-
plies for a language-arts project? And who
would have dreamed it would be in music
class where three-page reports on renais-
sance composers are now the norm? (Thank
heaven for large fonts, double spacing and
Google.) And exactly how does the re-
quirement of one of those pricey, over-
sized tri-fold boards work their way into a
syllabus for a project – not to mention the
part about the numerous weekends (doing
nothing else) and close calls with hot glue
guns? But I digress, it’s been a long day of
homework, and the more stringent the
curriculum becomes, the more I’m con-
vinced I don’t have much more than a
fourth-grade education.

Even though I’m not a teacher (could
you tell?), I’m awarding Mr. Futterman
extra credit for his article because it was

indeed an inspiration for me anyway to do
some homework of my very own. A few
days after the article appeared in the Sun-
day paper, I started making random phone
calls around a quarter to nine at night –
just to see how many other parents had
seen it.

But first, I started out each call with a
simple question: “What are you doing?”
Every single parent had the exact same
response: “Doing homework with Johnny/
Janie.” All conversations were sporadi-
cally interrupted with, “excuse me,” fol-
lowed by shouts of “do it now or else!”
Sometimes the “excuse me” part was miss-
ing. Sometimes the “or else” part was
dauntingly explicit. By the time I con-
cluded my brief survey, virtually all of the
moms had resorted to potty talk. When one
asked her husband if he had seen the ar-
ticle, she broke out in hysterical (yes, that
kind of hysterical) laughter. Ironically, she
said he had noticed the headline – but was
so busy doing homework and projects with
his son over the weekend that he didn’t
have time to read it!

Now that school is in full swing, is it no
coincidence that many husbands are now
suddenly working late at the office? Let’s
hope that’s where they are. There seem to
be a lot of minivans parked outside of the
neighborhood tavern lately. But that’s
another survey. Maybe they’re all just
picking up pizza.

Mr. Futterman mentioned that in his
town there was actually an e-mail group
for all the parents in his second-grader’s
class where parents who can’t understand
the homework can get help from the par-
ents who do. He asked the question, “Is
this progress?” I’m wondering now why
our school doesn’t have such a list!

Finally, after I’ve finished complain-
ing about homework, the last thing I want
to hear a teacher say is we are all in the
same boat because ‘teachers are parents
too.’ Except teachers have the advantage
– and at least if they get stumped –
assumably a better phone chain. Could
someone pass me an extra oar? An e-mail
group?

Westfield’s Christmas Tree Lighting
Ceremony Set Sunday, December 3

WESTFIELD — The Westfield Area
Chamber of Commerce (WACC) has
scheduled the annual Westfield Christ-
mas tree-lighting ceremony cosponsored
by the Town Bank and Bridget Nisivoccia
Designs for Sunday, December 3 at 5 p.m.
in the North Avenue Train Station lot.
Santa Claus will arrive in Westfield on a
fire truck to join Mayor Andy Skibitsky in
lighting the Christmas Tree.

The evening’s festivities include a
special presentation by the NJ Work-
shop for the Arts Alphorn Ensemble
followed by traditional Christmas car-
ols performed by the Westfield Com-
munity Band and the Choral Art Soci-
ety of NJ Singers.

Children, young and old, are invited to
meet Santa, who will hand out candy
canes and Christmas activity books.
Snacks and cups of hot cocoa will also be
provided.

The First United Methodist Church will
accept donations of non-perishable food
items for their food pantry, and a mitten
drive will be hosted by Knit-A-Bit.

The annual tree-lighting ceremony is
made possible by the Town Bank and

Bridget Nisivoccia Designs along with
others including: Drug Fair, Tutti Baci,
Weddings Done Wright, Westfield Au-
dio & Visual and Williams Nursery. For
more information, please call the Cham-
ber at (908) 233-3021.

For nearly 60 years, the Westfield Area
Chamber of Commerce has served the
business community of Scotch Plains,
Mountainside, Fanwood, Garwood and
Westfield by providing opportunities to
succeed through networking. Visit
westfieldareachamber.com for more in-
formation about upcoming business and
community activities.

James O’Brien

To all candidates that ran for office...

Democracy Thanks You

The Westfield Leader and The Scotch Plains-Fanwood Times
Audrey Hale

HEROES…Westfield Fire Department members, from left, Firefighter Ben-
jamin Corbin, Lieutenant James Ryan , Firefighter Michael Duelks, Deputy Chief
David Kelly, Lieutenant Anthony Tiller and Firefighter James Pfieffer are
honored at the Nineteenth Annual Saint Barnabas Burn Foundation Valor
Awards. On August 22, 2005, the firemen lowered Mr. Pfieffer headfirst into a 15-
foot hole at Tamaques Park to rescue a toddler trapped inside.

Westfield WWII Memorial to be
Dedicated at Noon on Veterans Day

WESTFIELD – The Westfield World
War II memorial will be dedicated on
Veterans’ Day, November 11, at noon at
Memorial Plaza, located at the corner of
East Broad Street and North Avenue.

Thomas Hogaboom, a Life Scout in
Boy Scout Troop 73, will dedicate the
monument, his Eagle Scout project, af-
ter two years of planning, gaining ap-
provals, fundraising and completing con-
struction.

The monument is dedicated to
Westfield’s 84 servicemen killed in WWII,
to the 2,400 men and women of Westfield
who served in the armed forces and to

everyone who helped on the home front.
Thomas invites all to attend the dedica-

tion, especially WWII veterans, their
loved ones and their friends. Refresh-
ments and fellowship will follow at the
American Legion Post No. 3, 1003 North
Avenue at Crossway Place at the conclu-
sion of the ceremonies.

Attendees are asked to bring their own
chairs to the ceremony.

Thomas, the Hogaboom family and the
scouts and leaders of Troop 73 expressed
their gratitude to the more than 400 indi-
viduals and businesses who gave their time,
expertise and money to this cause.

Check out
our Fine

Cigar
Selection!

Now at
Peterson’s

Wines

From Everywhere at Every Price
Domaine Georges

Vernay Syrah
$18.99

Bridlewood
Central Coast

Reserve Viognier
$19.99

Wild Earth
Central Otago

Pinot Noir  $29.99 An outstanding example of what this grape can do with proper

care. The Middle Burgenland region is to Blaufrankish what Napa

is to Cabernet. Except the prices are better. This is velvety, with

tons of wild berry and cherry fruit notes, hints of chocolate and

some light smoke notes from 18 months of oak aging and

wonderful small suggestions of spice and herb. Will go with

anything from rich poultry to beef. Decant for a half an hour.

J. Heinrich Blaufrankish
$15.99

Your Favorite Value Wines
Mondavi Coastal Cab/Merlot/Chardonnay
Beringer Founders Cab/Merlot/Chardonnay
Woodbridge Cab/Merlot/Chardonnay
Vendange Cab/Merlot/Chardonnay
Fetzer Cabernet/Chardonnay
Cavit Pinot Grigio
Walnut Crest Cabernet
Cesari Pinot Grigio
Bolla Soave
Beringer White Zinfandel
Franzia Burgundy/Chablis/Chianti
Carlos Rossi Burgundy/Chablis/Paisano/Sangria
Opici Homemade Barbarone

Your Favorite Wines
Blackstone Merlot
J Lohr Chardonnay
Simi Chardonnay
BV Coastal Cabernet/Merlot
Hess Select Chardonnay
Toasted Head Chardonnay

$8.99
$10.99
$12.99
$7.99
$9.99
$10.99

750ml
750ml
750ml
750ml
750ml
750ml

$16.99
$15.99
$10.99
$6.99
$12.99
$11.99
$8.99
$10.99
$10.99
$8.99
$10.99
$9.99
$11.99

1.5L
1.5L
1.5L
1.5L
1.5L
1.5L
1.5L
1.5L
1.5L
1.5L

5L
4L
4L

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

FALL SPECIAL!

Any 2 bottles of wine
with this coupon

Mix & Match is O.K.  Sale items are excluded.
 750ml only.  Expires 11/15/06

10
%

OFF Any 12 bottles
or more of wine

Any 6 bottles
or more of wine

20%

OFF 10
%
OFF

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

Your Favorite Rum
Captain Morgan     $24.99   1.75L

Bacardi Silver     $19.99   1.75L
Bacardi Gold     $19.99   1.75L

Malibu     $23.99   1.75L

Your Favorite Gin
Bombay Sapphire     $35.99   1.75L

Tanqueray     $30.99   1.75L
Hendricks     $27.99   750ml
Beefeater     $28.99   1.75L
Gordons     $14.99   1.75L
Seagrams     $16.99   1.75L

Your Favorite Whiskey
Jack Daniels     $36.99   1.75L

Jim Beam     $24.99   1.75L
Seagrams 7     $15.99   1.75L

Your Favorite Scotch
Dewars White Label     $29.99   1.75L

Chivas Regal     $53.99   1.75L
Johnnie Walker Black     $56.99   1.75L
Johnnie Walker Red     $29.99   1.75L

Clan MacGregor     $16.99   1.75L

Your Favorite Vodka
Absolut 80     $30.99   1.75L
Ketel One     $35.99   1.75L

Grey Goose     $26.99   750ml
Smirnoff     $19.99   1.75L

Stolichnaya     $30.99   1.75L
Skyy     $24.99   1.75L

Wolfschmidt     $13.99   1.75L
Gordons     $14.99   1.75L

Your Favorite Cordials
Baileys     $17.99   750ml

Romana Sambuca     $17.99   750ml
Kahlua     $15.99   750ml

Southern Comfort     $14.99   750ml
Amaretto Di Saronno     $18.99   750ml

Don’t Forget!  Pick up your monthly
edition of Wine News at . . .

From the northern part of
the Rhone Valley, this is
both lovely and a little

unusual. It is fermented and
aged entirely in stainless

steel. It is a pure expression
of fruit and the place where
it grows. Nothing heavy or
musty about this. Lots of

pure black and purple fruit
flavors and gentle spice and
earth tones. While this is a
highly flexible food wine,

we are thinking turkey, it is
also that rare syrah that

suggests sipping on its’ own.

Viognier is very difficult to
grow, (it gets sick easily and

gives very low yields)
equally hard to pronounce,

(vee - oawn - yah?) and hard
to write about because there

is just too much going on
with it. Among other things

that come to mind when
tasting this are mango,

pineapple, peach, melon,
orange blossom, and

grapefruit. It is like drinking
a great fruit salad. This goes
well with all kinds of things,

but it is great with ham.

The southern end of New
Zealand’s South Island is not

only the southern most
winemaking region in the

world, but it is rapidly
emerging as one of the great
places in the world to grow

the always difficult pinot noir
grape. Aged in large French

oak, one third of it new, it isn’t
hidden behind the wood, like
so many New World versions.

Black currant, smoky spice,
plum and wild gamey notes. A

long and very deep finish
ensures that this will match

with all manner of rich dishes.

HOURS: Mon. -  Sat. 9am to 9:30pm • Sun. 12pm to 8pm


