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HOME SHOW

westfield
The National Guard Armory - Next to Westfield High School

Showcasing Everything For The HomeSHOW HOURS:
FRIDAY 4PM-9PM

SATURDAY 11AM-9PM
SUNDAY 11AM-6PM

March 23rd, 24th & 25th

Beautiful Landscape Designs & More!

WESTL

Info: (973) 326-1333
www.exposeast.com

General Adult
Admission: $7

Children Under 12 FREE 
PARKING FREE

• Kitchens & Baths
• Appliances
• Marble & Granite
• Interior Decorating
• Design Centers
• Deco Painting
• Faux Art
• Solar Energy
• Windows & Doors
• Pavers
• Patios
• Sunrooms
• Pools & Spas
• Cooking Shows
• Prizes

$100 DISCOUNT
WITH THIS AD!

HOT TUBS
& GAZEBOS

HUGE FACTORY DIRECT SALE ON

By JAYNE SALOMON
Specially Written for The Westfield Leader and The Times

Everyone knows that corned beef
and cabbage is the traditional dish
eaten on St. Patrick’s Day, but what
you may not know is how this tradi-
tionally Jewish meat became an Irish
staple.

Well, it was back in the late 1800s,
when Irish immigrants living in New
York City’s East Side sought a food
equivalent to Irish bacon. It was their
Jewish neighbors who introduced
them to this less-expensive version of
bacon, and the combination of corned
beef and cabbage was born.

It is only right then that my Irish
friend, Camille, has the decency to
invite me for a corned beef and cab-
bage dinner on St. Patrick’s Day. Af-
ter all, if my ancestors hadn’t taught
hers, what would she be eating on this
holiday?

It isn’t only the Irish but everyone
in this country who has been enjoy-
ing this dish ever since. Although it is
considered to be an ethnic dish, it
really is as American as apple pie.
Every March 17, many of us
Westfielders enjoy this dish along
with a tall glass of cold green beer and
a loaf of warm Irish soda bread.

Brisket is the most common cut of
meat used to prepare corned beef. It is
pickled in brine along with spices
such as peppercorns and bay leaves.
The red color is achieved through the
addition of nitrates used in the pick-
ling process.

Corned beef can be stored for up to
four days after cooking and may be
frozen for up to three months. It
shouldn’t be frozen any longer than
this to ensure maximum flavor.

For best results wait 10 minutes

before slicing corned beef and slice it
on the diagonal.

Here are three corned-beef dishes
to prepare while wearing your green
attire:

Corned Beef And Cabbage
INGREDIENTS

3 pounds corned beef
12 cloves garlic
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6 bay leaves
2 onions
6 red skin potatoes, quartered
8 ounces baby carrots
1 large yellow turnip, peeled and cut into
chunks
1 head cabbage, quartered

PROCEDURE
Fill a large pot with water. Place the corned
beef, garlic cloves, bay leaves and onions in the
pot and bring to a boil. Turn the heat down and
simmer for 2 ½ hours. Add the carrots, turnip
and cabbage and simmer for an additional half
hour or longer. Remove and slice corned beef.
Serve warm with the vegetables on one platter.
Yield: 5 servings

Corned Beef Hash
This is a great dish to make using
leftover corned beef. It is good enough
to make from fresh cooked meat as
well but a wonderful way to put the
leftovers to good use.

INGREDIENTS
1 onion, diced
3 tablespoons olive oil
2 potatoes, peeled, cooked and diced
1 pound cooked and diced corned beef

PROCEDURE
In a large skillet, sauté the onion in the olive oil
for 2 to 3 minutes. Add the potatoes and corned
beef and continue sautéing until browned. Serve
hot.
Yield: 2 servings

Corned Beef In
Lemon/Mustard Sauce

There’s nothing like the smell of
corned beef simmering on the stove.
The whole house smells festive when
there’s a corned beef cooking.

b

INGREDIENTS
3-½ to 4 pound corned beef
1 cup boiling water
2 tablespoons all-purpose flour
½cup sugar
¼ cup ground mustard
¼ teaspoon salt
1 cup mayonnaise
½ cup vinegar
¼ cup lemon juice

PROCEDURE
In a large pot, boil the corned beef for 3 to 4
hours. Preheat the oven to 350 degrees. In a
medium pot, bring water to a boil and add the
flour, stirring constantly to remove lumps.
Add the sugar, mustard and salt and continue to
stir. Bring to a boil again. Turn the heat off and
add the mayonnaise, vinegar and lemon juice.
Blend well. Pour over the corned beef, cover
and bake for 30 to 40 minutes.
Yield: 6 servings

Corned Beef with Cabbage
And Root Vegetables

Corned Beef Hash

Performance Highlights
Black History Month

By MARYLOU MORANO
Specially Written for The Westfield Leader and The Times

FANWOOD – Fanwood Memorial
Library (FML) celebrated Black His-
tory Month with a program by the
East Lynne Theatre Company (ELTC)
entitled “Paul Robeson Through His
Words and Music.”

The presentation, which was jointly
sponsored by FML and the Friends of
the Library, was written by Gayle
Stahlhuth and featured Derrick
McQueen as Paul Robeson.

Robeson’s story is one that is near
and dear to many a New Jerseyian’s
heart. After an outstanding sports ca-
reer at Rutgers University, Robeson
graduated in 1919 as valedictorian of
his class. He then received a law
degree at Columbia University and
went on to have a successful career on
stage and in film, as an activist and a
humanitarian.

The East Lynne Theatre Company
production wove together the various
aspects of Robeson’s life and pre-
sented them as a tapestry of song and
narration performed by Mr. McQueen.

“Paul Robeson is an inspiration to
anyone who ever utters or has heard
the word ‘can’t,” said Mr. McQueen.

“Although we may (see) his ac-
complishments in academics, law,
sports, acting and political activism
as extraordinary, what is monumen-
tal are the odds he refused to accept to
reach those heights,” he continued.

Mr. McQueen, who lives in New
York City, was the Playwright in Resi-
dence at South Jersey Regional The-
atre, where his play, I Have Been Said
to Possess, was produced.

He is also a songwriter whose songs
have appeared in The Trial of
Blackbeard the Pirate, performed in
Cape May.

In addition to portraying the de-
ceased African-American legend, Mr.
McQueen has another connection to
Robeson. He currently attends semi-
nary at Union Theological School,
just blocks from Columbia Univer-
sity where Robeson went to law
school. “It’s awesome to be around
his neighborhood and know how
much he changed Harlem,” Mr.
McQueen said.

Ms. Stahlhuth has been the artistic
director of the ELTC since 1999. She
is an active member of The Drama-
tists Guild and has worked in theatre
as an actress, director, playwright and
producer.

Her one-woman plays have ap-
peared at such places as The NY
International Fringe Festival, The
Manhattan Theatre Club and The
Arvada Center in Denver.

“Paul Robeson was such an incred-
ible person that I assume everyone
knows who he was. Sad to say, this is
not the case. I’m very pleased that the
East Lynne Theater Company’s ‘Paul
Robeson Through His Words and
Music’ with Derrick McQueen can
acquaint and re-acquaint people with
his legacy,” Ms. Stahlhuth said.

“Paul Robeson Through His Words

and Music” was one of the most well
attended FML presentations, accord-
ing to Carol Campbell, Friends of
FML president.

“Derrick did a wonderful job nar-
rating Robeson’s life and singing his
songs,” she said, adding that the pre-
sentation provided a nice balance
between Robeson’s personal life and
his importance in a historical context.

The East Lynne Theater Company
is located in Cape May. Founded in
1980, it strived to produce, study and
preserve America’s theatrical heri-
tage by presenting American Stage
Classics and contemporary plays re-
lating to America’s rich theatrical and
literary history.

For more information, contact the
company at (609) 884-5898
eastlynnetheater.org.

Garwood-Raised Oscar
Nominee Perrotta Says:
‘We Are Where We Come From’

By SUSAN M. DOUGHERTY
Specially Written for The Westfield Leader and Times

GARWOOD – A 2007 Oscar nomi-
nee, former Garwood resident Tom
Perrotta was a part of the glitz and
glamour of Hollywood’s Academy
Awards on February 25.

Oscar Night, complete with de-
signer gowns, limos
and screaming fans
might be the fantasy
of most actors, but
that was never a
dream of Garwood-
raised Perrotta.

“You have to re-
member,” he said in
a recent phone inter-
view, “I’m a novel-
ist; I didn’t start out
to be in the movie
field.”

Although he did
not win the golden
statue in the category
of Best Screen Ad-
aptation for co-writ-
ing the script of his
novel Little Children,
the Oscars was one of a number of his
red-carpet experiences in the last few
months.

Because of that, the Oscar award
night wasn’t intimidating, but oddly
“familiar in a funny way.”

“It started in September with the
NYC Film Festival,” he said. Then
came the Gotham Awards and the
Golden Globes, so that by the time
the Oscars rolled around, he was
accustomed to the studio’s limo ar-

riving, the pressing crowds and the
proximity of celebrities on the red
carpet and the lavish parties that
followed.

“It was pretty humbling, though,”
he admitted. “(On the red carpet),
people are screaming for the celebri-
ties, and they look at you but don’t

know your face.”
One of his most

memorable moments
from the awards
hoopla was at a nomi-
nees’ luncheon
where a “class pic-
ture” of sorts was
taken and he stood
with Oscar winner
filmmaker Martin
Scorcese.

Perrotta, local boy
made good, is proud
of his New Jersey
roots. “When I grew
up in Garwood, it
was mainly blue col-
lar workers. We
didn’t have our own
high school and I

was bused to David Brearley (High
School) in Kenilworth. Garwood has
changed a lot since then.”

After graduating from the
Kenilworth school in 1980, he went
to Yale University. “I went to college
with people who had gone to some
prestigious prep schools, yet I didn’t
feel others had better educational
preparation,” he shared.

First Congregational
Presents Baritone Carle

WESTFIELD – The First Congre-
gational Church of Westfield, located
at 125 Elmer Street, continues its
Mid-Day Musicales concerts for the
Lenten season with a program by
baritone Jonathan Carle and pianist
Barbara Thomson on Wednesday,
March 21, at noon.

These free, half-hour concerts are
presented in the church sanctuary on
Wednesdays during the church sea-
sons of Advent and Lent and are fol-
lowed by a soup and sandwich lun-
cheon available in the church social
hall for $5.

In the title role of Mozart’s Don
Giovanni, Jonathan Carle was de-
scribed as a singer with “a natural
feeling for line, fluid stage move-
ment and nefarious good looks
[whose] voice is a model of melodi-
ous charm.”

For further information or to re-
serve luncheon tickets, contact the
church office at (908) 233-2494.

speak your mind.
goleader.com/feedback

Tom Perrotta

Local Residents Show Their
True Colors at FOP Fundraiser

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

MOUNTAINSIDE — Fibrodysplasia
Ossificans Progressiva (FOP) is difficult
to pronounce, and next to impossible to
spell. Words like those are the very rea-
son why acronyms must have been in-
vented in the first place. And raising
awareness for a disease as rare as FOP
isn’t exactly easy either.

But thanks to tireless fundraising to sup-
port the efforts of the Weldon FOP Re-
search Fund, tremendous strides have been
made to find a cure for the progressively
disabling genetic disorder that affects ap-
proximately one in two million people.

Former Westfield resident Whitney
Weldon is one of them. Remarkably, last
April, researchers and scientists at the
University of Pennsylvania announced
they had discovered the gene that is re-
sponsible for causing FOP.

On March 3, at what was billed as
“New Jersey’s Largest Indoor Tail Gate
Party,” hundreds of family members,
friends and neighbors – largely from
Mountainside and Westfield – attended
the sixth annual comedy show to benefit
the Weldon FOP Research Fund at the
Gran Centurions in Clark.

Gary Whyte, chairperson for the event
and one of the champions for the cause,
has orchestrated this annual fundraiser

since 2002, held previously at the
Mountainside Elks Club.

He told The Westfield Leader and The
Scotch Plains-Fanwood Times, “The out-
pouring of support from the community
has been so great that the event had to be
moved to a larger venue due to the need to
raise even more money for research.”

According to ifopa.org, researching this
rare disorder may one day also benefit
people who suffer from more common
bone-related conditions, such as os-
teoporosis, arthritis, post-amputation
treatment, certain spinal-cord injuries and
some heart-valve disorders.

Mr. Whyte began the evening with a
tribute to Old Glory, with two of his three
sons standing by his side. Middle child
Eric, an eighth grader at the Deerfield
School and president of its student council,
was partially responsible for transforming
the ballroom into a butterfly garden.

The well-spoken 13-year-old addressed
his underclassmen and peers at the middle
school about FOP and enlisted the help of
the school’s art teacher, Lynn Slotkin.
The results – 158 paper butterflies mea-
suring 12 x 18 inches – were created by
Mrs. Slotkin’s art students and suspended
from the ceiling of the Gran Centurions
ballroom at the event.

The butterflies bore the name of each of
the children afflicted with FOP whose fami-

lies will attend the Fourth International FOP
Symposium in Orlando. The paper
Papilionoideae will be flown to Florida and
displayed at the symposium in August.

Following the flag salute, Mr. Whyte
proceeded to thank an army of volunteers,
including the Gran Centurions banquet
manager, Matt Gallagher. Mr. Whyte said,
“When I went to Matt and told him what
we were doing, his response was ‘how can
I help?’ Matt made this all come alive.”

Mr. Whyte introduced Whitney
Weldon’s mother, Hillary Weldon, along
with Holly Puanno, a very special 23-
year-old from Connecticut. Miss Puanno
was diagnosed with FOP at age 16.

She currently serves on the Board of
the International Fibrodysplasia
Ossificans Association (IFOPA) and is
an editor for the magazine The FOP Con-
nection, which is distributed worldwide.
According to Mr. Whyte, Holly has been
instrumental in raising FOP awareness in
Connecticut and has been invited to the
state capitol in Hartford.

After the introductions, Kassy Ciasulli of
Mountainside officially kicked the evening
off with a not-soon-to-be-forgotten rendi-
tion of “America the Beautiful.” Kassy is
the daughter of the late, much beloved
Dawn Ciasulli and a longtime friend of
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DAVID WROE, MUSIC DIRECTOR

Saturday March 17 at 8PM 
Westfield High School, 550 Dorian Road, Westfield

Tickets: $25, $35, $45, $65
FOR TICKETS: CALL (908) 232-9400 email: wso@westfieldsymphony.org

OR VISIT OUR TICKET OUTLETS:
FASTFRAME: Quimby St. Westfield • MARTIN JEWELERS: Cranford

SIBELIUS: Finlandia

  ZHOU LONG: World Premiere  

BRAHMS: Symphony No. 4

MOZART: Overture to Abduction From The Seraglio

 

  East meets West...
meets North

Funding has been made           
possible in part through 
a grant by the New Jersey 
State Council on the 
Arts/Department of State, 
a partner agency of the 
National  Endowment for 
the Arts.
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The Westfield
Community Players
invited The Leader/

Times to last
Thursday’s rehearsal
of The Lion in Winter.
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