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Artwork Gives Voice to Unheard
Atrocities Occurring in the Sudan

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

WATCHUNG — The Watchung
Arts Center (WAC), in conjunction
with the Darfur Rehabilitation Project
(DRP) of Newark, hosted a benefit
concert and art show Sunday, June
15, to raise funds for victims of the
Darfur conflict in Sudan, Africa.

The event featured a classical con-
cert performed by local students and
an exhibit of original artwork by
Khalid Kodi, a professor of Fine Arts
at Boston University, as well as a
graphic designer, illustrator, painter
and sculptor.

Annie Chiang,  high school sopho-
more and accomplished pianist from
Ridge High School in Basking Ridge,
conceived of the idea for the benefit
last summer.

Annie recruited fellow students
from her school – including fresh-
man Julie Corson, soprano; sopho-
more Daniel Birnbaum, cellist; and
Christopher Chen, a seventh grader at
Lawton C. Johnson Summit Middle
School, on violin and piano – to per-
form classical and popular pieces in
trio and as soloists.

Annie’s piano teacher, world-re-
nowned pianist Beatrice Long, and

Linda Eriksen, a professional piano
teacher and accompanist, also per-
formed at the event.

Annie and Ms. Long solicited the
help of Blanche Foster, acting execu-
tive director of the DRP to assist with
organizing the event.

Ms. Foster told The Westfield Leader/
Times it is the mission of the DRP to
raise awareness and educate the pub-
lic regarding the ongoing crisis in
Darfur. Ms. Foster was an associate of
Mr. Kodi through the DRP.

Mr. Kodi attended Sunday’s open-
ing, along with his wife, Nada Ali,
and their 2-year-old daughter. Other
organizers of the event included Claus
Cardinal, chairman of the WAC, along
with WAC Directors Stacy Gannon,
Florence Larkin and Sean Quinn, and
many volunteers  from both organiza-
tions.

Mr. Kodi’s collection at the ex-
hibit, “Bleeding Drapes,” focused on
the tragic suffering and human rights
violations of the people of Darfur and
their struggle to survive. Mr. Kodi’s
work has been previously exhibited
in New York City galleries.

“By not looking, we abandon the
child, the man, the woman and, in-
deed, the nation,” Mr. Kodi stated in

literature distributed at the event. “It’s
like the Nazis in the [1930s and
1940s]; people knew what was going
on, but they didn’t speak out. By
being quiet, they’re contributing to
genocide, and I have no problem call-
ing it that.”

Skoto Aghahowa, owner of the
African art Skoto Gallery in New
York City, where Mr. Kodi has exhib-
ited before, also attended Sunday’s
benefit.

Mr. Aghahowa described Mr.
Kodi’s artwork as “aesthetically ap-
pealing, while also conveying the
horrors of the atrocities occurring in
Darfur in his own unique voice. Not
just art for art’s sake, but communi-
cating a powerful message, giving a
voice to the unheard atrocities occur-
ring in Darfur.”

Mr. Kodi told The Leader/Times he
has had many influences in develop-
ing his unique style of painting.
Chagall, Klee, Miro and other tal-
ented artists have greatly inspired him,
he said.

Mr. Kodi’s artwork displays his
diverse artistic skills by incorporat-
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Cranford Les Marmitons Share
Taste of NJ at International Gala

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

SUMMIT — More than 200 mem-
bers and guests of Les Marmitons, an
international “gentlemen’s only”
gourmet cooking club, indulged in a
three-day, five-star extravaganza at
the Summit Grand Hotel from June 6
through  8.

For the past 24 years, one of the 14
chapters from the United States and
Canada has sponsored the event, held
each year on the first weekend in June
to celebrate the club’s motto – “friend-
ship through gastronomie.”

The Cranford chapter – with Bob
Rial presiding, along with his team of
merry Marmitons – hosted the 2008
International Meeting of Les
Marmitons (French for “chef ’s
helper.”)

The Westfield Leader and The
Scotch Plains-Fanwood Times sat in
the historic hotel’s lounge on the sec-
ond night with George “Chip” Frank,
sommelier for the Cranford chapter.

Mr. Frank told the newspaper, “The
project was two years in the making –
more if you count the six or seven
years visualizing the idea.”

He noted the venue’s close proxim-
ity to New York City was a large draw.
According to Mr. Frank, this year’s
international event attracted the larg-
est number of members to date, some
traveling from as far as Calgary.

The evening began with a feast of
hors d’oeuvres, including oysters
from the Mullica River, “because it
was too early in the season to show-
case New Jersey’s spectacular pro-
duce,” Mr. Frank said. “We had to
search for things we could.”

Mr. Frank  also said he cleaned all
500 oysters himself. Guests sipped
on champagne garnished with straw-

berries, while Jim Grasek, a roaming
violinist from New York City, ser-
enaded each table during the cocktail
hour. Mr. Grasek  has performed in
venues ranging from Carnegie Hall
to MTA subway platforms.

Following the quaffing, men
dressed in traditional chef’s coats and
toques (chef’s hats) accompanied
their lady friends to the grand ball-
room for dinner. Inside, two large

projection screens played a continu-
ous slideshow of photos taken the
evening before by Westfield Leader
photographer David Samsky at the
Visual Arts Center of New Jersey,
also located in Summit.

A five-course meal was on deck,
expertly paired with wines from
around the globe. Table markers, bear-
ing miniature replicas of New Jersey
highway exit signs, were tucked be-
tween large floral centerpieces, which
one Marmiton joked “were fully ed-
ible, should anyone still be hungry
after dinner.”

The menus, cleverly disguised as

Broadway playbills, featured roasted
medallions of Maine monkfish with
caramelized fennel and tomato
concassé, pomegranate-glazed, pan-
seared duck breast and braised pork
osso buco with celery root purée and
lemon raisin gremolata.

After an artisanal cheese course,
dessert was whipped mascarpone-
filled cornucopias with cascading
fresh fruit and berry coulis. But the

biggest treat of all, was the people.
Aside from getting together to cook

once a month while building friend-
ships, Les Marmitons also find time
to do good deeds such as feeding the
homeless and donating to other chari-
table causes.

Calgary Chapter President
Raymond Wegrzynowski traveled
the distance to catch up with his
good friend, Mr. Rial. Both were
part of the more than 200 Les
Marmitons who prepared and served
a day’s worth of gourmet meals at
the Calgary drop-in and rehab center
on January 29.

The annual event is paid for en-
tirely through donations raised among
Les Marmitons members and is held
on what is believed to be the coldest

day of the year  in Calgary.
Ross MacFarlane, chapter presi-

dent from Ontario, and his brother
wore kilts bearing the family tartan
under chef’s coats and accessorized
stocking socks with a traditional sgian
dubh (pronounced skeen doo), a cer-
emonial dagger worn as part of the
modern Scottish Highland dress.

“In cooking, there are lots of op-
portunities for couples,” he said. “But
a guy attending a cooking class is
usually a fifth wheel. This is an op-
portunity for men who share one thing
in common, and it may be the only
thing they share in common.

“All walks of life are members of
Les Marmitons, from professionals
to plant workers.”

Perhaps the biggest driving force
behind new chapters being established
throughout North America for the
past 31 years is Jean Pierre “JP” Jobin,
of Atlanta.

The gentleman, originally from
Montreal, told The Leader/ Times  he

took great pleasure in being a “foodie”
and is also involved in charity groups
for the homeless in Georgia and
Calgary.

As guests began diving into a bou-
quet of spring greens with mandarin
oranges, dried cranberries and pe-
cans, Mr. Jobin took the floor for
more than a half an hour.

Speaking alternately in French and
in English, he introduced new mem-
bers and noted the passing of others.
For some, cooking was so important,
they were buried in their Les
Marmitons chef’s coats.

“There is no other club this large
that I am aware of that promotes
friendship,” Mr. Jobin said. “There is
no shop talk [during cooking events]
because if you talk about work, you
will burn the sauce!”

After stepping down as interna-
tional board chair, Mr. Jobin an-
nounced the entire new slate of ex-
ecutive board members.

“I couldn’t feel more confident that
Les Marmitons will grow and have a
bright future,” he said

In closing, he thanked Mr. Rial, the
master of ceremonies, evoking a thun-
derous applause and a standing ova-
tion. And this time, it wasn’t for his
barbeque ribs.

To learn more about this organiza-
tion of amateur chefs, log onto
lesmarmitons.org.
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A FORM OF SPEAKING OUT...Hosted at the Watchung Arts Center, a benefit concert and art show helped to raise both
awareness and funds for the ongoing atrocities in the Sudan. Above, high school students – from left to right, Christopher
Chen on violin, Annie Chiang on piano and Daniel Birnbaum on cello – perform a classical-music selection.

COMPLIMENTS TO THE CHEF...The Cranford chapter of Les Marmitons
hosted the club’s 2008 international meeting in early June, to celebrate the club’s
motto – “friendship through gastronomie.” The event, held in Summit, drew
members from as far as Calgary. Above, Cranford chapter member Garr
Stephenson conducts a toast.


