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CAROLYN KLINGER-KUETER

MUSIC STUDIO
424 St. Marks Avenue, Westfield

     Tel:  908.233.9094

E-mail: carolynklingerkueter@mac.com

Web Site: carolynmusic.com

       STEVE SHEVLINO

     JANET FITTERER

          PHYLLIS TANTAWY

• Piano Preparatory & General 

      Music Classes for 4-6 yr olds

• Piano Lessons for 5 1/2 yr olds and up

• Adult piano lessons

      .....50 years, and STILL counting.

‘Renaissance Woman’ and WF
Resident Cavanagh is ‘In Vogue’
By CHRISTINA M. HINKE

Specially Written for The Westfield Leader and The Times

WESTFIELD – As thoughts of fall
begin to preoccupy the minds of ev-
ery fashionista from here to Tokyo,
palms itch to hold open the Goddess
of all fashion – Vogue’s September
Fall Fashion Issue.

Today, the fingertips of those same
fashion-forward women also burn to
click on Vogue.TV, where they watch
an insider’s guide to those designers
featured in Vogue’s pages and the pho-
tographers who capture their work.

While the website receives world-
wide interest, the brainchild of the
award-winning original programming
and content is none other than
Westfield’s Deborah Cavanagh, who
was recently honored as one of the most
influential women of 2009.

Speaking by phone from the car as
she and her family drive up to New

England for a wedding, Ms. Cavanagh,
associate publisher, creative services,
for Vogue, said, “I was brought on to
reinvigorate the way we did business
on the advertising side creatively.”

When Ms. Cavanagh added her name
to the Vogue masthead five years ago,
she was unaware that Vogue’s Septem-
ber 2007 issue would experience its
highest page count in its lifetime, and
she would be among those who made
that history. Concurrent with the re-
lease of the record-breaking Fall Fash-
ion issue, Ms. Cavanagh’s creation,
Vogue.TV, was born. “It essentially
drove $40 million in profit tied to that
September issue,” she said.

This achievement is partially why
Ms. Cavanagh was voted as one of Irish
Voice newspaper’s 75 Most Influential

Women of 2009. Her name appears
among a list of women of Irish descent
who have “worked their way up the
corporate ladder,” Bernice Hughes, an
editor at Irish Voice, said.

Women from diverse professions
were chosen such as Secretary of State
Hillary Clinton’s successor in the U.S.
Senate, Kirsten Gillibrand, Senior Vice
President of MAC Cosmetics Nancy
Mahon, restaurant/ bar entrepreneur
Denise Leonard and professional pho-

tographer Karen Cunningham.
“It meant a lot to me,” Ms. Cavanagh

said of garnering the achievement.
“What impressed me so much was
the company I was in. These women,
many of which were born in Ireland,
some of which like myself were first
or second generation Americans, but
all defined by a heritage that is rooted
in a work ethic, in family, and culture
and an international approach to the
way they live their lives.”

That approach, she said, is grounded
in a joie de vivre outlook on life.

“[It’s] something that, I swear, must
be partly genetic. If you’re Irish, you
like to have fun, you like to talk,” she
remarked. Naturally, she said the en-
ergy was “incredible” at the honorary
reception for the women.

Her good friend, Sherl Brand of
Westfield, vouched for Ms. Cavanagh’s
“dynamic” nature and said she is a
“very caring person, and funny, too.”

“She is a great role model,” Ms.
Brand said, for her three girls,
Samantha, Michaela and Sabrina, who
are all enrolled in the Westfield Pub-
lic School system, of which Ms.
Cavanagh ascended, graduating from
Westfield High School in 1975.

Not content with graduating summa
cum laude with a Bachelor of Fine Arts
degree from Ohio University in 1979,
she went on to move up the corporate
ranks as a graphic designer before work-
ing with the most renowned fashion
designers and business executives.

“She is like a Renaissance woman
for today’s world,” Ms. Brand said.

In Ms. Cavanagh’s five years at
Vogue, she has put the magazine on
the Web-surfing map with her launch
of Vogue.TV.

“The content of Vogue.TV provides
access into the world of fashion with
our entertainment series like “Behind
the Lens,” which allows you to watch
the world’s greatest talent at work,”
she explained.

Advertisers pay to give their brands
a voice on the Internet site as a way of
influencing the buying behavior of
Vogue’s discerning audience.

That online initiative was partly
inspired by her formation of Vogue
Studio, Vogue’s in-house advertising
agency. Vogue Studio produces 200
advertising pages in Vogue magazine
each year signing onhighbrow names
such as Gwen Stefani, Via Spiga,
Valentino and even pegged lowbrow
Walmart to advertise.

Those clients look to the studio to
conjure up fresh ideas over an outside
agency because of Vogue’s access to
the trendsetters, said Ms. Cavanagh.

In addition to utilizing the research
based on the habits of Vogue’s 11 mil-
lion readers, “we have a relationship
with the editors, who are out front of
what is going on with trends; they are
meeting with designers, who are think-
ing about their collections before they
design them,” she explained.

Closer to home, Ms. Cavanagh helped
with the Wil Kehler Fund auction, held
this past year to help Wil, grandson of the
late Gary Kehler. Wil was diagnosed
with osteosarcoma in his left femur, a
rare and malignant form of bone cancer,
six days after his 5th birthday.

In addition, working together with
her family, she volunteered in a vari-
ety of school activities, including
Project ’79 and the school musical
revue, McKinley Kapers.

“Mrs. Cavanagh has always been a
positive, generous member of our
school community,” said McKinley
School Principal Claudia Andreski,
who has known her for the six years
Ms. Cavanagh’s three daughters were
enrolled at the school.

Ms. Cavangh attended McKinley
herself as a youngster. Born and raised
in Westfield by her parents, Clement
and Gertrude Nichols, Ms. Cavanagh
recalled fondly the decade spent in her
parents’ candy store, Martha Lorton
Candies on Elm Street. She credits her
mother, a former editor of Fairchild
publications and an Associated Press
writer covering the Brooklyn Dodgers
during World War II, as the link to her
professional aspirations.

“She was my inspiration for my
creative expression,” she said.

Although Ms. Cavanagh’s earlier
work in advertising and design on the
agency side sent her and her family to
Austin, Tex., in 2000, her roots brought
her back home, and back to publishing.

She and her husband, John, chose
to live in her hometown because, she
said, “Westfield is an incredible place
to raise a family; the infrastructure,
the schools, the recreation, the com-
munity is unlike anything else.”

“Surprisingly,” she added, “for the
better part of my career, while I
worked in other industries, I found
publishing the most dynamic and
where I could do it all,” she said.

And that expression sums up why
Ms. Cavanagh is considered a mod-
ern-day Renaissance woman, lauded
for her career achievements and fam-
ily values.

The Cavanagh Family
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IN GOOD SPIRITS...Summit Wine & Food Festival Executive Director Ivan Ruiz, left, pauses for a moment with pal Philip
Neuer of West Orange at the opening reception in the Grand Ballroom at the Summit Grand Hotel on July 24. A master
sommelier, Mr. Ruiz owns and operates the Wine List in Summit. More than 1,500 registrants participated in a three-day
weekend-long event, which included world-class wine, food, demonstrations and seminars, as well as a five-course dinner
prepared by the chefs from the country’s leading restaurants. The event concluded with a grand finale of Mother Nature’s
own fireworks – a tremendous hail storm in middle of the first “Feedbag Burger Summit,” where top chefs competed for
the best hamburger on Sunday.

Participants ‘Hail’ Summit Wine
And Food Festival as a Success

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

SUMMIT – You are standing in the
ballroom in the Summit Grand Hotel,
and 20 chefs from the country’s lead-
ing restaurants are doling out samples
of their signature dishes. The choices
of wine are equally abundant.

As you weave between the white
table-clothed smorgasbords, you rub
elbows with former Scotch Plains
resident David Burke, a renowned
restaurateur, and hear that David
Waltuck of Chanterelle of New York
City is in the house.

You head over to the dessert room
just to have a look. The aroma of freshly
brewed coffee lures you in further. In-
side, you are greeted by a pistachio
cake as big as a Barbie dream house –
beside a table of designer chocolates –
sculpted by one of Philadelphia’s finest
pastry chefs from Miel Patisserie, and
you are reminded, once again, choco-
lates can be an art form.

You mosey on over to what looks
like a bar and notice that it is actually
a pouring of artesian mineral water
from Patagonia. You quench your
palate but face a dilemma – you can-
not decide which you like better: the
still or the sparkling. And the week-
end has only just begun.

Such was the scene at the Friday
evening reception at the Summit Wine
and Food Festival, held from July 24
to 26 at the Grand Summit Hotel.

Brainchild Ivan Ruiz, master
sommelier and owner of Summit’s
Wine List (winelistsummit.com), con-
cocted the three-day event. Mr. Ruiz,
a staunch community supporter, or-
ganized the event in only a matter of
months. A portion of the proceeds
benefited Sage Eldercare, American
Red Cross, Susan G. Komen for the
Cure and Overlook Hospital Founda-
tion.

According to Mr. Ruiz, his desire
to “put Summit on the map” by host-
ing the event was elicited by the eco-
nomic downturn and a desire to boost
foot traffic to the surrounding area’s
retail market.

With the help and support of
Summit’s mayor, Jordan Glatt, local
businesses, sponsors and chefs from
the country’s finest restaurants, more
than 1,500 people descended upon
the historic hotel.

Mr. Ruiz utilized the services of
SCORE, an association of retired
executives who assist in business
counseling and marketing strategies,
to promote the Wine Festival. The
Westfield Area Chamber of Com-
merce (WACC) administers the
SCORE program in this region, and a

Westfield representative, Peter
Alexander, assisted Mr. Ruiz.

Naomi McElynn, president of the
WACC, told The Westfield Leader
and The Scotch Plains-Fanwood
Times that the City of Summit, at a
special ceremony, would honor Mr.
Ruiz with a certificate of apprecia-
tion for organizing the inaugural

event.
She said WACC members – both in

and around the Westfield area – were
represented as participants and spon-
sors at the event.

Hotels in the region and restau-
rants sought to benefit from the in-
flux of people as a result of the week-
end festival.

“It’s good for us [Westfield area],
good for them [Summit], good for the
area,” Ms. McElynn said. “There are
different ways for areas and busi-
nesses to benefit. It’s all about out-
reach,” she said.

Ms. McElynn added, “We (the
Chamber) are appreciative of City
Hall [of Summit] for taking the time
to recognize the initiative of local
business owners. Such an honor is
very much appreciated and encour-
ages other businesses to participate in

community events like this in the
future.”

Wine and food tastings, demon-
strations, and seminars took place
throughout the weekend. Big names
in food circles, like Mr. Burke, who
owns several restaurants
(davidburke.com), and Ingrid
Hoffman from the Food Network held
book signings. Master sommeliers
and culinary celebrities held classes
in tasting and pairing wine with food.

Names like Denisse Oller, Chuck
Simeone, Dave Pasternack, Eddie
Osterland and others filled the jam-
packed program. On Saturday night,
guests savored a five-course dinner
with participating restaurants, includ-
ing Esca, New York City; Serenade,
Chatham; Cuba Libre, Philadelphia;
Chanterelle, New York City; and
OLA, Miami.

By the time Sunday afternoon rolled
around, a tornado warning threatened
to take Summit off the map. For nearly
half an hour, a fearsome hailstorm
pummeled the canopies set up in the
parking lot on the hotel’s grounds,
where 20 of the country’s top chefs
manned their grills at the first
“Feedbag Burger Summit,” hosted
by Josh Ozersky, restaurant editor of
Citysearch and the-feedbag.com.

Mr. Ozersky is the author of “Meat
Me in Manhattan, a Carnivore’s Guide
to New York” and “The Hamburger:
The History.”

Top chefs at the barbecue included
Christophe Bellanca of Bistro Laurent
Tourondel (a.k.a. BLT Burger), Shane
McBride from Craftsteak, Harry Hawk
of Water Taxi Beach, Franklin “FB”
Becker of Abe and Arthur’s, Veselka,
Minetta Tavern, Txikito, Wildwood
Barbeque, The Little Owl, Boom and
Burger Deluxe, to name a few.

The burger showdown proved dif-
ficult due to the conditions, but the
cooks were happy to participate de-
spite the freak, and short-lived, hail-
storm. After the sky cleared, Michael
Psilakis of Kefi, New York, told the
newspaper, “it’s great when you can
get a lot of culinary minds working,
making hamburgers.”

At Sunday’s barbecue, where chil-
dren of the guests were also wel-
comed, Mr. Ruiz said, “we wanted
the last day to be more intimate and
close with the top chefs…and Mother
Nature provided the fireworks.”

The Kefi burger was garnished with
a traditional meze, a Greek spread
served with feta, roasted sweet red
peppers, garlic and lemon juice. Not
your usual toppings, but then again,
neither was the hail.

For more information and cover-
age on this event, log onto
summitwineandfood.com. To see por-
tions of the burger cook-off, includ-
ing the hailstorm, check out the-
feedbag.com, and scroll down to the
event.
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“THIS IS A TASTY BURGER...” Rus-
tic Greek Cuisine never looked or tasted
so good. Chef Michael Psilakis’s (Kefi
– NYC) finishing touch was a big hit at
a showdown of top chefs at the Summit
Wine and Food Festival on July 26 at
the Grand Summit Hotel. To whet your
appetite, go to kefirestaurant.com.

WATER WORKS...Amanda Hoffman,
an intern for Pangea Beverage Imports,
pours a sampling of Lauguen Artesian
Mineral Water for Michael Mahle at
the evening reception at the Summit
Wine and Food Festival on July 24. Mr.
Mahle, a “big fan of water,” is public
relations director for Knowles Restau-
rants. Ms. Hoffman studies food mar-
keting at St. Joseph’s University in Pa.

Next week, Linda Condrillo chats with
David Burke, former  Scotch Plains
resident and renowned restaurateur
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