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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.

Bethany Verdone Awarded
WF Foundation Grant

GRANT RECIPIENT…Bethany
Verdone is the recipient of a 2009
Westfield Foundation Summer Youth
Employment Grant to work at the
Westfield Summer Workshop.

WESTFIELD – The Westfield
Summer Workshop, a division of the
New Jersey Workshop for the Arts,
has awarded
Bethany Lee
Verdone the Sum-
mer Youth Em-
ployment Grant
from the Westfield
Foundation.

The purpose of
this grant is to en-
able a student in
the community the
opportunity to de-
velop workplace
skills and expand
his or her job op-
p o r t u n i t i e s .
Bethany is work-
ing at the Westfield
Summer Work-
shop as a class-
room aide in the
kindergarten class.
She is also assist-
ing the WSW of-
fice staff members
with their clerical
duties and with public relations.

Bethany is a 2007 graduate of
Westfield High School and will be
entering her sophomore year at
Gettysburg College in Pennsylvania
this fall, studying business manage-
ment.

She has been employed at the

Westfield Summer Workshop since
her freshman year in high school as a
hall monitor and classroom aide. She

has also been an
active member of
the community
throughout her
high school career.

She volunteered
at St. Helen’s Par-
ish in its Religious
Education, Peer
Ministry, Habitat
for Humanity and
Community Food
Bank programs.
She was a transi-
tion leader at
Westfield High
School, helping
freshmen to accli-
mate to high
school life, in ad-
dition to being
heavily involved
in the journalism
program at the
high school as
well.

Bethany said, “It has been such an
honor and a surprise to be picked this
year. I will use the skills I develop in
my future career in business.”

For more information about the
New Jersey Workshop for the Arts,
call (908) 789-9696 or go to
njworshopforthearts.com.

The Nerds Perform in Free
Concert at Oak Ridge Park
CLARK – The Union County Sum-

mer Arts Festival 2009 concert series
continues on Wednesday evening, Au-
gust 19, with music by The Nerds. This
free concert of rock and hit songs will
be performed at Oak Ridge Park in
Clark, beginning at 7:30 p.m.

The Nerds’ brand of rock music and
pop covers, injected with snippets of
humor, has been a winning formula
since the band was formed in 1985. The
Nerds have been performing for nearly
25 years, playing venues from the jer-
sey shore to the PNC Bank Arts Center
and Carnegie Hall.

The Union County information van
will be at the concert site, along with
representatives from the Union County
Office of Cultural and Heritage Affairs,
to answer questions and offer informa-
tion about programs and services that

are available to Union County resi-
dents.

The 2009 Summer Arts Festival
weekly concert series will conclude on
Wednesday evening, August 26, begin-
ning at 7:30 p.m., when The Sensa-
tional Soul Cruisers will perform at
Echo Lake Park on the border of
Mountainside and Westfield. Lawn
chairs, blankets and picnic baskets are
encouraged. Refreshments and snacks
will be available from vendors.

In case of rain, concerts will be held
at the air-conditioned auditorium at
Cranford High School, on West End
Place off Springfield Avenue in
Cranford at 7:30 p.m. For rain informa-
tion, call the Union County Depart-
ment of Parks and Community Re-
newal at (908) 558-4079 or visit
ucnj.org/parks/summerarts.html.

Pop/Rock Cover Band Features Officer Wolfson
WESTFIELD – Playback, a four-

piece pop/rock cover band based in
Westfield, will play two free hometown
shows in August at Mindowaskin Park.

The band will play tonight, August
13, and a week from tonight, August
20; both performances are scheduled
for 7 p.m. at 425 East Broad Street. To
learn more, visit westfieldnj.gov.

Formed in July 2008, Playback fea-
tures drummer Chris Wolfson, a long-
time Westfield police officer. He previ-

ously played with singer/songwriter
Bruce Tunkel, formerly the leader of
The Red House.

Playback’s other members are gui-
tarist/singer Scott Finter of Westfield,
bassist/singer Chris Junior of Manville
and guitarist/singer Joe Ward of Brook-
lyn. The band’s repertoire includes
songs made famous by The Beatles,
The Rolling Stones, Tom Petty, The
Box Tops and Creedence Clearwater
Revival.

ALL WORK AND NO PLAY...Playback, from left to right, are Chris Wolfson,
Scott Finter, Joe Ward and Chris Junior. The band will perform tonight, and a
week from tonight, at Mindowaskin Park.

Slabs of Butter and Salt Are All in Good
Taste at David Burke’s Cooking Demo

Linda B. Condrillo for The Leader and The Times
HOLD THE SALT...? In the hands of
restaurateur, cookbook author and
former Scotch Plains resident David
Burke is a giant slab of sodium chloride
cut from the mountains in northern
Pakistan. The smooth-as-glass blocks,
which shimmer like pink marble, are
used for seasoning as well as cooking,
and also line the walls of his NYC mid-
town restaurant, David Burke
Townhouse.

Linda B. Condrillo for The Leader and The Times
STEAM, SAUTE AND DRILL...Restaurateur David Burke, center, and execu-
tive chef Sylvain Delpique give a lesson in clambaking and make a lobster “really
angry” on day two of the Summit Wine and Food Festival. Mr. Burke demon-
strated how to make handles on cobs of corn with a power drill and used an
ordinary paint can to clambake. The extended weekend food and wine extrava-
ganza was held at the Grand Summit Hotel in late July.

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

SCOTCH PLAINS – Julia Child
isn’t the only chef to believe that the
magic ingredient in a great dish
is…butter. According to David Burke,
“lots of salt and lots of butter” are the

reasons why restaurant food tastes so
good. The former Scotch Plains resi-
dent, author and restaurateur made
clambaking look like a piece of cake,
and made a lobster really angry, at the
Summit Grand Hotel on July 25.

The event was part of an extended
weekend of pairings, tastings, semi-
nars and book signings at the Summit
Wine and Food Festival, held July 24

to 26, spearheaded by Ivan Ruiz, of
The Wine List of Summit. Celebrity
chefs and wine makers from the
country’s leading restaurants partici-
pated throughout the three-day inau-
gural affair.

Ala Food Network-style, Mr. Burke

held a Saturday morning class in a
private room at the hotel, in a make-
shift cooking studio with Sylvain
Delpique, in tow. Mr. Delpique is
executive chef of David Burke
Townhouse, Mr. Burke’s flagship
midtown eatery.

The masters steamed clams in an
ordinary paint can and carved handles
on cobs of corn with a power drill in

front of an audience of about 40 “self-
professed foodies.” Mr. Burke re-
vealed that, on a daily basis, his chefs
use up about three to four pounds of
butter each.

His namesake, David Burke
Townhouse, is located at 133 East 61st
Street in Manhattan. Mr. Burke oper-
ates several other restaurants in and
around New York City, including Fish-
tail on East 62nd Street, Burke in a
Box at Bloomingdales on 3rd Avenue,
Fromagerie in Rumson and others in
Chicago, Las Vegas and Connecticut.

Next to butter, large quantities of
salt are also an important part of the
recipe for success. Mr. Burke’s Chi-
cago restaurant, Primehouse, has an
entire cellar lined with salt, mined
from the Himalayan mountains of
Pakistan, to dry age his beef.

Pink marble slabs of salt are beau-
tiful things, too,
and will adorn the
walls behind his
bar at the newly
r e n o v a t e d
Townhouse restau-
rant. Mr. Burke
said, “The organic
nature (of salt) pu-
rifies the air.”

Many came far
and wide to attend
the three-day food-
and-wine extrava-
ganza. Raisa
Hernadez of Mi-
ami told The
Westfield Leader
and The Scotch
Plains-Fanwood
Times, “my sister
(Ivette Ferreira of
New York) asked
me to share this
event with her,
knowing how
much we both en-
joy seafood.” The
siblings were also
accompanied by
their parents, and
are originally from
Puerto Rico.

Their commitment was well re-
warded. Mr. Burke prepared enough
for everyone to grab a bite of the
clambake and a taste of “Angry Lob-
ster” (sans bed of nails), made fa-
mous at his New York City restaurant.
Normally, the lobster is served im-
paled on a florist’s frog. But time was
of the essence at the demonstration,
and the elaborate presentation, too
time consuming.

Mr. Burke told the audience that he
got his inspiration for Angry Lobster
after having to create an Indian-in-
spired dish, conjuring up images of
the stereotypical yogi lying on a bed
of nails.

Butter and salt aside, Mr. Burke
said, “It’s all about the spice and the
freshness of the lobster,” and noted
the current price of lobster being a
particularly good deal.

Part of the recipe for the entrée
called for chili oil, a staple not likely
found in the grocery store. He re-
marked, “We don’t throw anything
out at the restaurant.” Even the husks,
mushrooms stems and skins from
chilis are used to flavor oils as well as
the shells from lobster and ginger
skins. Mr. Burke remarked, “anything
we can reduce down, we save.”

In his book, “Cooking With David
Burke,” there is an
entire chapter,
“Small Things/
Large Flavors” de-
voted to the basics
of making your
own seasonings,
including gussied-
up oils.

Throughout the
hour-long class,
Mr. Burke tossed
in cooking tips in
liberal amounts,
generously shar-
ing his skill, pas-
sion and knowl-
edge, fielding
questions from the
audience.

He advised,
“Don’t waste oil
while making
pasta, use salt in-
stead.” Later in the
day, he signed cop-
ies of his second
book, “David
Burke’s New
American Clas-
sics.”

But the best part
about Mr. Burke

may be his mantra. Wrapping things
up, he said, “The fun thing about
cooking is that you can do whatever
you want.” He added, “Don’t be in-
timidated with recipes.”

Just to be on the safe side, you
might want to take a look at his cook-
books. Or, visit davidburke.com,
where you’ll find the recipe for An-
gry Lobster (including the chili oil),
and so much more.
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Westfield Summer Fun

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

WESTFIELD – Here are some rea-
sons why Westfield is a great town in
which to live during the summer:

Tuesday jazz nights, concerts at
Echo Lake and Mindowaskin Parks,
sidewalk sales and plenty of outdoor
dining. It is a happening place filled
with interesting and diverse events
that attract people for miles around.

Attending the outdoor evening
events is fun, and certainly, enjoying
dinner at one of the many outdoor
restaurants can add to the evening’s
pleasure. Unfortunately, in this
economy, many folks are looking for
simple meals to prepare before head-
ing out. Hamburgers and hot dogs
with salads are always easy but, at
this point in the season, a little bor-
ing.

Outdoor cooking doesn’t have to
be so dull. Here are a few recipes to
prepare on the grill. The first is Steak
Fajitas with a Cherry Tomato /Avo-
cado Salsa. The meat is marinated in
a spicy rub. The prep time is quick –
as long as the salsa is made in ad-
vance.

The second recipe employs the
same ingredients for the rub but is an
entirely different dish. The Chicken
Fajita Shish Kebob is a wonderful
fusion dish having its roots in the
mideast and the southwestern part of
the United States.

Caution must be exercised here, as
these dishes are for fans of hot and
spicy. I am not in this group. Actually,
I need a fan for my mouth after eating
these dishes. However, my test audi-
ence thought it was one of the best
rubs ever.

For those who prefer their food on
the milder side, cut down on the white
and black pepper or marinate in a ¼
cup of lime juice, six ounces of beer,
two tablespoons of brown sugar and
three minced garlic cloves. However,
for you “burn-your-mouth-out” lov-
ers, stick to the recipe. You will love
it.

Steak Fajitas
INGREDIENTS

1 tablespoon white pepper
1 tablespoon chili powder

1 tablespoon garlic powder
1 ½+ 1 teaspoons kosher salt

1 ½teaspoons paprika
1 1/2 teaspoons black pepper

1 ½ pounds skirt steak
4 large whole-wheat tortillas

PROCEDURE
     In a small bowl, mix together the white
pepper, chili powder, garlic powder, 1 1/2
teaspoons kosher salt, paprika and black pep-
per. Rub both sides of the steak and refrigerate
for 2-24 hours. Grill over a medium heat on the
barbecue grill for 10 minutes per side or until

desired temperature is achieved. Grill the tor-
tillas for 2 minutes per side. Thinly slice the
steak. Fill the tortilla with the steak and Cherry
Tomato/Avocado Salsa.

Yield: 4

Cherry Tomato/
Avocado Salsa
INGREDIENTS

2 cloves garlic, minced
1 ripe avocado, diced

½ cup cilantro, chopped
1 tablespoon lime juice

2 tablespoons + 2 tablespoons olive
oil

Salt and Pepper to taste
2 onions, thinly sliced

2 cups cherry tomatoes, cut in half
horizontally

1 teaspoon kosher salt
1 teaspoon crushed red pepper

PROCEDURE
     In a medium bowl, add the garlic, avocado,
cilantro, limejuice, 2 tablespoons olive oil, salt
and pepper. Cover and chill for at least 30
minutes. Preheat the oven to 450. Place the
onions and tomatoes on a large cookie sheet.
Drizzle with the remaining 2 tablespoons olive
oil, salt and crushed red pepper. Roast for 25
minutes, mixing once.

Spicy Chicken
Fajita Kebobs
INGREDIENTS

Fajita rub (see Steak Fajita recipe)
1½ pounds thick cut chicken

breasts
2 zucchinis, cut into one inch

chunks
2 onions, slivered lengthwise

2 tablespoons olive oil
Dash of salt

PROCEDURE
Prepare the rub. Dredge the chicken in

the rub and let marinate for at least 30 min-
utes. Combine the zucchinis and onions.
Drizzle with the olive oil and salt. Let mari-
nate for at least 15 minutes. Thread a piece of
onion followed by 1 piece of chicken (use 2
pieces, if the chicken is cut thin), followed
by an onion and a chunk of zucchini. Repeat
at least once. Separate the chicken and veg-
etables on the skewers when grilling. Grill
over a medium flame for 15 minutes with the
lid closed.

Yield : 6 to 7 kebobs

Spicy Chicken Shish Kebobs

SYFY to Reveal Ghostly
Secrets of Eliz. Courthouse

Celebration Singers To Hold Auditions

THE SUPER NATURAL…In the final scene of an upcoming episode of “Ghost
Hunters,” the popular SyFy cable TV series that goes in search of the paranormal,
members of the “Ghost Hunters” team met with Union County Sheriff Ralph
Froehlich, left, in the records room at the Union County Courthouse in Elizabeth.
While the staff at “Ghost Hunters” will not breathe a word of what they found
involving the ghost of Hannah Caldwell and other unexplained phenomena
reported at the courthouse complex — they are contractually bound to silence —
Sheriff Froehlich said he promised the crew he would not disclose anything they
said until the show aired, which is now set for September 16.

CRANFORD – The Celebration
Singers, a 50-member mixed chorus,
will hold auditions on August 18 and
25, from 7 to 9 p.m. at the Cranford
United Methodist at Walnut and Lin-
coln Avenues. Director Sean Berg en-
courages interested tenors to try out.

The choir, open to singers 18 and

older, rehearses on Tuesdays from 8 to
10 p.m. According to the choir’s presi-
dent, Regina Bielen, “Our goal is to
provide quality musical programs that
feature a wide range of musical styles
and to present music to those who may
not have the ability to see and hear it
elsewhere.”

See it all on the web in color . . .
www.goleader.com

COUNTY – According to “Ghost
Hunters” – the SyFy(CQ) Channel’s
popular show that searches for the para-
normal – their findings about the Union
County Courthouse’s infamous ghost,
originally expected to air in August,
will now run on September 16.

“The Ghost Hunters” crew spent sev-
eral nights at the Elizabeth courthouse
in the spring searching for evidence of
any paranormal activity, but as to what
they found, no one at the show is offer-
ing any hints as to what viewers will
see.

“I could lose my job if I said too
much,” said Seth Laderman, a co-
producer at “Ghost Hunters.”

Mr. Laderman was in Chicago with
the paranormal team investigating re-
ports of odd happenings at a commu-
nity center when he was reached for an
update on the Union County episode.

While the show has an airdate that
could still change again, he said if the
date has not changed by September 1,
in all likelihood, it would not be re-
scheduled at the last minute.

Mr. Laderman said he still believes
fans of “Ghost Hunters” will not be
disappointed when they tune in to see
what the crew found when they vis-
ited the courthouse, located in the
heart of the city’s downtown.

Hannah Caldwell was interred in
the church cemetery next to the court-
house. She was buried next to her
husband, the Rev. James Caldwell, a
strident revolutionary known as the
Fighting Parson. However, the cir-
cumstances of her death, more than
two centuries ago, remains the sub-
ject of historical dispute.

By some accounts, she was mistaken
for a sniper by a British redcoat, while
other reports say the killing was retali-
ation for her husband’s activities.

Some historians have even sug-
gested it could have just been a stray
shot from either side. Regardless, her

death was used to rally the area’s
farmers, who until that point, had
remained fairly ambivalent about the
revolution.

Mr. Laderman said that when the
“Ghost Hunters” investigate the site
of a suspected paranormal activity,
the crew brings a host of electronic
equipment, from EMF detectors,
which record the presence of electro
magnetic fields, to special recorders
that pick up sounds inaudible to the
human ear.

They will also come with night-
vision cameras equipped to film in
the dark, along with cameras equipped
with thermal sensors.

There is one person not on the
“Ghost Hunters” staff who does know
what they found – Union County
Sheriff Ralph Froehlich. At the end of
every “Ghost Hunters” episode is a
segment called the reveal, where
someone from the site under investi-
gation is told the findings of the staff’s
inquiry.

Sheriff Froehlich, who is respon-
sible for courthouse security and spent
time with the “Ghost Hunters” filling
them in on the history of the building,
was the staff’s first choice to partici-
pate in the reveal, and he accepted.

However, as to what he was told in
that final scene, filmed in the records
room where deeds and mortgages are
filed, Sheriff Froehlich also will not
say.

“I made them a promise that I would
not discuss any of what they told me
until after the show aired. And I am a
man of my word,” he said. “I know
there’s a great deal of curiosity out
there about this. People have been
stopping me on the street. I’ve gotten
numerous phone calls. But everyone
is just going to have to wait. I’m sorry.
But I promised and as much as I
would love to talk about it, I just
can’t.”


