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South Plainfield’s Command
Radio Lives Up to its Name

By ERIC NIERSTEDT
Specially Written for The Westfield Leader and The Times

GARWOOD — After leaving both
Stone Temple Pilots and Velvet Re-
volver, rock singer Scott Weiland re-
leased what he and many others called
an experimental solo album that veered
from the music he had created with
both bands.

If any Weiland fans are still waiting
to hear his vocal stylings, mixed with
funk-and-jazz horns, they would do
well to listen to South Plainfield’s The
Command Radio, who brought their
hard guitars and bouncy horns to the
Crossroads earlier this month.

Their opener, “Big Mouth Blues,”
set the tone for the evening, with the
slinky horns of trumpeter Taylor Mandel
and saxophonist Ike Ejiochi coupled
with the funk-laced guitar of Matt
Madurski, who still managed to pull off
a Zeppelin-esque solo.

Their next song, “Questions,” brought
both strong performances and techni-
cal problems, as bassist Joe Scarpitto
had difficulty with his amplifier. The
rest of the band was able to continue the
song, thanks to the solid beat of drum-
mer Paul Brasi, without a hitch until
Mr. Scarpitto plugged back into the
groove, once again speeding up and
down the neck of his bass to create the
perfect low-end atmosphere.

It was also on this song that singer
Ryan Egan shone, demonstrating a
range that showed both the grit and
tenderness of Weiland in his prime.
And though Egan often seemed con-
fined by the small stage of Crossroads,
it never showed in his vocals, as he

jumped and danced as best he could,
never once seeming unhappy onstage.

The Command Radio also unveiled
an untitled new song, born of bluesy
guitar riffs and short sweet horn bursts,
before moving into the night’s two best
songs, “Black Train,” a hard-rocking
funk nugget with a solo from Mr.
Ejiochi, and “Feeling of Gold,” a hooky
piece of rock-funk that is arguably their
best song to date.

Ironically, when The Command Ra-
dio began two and a half years ago, they
were a self-described “generic hard
rock band.”

“We just got bored with what we
were doing and decided to bring in
some horns,” Mr. Marduski said. “We
wanted to be able to do more Parlia-
ment or Stevie Wonder-type stuff, get
more colors into the mix.”

“We don’t even play the stuff from
back then anymore,” Mr. Mandel added.

That formula has, thus far, led the
band to great success. They won a
battle of the bands to open for Linkin
Park and also opened for Third Eye
Blind at Rutgersfest. The band has also
been seen on TV, playing on Fox-5’s
“Fearless Music,” which highlights lo-
cal talent.

“We’ve all known each other for a
long time and played together in differ-
ent bands,” Mr. Marduski said. “Now,
we just want to see how far we can take
it together.”

More on the band, including its al-
bum “Take Control,” can be found on
myspace.com/thecommandradio and
on sonicbids.com/epk/
epk.aspx?epk_id=91902.

Trailside Exhibits Photos
Of Endangered Amphibians
MOUNTAINSIDE – Trailside Na-

ture and Science Center will exhibit
photographs by noted herpetologist
Jonathan Kolby through the month of
March.

Mr. Kolby is a Township of Union
resident and a graduate of Rutgers Uni-
versity. He spent his youth taking part
in field trips and programs at Trailside
Museum, and those experiences sparked
his love for the great outdoors.

Mr. Kolby now travels throughout the
world researching the disease
Chytridiomycosis, which is rapidly push-
ing many amphibian species toward
extinction. National Geographic pub-
lished his recent photograph of a frog
species that was believed to be extinct.

Mr. Kolby’s exhibit shows reptiles

and amphibians from places as diverse
as Australia, Hong Kong, Honduras
and Kenya, and captures the surround-
ings of these habitats. His photos
chronicle the beauty of these creatures
and their homes and the importance of
saving them.

“My interest in photography devel-
oped out of a desire to educate people
about wildlife and the environment and
share my experiences with them through
the images I take,” Mr. Kolby said.

Trailside is located at 452 New Provi-
dence Road in Mountainside. The cen-
ter is open daily from noon to 5 p.m.,
and admission is free.

For information about upcoming
Trailside events, call (908) 789-3670 or
visit ucnj.org/trailside.
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‘Super’ Bowl Recipes

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

What’s more American than base-
ball, hot dogs and apple pie? Well
that’s easy, it’s the Super Bowl.

Football should be included in this
question since Super Bowl Sunday is
practically a national holiday. It has
become the most widely watched tele-
vision broadcast in the United States.
Although football may be popular in
other countries, nobody seems to love
it as much as we Americans.

The Super Bowl marks the end of a
five-month-long season of male bond-
ing that takes place around big-screen
televisions in family rooms, at sports
bars, at football stadiums and in the
parking lots of those stadiums.

As the mother of three sons who are
Jets season ticket holders, I’ve had the
opportunity to visit Giants stadium
and witness the festivities that take
place in the parking lot before these
games. They call this tailgating.

A lot of effort goes into the prepa-
ration for these pre-game parties that
can start as early as 9 a.m. on a Sun-
day morning. These are elaborate
gatherings. Hours are spent shopping,
marinating and preparing the food.

Then the car gets loaded up with
the coolers, the tables, the chairs and
the umbrellas and, of course, the grill
to cook the meat. Sometimes they’ll
include side dishes, but this is rare.
Potato chips and Doritos are about as
good as it gets.

Everything says “Jets” on it, in-
cluding their clothing, and some guys
even get the logo painted on their
faces. Then they spend three hours in
the parking lot consuming large quan-
tities of food and drink before the
game begins.

Music plays, footballs are tossed,
and lots of pre-game cheering for the
home team takes place. Very often,
they burn a jersey from the star player
of the opposing team. This is male
bonding at its finest. It seems to me
this parking lot party is almost as
important as the game itself.

The Super Bowl game itself is the
culmination of this male-bonding ses-
sion. When you think about it, it’s
kind of sad that they have to wait
another seven months to enjoy all this
hoopla again.

Today, they will watch the pre-
game, drink beer, eat guy food and
watch the most important game of the
year. This is definitely not a day to
worry about calories.

Some of the wives and girlfriends
will be welcomed to join the guys for
this one last game. If your team is in
the game, then of course it is the most
exciting day of the year. If your team
is not, then just pick your favorite,
place your bet and hope to at least win
some money.

This year’s menu consists of all-
American dishes because we’ve al-
ready established that football is just
as American as baseball and apple pie.

Southern-fried chicken and barbe-
cue beef sandwiches are two classic,
satisfying, down-home dishes. They
just go well with football. Serve them
with potato chips, of course. And since
we have learned that the guys are very
capable of cooking, they can be in the
kitchen today. After all, these are not
exactly our favorite delicacies, ladies.

BARBECUE BEEF SANDWICHES

INGREDIENTS
3 ½ to 4-pound roast beef

2 cups ketchup
1 onion, diced

¼ cup dark corn syrup
1 tablespoon Worcestershire sauce

3 cloves garlic
½ teaspoon kosher salt

½ teaspoon pepper
¼ teaspoon red pepper flakes

¼ teaspoon dried basil
1 teaspoon Dijon mustard

6-8 sandwich buns

PROCEDURE
Cut the roast in half and place in a
slow cooker. Add the ketchup, onion,
corn syrup, Worcestershire sauce,
garlic, salt, pepper, red pepper flakes,
dried basil and Dijon mustard. Cover
and set on low. Cook for 8-10 hours.
Remove the roast and slice. Return
sliced meat to the slow cooker, stir
meat with the sauce and cook on low
for an additional 30 minutes. Place
meat on a bun and top with sauce.

SOUTHERN-FRIED CHICKEN

INGREDIENTS
1 chicken, cut into eighths, (41/2  - 5 pounds)

1 cup flour

 

½ teaspoon  salt

  

½ teaspoon  pepper
3 eggs

1 cup bread crumbs
1 cup Special K cereal (crushed)
½ cup canola oil, more if needed

PROCEDURE

Wash and pat dry the chicken. Put the
flour in a large bowl and add the salt
and pepper. Dredge the chicken
pieces, one at a time in the flour being
careful to thoroughly coat. Beat the
eggs in a small bowl. Dip each piece
of chicken into the egg. Combine the
breadcrumbs and crushed Special K
in a large bowl or on a large plate.
Dredge each piece of chicken in this
mixture. Place some of the oil in a
frying pan and heat until hot. Fry
chicken for 10-15 minutes, turn and
fry for an additional 10 minutes being
careful not to burn. Add more oil as
needed. Remove chicken from the
pan and drain on brown paper bags.
Place chicken in a baking dish. Cover
and bake at 325 degrees for 40 min-
utes.

Barbecue Beef Sandwich

Southern-fried Chicken

‘Silhouette Lady’
Returns to Juxtapose
WESTFIELD – The lost art of sil-

houette cutting is headed for a revival,
when Westfield’s Juxtapose Gallery
hosts Ruth Grabner, one of the few
professional silhouette cutters in the
United States, on February 7.

The silhouette – a profile of a person,
animal or thing that is cut from black
paper and placed against a white back-
ground – dates back to the days before
the camera.

Silhouette cutting originated in Eu-
rope and became especially popular in
France during the 18th and 19th centu-
ries.

Known as the “Silhouette Lady,” Mrs.
Grabner has been cutting silhouettes of
people and pets for 30 years.

After drawing a preliminary sketch
to assure herself that the dimensions
are correct, she cuts out the image on
black paper and glues it to a white
background. Each silhouette takes ap-
proximately 15 minutes to complete.

Ms. Grabner will be at Juxtapose
Gallery to create children’s silhouettes
from 10 a.m. to 5 p.m. on February 7.

For appointments, call (908) 232-
3278.

Juxtapose Gallery is located at 58
Elm Street in Westfield.

WF Gunnery Sgt. Cuoco
Writes ‘Echoes from Mt.’

WESTFIELD – Gunnery Sergeant
John Cuoco, former Westfield resident
and Westfield High School alumni,
currently serving his second tour in
Iraq, announced the publication of his
recent book, “Echoes From The Moun-
tain, The Wartime Correspondence of
Staff Sergeant Joseph Cuoco.”

“Echos from the Mountain” is the
story of one man’s service in WWII
told through the more than 100 letters
he wrote home from 1940 to 1945. It is
also the story of a famed military orga-

nization, The Tenth Mountain Divi-
sion, which won great honor on the
field of battle and continues to defend
the nation in the current war on terror.

Mostly, it is a story about an immi-
grant family who, like many others,
came to the United States to find a
better life.

Gunnery Sergeant Cuoco is a gradu-
ate of the University of Arizona at
Tucson, with a degree in education. He
is a veteran of the second battle of
Fallujah and is currently serving a sec-
ond tour of duty with 2nd Battalion,
11th Marines in Al Ramadi, Iraq.

Gunnery Sergeant Cuoco, together
with his wife, HM2 Navy Corpsman
Laurie Cuoco, also a twice veteran of
Operation Iraqi Freedom, were invited
to march in the 2005 Westfield Memo-
rial Day Parade.

At that time, Gunnery Sergeant
Cuoco’s father, retired U.S. Army Ma-
jor Salvatore Cuoco, served as Grand
Marshall of the parade.

Additional information regarding
Gunnery Sergeant Cuoco’s recent book
can be found at publishamerica.com.

58 Elm Street • Westfield
www.juxtaposegallery.com

For Appointment:

908-232-3278
Serving The Community for 32 Years

JUXTAPOSE GALLERY

Saturday, February 7, 2009

10 am to 5 pm

Master Silhouettest

Ms. Ruth Grabner

will be at

Juxtapose Gallery

to create a

silhouette

of your child

Please Join us for

CDC THEATRE
78 Winans Ave
Cranford, NJ

THE TRIP TO

BOUNTIFUL

HORTON FOOTE’S

RECESSION SPECIAL: 2 for $22
(Valid on Pre-Ordered, Pre-Paid Tickets)

Adults $15, Seniors/Students $13

FEBRUARY 6-21, 2009
Fridays, February 6, 13, 20 - 8:00PM

Saturdays, February 7, 14, 21 - 8:00PM

Sunday, February 15 - 2:00PM

(908)

276-7611

Musique Rapide Experience
Entices Young Pianists

WESTFIELD – For parents seeking
an innovative way for their young chil-
dren to learn the fundamentals of read-
ing music and playing the piano, the
New Jersey Work-
shop for the Arts
(NJWA) has the so-
lution to help jump-
start that interest in
music.

Kids on Keys, a
beginner piano ex-
perience for stu-
dents ages 4 and
older, has become
popular over the last
few years.

Students may en-
roll in this class on
Tuesday and
Wednesday after-
noons or Saturday
and Sunday mornings at the NJWA
studios at 150-152 East Broad Street in
Westfield.

Students registered in Kids on Keys
use a learning aid, “Musique Rapide,”
which acts as a game, comprising a
miniature piano keyboard, game board
and game pieces.

This helps students to quickly learn
the note values, count the rhythms, find

the notes on the stave and sight read on
the mini piano. The tuition includes the
cost of renting this kit during the dura-
tion of the lessons.

Instructors for
the course include
Founder of Kids on
Keys and inventor
of Musique
Rapide, Susannah
Marks. A graduate
from the Trinity
College in London,
she taught classes
in Australia and
New Zealand be-
fore bringing the
program to the
United States seven
years ago.

The 45-minute
classes are offered

in 10-week sessions throughout the
year. The next session begins on Febru-
ary 15, 17, 18 and 21. However, stu-
dents may enroll at any time and tuition
will be pro-rated.

For information on Kids on Keys, or
any program of the NJWA, call (908)
789-9696, visit the studios at 150-152
East Broad Street in Westfield or log on
to njworkshopforthearts.com.

GROOVING TO THE
MUSIQUE…Children can be part of
the fun of Musique Rapide, a group
class held at the New Jersey Workshop
for the Arts that provides a quick start
to reading music and playing the piano.

By MICHAEL S. GOLDBERGER
4 popcorns

You couldn’t tell my dad wrestling
was fake. In his favorite chair, our
little dog Tibble on his lap, he’d root
with a fervor that we feared would
kill him. Here was a man who lost
almost everything in the Holocaust,
started all over in America and made
a safe world for two children. But
wrestling was real. Like The Wres-
tler, he got the metaphor.

Darren Aronofsky’s no-holds-
barred character study starring
Mickey Rourke as Randy “The Ram”
Robinson, a onetime headliner now
resigned to the faded glory of matches
in Elks Clubs and high school gyms,
has a Cassavetes-like starkness. It is
truth artistically conveyed but with-
out artifice. If it holds that grace is
possible, it isn’t easily achieved.

That’s what Randy, née Robin
Ramzinsky, really wants, whether he
knows it or not. Motivations and de-
sires are difficult to see clearly from
inside the tumultuous survival mode
in which he’s become ensconced. Life
is hopefully being recognized for what
he once was, wooing a stripper and
regularly being locked out of his New
Jersey trailer camp digs.

Yet, pumped full of steroids and
pain pills, with little more than expe-
rience holding him up, The Ram fights
off the sadness of his fate by pursuing
his exploits in this underbelly of sport.
If he’s a loser, he’s the champ of
losers…in locker rooms a swagger-
ing, self-effacing warrior well liked
by both neophyte and fellow has-
been. He makes no excuses.

Even his illusions are delivered
tongue-in-cheek. So when there’s
talk of a 20th anniversary rematch
with the Ayatollah, ’80s, it’s taken
with a grain of salt. Meanwhile, the
plan is to keep on trucking. That is,
until providence tosses our antihero
something entirely unexpected to
wrestle.

Maybe he should have seen it com-
ing. But Mrs. Ramzinsky’s little boy
isn’t exactly known for his foresight
or planning. Truth is, even his view of
the past is kind of cloudy. All the
same, when destiny foists this new,
mortality-underscoring chapter on
him, he rushes to make human con-
nection. First stop is Cassidy, played
by Marisa Tomei.

One of the ladies at the local exotic
dancing joint, Miss Tomei’s superbly
etched counterpart to Mr. Rourke’s
damaged goods has her own rational-
izations to protect. Thus it may not be
just sexual politics at work when she
reminds her favorite customer of the
wall that must be maintained between
them. Still, she offers to help in an-
other way.

The Ram wishes to reconcile with
his daughter (Evan Rachel Wood),
the one he abandoned when she was

One Popcorn, Poor • Two Popcorns, Fair • Three Popcorns, Good • Four Popcorns, Excellent

POPCORN
™

The Wrestler:
No-Holds-Barred Storytelling

a little girl. Cassidy, whose real name
is Pam, suggests where he might pro-
cure just the right peace offering. The
shopping expedition leads to a
friendly drink, some reminiscences,
and a bit of a dance. Boy they play
this scene well.

In fact, there’s nary a false step or
emotion to be found in any of the
performances. Both Tomei and
Rourke manage not only to plumb the
depths of their characters’ tragedy,
but the darkly glib humor that lies
therein as well. Randy’s part-time
deli counter segue is a hoot to behold.
Evan Rachel Wood as daughter
Stephanie keeps it real, to coin a
phrase.

It’s all made possible by Robert D.
Siegel’s doubtlessly inspiring script,
wielded confidently by young Mr.
Aronofsky. Too enthusiastic to be self-
conscious, the director breathes new
life into the author’s splendidly re-
worked cliché: the fallen champion
trying to piece together a conven-
tional reality that never really existed
for him.

Mickey Rourke’s award-worthy
interpretation of Randy “The Ram”
Robinson defies you to separate the
physical from the cerebral. His lum-
bering, foot-dragging walk from the
locker room to the arena dramati-
cally portends the arrival of contem-
porary society’s newest Franken-
stein, a patched and pieced-together
combination of gladiator and mar-
tyr.

That sexy Miss Tomei matches
creds and complements without draw-
ing attention from Rourke’s troubled
beast in this naturalistic voyage to the
bottom of the soul only reaffirms the
depths of her talent. A change in
vector here or there and her Cassidy/
Pam could very well become the film’s
central character.

The synergistic balance adds di-
mension and makes for a dire little
love story, a sort of New Jersey varia-
tion on the romance Streep and
Nicholson realized in Ironweed
(1987). Namely, love, or at least the
search for it, grows in back alleys,
along the Turnpike and in hootchie-
kootchie bar parking lots.

None of this is to suggest that red-
blooded sorts who couldn’t give a
sweet patootie about similes, allego-
ries or any of that other jazz won’t
find favor with this broodingly po-
etic, body-slamming paean to wres-
tling. As with most finer works of art
grappling for answers, The Wrestler
doesn’t pin its speculative hopes on
just one level of insight.

* * *
The Wrestler, rated R, is a Fox

Searchlight Pictures release directed
by Darren Aronofsky and stars Mickey
Rourke, Marisa Tomei and Evan
Rachel Wood. Running time: 115
minutes.

FROGGER...Union resident and herpetologist Jonathan Kolby’s photographs will
be on display at Trailside Nature and Science Center in Mountainside throughout
the next several months. Mr. Kolby researches the disease Chytridiomycosis, which
is rapidly pushing many amphibian species toward extinction.Eric Nierstedt for The Westfield Leader and The Times

TAKING COMMAND...The Command Radio, described as Scott Weiland meets
a horn section, evolved from a traditional rock band to offer something more
eclectic. Below, the South Plainfield band takes to the stage at Crossroads.

Ruth Grabner is pictured with a Christmas tree at Morven
Museum in Princeton. The Princeton Garden Club chose Ms.
Grabner to cut the silhouette of the mansion to top the tree.


