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HAPPY 160TH...At left, children look on as Rev. Edward Carll, pastor of
Westfield’s First United Methodist Church, prepares to cut the ribbon to dedicate
the planting of a commemorative walnut tree on the west lawn of the church.
Walnut trees are planted branchless and leafless, and mature in the spring. The
tree will memorialize the 160th anniversary of the church, which was founded by
a small group of worshipers under a grove of large walnut trees in 1849, pictured
at right, on the farm of Cornelius Leverage at the corner of North Chestnut and
East Broad Streets. The church was known then as the First Methodist Episcopal
Church of Westfield.

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

POPCORN
™

By MICHAEL S. GOLDBERGER
3 popcorns

Hurtling above the chocolate box
rooftops of Victorian England cour-
tesy of A Christmas Carol’s director,
Robert Zemeckis, author Charles
Dickens and a host of 3D techno-
elves, it occurs to us: While we’ve
witnessed Mr. Scrooge’s trial at the
hands of three ghosts in various
forms, it’s the first time we’ve actu-
ally flown along with him.

No wonder the old gent is so
stunned. It’s a breathtaking ride, and
proof in the pudding not only of
Dickens’s place in our culture, but
the immutability of his literary es-
sence. Wrapped in this shiny, new,
animated package, the movie ranks
a proud third in stature, behind the
preeminent, 1951 Alastair Sim ver-
sion, and the Hollywood chestnut of
1938.

While there is no substitute for a
bedside reading of the famed Christ-
mas tale to acquaint little Taylor
with the wonders of Charles Dickens,
odds are this is how her mind’s eye
will visualize it anyway. Tis a re-
spectful melding of mediums as Mr.
Zemeckis dips his artist’s brush in
today’s hi-tech rainbow and applies
it to the timeless classic.

But you must see it in 3D. Or
better yet, in the hyperdrive magic of
IMAX. Otherwise, it’s just a very
good cartoon adaptation of the no-
vella Mr. Dickens put to paper in
1843. Although reasonably faithful
in script, with only a few significant
scenes left out to keep from scaring
the bejesus out of Jarrett, it’s the new
age alchemy that distinguishes it.

Hardly a venue of the performing
arts hasn’t appropriated the allegory
of redemption. I fondly attribute my
grasp of miserliness to early lessons
learned from Dell Comic’s Scrooge
McDuck. There have been serious
plays, operas, ballets and comic sat-
ires like Bill Murray’s Scrooged
(1988). But none has added to the
yarn, as well they shouldn’t.

Rather, they are cultural tributes, a

A Christmas Carol:
Entertaining as the Dickens

need by society’s creative folk to
reinvent cherished artistic icons in
whatever the new parlance...thus, es-
sentially, in their era’s own image.
Certainly it’s inherently presumptu-
ous, but vital nonetheless, both to
spread the message in the current
vernacular and to illustrate how the
work’s teachings are still applicable.

The modernizing input here is the
mode of delivery. You can feel Jack
Frost nipping at your nose and sense
the thrill of flight as spirits transport
us through Ebenezer Scrooge’s mis-
anthropic life. Note: As the chains
that Jacob Marley forged in life
clanged all around us, a sensitive 6-
year-old behind me sighed, “Oh, G-
d, I don’t know if I can watch this.”

It’s not just about Christmas, but
being a good soul the entire year.
Scrooge comes to know that. Not
only because the three spirits put the
fear of death and eternal damnation
in him. But also because “it’s nice to
be nice.” Hope I’m not giving any-
thing away, but check out how happy
Ebenezer is after he decides to join
the human race and lend a hand.

Corny? Indeed. But 166 years later,
and all too few people have gotten
the memo. The prisons and the mod-
ern equivalent of the union work-
houses are still very much in opera-
tion. And the love of money, that
repudiation of mankind that
Ebenezer Scrooge so cynically em-
bodies, is as virulent as ever.

I wish I could say that Mr.
Dickens’s parable no longer held
water. But the sad fact is that it does.
Heal Tiny Tim? Nope, sorry, pre-
existing condition. Of course we can
always hope that wise men finally
prevail and this holiday season brings
glad tidings. Count on A Christmas
Carol to do its little part.

* * *
A Christmas Carol, rated PG, is a

Walt Disney Studios Motion Pic-
tures release directed by Robert
Zemeckis and stars the voices of Jim
Carrey, Robin Wright Penn and Gary
Oldman. Running time: 96 minutes.

Deerfield School Presents
Fiddler on the Roof, Jr.

MOUNTAINSIDE – Fiddler on the
Roof, Jr. will be presented at Deerfield
Middle School in Mountainside this
Friday and Saturday, November 20 and
21, in the school gym/auditorium. Both
performances begin at 7 p.m.

An additional performance for se-
nior citizens will be presented tonight,
Thursday evening, November 19, be-
ginning at 5:30 p.m. The director of
musicals at Deerfield School, Jeannette
Maraffi, started the traditional open
dress rehearsal, which is free for senior
citizens, several years ago.

The Mountainside Education Asso-
ciation provides refreshments for the
seniors thanks to the baking and work
of Elena Bentey and her committee.
Seniors from Mountainside, Westfield,
Berkeley Heights and Scotch Plains
have enjoyed attending these open dress
rehearsals.

The shows start early; they are not
crowded, and in past years, those who
have attended have enjoyed seeing the
young performers up close.

The title of the original show, Fiddler
on the Roof, was inspired by a painting
by Marc Chagall, a painter who was
known for his portrayal of the difficul-
ties and poignancy of Jewish life.

This painting, which depicts an oval-
eyed violinist seemingly dangling in

space over the roofs of a peasant vil-
lage, also had a great deal of influence
over the design of the scenery. Fiddler
on the Roof premiered on Broadway in
1964 to rave reviews and a film of the
show was produced in 1971.

The cast of Fiddler on the Roof, Jr.
includes 47 students in grades 5 through
8 from Deerfield School. Kevin
Connolly plays Tevye; Katie Wells is
his wife Golde, and Morgan Kelleher,
Sophia Morong, Kelly Rice, Emily
McLaughlin and Libby Cardone por-
tray their five daughters.

Jake Tyler, Saverio Zipeto, Ben
Bakaletz, Ellie Leick, Jordan Tyler, John
Bittner, James Mezzo, Trevor Rittman,
Jonathan Longo, Madison Purguy,
Allison Alexander, Emily Bittner, Bran-
don Purguy, Celeste Teodosio, Tommy
Keane, Lauren Nagel, and Eli
Manganiello play other principal roles.
Vito Brancatella is the fiddler, and
Emma Nordstrom and Lauren Nagel
are principal dancers.

Tickets are $7 for adults and $5 for
students for the Friday and Saturday
evening performances, which begin at
7 p.m. both evenings. There is no charge
for the senior citizen dress rehearsal
tonight, which begins at 5:30 p.m. To
learn more, call (908) 232-8828, exten-
sion 324, for further information.

Crescent Concert Features
Music of Haydn, Britten

PLAINFIELD – Two contrasting
choral works in praise of God will be
presented Saturday evening, Novem-
ber 21, at 8 p.m., when the Crescent
Choral Society, accompanied by or-
chestra and organ, performs Franz
Joseph Haydn’s Mass in the Time of
War and Benjamin Britten’s festival
cantata Rejoice in the Lamb.

The concert, the third in this
season’s Crescent Concerts Series,
will take place at The Crescent Av-
enue Presbyterian Church, on the
corner of Seventh Street and
Watchung Avenue in Plainfield.

Conducted by Ronald Thayer, di-
rector of music at the Crescent Av-
enue Church, the concert will also
include one orchestral work, Britten’s
Simple Symphony for strings. The ac-
companist for Rejoice in the Lamb
will be Brenda Day, organist at the
Presbyterian Church in Metuchen.

Based strictly on the Catholic li-
turgical mass, Haydn’s work reflects
the apprehension felt in Austria dur-
ing the year of its composition, 1796.
At that point Austria’s army had suf-
fered badly in encounters with the
French army in Italy and Germany,
and an invasion by Napoleon’s troops
was felt to be imminent.

In the case of Rejoice in the Lamb,

Britten turned not to liturgical
sources but to fragments of a poem
by the 18th Century British poet
Christopher Smart, fragments that
had been discovered only four years
before the composer began his set-
ting of them.

While Britten’s contemporary mu-
sical idiom is far removed from the
classical style of Haydn, the listener
will find Rejoice in the Lamb an
accessible work, marked by charm
and verve.

The same can also be said of
Britten’s Simple Symphony, a work
intended for high school musicians,
but not infrequently played by pro-
fessional string orchestras or string
quartets. For this work, Britten chose
10 themes that he had written as a
boy and fashioned them into a four-
movement miniature symphony, ev-
ery bit as artfully constructed as his
larger works.

Tickets – at $20, $15 for seniors
and $5 for students – may be pur-
chased at the door. For information,
call the Crescent office at (908) 756-
2468 daily from 9 a.m. to 4 p.m.

Entrance ramps to the sanctuary
are available for disabled or handi-
capped patrons. Handicap restrooms
are nearby the performance areas.

Musical Club to Present
‘Birthday Bash’ on Sunday

Alexandra Jenkins, a current scholar-
ship recipient of the Musical Club, will
perform on the Scholarship Concert.

WESTFIELD – The idea for the
theme for the Musical Club’s biennial
scholarship concert came from a little
piece of musical trivia: this year marks
the 150th birthday
of Mildred Hill, a
Kentucky kinder-
garten teacher who,
with her sister Patty,
wrote the “Happy
Birthday to You,”
arguably the most-
recognized song in
the United States to-
day.

On Sunday, No-
vember 22, at 3
p.m., at the First
Baptist Church, lo-
cated at 170 Elm
Street in Westfield,
the Musical Club of
Westfield will
present a “Birthday
Bash.”

In addition to the
birthday of Ms. Hill,
which will be cel-
ebrated with the
singing of “Happy
Birthday to You” by
all in attendance, the
birthdays of com-
posers Henry Purcell (350th),
Guillaume Dufay (510th), Felix
Mendelssohn (200th), Victor Herbert
(150th), and Francis Poulenc (110th),
among others, will be observed.

As a grand finale, the assembly will
sing Irving Berlin’s “God Bless
America” in tribute to singer Kate Smith,
who made the song famous and whose
100th birthday also falls this year.

For this gala concert, the Musical
Club has assembled a diverse group of
talented musicians. First on the pro-
gram are The Madrigal Singers, con-
ducted by Elaine Fiorino, who will sing
“The Call” by Alexander Brent Smith;
“Cast thy Burden” and “Heilig, Heilig,
Heilig,” both by Felix Mendelssohn;
“Magnificat” by Henry Purcell; and
“Gloria” by Guillaume Dufay.

Alexandra Jenkins, a junior violin
performance major at the Conserva-
tory at SUNY Purchase, will perform
Francis Poulenc’s Sonata for Violin
and Piano with pianist Mark Tondi.
Alexandra is a current scholarship re-
cipient of the club, and in addition to
her studies at Purchase, she is an active
performer in the tri-state area.

A flute quintet, comprised of club

members Helen Bartolick, Jenny Cline,
and Clarissa Nolde and guest perform-
ers Flora Alexander and Susan Gra-
ham, will perform a transcription of

R o n d o
Capriccioso, Op.
14, originally com-
posed for the piano
by Mendelssohn.

Capping off the
program, Carolle-
Ann Mochernuck
and Paul Kueter, a
renowned piano
four-hand duo, will
perform “Duetto”
and the Allegro
Vivace from the
“Italian Sym-
phony,” both by
Mendelssohn, and
finish with the
“Happy Birthday
Fugue,” arranged
by Mr. Kueter.

The scholarship
concert is held ev-
ery other year and
is a major source of
support for the
scholarship fund.
The suggested do-
nation is only $10,

and tickets may be obtained at the door
or from any Musical Club member. For
further information, contact Drude
Sparre Roessler at (908) 233-0030.

Susan M. Dougherty for The Westfield Leader and The Times
CLOTHES MAKE THE MAN (AND THE WOMAN)…Associate Professor of
Theatrical Design at Kean University, Karen Lee Hart, oversees costume-con-
struction student Lia Akkerhuis, pictured right, just before the opening of Twelfth
Night or What You Will by William Shakespeare. Designer Ms. Hart’s costumes
have been seen in regional and off-Broadway theatres, as well as national tours
and at the White House Rose Garden, the Kennedy Center Awards, the United
Nations in Geneva, the Grand Theatre in Shanghai and on HBO.

Hart Turns a Costume into
‘An Extension of a Character’

By SUSAN MYRILL DOUGHERTY
Specially Written for The Westfield Leader and The Times

CRANFORD – Spotlights focus on
leading men and ladies. Critics write
about the direction, the acting and the
set design of a play or musical. The
unsung heroes of the theater, though,
are quite often the costume designers of
a production.

Such is the case with Karen Lee Hart,
costume designer in Kean University’s
latest production, Twelfth Night or What
You Will by William Shakespeare, which
concludes this weekend.

She is used to being somewhat invis-
ible. “When you do your work right [as
a costume designer],” she said, “the
actor really becomes the character when
he puts on the costume because it has
the texture, the weight and the details
needed for that piece.”

This is especially true in Twelfth
Night, with period pieces that are all
constructed in the costume shop across
the hall from the Zella Fry Theater on
the Morris Avenue Campus.

“Most people think we merely call
up a costume rental and order the pieces.
Here, we are not recreating the original,
but have the challenge and opportunity
to make each costume unique,” Ms.
Hart explained.

She starts the creative process by
focusing on color, before making cer-
tain that protagonists and antagonists
have complementary shades within the
color range she has selected for each
character.

“I start with a color palate — which
character wears what according to the
hues. Color can pull focus to or away
from a lead,” she explained while the
costume shop hummed with activity on
Friday the 13th opening night of the
Shakespearean comedy.

After the colors meet with the ap-
proval of the directors — it’s always a
collaborative effort to coordinate set,
costumes and the entire show — she

works with the actors.
“I love helping the actors find that

moment where the costume becomes a
part of their person. When a young man
needs to use a cape as a prop, you want
him to work with that cape and own it
as an extension of his character,” she
said.

One of her actors mentioned that he
did not think his garment closed prop-
erly in the front, at his waist.

“I had to remind him that his charac-
ter was older and probably had a little
paunch, so it wouldn’t close. He is
working wonderfully with that concept
now, incorporating it as a part of his
character,” she said.

With four main-stage productions per
year, they have about three weeks to get
ready for a show. There is research that
must be done before anything else can
start. Ms. Hart prefers to do her research
the old-fashioned way – by searching
through books and anthologies.

No fast online answers for her, she
keeps notebooks of sketches, and that
ubiquitous color plot is always at the
ready for when she runs into New York
City to snatch up the perfect fabrics.

“Each show has its own challenges,”
the designer explained, but with a cadre
of students to make it all come together,
they rise to the situation.

The classes offered at Kean equip
students to handle all aspects of the
world of a costumer.

“Our classes include design, history,
construction and makeup,” she said.
“We go from teaching beginner’s stitch-
ing to having them construct a period-
piece costume for their final exam.”

And as an Associate Professor of
Theatrical Design at Kean since 1994,
Ms. Hart knows how to impart her
wealth of knowledge. In 2006, she re-
ceived the National Kennedy Center
Faculty Design Fellowship for Cos-
tume Design. At Kean, costumers are
learning from the best.

‘It’s Beginning to Look
A Lot Like Murder’

WESTFIELD – The Town Book
Store in Westfield will host a meet and
greet for Jeff Markowitz, author of “It’s
Beginning to Look a Lot Like Murder,”
on Saturday, November 21, from 11
a.m. to 1 p.m.

Mr. Markowitz, in 2004, introduced
the reading world to tabloid reporter
and amateur sleuth Cassie O’Malley.
She is back in his third book to investi-
gate a double homicide at the Mall of
New Jersey during the Christmas sea-
son.

Mr. Markowitz holds a Bachelor’s
degree in psychology from Princeton
University and graduate degrees in spe-
cial education and human services.

The Town Book Store is located at
270 East Broad Street in Westfield (cor-
ner of East Broad and Elmer Streets).
To learn more, call (908) 233-3535.

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

WESTFIELD – Whoever coined
the term “easy as pie” must have
been referring to eating pie rather
than baking one. Pies, particularly
fruit pies, are not just whipped up
like many other desserts. There is a
science to baking a fine-looking,
well-textured, good-tasting, apple
pie. And it takes some skill and a lot
of effort.

First, the dough must be blended
to just the right consistency, not too
smooth and not too lumpy. Then, it
should be chilled before it is rolled
out and spread evenly over the bot-
tom of the pie pan.

Second, the apples must be of
several varieties and of equal size
(that’s where an apple corer comes
in handy) so that they will bake
evenly and the sweetness will be
evenly distributed.

Third, the apples must be macer-
ated to moisten them and to create a
syrup for the filling. Finally, the
most difficult part is laying the top
layer of dough and fluting the sides.
After this has been carefully ac-
complished, a hole must somehow

be inserted through the pie so that
steam can escape, otherwise the top
layer of dough will bubble up caus-
ing the pie to be quite unattractive.

Everyone knows that there is noth-
ing more American than apple pie,
so what better dessert to enjoy on
this most American of all holidays,
Thanksgiving. Nothing is more sat-
isfying, after the turkey and all the
trimmings have been digested, than
to indulge yourself with a piece of
fine-quality homemade apple pie.

The Mountainside Historical So-
ciety got in the spirit of the fall
holidays by sponsoring their sec-
ond annual pie-baking contest last
month. I was fortunate to have the
opportunity to participate in the
event as one of the fruit-pie judges.

Knowing what an art pie baking
really is, I knew I would take this
contest as seriously as if I was judg-
ing the Next Food Network Star. It
was obvious, too, that the contes-
tants also took it seriously by the
quality, uniqueness and presenta-
tions of their entries. Below is the
winning recipe and photo of Nini’s
Apple Nut Pie.

I have also included my own apple
pie recipe, which uses the methods
described above.

NINI’S APPLE NUT PIE
(Crust)

1 cup all-purpose flour
¼ cup ground almonds

5 ½ tablespoons cold butter
¼ cup sour cream

3 ounces cream cheese
Mix flour and almonds, cut in but-

ter until mealy. Add in sour cream and
cream cheese. Wrap in plastic and
chill for at least 30 min. Roll and line
9” pie plate.

(Filling)
3 pounds of granny smith apples

(6-7 apples sliced)
1 tablespoon fresh lemon juice

½ cup granulated sugar
1 teaspoon cinnamon

1 teaspoon ground nutmeg
½ cup apple cider

1/3 cup sour cream

APPLE PIE
INGREDIENTS

(Crust)
2 ½ cups all-purpose flour

1 teaspoon salt
2 tablespoons sugar

2 cup better, unsalted, chilled and cut int 1
inch pieces

¼ to ½ cup ice water

(Filling)
6 apples, assorted

¼ cup light brown sugar
1 tablespoon lemon juice

¾ teaspoon ground cinnamon
¾ teaspoon ground nutmeg

¼ teaspoon salt
2 tablespoons unsalted butter, melted
1 tablespoon +1 teaspoon cornstarch

DIRECTIONS

Place the flour, salt, sugar and the
butter in a food processor. Blend add-

ing water as needed to achieve a mealy
consistency. Roll into 2 balls and
wrap separately in saran wrap. Re-
frigerate for 30 minutes.

Peel and core the apples with an
apple corer. Sprinkle with the sugar and
lemon. Toss until well coated. Cover
and refrigerate for at least 30 minutes.
Drain the liquid into a small pan and
reduce down by half. Pour the syrup
over the apples. Add the cinnamon,
nutmeg, salt, butter and cornstarch.

Roll out each ball of dough. Evenly
line the bottom of a 9” pie pan with 1
ball of rolled dough. Crimp the edges.
Spoon in the apple mixture. Roll out
the remaining dough and carefully
lay across the top of the pie. Crimp
the edges. Wrap a piece of tin foil
around your index finger and remove.

Stick the foil into the center of the
pie. Place in a preheated oven at 425
degrees for 15 minutes. Turn the heat
down to 350 degrees and bake for an
additional 40-45 minutes or until
golden brown. Wait until cooled be-
fore slicing. Cool by an open win-
dow, if possible.
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Winning Apple Pies
For Thanksgiving

Nini’s Apple Nut Pie

‘Elf on the Shelf’
Comes to Westfield

WESTFIELD – Author Chanda
Bell will be in Westfield on Wednes-
day, November 25, for a signing of
her book, “The Elf on the Shelf,”
which has been featured on NBC’s
“Today” show.

She will appear from 10 a.m. to
noon at Learning Express, located at
184 Elm Street in Westfield.

Mother-daughter authors Carol
Aebersold and Ms. Bell (who both
are former teachers) wrote the
children’s book to answer the age-old
question of how Santa really knows
who has been naughty or nice.

Community Players
Turns 75 with Soiree

WESTFIELD – The planning com-
mittee for Westfield Community Play-
ers’ (WCP) 75th anniversary costume
soirée is busy at work for the Satur-
day, November 21, event at 8 to 11
p.m. in the theater at 1000 North
Avenue. West.

Chairwoman Gail Smith has re-
leased the details of the event and
noted that all proceeds will go towards
the WCP building fund to keep things
in good shape for the next 75 years.

Tickets are $40 per person or $75
per couple and are available by call-

ing (908) 233-1393. Each ticket is
entered into a raffle drawing for a
restaurant gift basket. The evening
will feature cocktails and hors
d’oeuvres, along with live entertain-
ment.

Players’ President Joanne Lemenile
added that WCP is looking forward to
seeing current and former members
help celebrate the 75th anniversary
by dressing up in costume or fancy
dress to celebrate in theatrical style.
To learn more, see
westfieldcommunityplayers.org.

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


