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“Salvador Dali:
Madman or
Genius” on

Display at WML
WESTFIELD – “Salvador Dali:

Madman or Genius,” an exhibit by
Peter Matino based on illustrations
by Salvador Dali will be on display
now until May 31 at the Westfield
Memorial Library.

While attending American Univer-
sity as a business major in the 1970s,
Mr. Matino worked part-time at the
Smithsonian Institute. While gazing
at the world’s greatest masterpieces,
he was stunned and overwhelmed by
Dali’s “The Last Supper.”

“I had never seen any other paint-
ing that I could compare to it,” Mr.
Matino said. “Since then, I have
collected Dali’s artwork. As a local
businessman, I am dedicated to the
cultural development of our com-
munity. I hope to reach the younger
people because I had never heard of
Dali until I was in college. He
changed the way I see the world.”

Mr. Matino is a member of the
Salvador Dali Museum located in
St. Petersburg , Fla.

 The library is located at 550 East
Broad Street.

“Space Elephant” - Salvadore Dali

‘Pretty’ is in the Eye of the Beholder at
The Alliance Repertory Theatre

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

EDISON - Can a single word cause
the breakup of a relationship? Last
weekend, The Alliance Repertory
Theatre Company presented Neil
LaBute’s intriguing play reasons to
be pretty, a two-act modern day play,
that sheds light on that very question.

The 2008 play features the disinte-
gration of two couples’ relationships.
In LaBute’s world, testosterone in-
fused men just can’t help but hurt
their girlfriends, or wives. By the end
of this fascinating play that deals
with the realities of male-female re-
lationships, however, half of the char-
acters mellow and understand them-
selves better for having gone through
hardships.

For Stephanie (Rachel Brown), her
break-up stems from a single word
Greg (Brad Howell), her live-in boy-
friend of four years, used to describe
her face. It’s not a bad word, mind
you, and one certainly not deserving
of the curse-laden tirade she sand-
bags him with the minute the lights
come up in Act 1.

Stephanie’s friend Carly (Jessica
Candelmo Lomazzo) overheard Greg
say “the word” about Steph’s looks to
Carly’s husband Kent (Michael
Bernardi), his warehouse co-worker.
Kent, Greg and Carly work the night
shift at a shipping center. While the
men pack boxes, Carly is a security
guard. She is also Steph’s best friend
who has immediately relayed the
story, which leads to Stephanie walk-
ing out on Greg.

So the question that has been posed
to advice columnists Ann Landers and
Dear Abby for decades rears itself: if
you know something is true but un-
kind, should you tell the person?

Pretty requires lots of yelling and
salty language, along with a nasty
physical fight between Greg and Kent.
In between those fights, the more
rational, sedate scenes help us to get
to know the characters.

Brad Howell marvelously presents
Greg, a credible, likeable young man,
similar to Tom Wingfield from The
Glass Menagerie. Greg reads Poe and
Jonathan Swift on his dinner breaks
and has dreams of going back to
college. Mr. Howell shines in every
one of his scenes with a Matthew
Perry-like quality.

Kent, performed smartly by
Michael Bernardi, is stuck in his ado-
lescent preoccupation with trophies
from sex and sports. He is a first-class
manipulator and a bully who thinks
nothing of using his friends. Mr.
Bernardi makes Kent a strong and
self-centered Neanderthal who kisses
his well-developed biceps and struts

and preens. Reminiscent of the
Sylvester Stallone Rocky character,
Mr. Bernardi’s rendition of the char-
acter is spot on.

When Kent has an affair and brags
about it to Greg, Greg finds himself
in an awkward position. Kent’s wife
Carly suspects the affair and asks
Greg about it. This is a tender scene
between Ms.
Lomazzo and Mr.
Howell where both
actors make their
characters ride a
sea saw of truth and
guilt perfectly.

Although the
basis of the play is
serious in nature,
there’s plenty of
humor, especially
when Stephanie
tries for revenge of
Greg’s insensitiv-
ity by reciting a
two-page list of his
flaws, including
his physical short-
comings, in front
of a crowded food
court at the mall.

One of the most poignant scenes is
the final one where, months later,
Stephanie unexpectedly visits Greg
at work. Ms. Brown tenderly pre-
sents this vulnerable side of
Stephanie, a woman who longs for
the “happy ever after” fantasy with
Greg. Ms Brown displays a wide spec-
trum of emotions in this role and
handles them all equally well.

As usual, director Michael Driscoll,
with assistant director Emma
Schwartz, have selected perfectly apt

music for the efficient scene changes.
The words in each piece reflect what
the last character has just said or felt.
Mr. Driscoll keeps the four fine ac-
tors from going outside the bounds of
LaBute’s reality. Sets by Kevin
Gunther are inventive and complex.

Questions plague the ending of the
play…will Kent and Carly stay to-

gether despite infidelity? Will Greg
and Stephanie reconcile or has a word,
that causes mental anguish and that
can never be taken back, destroyed
not only the relationship but a
woman’s self-confidence as well?

reasons to be pretty
Weekends through April 30
Edison Valley Playhouse,

2196 Oak Tree Road, Edison
For tickets call (908) 755-4654

By Susan Myrill Dougherty for The Westfield Leader and The Times
GUY TALK...Just before the company’s big championship
baseball game, Greg (Brad Howell) stretches out the ham-
string of his friend Kent (Michael Bernardi) in reasons to be
pretty, a two-act play by Neil LaBute.

 BLANK CANVAS...Earlier this month, the Visual Arts Center of New Jersey
(VACNJ) in Summit held its fifth annual Blank Canvas Benefit, the organization’s
signature fundraiser that brings together those who create art and those who
support it. Over 100 artists from across the country created original pieces of art
from a blank canvas supplied by VACNJ. The pieces were then silently auctioned
to the highest bidder at the reception held April 2 at the VACNJ.

Westfield’s Sound Station Hosts Second
Annual ‘Record Store Day’

Chez Catherine and Trinchero Family Estates Pair Up
For a Fabulous Night of Wining and Dining

By BETSEY BURGDORF
Specially Written for The Westfield Leader and The Times

WESTFIELD – As a long-time
subscriber to Food and Wine maga-
zine, and a self-proclaimed “Top
Chef” addict, I was delighted when
Daniel Tindal, district manager for
Trinchero Family Estates invited me
to attend a wine-pairing event at
Chez Catherine in Westfield on April
12. The event, hosted by Winemaker
M a r i o
Mont ice l l i ,
featured a
five-cour se
dinner created
by Chez
C a t h e r i n e
Chef de Cui-
sine C.J.
Reycraft, Jr.
and four
single vine-
yard estate
wines from
T r i n c h e r o
Napa Valley,
as well as a
Port from
Terra d’Oro .

Although the idea of a food/wine-
pairing event is not a new concept,
attending one hosted by a third gen-
eration wine maker from Napa Val-
ley is certainly not a regular occur-
rence. Mr. Monticelli, a charming
“California boy,” talks of wine with
such passion, coupled with knowl-
edge so impressive, one can only
assume it was not learned, but bred.
Wine is not only in his family, but

quite obviously in his blood.
Proprietors Edith and Didier

Jouvenet and maitre d’ Stephane
Bocket welcomed guests that rainy
Tuesday night with a Mary’s Vine-
yard Sauvignon Blanc 2010. Mr.
Monticelli stated that Mary’s Vine-
yard has a distinct terroir, which
contributes to the specific personal-
ity of the wine described as “intense
and structured with exotic flavors

coupled with
crisp, palate-
c l e a n s i n g
acidity.” It
was lovely.

As the
e c l e c t i c
group of
g u e s t s
mingled in
the upstairs
b a n q u e t
room, Chef de
C u i s i n e
R e y c r a f t ,
who cooks to
order, waited
patiently in
the spotless

state-of-the-art kitchen without a
morsel of food in sight. Backed by a
calm, confident, demeanor, and cu-
linary expertise, it was not surpris-
ing that shortly thereafter his Mise
en Bouche, a delight not only to the
eyes, but also the palete, appeared.

The first course was Moules de la
Nouvelle-Ecosse — Nova Scotia
mussels with tarragon, white wine
and Pernod, a licorice-flavored li-

queur. Beautifully presented in a
simple, oversized white bowl, paired
with the Mary’s Vineyard, the first
course was a delectable delight. Mi
lasciò volendo più — it left me want-
ing more.

Confit de Canard au Vin Rouge —
duck leg confit in a red wine reduc-
tion was the second course; Corian-
der Crusted Tile Fish with Red Wine
Gastronique was served to those not
choosing duck.
This course was
paired with
Chicken Ranch
Vineyard Merlot
“ R u t h e r f o r d ”
2008. The dish, a
work of art; the
wine, a “distinctive
Merlot with the
signature flavors
of earth and dried
herbs…with a
long, plush finish.”

The third course
featured Navarin
de Veau Printanier
— veal stew, scal-
lions, turnips, car-
rots, peas, potatoes and veal jues
coupled with Meritage 2007. Salmon
with a sherry reduction was also
offered. With the Meritage, Mr.
Monticelli stated that to reach the
finished product, he “began with a
base of Cabernet Sauvignon and then
layered in small amounts of Merlot,
Petit Verdot and Cabernet Franc to
make it complex, versatile and ap-
proachable.” An assertive dish bril-
liantly paired and plated to perfec-
tion.

Assiette de Fromages Affines —
an assortment of cheeses and fruit
generously donated by Jim DeLuca,
manager of ShopRite Wines and
Spirits on South Avenue in Westfield
— was le quatrième cours — the
fourth course. The plate included a
five-year Gouda, Schropshire blue
cheese and a Pierre Robert — a
triple cream best served at room
temperature. The wine was Haystack
Vineyard Cabernet Sauvignon “At-
las Peak” 2007, which was “grace-
fully balanced and luscious.” The
cheese plate was a three-way love
affair; paired with the Haystack, it
became a honeymoon.

The final course was a Fondant au
Chocolat — warm dark chocolate
molten cake perfectly paired with a
Terra d’Oro Zinfandel Porto. The
intoxicating (literally) combination
was a grand finale that created the
perfect ending to a wonderful night.

Chef de Cuisine Reycraft’s au-

By Betsey Burgdorf for The Westfield Leader and
The Times

Navarin de Veau Printanier — Veal
stew, scallions, turnips, carrots, peas,
potatoes and veal jues.

thentic French selections were meri-
torious — perfectly complementing
each wine throughout the evening.
According to Mr. DeLuca, good wine
always has a deficiency. When cor-
rectly paired, the ingredients in a dish
fill the void. The end result becomes
a palatable presentation of food and
wine. Mission accomplished.

The evening was the first of what
Mr. Tindal hopes will be a progres-

sion towards a
trend in this type
of dining — where
the relationship
between food and
wine is discussed,
as well as experi-
enced. The
evening made it
obvious how little
I knew about wine
and French cui-
sine, but I left with
insight and appre-
ciation for the art-
istry and the chem-
istry behind both,
as well as a few
new “go-to wines.”

For more information on Chez
Catherine, visit chezcatherine.com,
e-mail info@chezcatherine.com, or
call (908) 654-4011.

For more information on Trinchero
Family Estate wines visit
tfewines.com where you will find a
plethora of interesting information
on how wine goes from “vine to
dine,” or e-mail Mr. Tindal at
dtindal@tfewines.com.

By Betsey Burgdorf for The Westfield Leader and
The Times

Assiette de Fromages Affines — an
assortment of cheese and fruit includ-
ing a five-year Gouda, Schropshire blue
and a Pierre Robert.

By Betsey Burgdorf for The Westfield Leader and
The Times

WINE N’ SIGN...Mario Monticelli,
winemaker for Trinchero Napa Val-
ley, signs a bottle of Meritage for a
guest as Rebecca Fine, brand manager
for Trinchero Napa Valley, looks on.

By Betsey Burgdorf for The Westfield Leader and The Times
PERFECT PARTNERSHIP...At an event held April 12 at Chez Catherine in
Westfield, guests were treated to a night of first class food and wine pairing.
Pictured, left to right, are: maitre d’ Stephane Bocket, Trinchero Napa Valley
Winemaker Mario Monticelli, Chez Catherine Chef de Cuisine C.J. Reycraft, Jr.,
Chez Catherine Proprietor Didier Jouvenet, and Daniel Tindal, district manager
for Trinchero Family Estate.

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

WESTFIELD — Last Saturday,
the Sound Station record store on
South Avenue hosted its second an-
nual “Record Store Day,” a day in
which independent record stores cel-
ebrate music. The event began four
years ago thanks to the owner of New
England’s Bull Moose Records, and
has thrived despite the closing of
several major record chains.

Major artists have also flocked to
“Record Store Day,” putting out lim-
ited edition music solely for the occa-
sion. This year the Foo Fighters re-
leased an album of cover songs, as
well as live EPs from AC/DC and
Bruce Springsteen. To add to the
value, these releases are usually on

vinyl or 45s, old formats that have
become a major collector’s item in
today’s market. Many artists take
special care to make this format
unique, such as Daft Punk’s specially
designed EP of music from their
“Tron: Legacy” soundtrack.

Beyond the collectibles, many
stores schedule live performances in
their stores, and Sound Station was
no exception. The live music began at
noon, with Screwface, a ska band put
together just for the occasion by
Sound Station employee/customer
James Kelly.

A four-piece band with Kelly on
trombone, Screwface played various
covers of mostly instrumental ska
songs. The selections moved through
such ska legends as the Skatalites,

and the Specials (“A
Message for You,
Rudy”), led by
Kelly’s horn. Despite
having only one full
practice together,
Screwface played as
if they had been to-
gether for years (not
surprising, as the
members have
played together in
various bands be-
fore).

While some of the
songs did seem to
blend together after
a time, the band
clearly knew their
music, and their ex-
pertise in ska’s
scratchy guitar, solid

beat, and danceable horns and bass
lines made ever cover a dead ringer
for the original. It also helped that
they had a sense of humor, as their
guitarist often cursed his equipment,
“I’ve got five cables here and I don’t
know what they do.”

After such a strong set, a band with
similar tastes, Milan and the Sour
Goat, followed Screwface. But while
both bands have obvious ties to reggae
music, the horn-less Milan chose to
perform an acoustic set, with bassist
David Sloyan as the only ‘plugged-
in’ member. Despite the quieter set-
ting, Milan kept the crowd energized
as Sloyan danced about, singer gui-
tarist Milan Lazistan III strummed
and soloed along, while drummer
Edwin Estevez and another percus-
sionist kept the beat going.

After several originals, such as the

By Eric Nierstedt for The Westfield Leader and
The Times

Daft Punk’s specially designed EP of
music from their “Tron: Legacy”
soundtrack.

By Eric Nierstedt for The Westfield Leader and The Times
ROCK ON...Screwface perform at “Record Store Day”
held at Sound Station on South Avenue in Westfield April
16. The annual event was created for independent record
stores to celebrate music.

All the wines and cheese sampled
are available at ShopRite Wines and
Spirits, located at 333 South Avenue
East, or call (908) 232-8700.
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By Betsey Burgdorf for The Westfield Leader and The Times
MUSCLE UP...Chez Catherine Chef de Cuisine
C.J. Reycraft, Jr. plates the Moules de la
Nouvelle-Ecosse at a wine and food paring event
held recently at Chez Catherine.


