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JK’s Painting &
Wall Covering

Interior Painting
Wallpaper Removal

Wallpaper Installation
Plaster & Sheet Rock Repair

Call Joe Klingebiel

908-322-1956
FULLY INSURED         FREE ESTIMATES

GUTTER CLEANING “The Gutter Specialists”

Gutter Services, Painting,
Power Washing, and

Snow Removal Services
908-756-0090   www.grimebustersnj.com

Free Estimates / Fully Insured

  

Howarth Paving
908-753-7281

OLIVER A

PAVING
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908.654.0287 • SERVICE CALLS

Recessed Lighting
Service Upgrades

Phones & Cable Lines
Additions and Renovations

Builders & Contractors Welcome
NJ Lic # 10421

Member of BBB
20 Years in Business

Visa & Mastercard Accepted

Factory Showroom of NJ

Factory Showroom of NJ

Office: (908) 232-3500

Direct:   (908) 787-7370

Factory Showroom of NJ

305 South Avenue West

Westfield

Custom Cabinetry for the

Kitchen-Bath-Home

ELM STREET
SERVICE CENTER

138 Elm St • Westfield

Complete Auto Repair
Foreign & Domestic

NJ State Inspection

Auto
Care

Center

• Emission Repair Facility
• Tune-ups & Batteries

• A/C Service
• Tires & Brakes

• Road Service

908-232-1937

30 Years
Experience

Handyman

(908) 462.4755
Mr. Reliable

QUEST “FOR
PERFECTION”

Home Improvements
Kitchens • Baths

Countertops • Windows

Fine Carpentry

Basements • Tile Work

qhiwnj@comcast.net

908-654-1899
NJ Lic. #13VH01315500

Free Estimates • Insured

DECKS

KITCHENS

BATHROOMS

BASEMENTS and

of course ADDITIONS

John Killoran

908-232-2268
NJHIC# 13VH03286900

BLACK TOP

PAVING
DRIVEWAYS

PARKING LOTS

CONCRETE

BRICK PAVERS

908-889-4422
FREE ESTIMATES

PT

REPAIR SPECIALIST
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LIC# 13VH06010100

HANDYMAN SERVICES

CALL PHIL SCALI
732-609-0786
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Double Size: 10 Weeks $425
 email PDF Ad to
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has nicknamed her “Madonna” which
gives an insight into the pedestal upon
which he placed her. Truth be told,
Catherine doesn’t do anything to call
attention to herself. Her skirt length
is the style of the times - two inches
longer than her knee—but he’s still
nervous about her. “I’m responsible
for you,” he explains. But that’s only
part of this fascinating story.

 When Catherine falls in love with
Rodolpho, it’s not just puppy love.
They plan their hasty marriage de-
spite Eddie’s concern that she is
merely Rodolpho’s passport to being
an American citizen. Eddie gets more
and more crazed thinking about
Catherine and Rodolpho being to-
gether and goes to Alfieri for legal
advice. Alfieri tells us “a passion has
moved into Eddie’s body like a fe-
ver.” And Eddie can’t shake that fe-
ver. “Sometimes there’s too much
love,” the lawyer whispers ominously.
And from there the dramatic irony
rolls downhill like an avalanche of
doom.

 Director Steve Lemenille has gath-
ered a fine cast of talented actors
especially with leads A.J. Liana, Lou
Savarese and Brian Remo. As Eddie,
A.J. Liana may be a career firefighter
by day, but in this show, he becomes
a professional actor with great tim-
ing, inflection and delivery. Mr. Li-
ana presents Eddie sympathetically
with all his human frailty, despite the
character’s bluster. His perfect Archie
Bunker type recitation about

Rodolpho—“He ain’t right”—refers
to the fact that Rodolpho can sew,
sing high tenor notes and has light
blonde hair. Mr. Liana’s performance
makes us realize that the tragic figure
of Eddie really believes what he says.

 Mr. Savarese’s characterization of
Marco is stellar. The audience feels
Marco’s sincerity and appreciation
for what Eddie and Bea have done for
him and his family. Then, when righ-
teous indignation comes to the fore-
front because of Eddie’s actions in
Act II, Mr. Savarese’s electric perfor-
mance sizzles. Through the play, Mr.
Remo delivers an impeccable Italian
accent and presents an authentic, be-
lievable young man searching for the
American dream. He has developed
an intriguing character especially in
scenes with Catherine. When Mr.
Remo’s character begs Eddie for his
blessing for their marriage, it is one
of the most poignant moments of the
night. Andrea Barra brings the right
amount of old world Italian wife sto-
icism to the role of Beatrice and
Kristina Hernandez’s Catherine is
rightly naïve in her dealings with
Eddie. Mr. Herman’s Alfieri gives us
thoughtful insight as to why the story
still haunts him.

 “If I seem to tell this like a dream
- it was that way,” Alfieri confesses to
us as the pieces to this classic tale fall
into place. Turn off the TV and get to
Westfield Community Players’ note-
worthy production that runs week-
ends through the end of the month.
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Westfield Community Players

Shepherd’s Pie – Authentic
Irish Fare for St. Pat’s Day

Traditional Shepherd’s Pie

Shepherd’s Pie with Tater Tots

In a large pot of water, boil the pota-
toes. While the potatoes are boiling,
in a large skillet, mince the meat until
it is brown. Remove and place in a
bowl. In a skillet, heat the oil over a
medium flame until warm. Sauté the
onion, carrot, celery and garlic until
browned. Spoon the meat back into
the skillet. Add the Worcestershire
sauce, ¼ teaspoon salt, pepper, bay
leaves and whiskey. Combine the
broth with the flour, stir until well
combined and add to the pan. Cover
and simmer for about 5 minutes. Drain
and mash the hot potatoes with the
butter, milk and remaining salt. Place
the meat mixture in a casserole dish.
Spread the mashed potatoes over the
top making a swirling pattern, if pos-
sible. Bake uncovered for 30 – 40
minutes or until the potatoes are
browned.

Yield: 4-6 servings

Ingredients
1 ½ -2 pounds Yukon potatoes

(about 3 large)
2 pounds minced ground lamb (or

beef)
2 tablespoons vegetable oil
1 large onion, diced
1 large carrot, chopped
1 stalk celery, chopped
3 large cloves garlic
2 tablespoons Worcestershire sauce
¼ teaspoon + 1 tablespoon salt,

more if needed
¼ teaspoon pepper
2 bay leaves
2 tablespoons Irish whiskey
½ cup beef broth
1 teaspoon flour
4 tablespoons butter, more if needed
¼ cup milk at room temperature,

more if needed
Procedure

Pre-heat the oven to 400 degrees.

Shepherd’s Pie with Yams
Ingredients

3 large yams, peeled and quartered
2 tablespoons olive oil
2 pounds ground turkey
2 onions, diced
2 carrots, chopped
3 cloves garlic, chopped
1 tablespoon chopped fresh thyme
1 tablespoon chopped fresh parsley
¼ teaspoon salt
¼ teaspoon pepper
½ cup chicken broth
2 teaspoons flour

Procedure
Pre –heat oven to 400 degrees. In a

large pot of water, boil the yams for
20-30 minutes or until soft. While the

potatoes are boiling, in a large skillet,
heat the oil. When the oil is warm,
mince the turkey until it is brown.
Scrape into a medium bowl. Place the
onions, carrots and garlic in the skil-
let and sauté until browned. Place the
turkey back into the pan. Add the
thyme, parsley, salt and pepper. In a
small bowl, mix the broth and flour
together until well blended and add
to the pan. Cover and simmer for
about 5 minutes. Drain and mash the
hot potatoes. Place the meat mixture
into a casserole dish and spread the
potatoes on top. Bake uncovered for
30-40 minutes.

Yield: 4 – 6 servings

Ingredients
2 tablespoons olive oil
2 pounds ground chopped meat
2 onions, diced
1 carrot, chopped
1 celery stalk, finely chopped
4 cloves garlic, chopped
¼ teaspoon kosher salt
¼ teaspoon pepper
¼ teaspoon cayenne pepper
1 can (15 ounces) corn
¼ cup Worcestershire sauce
3 tablespoons butter
2 tablespoons flour
½ cup dark beer
1 cup beef stock
1 cup shredded cheddar cheese
1 bag frozen tater tots (or enough

to cover the top)
Procedure
 Pre-heat the oven to 400 degrees.

In a large skillet, heat the oil over a
medium heat. Add the meat, chop-
ping while browning. When the meat
is halfway browned, add the onions,
carrots and celery (known as
mirepoix.)  Continue stirring until
vegetables are soft and the meat is
completely browned. Add the garlic,
salt, pepper, cayenne pepper, corn
and Worcestershire sauce. Cover and
simmer for about 5 minutes. In an-
other smaller skillet, melt the butter.
Whisk in the flour. When they are
combined, add the beer and reduce to
about half. Whisk in the beef stock to
form a gravy. Place the meat in a
casserole dish and stir in the gravy.
Top with the cheese and tater tots.
Bake uncovered for 30 – 40 minutes
or until the tots are brown and crispy.

Yield: 4-6 servings

Kean to Feature Promising
New Plays at Spring Series

UNION – Premiere Stages at Kean
University will hold its annual Spring
Readings on Thursday, March 17, Fri-
day, March 18, and Saturday, March
19, at 7 p.m. and Sunday, March 20, at
3 p.m. in the University Center Little
Theatre, located on Kean’s Central
Campus, 1000 Morris Avenue in
Union. Due in part to funding from the
New Jersey Theatre Alliance’s Stages
Festival, an additional playwright will
be developed through the Festival,
increasing the number of play finalist
readings to four.

The four finalist plays, selected from
more than 300 submissions to the Pre-
miere Stages Play Festival, will be
given a professional reading and will
be considered for expanded develop-
ment as part of the Premiere Stages
2011 summer season. One new play is
read and discussed each evening and
the public is encouraged to actively
engage in the new play developmental
process through post-reading dia-
logues with the writers and written
evaluations. Based on audience re-
sponse and input from a panel of the-
atre professionals, two plays will be
chosen for further development by
Premiere Stages. One of the four plays
will be selected for an Actors’ Equity
Association (AEA) staged reading in
June, and the most promising play
will be awarded a fully produced AEA
production in July.

All of the finalists also receive cash
awards ranging from $500 to $2,000.
The schedule for the readings is as
follows: Floodplains by Gabe
McKinley, Thursday, March 17, at 7
p.m. When a weathered army veteran
learns of his daughter’s disappearance
in Iraq, he is forced to re-examine his
role as both a father and a champion of
the war.

Transit by Kait Kerrigan, Friday,
March 18, at 7 p.m. When a
Poughkeepsie Transit worker is con-

fronted by an ambitious young re-
porter about his connection with the
death of a Muslim woman, he must
choose between uncovering the truth
about her life and keeping the secrets
she left behind.

Egyptian Song by James Christy,
Saturday, March 19, at 7 p.m. A young
gifted singer and her sensitive brother
struggle to bridge social divides as
they search for happiness and inde-
pendence in a world where tradition
comes first.

Follow Me to Nellie’s by Dominique
Morisseau, Sunday, March 20, at 3
p.m. Follow the road to Nellie’s where
you will discover five women search-
ing for a new life and the man willing to
risk his to show them the way. Set in
1955 Mississippi, at the height of seg-
regation, the play is based on a true
story.

The Premiere Stages Play Festival
is made possible in part through fund-
ing from The New Jersey State Coun-
cil on the Arts, The Geraldine R. Dodge
Foundation, The Provident Bank Foun-
dation, The New Jersey Theatre
Alliance’s Stages Festival, and through
the generous support of individual
patrons.

Admission and parking for the Pre-
miere Spring Readings is free. Please
call (908) 737-4092 for more infor-
mation or visit kean.edu/
premierestages. Reservations are rec-
ommended.

Premiere Stages offers affordable
prices, air-conditioned facilities and
free parking close to the theatre. Pre-
miere Stages provides free or dis-
counted tickets to patrons with dis-
abilities. All Premiere Stages facili-
ties are fully accessible spaces. Please
call for a list of sign-interpreted, au-
dio-described or open-captioned per-
formances. Assistive listening devices
and large print programs are avail-
able at all times.

WINNING SCRIPT…The Good Counselor, last year’s Premiere Stages at Kean
University winner, was one of six plays from across the nation that was named as
a finalist for the American Critics Association New Play Award. Pictured, left to
right, are: Susan Louise O’Connor, Edward O’Blenis and Geany Masai.

“Everyone Deserves a Home”
Poster Contest

UNION COUNTY – The Greater
Union County Association of Real-
tors (GUCAR) and the New Jersey
Association of Realtors (NJAR) Equal
Opportunity Committee invites stu-
dents in grades 3 through 6 to partici-
pate in our Fair Housing Poster Con-
test. This year’s theme is “Everyone
Deserves a Home.”

The contest is open to school chil-
dren grades 3 through 6 who live in
Union County.

All posters must be submitted to
Greater Union County Association
of Realtors by Tuesday, May 31.

All entries must meet the Poster
Contest criteria: Posters must be no
larger than 19 x 24. Please attempt to
have a 1or 2” border for reproduction
purposes of the winner poster; Post-
ers must be produced in color; Please
refrain from using materials such as
buttons, cotton, etc.; All entries must
be labeled on back of poster with the
student’s name, age, home telephone

number and address, name of parent/
legal guardian, school name, teacher’s
name, address and telephone num-
ber, and name of local association;
The poster must be this year’s theme,
“Everyone Deserves a Home.

Entries must be mailed to GUCAR
at 767 Central Avenue, Westfield,
NJ 07090 by Tuesday, May 31. Win-
ning entries will be selected by a
panel of judges whose decision will
be final. The winning entries from
GUCAR will be sent to the New
Jersey Association of Realtors Equal
Opportunity/Cultural Diversity
Committee and four finalists will be
selected.

Prizes are as follows: 1st Place -
$100 American Express gift card; 2
Place - $50 American Express gift
card; 3rd Place - $25 American Ex-
press gift card; Honorable Mention
- $25 American Express gift card.

For more information call
GUCAR at (908) 232-9000.

CHRISTOFFERS
Established 1976

HOURS:  MON. - FRI. 9:00 - 5:30 • SAT. 9:00 - 5:00

www.christoffersflowers.com

860 Mountain Avenue

Mountainside NJ 07092

908-233-0500

FRESH AND SILK FLOWERS • GIFTS • HOME DECOR • GREETING CARDS

COME IN FOR A SPRING FIX

Visit between now and St. Patrick’s Day and receive

a shamrock plant or green carnation just for coming by

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

AREA - Before 2002 when Molly
McGuire’s opened its doors in Clark, the
only authentic Irish pub around was
Mclynn’s in Springfield. With the re-
cent arrival of Dillon’s Publick in
Mountainside,  Irish fare has become
more readily available to us Union
County residents, offering more options
for enjoying this recently popular type
of cuisine.

On St. Patrick’s Day, we now have
more choices than ever. Because of its
great tasting authentic food, appealing
ambience, cordial service and chic style,
this Irish pub can be compared to any
popular upscale New York City eatery.
After many unfortunate failed restau-
rants at this location, Dillon’s has been
warmly welcomed by the community.

But it is not Dillon’s that I want to talk
about. It is Shepherd’s Pie and how it has
come to be an Irish tradition. Although
the very first version of Shepherd’s Pie
was developed in the northern most part
of England, or even in Scotland where
the sheep are plentiful, thus the name.
The dish has become to the Irish what
pizza is to the Italians. This is probably

because of Ireland’s proximity to En-
gland and also because the Irish simply
know a good dish when they taste one.
(Not to mention the abundance of pota-
toes in Ireland).

The original Shepherd’s Pie was
made with lamb or mutton and was
most likely invented by creative minded
housewives looking for ways to pre-
pare leftovers for their families. Today
it is more commonly made with beef. In
the 19th century however, beef pie
topped with mashed was known as “Cot-
tage Pie” but somehow through the ages,
Cottage Pie has been translated to
Shepherd’s Pie.

There are many variations of this
dish and so many different ways to
prepare it. Here a just a few ideas. The
first is a basic old-fashioned way, yet
one sure to please. The second is a
healthier version that is prepared with
yams instead of mashed potatoes, yet
still hearty and delicious. The third is
definitely not low in calories, but it is
very yummy. Kids will love this one
topped with tater tots and so will adults.
Happy St. Patrick’s Day to all and don’t
forget to try Dillon’s version of
Shepherd’s Pie with a bottle Guinness.


