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Coffee With Conscience to
Host Legendary Performers

WSO Reschedules Iron Mask
Concert For November 20

WESTFIELD - The Coffee With
Conscience Concert Series contin-
ues its 12th season by presenting the
legendary entertainer, Cliff Eberhardt
and infamous James Lee Stanley on
a double bill.

The concert will take place on Sat-
urday, November 19, at the First
United Methodist Church of
Westfield, 1 East Broad Street (cor-
ner of North Avenue) in Westfield.

Doors will open at 7:30 p.m. and
the concert begins at 8 p.m. Admis-
sion is $19 on line and $23 at the
door. This Concert will benefit the
Community Foodbank of New Jer-
sey. Tickets can be purchased online
in advance by going to:
allwoodanddoors.eventbrite.com/

Cliff Eberhardt and James Lee
Stanley are both veteran touring
singer/songwriters. Cliff from New
England and James from Southern
California found themselves “jam-
ming” on familiar songs by the Doors
at a music conference (to an ever-
increasing crowd). They enjoyed
their spontaneous collaboration so
much that, with the participation of
John Densmore of the Doors, James
and Cliff – with acoustic guitars and
harmonies – have taken a dozen clas-
sic Doors songs (songs practically
hardwired into our consciousness)
and turned them into music that is
both familiar and fresh.

The newly released album is called
“All Wood and Doors.” This album
has received fabulous critical ac-
claim. For more info about this con-
cert and the featured artists, please
v i s i t

allwoodanddoors.eventbrite.com/.
The Coffee With Conscience Con-

cert Series is a seven-show series
running from October through May
at the First United Methodist Church
of Westfield. The Series supports the
following charities: Contact We Care
(Westfield), Homefirst (Plainfield),
Habitat for Humanity (Plainfield),
the Community Food Bank of NJ
(Hilside) and the Keith Knost Special
Needs Trust (Mountainside). Each
beneficiary has at least one concert
dedicated to it during the season.

The Coffee With Conscience Con-
cert Series is made possible in part
by a generous grant from the
Westfield Service League, and other
private donations – which are enthu-
siastically encouraged. For more in-
formation about the Coffee With
Conscience Concert Series, the up-
coming performance, or ways in
which to get involved with the se-
ries, please visit
www.coffeewithconscience.org. You
can also call the Concert Hotline at
(908) 412-9105 or send an e-mail to
ahrre@ahrre.com. Volunteers are
always appreciated!

WESTFIELD - Westfield
Symphony’s multi-media concert The
Iron Mask with live symphonic
soundtrack Monsters from The Ring,
which was cancelled due to extreme
weather conditions, has been resched-
uled. The concert will now take place
on Sunday, November 20, at 7 p.m. in
the facilities of Dolan Hall, at the Col-
lege of St. Elizabeth, 2 Convent Way,
Morristown.

“We have pulled out all the stops to
reschedule this concert and are thrilled
that we can now offer ticket holders
exchanges for a new date” remarked
Maestro David Wroe. “The massive
multi-media combination of epic
movie with live orchestral soundtrack
is just too exciting to lose.”

Patrons holding tickets for the origi-
nal October 29 concert in Westfield
will automatically be rescheduled for
the November 20 concert in Dolan
Hall, the College of St. Elizabeth and
their new tickets will be held at will
call. Ticket holders who are unable to
attend on November 20, should call
the Westfield Symphony Office at
(908) 232-9400.

Music lovers of all ages are once
again invited to savor the silver
screen’s final silent masterpiece –
swashbuckling musketeers and
more – as Westfield Symphony Or-
chestra brings to life, in glorious
symphonic technicolor, the origi-
nal 1929 movie The Iron Mask star-
ring Douglas Fairbanks.

With split-second timing and pre-
cision, more than 60 fully profes-
sional musicians, under the direc-
tion of Maestro Wroe, will perform
a magnificent soundtrack by re-
nowned composer Carl Davis as the
original classic movie – a stirring
story of, swordsmanship, deception,
romance, drama, violence, humor,
and grandiose glory that more than
stands the test of time – is projected
above the orchestra and in full view
of the audience.

Musical giants, goblins and fly-
ing warrior women will round off
the family-friendly festivities as the

orchestra presents “Monsters from
‘The Ring’” a selection of orchestral
excerpts from Wagner’s Ring Cycle.

 “Combining different media is
part of WSO’s mission to make clas-
sical music appeal to the broadest
possible audience. This enthralling
multi-media presentation is bound
to entice all generations and stu-
dents K-12 will again be offered
special discounted tickets at only
$12,” noted Marketing Director
Elizabeth Ryan.

A free pre-concert lecture, an in-
formative, entertaining and an en-
gaging way to learn about the movie,
music and music makers before the
concert will be conducted at 6 p.m.

The concert has been made pos-
sible in part by funding from The
Westfield Foundation, by a HEART
grant from the Union County Board
of Chosen Freeholders, The NJ State
Council on the Arts and the
Geraldine R. Dodge Foundation and
by the generous support of WSO
Trustee Byron Arison.

To exchange or purchase tickets
($25-$50, students K-12 $12) call
(973) 408 3978. For further infor-
mation go to
www.westfieldsymphony.org or
visit WSO on Facebook.

Westfield Art Association to
Host Artist Chi Nguyen

CHARMING…On November 3, Lucille Bills addressed the residents of the
Savannah at the James Ward Mansion in Westfield about the Westfield Commu-
nity Players and the theater’s first children’s show, The Three Prince Charmings,
scheduled for December 10 and sponsored through the generosity of Josie Ward
and Eileen Ward-Conway. Pictured, left to right, are: Eileen Ward-Conway, Gail
Smith WCP Board member: Lucille Bills, WCP Board member; Josie Ward; Don
Mokrauer, WCP Board member.

WESTFIELD – The Westfield Art
Association will hold its next meet-
ing/demonstration on Sunday, No-
vember 20, from 2 to 4 p.m. Artist
Chi Nguyen will demonstrate cal-
ligraphy and rubber stamping. The
meeting is open to the public and
takes place in the Community Room
at 425 E. Broad Street in Westfield
and is accessible by a ramp for the
disabled. Refreshments will be
served

Chi Nguyen is a calligrapher and
designer who teaches calligraphy

and rubber stamping in New York
City. She is a demonstrator for Stampin’
Up!, which has brought creative inspi-
ration (not to mention rubber stamps
and paper crafting supplies) into her
life. She loves making things with pa-
per, and has been fascinated with pop-
up cards and books for as long as she
can remember. She especially enjoys
collecting and de-constructing pop-ups.
She teaches courses for the NYC-UFT
Retiree Program, as well as workshops
for the Society of Scribes and Newark
Museum.

Art Exhibit, Reception and
Concert at LightSoundSpace

RAHWAY – A solo exhibition of
paintings by Polish-born artist Anna
Feld is now on display at
LightSoundSpace, a new culture and
music space located at 1591 Irving
Street, Rahway, in the heart of the
downtown Rahway Arts District.

The public is invited to attend a free

reception on Thursday, December 1,
from 6-8 p.m. Light refreshments will
be served.

Immediately following the recep-
tion at 8 p.m., renowned jazz pianist
Jean-Michel Pilc will perform on the
celebrated Fazioli piano. The concert is
free, but reservations are recommended,
as seating is limited. Call (917) 371-
7807 to make a reservation.

Anna Feld shows a variety of paint-
ing styles, including representational
landscapes, still-life oil paintings, and
abstract compositions. The art ex-
hibit will be on view through De-
cember 23. Artworks are available
for purchase.

Anna Feld is an award-winning
artist who has exhibited regionally
at the Katonah Museum of Art in
Katonah, N.Y., The Cork Gallery at
Lincoln Center and The National
Academy Museum in New York City,
as well as numerous other galleries
and institutions.

Ms. Feld creates painting and
drawings in all media, focusing
mainly on oil, and paints and draws
a wide variety of subjects, including
portraits, still-life, animals and land-
scapes. She trained in New York
City at the Art Student League and
the National Academy of Design
under, among others, Serge
Hollerbach and Thomas Fogarty. Her
work is included in many private
collections. More information is
available at www.annafeld.com.

Jean-Michel Pilc is a master of
improvisational jazz. He has per-
formed with greats in the music field
such as Roy Haynes, Michael
Brecker, Dave Liebman, Jean
Toussaint, Rick Margitza, Martial
Solal, Michel Portal, Daniel Humair,
Marcus Miller, Kenny Garrett, and
many others. He has also worked
with Harry Belafonte as his musical
director and pianist.

Pilc has performed as a trio with
Francois Moutin (bass) and Ari
Hoenig (drums). As a group, Pilc,
Moutin, and Hoenig have played
live and released a number of re-
cordings over the years. Pilc has
additionally released many solo al-
bums. Pilc is a faculty member in the
music department at NYU’s
Steinhardt School and at the New
School in New York City.

thrived under Manny Pena and Ron
Wagenhoffer’s steady bass and drums,
while John Check added steady
rythym guitar, and sturdy vocals.

The Owls made sure to take time to
thank the crowd for coming and sup-
porting their efforts, as well as dedi-
cating “Can’t Stop Thinking About
How You Are,” to John Check’s wife.
Matt Check added some humor,
thanking people “who just wandered
in tonight,” as well as debuting the
new song “So Strange,” a long, slow
winding jam to end the set.

More on the The Knight Owls and
Sinsanity can be found at
w w w . r e v e r b n a t i o n . c o m /
theknightowls and
www.myspace.com/sinsanityrock.
More information on pancreatic can-
cer, including ways to raise funds,
can be found at www.pancan.org.
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Antique Toy
Convention Set for

December 4
PHILADELPHIA, Pa. - On

Sunday, December, 4, the first
ever Philadelphia Antique Toy
Convention will take place at
its new location, The Pennsy
Flea Market from 10 a.m. to 4
p.m. Admission is $5; 9 a.m.
early buyers $10. Children un-
der the age of 12 free, accom-
panied by an adult. This is an
indoor all weather event  lo-
cated at 1600 S. Warfield Street
Philadelphia, Pa. 19145..

For information on attending
or participating, visit
www.toyshows.org or call:
(856) 302-3606.

Thanksgiving Turkey:
Everything Old is New Again

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

Everything old is new again and
when it comes to turkey brining this
certainly is true. Brining, an age-old
technique is the hottest and hippest
“new” way to prepare the Thanks-
giving Day turkey. Brining is simply
the process of soaking the bird in
water and salt and some additional
seasoning which usually includes
something citrus. When done prop-
erly, the method results in a turkey
that is remarkably moist and tender.

Because meat already contains salt
water, when the turkey is immersed
into a high concentration of salt and
water, the brine absorbs creating
moisture that will remain throughout
the cooking process. The meat be-
comes more porous allowing any
additional seasoning to seep in mak-
ing the procedure different from
marinating.

Now used to enhance the flavor,

brining was originally developed to
help preserve meats, particularly
poultry, when refrigeration was not
readily available. Although brining
in the refrigerator is recommended
now that we have them, finding room
in the frig to store the oversized pot
for 48 hours can be tricky.

Although the media has been tout-
ing the virtues of brining, it was not
until recently that it occurred to me to
try it. Fortunately, my foodie friend
Wendy from Scotch Plains under-
stood the importance and presented
me with an opportunity. Now I am
hooked.

Sure, you can pick up a pre-made
brining package available at Will-
iams Sonoma and sure, the result will
be very good. My recommendation,
however, is to use Wendy’s home-
made recipe below for the ultimate
brined turkey.

Enjoy your turkey and Happy
Thanksgiving!

Perfect Turkey Brine
Ingredients

1 (12 ounce) can frozen orange
juice concentrate, thawed

1 orange, sliced
1 lemon, sliced
1 lime, sliced
4 cloves garlic
3 bay leaves
1 cup kosher salt
½ cup maple syrup
1 ½ gallons water
4-5 tablespoons butter

Procedure
In a large stockpot, combine the

orange juice, orange, lemon, lime,
garlic, bay leaves, salt and water.
Bring to a boil. Remove from the

stove and allow to cool to room tem-
perature. Remove the innards and
wash the turkey inside and out. Pat
dry. Place the turkey breast-side down
making sure it is submerged. Mari-
nate for 2 days. Remove the turkey
from the brine when ready to roast,
discard the brine and pat dry again.
Place in a large roasting pan. Care-
fully lift the skin in various places
and place small pats of butter under
the skin. Cover and roast at 350 de-
grees for about 20 minutes per pound
keeping in mind that a brined turkey
will cook somewhat faster than if it
was not brined. Remove cover to
brown during the last half-hour.

*For a 16-20 pound turkey


