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By MICHELLE H. LePOIDEVIN
Specially Written for The Westfield Leader and The Times

Hawaiian-born Bette Midler will
be the first to confide that life is not
a garden filled with roses. Harsh
criticism, a strained relationship
with her father, and the sudden death
of her sister upon a visit to New York
City, are only some of the thorns
which have pierced her. But, the Di-
vine Miss M came out smelling like a
rose, just the same.

Upon the stages of Manhattan’s
Continental Baths, Midler got her
start after moving from Hawaii to
an apartment near Times Square.
Her tell-it-like-it-is style left nothing
to the imagination. Her brief career
as a go-go dancer, she recalls, was
one of the freest times of her life.

While most of us think of her roles
in Beaches and The Rose as being
some of Midler’s most shining mo-
ments, the spotlight which shone
upon her the last time Johnny Carson
hosted his late night show is one of
the brightest.

How many others can boast that
they were handpicked by Carson to
usher in his farewell? The tears she
brought to his eyes were unforget-
table. Bountiful are the blessings
given to Midler—a gorgeous voice,
a happy marriage and a spellbind-
ing career. But, her greatest pride
and joy is her teenage daughter,
Sophie, who bears quite a resem-
blance to the songstress.

Midler has blossomed as a su-
preme talent before our eyes – be-
ginning as a bold, new bud and un-
folding like the most stunning rose.
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By MICHELLE H. LePOIDEVIN
Specially Written for The Westfield Leader and The Times

Sometimes I ask myself why I became a journalist. But, after a phone call
with what I call the “Public Misinformation Office” at the Brooklyn Museum
of Art last Wednesday morning, I remembered my initial motivation. Exposing
the bad guys.

While expressing my ire (an understatement) over the BMA’s most recent
heresy against the religiously conscious, I was mysteriously disconnected each
time.

“You’re yelling at me,” whined the PR lackey. I was merely trying to give him
my name to get it off their press list.

I must have been out of line. I hope they forgive me. How could I have been
so uncultured to be offended by “Yo Mama’s Last Supper” by photographer
Renee Cox?

Everybody likes Jesus Christ re-
placed by a nude black woman (Cox)
flanked by a dozen black men who are
not the 12 Apostles. Oh, and the only
white guy in her photo is the histori-
cally berated Judas. Another one of
her pieces, which I had the misfortune
to observe shows Cox (naked again)
draped on a crucifix. Heck, even the
cow dunged depiction of the Virgin
Mary by Chris Ofili at the BMA
caused me to “overreact.” Afterall, it’s
just art.

This is a new genre of art in which
talent-free artists produce pieces to
offend groups of people, usually
Catholics and Christians, in order to
attract controversy and get 15 min-
utes of fame. I wonder if Cox and Ofili
would be defending their art form if I
submitted a painting of them with
cow dung, shot through a camera
lens.

Judging how these sorry folks who
work at the BMA answer the phone
(or I should say, avoid answering the
phone), I can tell that they are getting
their fair share of slaps in the face. My
Sicilian temper is still pulsing through
the wires of their answering machines.

I can imagine the employee train-
ing manual: “If it’s offensive, hang it.
If they’re offended, hang up.”

The BMA ‘tude has spread like a
bad strain of the flu to The Chicago
Athenaeum which has allowed
Windy City artist Dick Detzner to
take his own swipes at The Last
Supper.

In “The Last Pancake Breakfast,”
Jesus isn’t seated at the center of the
table where he ate his final meal
before his crucifixion. He’s been
replaced by a bottle of  Mrs.
Butterworth syrup. His loyal Apostles
Peter, Paul, John and Judas are re-
placed by Kellogg’s “Snap, Crackle
and Pop,” “Cap’n Crunch” and other
toon stars.

So, let me get this straight, Jesus
and the Apostles did not attend the
annual Pancake Day because some
characters on a cereal box and a
bottle of pancake topping got the
invite instead. The invitations must
have crossed in the mail.

Of course, that won’t happen with
the BMA. Anything they send me
will be stamped with the words “Re-
turn to Sender.” Maybe I’ll use cow
dung for the ink.

They shouldn’t be too offended.
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CHORUS GIRLS…Some of the chorus girls in the Westfield High School spring
musical 42nd Street are showing Julian Marsh (David Eisenberg) what they can
do. Pictured, left to right, are: Samantha Black, Melanie Zacharides, Kim Lam,
Jennifer Rosenblum, Dakota Nave Hurtt, Marian Pomann, Erica Cenci, Dania
Aguero and Megan Rodd. Tickets are now on sale from cast members of by
calling (908) 789-4549. Tickets are $8 for reserved seating prior to the show and
$10 at the door.

WESTFIELD  – Westfield High
School (WHS) will present its spring
musical 42nd Street on Thursday, Fri-
day and Saturday, March 8, 9, and 10
with an 8 p.m. curtain each evening.
The WHS auditorium is located at
550 Dorian Road in Westfield.

Michael Stewart and Mark
Bramble wrote the book based on a
novel by Bradford Ropes. The origi-
nal show opened on Broadway in
1980 starring Tammy Grimes and
Jerry Orbach of NBC’s “Law and
Order.”

42nd Street won the 1981 Tony
Award as Best Musical. The show
is being reprised on Broadway next
month, but this performance will
give audiences a taste of some of
the best songs and dances in the
show.

With music by Harry Warren and
lyrics by Al Dubin, 42nd Street has
such memorable songs as “Shadow
Waltz,” “Young and Healthy,” “Go
Into Your Dance,” “Dames,” and the
well-known “Lullaby of Broadway,”
“Shuffle Off to Buffalo,” and “42nd

Street.”
Gower Champion originally

choreographed the show, but the
WHS production will be choreo-
graphed by five-time nominee and
two-time Rising Star Award win-
ner Lorinda Haver. Approximately
38 cast members will be managed

by Ms. Haver.
The cast includes Megan Rodd as

Peggy Sawyer, Scott Brewster as
Billy Lawlor and David Eisenberg as
Julian March, the noted Broadway
producer. Christine Pirot is Dorothy
Brock with Chad Tortorello and Tim
Greenlaw as her love interests Abner
Dillon and Pat Denning, respectively.

Tyler Patla is the dance director
Andy Lee and the featured dancers
include Samantha Black, Erica
Cenci, Dakota Nave Hurtt, Kim Lam,
Marian Pomann, Jennifer Rosenblum
and Melanie Zacharides. Ian
Federgreen and Dania Aguero play
the writers Bert Barry and Maggie
Jones.

The ensemble members are Lauren
Baeder, Kelli Couzza, Bridget
Fitzpatrick, Thomas Greene,
Samantha Hooper-Hamersley, J.D.
Hyman, Victoria Joyce, Ryan
Leonard, Joshua Lerner, Josh
Lieberman, Kristina Lucarelli, Chris
Lynn, Jason Mesches, Katie Miller,
Caroline Moore, Katherine Nicol,
Betsy Paynter, Rosanne Palatucci,
Mike Sherry, Martha Strickland, Tom
Weingarten and Kelly Yang.

42nd Street will be directed by
WHS Drama Teacher Joe Nierle.
WHS Chorale Director and Minis-
ter of Music at the First Baptist
Church of Westfield Bill Matthews
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By MICHELLE H.
LePOIDEVIN

Specially Written for The Westfield Leader
and The Times

WESTFIELD  – Pro-
prietor of Juxtapose Gal-

lery Gerri Gildea and her industrious
staff have many reasons to be proud.

Once known more as a frame shop
than an exhibition space, Ms. Gildea
said Juxtapose continues to provide
professional framing services, while
offering a traditional community the
best in traditional artwork.

“This year, we have done a lot of
in-home consultation,” reported Ms.
Gildea, adding that homeowners ac-
tively seek their suggestions and tal-
ent in complimenting a room with
fine art pieces.

Some of the artists which continue
to fill the nooks and vast walls at
Juxtapose include Helen Frank,
Bronna Butler, Kathleen Cantin,
Joanna Wezyk, and Elizabeth

Estivalet. Of particular note are the
rustic flavored frames by Sandra
Newman.

Artists Dorothy Ganick and Swiss-
born Christiane Papé also make
strong contributions.

Recently returning from New Or-
leans, Helen Frank has granted sev-
eral new editions to the broad canvas
of one of Juxtapose’s walls. These

include more of her phenomenally
emotional etchings like “Fireflies”
and an array of watercolors.

“Fireflies” bursts with Frank’s sig-
nature style, which incorporates flaw-
less detail and freedom of artistic
expression. Tiny blue fireflies float
in auras of light blue above seven
figures of carefree nature hoping to
seize the mystical creatures by reach-
ing and floating toward the sky.

“They will be out this week,” said
Ms. Gildea, “She is so prolific, she’s
always adding new things. We can

hardly keep up with it, it’s that good.”
Pastel portrait artist Bronna But-

ler, who has been sought after for her
incredibly lifelike depictions of her
subjects, is exhibiting a portrait of
her husband at Juxtapose. Said por-
trait garnered the “Annual Combined
Exhibition, Philip Isenberg Memo-
rial Award at the Salmagundi Club
2001” recognition.

“She has been working on 13 com-
missions from us,” revealed Ms.
Gildea.

Few artists can claim that they are
masters of light, but Kathleen Cantin
from Vermont can make that asser-
tion. With a special corner at Juxta-
pose dedicated to Cantin’s ethereal
classics, Ms. Gildea can boast that
this artist’s works hold a classic,
traditional style many have come to
treasure.

With Old World charm and warm,
earthy tones, Joanna Wezyk captures

florals and interiors
with panache. Her
depiction of her
grandfather’s house
in Poland is simply
profound.

Somewhat calling
to mind “Bedroom at
Arles” and “Artist’s
Chair” by the great
Vincent van Gogh,
Wezyk’s genius
shines through in this
small painting. I
would love to see
more of these.

Featured in some
of the finest Soho
galleries, European
artist Elizabeth
Estivalet’s work is
both valuable and
popular for art col-
lectors. Juxtapose
maintains a collec-
tion of some of
Estivalet’s serigraphs
and original oils.

One such piece,
“The Lavender
Fields,” is sure to
be snatched up

quickly due to it’s brilliant shades
of violet and green, and rich tex-
ture. Set in Provence, those who
recognize the area, will certainly
want this piece for their personal
collections.

Ms. Gildea pointed out that
Estivalet’s originals will come to
Juxtapose near the end of March.

Aside from the stock of frames

“Fireflies” by Helen Frank

Joanna Wezyk gives us a peek into her grandfather’s
home in Poland.

offered at Juxtapose, several origi-
nal wooden frames are offered by
artist Sandra Newman. Some of
these frames, which are commonly
known as Mortise and Tenon Frames,
boast pegged corners. These rare
frames will compliment any piece
perfectly.

While Juxtapose commands an
audience from all of our communi-
ties and beyond, those seeking the
lush elegance found in traditional
artwork are sure to find it at Juxta-
pose.

“The Lavender Fields” by Elizabeth Estivalet
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By BILL BURT
Specially Written for The Westfield Leader and The Times

WESTFIELD  — Living in New
York as I do, I’m spoiled. I have New
York-style sensibilities and expecta-
tions. However, New Jersey’s people
and it’s restaurant scene
can be every bit as so-
phisticated as their New
York counterparts.

Therefore, I think it’s
fair to look to New York
City as a rule and guide.
Bearing this in mind, I
visited Galata’s at 114
Central Avenue in

Westfield.
There were many places like

Galata’s years ago with warm, invit-
ing exteriors and comfy interiors
enticing patrons to come in and en-
joy inexpensive no-fuss Southern Ital-
ian food. This seemed to be the im-
pression that Galata’s was trying to
make.

In some ways it succeeds, in oth-
ers, it does not.

Menus like Galata’s aren’t seen
much anymore; the trend is for shorter
menus with more real variety. If their
menu were pared down to place a
greater emphasis on daily specials, it
might have more appeal. Still,
Galata’s menu is a pleasant trip back
through time. It is reminiscent of the
lengthy but uncomplicated menus of
a by-gone era when American-Ital-
ian restaurants didn’t dabble in re-
gional Italian fare and instead stuck
to old favorites.

The typical shortness of serving
hours in most Westfield area restau-
rants creates the problem of finding
good waitstaff willing to work such

limited hours.
That being said, what the service

at Galata’s lacks in professionalism
and polish are more than amply made
up for in sincerity. We felt wanted
and welcome and that made a differ-
ence.

And now for the food…
Our appetizers were mediocre to

good. Mine was an antipasto plate of
assorted meats and cheeses while my
partner had hot scungilli in fra diavolo
sauce. The meats and cheeses were –

as they might say in Italy –
“eh.”

Being spoiled and having
dined all over New York and
Italy, I have some definite
opinions and here are some:
pepperoni belongs on pizza,
not on an antipasto plate;
canned olives belong in a
martini; lesser grade salami

might be more appropriately replaced
with good soppresatta
and perhaps some
mortadella.

On the other hand, the
scungilli was sautéed to
a perfect tenderness and
could have stood by it-
self without the zesty-
hot fra diavolo that ac-
companied it.

In the tradition of the
old time Italian restau-
rant, Galata’s has a great
variety of pastas. We
shared a dish of
Linguine Marechiatta,
a combination of red
and white clam sauces.

Here are some more personal opin-
ions: pasta should be al dente; clam
sauce should have lots of clammy
zip. Our linguine was not al dente
and the sauce needed some hint of
flavor. Presumably, this was due to
the use of canned clams.

On the evening of our visit, they
were out of the Chilean Sea Bass, so
my partner went for baked flounder
with salsa puttanesca, a tangy Sicil-
ian sauce full of capers. I ordered
boneless pork chops with a sweet/
sour demi-glace.

Although the menu said the chops
were grilled, their pale white color
and toughness suggested pan brais-
ing.

Demi-glacé, a velvety reduction
sauce generally fortified with
madeira wine should have been an
ideal match for the meat and a sweet/
sour demi-glacé sounded wonderful.
It was, regrettably, under-whelming
and too subtle for the meat.

The flounder was a bit better. The
fish had a delicate golden crust and
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