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TIME FOR MAKING AND GIVING…First grade teacher and mom Janine
Cardone, along with her two girls, Libby and Audrey, enjoyed a day of crafting
gifts at the Deerfield School with Aislinn O’Keefe and Sam Bakaletz at the PTA
holiday craft fair. Assistant Principal Tom Conroy stopped into the fair where
children were busy making all sorts of presents for loved ones, including a floral
arrangement with greenery supplied by Christoffers Florist of Mountainside.

STABILITY…Ten-year-old Meghan Foley and 12-year-old Baily Link partici-
pate in a game of “Simon Says” at the Watchung Junior Hunt Club’s fall
Gymkhana held November 19 at Watchung Stable in Mountainside. Meghan and
Baily were among 20 other members of the club to participate in the annual
“games on horseback” organized and run by the officers of the Junior Hunt Club.
The riders also participate in the spring and fall troop programs offered at
Watchung Stable along with 500 other children.

NJWA Elects Alan
Moore Board Chairman

CHAIRMAN OF THE
BOARD…Alan Moore has
recently been elected as the
chairman of the Board of
Trustees of the New Jersey
Workshop for the Arts.

WESTFIELD – Ted Schlosberg,
founder and executive director of the
New Jersey Workshop for the Arts
(NJWA), announced that Alan Moore
has been elected as chairman of the
Board of Trustees of the
non-profit arts organiza-
tion.

A former treasurer of
the NJWA board, Mr.
Moore brings a back-
ground to the organiza-
tion that blends business
acumen and artistic tal-
ent, according to Mr.
Schlosberg.

In addition to being
the director of business
operations for Impact
Workflow Solutions,
Mr. Moore has experi-
ence in music manage-
ment. He has been ex-
ecutive director of the
Westfield Symphony
Orchestra, the Garden
State Philharmonic
Symphony Society, the American Re-
corder Society and the Federal Mu-
sic Society.

His professional experience in-
cludes association with the Circle in

the Square Theatre as a controller and
with the Theatre Communications
Group as a consultant.

Of his appointment as chairman to
the NJWA board, he said, “I knew

about the Workshop and
the wonderful work it
did long before I be-
came involved in the
Westfield community.

 “The Workshop en-
joys the respect of the
arts community
throughout the state and
region,” he added. “All
this came about through
the vision and dedicated
hard work of Ted
(Schlosberg) and the
very gifted staff of
teachers and adminis-
trative professionals.”

He added, “I am hon-
ored to serve as chair-
man and realize the dis-
tinguished work done
by my predecessors in

this position.”
For more information on the NJWA,

visit their studios at 150-152 East
Broad Street in Westfield or visit
njworkshopforthearts.com.

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

It feels as though Mexican food
has only recently been introduced as
a culinary contender in this country,
but in fact the food we call Tex-Mex
began surfacing in the United States
as long ago as the 1940s and has been
gaining popularity ever since.

We are, however, eating four times
as much of it as we did 20 years ago.
Mexican food comes to us from the
Aztec and Mayan cultures. When the
Spanish conquistadores invaded their
home, which is the area known today
as Mexico City, they brought foods
and animals that did not exist in this
area, such as chickens, cows and
sheep.

The arrival of this livestock en-
abled the production of cheese and
the addition of meat led to the cre-
ation of new dishes. The land was
rich in vegetables and thus the diet of
the native people consisted mainly
of corn, beans, avocados and toma-
toes.

The Spanish settlers also intro-
duced such foods as rice, lettuce and
wheat used to make tortillas. The
blending of these two cultures marks
the start of modern Mexican food.
Tex-Mex is a combination of the
words Texan and Mexican. With
Texas and Mexico’s contiguous bor-
ders, a style of cooking that is char-
acterized by a blend of Northern
Mexican and Southwestern United
States (particularly San Antonio) el-
ements, has been developed into a
popular cuisine.

In Westfield, we enjoy this style of
cooking with our downtown featur-
ing three Tex-Mex restaurants rang-
ing from fast food to nouvelle cui-
sine. On any day of the week during
lunch or dinner hour, these places
are usually hustling and bustling.

For the home-cook who enjoys
this style of food, the following reci-
pes are not time consuming to pre-
pare and incorporate the flavors of
Tex-Mex food that give this type of
food it’s unique character.

Mexican Salad
INGREDIENTS

1 bag (approximately 4.5 ounces) organic
spring mix
1 small peach (sliced)
1 avocado (peeled & sliced)
1 orange (peeled & sliced)
1 cup tortilla chips or corn tostadas (broken
up)

DRESSING

¼ cup canola or any vegetable oil
Juice of 1 lime
2 teaspoons sugar
1 teaspoon lemon instant pudding powder
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Tex-Mex Food- A WF Favorite

PROCEDURE

Wash and dry the mixed salad greens and
place into a large salad bowl. Arrange the
peach, orange and avocado on top and sprinkle
with broken tortilla chips or corn tostadas.
Pour the canola oil into a cruet or mixing cup.
Squeeze in the juice from the lime. Add the
sugar and pudding powder. Shake or mix

well. Pour over salad just before serving.

Tostito Appetizer
INGREDIENTS

1 pound chopped meat
2 tablespoons bread crumbs
1 small onion (diced)
2 tablespoons canola oil (or any vegetable oil)
1 can (approximately 15.25 ounces) sliced
peaches with juice (diced)
¼ cup water
1/3 cup salsa (medium)
1 large bag (16.5 ounces) Tostito Scoops
 garnish:  1 tablespoon dried cilantro

PROCEDURE

In a large bowl, combine the meat with the
breadcrumbs. In a large skillet, sauté the on-
ion in the oil. Add the meat and cook on a
medium heat making sure the meat is finely
chopped. Add the peaches, water and salsa
and continue to brown. When meat is cooked
through, spoon into Tostito Scoops and
sprinkle with cilantro. Serve immediately.

Veal Chops
The prep time on this dish seems lengthy
because the roasting of the corn and zucchini
takes two hours. I recommend that this por-
tion be done a day in advance.  The actual prep
time is then reduced to 20 minutes on the day
of serving.

INGREDIENTS

¼ cup canola oil (or any vegetable oil) divided
2 large zucchinis (peeled and diced)
½ teaspoon kosher salt
3 large ears of corn or canned corn  (about 1-
1/2 cups)
1 cup flour (for dredging)
1 tablespoon + 1 tablespoon chili powder
2 eggs
2 veal chops

PROCEDURE

Preheat the oven to 400 degrees. Pour 1
tablespoon of the oil into the bottom of each of
the 2 broiling pans. Place the zucchinis in one
pan and the corn in the other. Sprinkle the corn
and the zucchini with the salt and 1 tablespoon
of the chili powder. Shake the pans to lightly
coat. Place the trays in the hot oven and roast
for 1/1/2 to 2 hours. Shake the trays 2 or 3
times during cooking. Both vegetables are
done when browned. The zucchini will take
slightly longer than the corn to brown. Re-
move from oven and shave the corn from the
husks.

Place the flour on a plate and add the
remaining tablespoon of chili powder. Toss.
In a medium size bowl, beat the eggs until
smooth. Dredge the veal chops in the flour
mixture. Coat with the eggs and dredge into
flour mixture again. In a medium frying pan
and over a medium heat, heat the remaining
oil. Place the veal chops in the pan and cook
for 3 to 4 minutes per side or until desired heat
is achieved. Remove and place on a serving
platter. Pour the zucchini and corn on top and
serve warm. The roasted corn and zucchini
leftovers can be served cold or at room tem-
perature.

Tostitos

Mexican Salad

Renowned Silk Screen Artist Merkl
Exhibits At Westfield Art Gallery

By MARYLOU MORANO
Specially Written for The Westfield Leader and The Times

WESTFIELD – The Westfield Art
Gallery (WAG), a subdivision of the
New Jersey Workshop for the Arts
(NJWA), is presently exhibiting “Pot-
pourri,” a selection of serigraphs by
Gillette artist Elissa Merkl.

The process of creating a serigraph,
better known as silk screen printing,
is an art form that utilizes fabric as a
screen through which inks are pressed
onto a piece of paper or other materi-
als, such as clear acetate or wood.

“During the Depression, Works
Project Administration (WPA) artists
used silk screening as an inexpensive
process to create fine art prints. When

they exhibited their creations, a New
York Times reporter coined the term
“serigraph” to differentiate their
works from the commercial use of
silk screening in signs, wallpaper and
clothing,” explained Ms. Merkl.

The artist began silk screening in
her senior year at Marymount Col-
lege in Tarrytown, N.Y., where she
received a Bachelor in Fine Arts de-
gree. There she discovered the vi-
brant colors that resulted from the
screen-printing process.

“Old screens that were used for
fabric printing were found and one
art professor thought [silk screening]
would round out the printmaking

courses in intaglio, woodcut and li-
thography,” she remembers.

“After learning the basic stencil-
making methods, I chose the hand cut
stencils with the hard, crisp edges to
best complement my particular style.
I have [also] used other methods at
times to give a more ‘painterly’ feel-
ing,” she said.

One example of an “other method”
used by Ms. Merkl is a torn paper
stencil. The sky in “Mt Hood” – one of
the serigraphs in “Potpourri” - has a
blurred effect from a torn paper stencil.

The artist began her professional
career almost immediately after
graduating college by exhibiting at
outdoor shows. “Then [it was] onto

juried shows, members’ shows and
invitational shows, and so on,” she
explained.

Most of the serigraphs exhibited in
the “Potpourri” exhibit focus on struc-
tures such as steeples or buildings, or
animals, and many have been inspired
by her travels.

“I try to capture the essence of a
place or an animal that I have seen,”
she said. “I work from photographs.
It is easier for me to take many angles
of a subject and transform it into a
work at my studio. Maybe the clouds
or lighting were better in this photo
but the building had better shadow
play in this one,” she explained.

Sometimes in the transformation
from photograph to silk screen, Ms.
Merkl will embellish a photograph to
make it appear more intricate. This
was the case with another of her “Pot-
pourri” offerings – a serigraph of
ladders called “Choices.”

“The exaggeration made for a bet-
ter composition and design. It was
also done at a time when I had choices
to make and so the work becomes
more than a flight of stairs, not only
for me but for the viewer,” she contin-
ued.

The artist is a member of the
Printmaking Council of N.J., the
Westfield Art Association, the Visual

Art Assoc. Offers
Figure Drawing

WESTFIEFLD – The figure-draw-
ing group of the Westfield Art Asso-
ciation will welcome newcomers to its
Thursday morning sessions, from 9:30
a.m. to 12:30 p.m. in the community
room of the Westfield Municipal Build-
ing, located at 425 East Broad Street.
These non-instructed workshops are
scheduled December 14, January 4
and the following Thursday mornings.

Clothed models begin with quick
warm-up poses. The bulk of each
meeting is used for an extended pose,
suitable for a finished drawing, pastel
or watercolor. Oils with organic sol-
vents are not permitted. Long tables
and chairs are provided, or bring a
portable easel.

The municipal building stands be-
tween Euclid Avenue and
Mindowaskin Park, north of
Westfield’s business district. Park in
the lot or at the curb. The front door
leads directly to the group’s location
in the community room; this entrance
is handicapped-accessible.

For more information, call Barbara
Uhr at (908) 317-2983 or Eileen
Willoughby at (908) 232-5046.

MENC Picks Three
Band, Chorus Members

WESTFIELD – More than 650 of
the most musically talented high
school students in the eastern region
of the United States have been se-
lected to perform in the 2007 Na-
tional Association for Music Educa-
tion (MENC) All-Eastern Honors
Ensembles.

Selected to perform in the All-East-
ern Honors Band and Chorus are the
following students from Westfield
High School: Phil Anton, bass two,
Nathan Margolin, clarinet and Ellen
Scariati, soprano two.

These students will prepare music
that they will perform under the lead-
ership of prominent conductors in
this biennial event. Students will
spend three days rehearsing with one
of four conductors during the Eastern
Division Conference of MENC to be
held in Hartford, Conn. in prepara-
tion for performances on March 11,
2007.

By SUSAN M. DOUGHERTY
Specially Written for The Westfield Leader and The Times

CRANFORD – Not everyone
loves opera. But in Amahl and the
Night Visitors when a little crippled
boy with the face of an angel and a
face to match lifts his voice to his
widowed mother, what’s not to
love?

That was the pervasive feeling at
Cranford’s Harvest Training Center
on Friday, December 8 when the Cel-
ebration Singers presented a two-part
Holiday Favorites evening with
Amahl and the Night Visitors as the
first half of the musical night.

The Gian Carlo Menotti one-act
opera, written and sung in English, is
a perfect way to introduce opera to
children. All kids can relate to an-
other child who fabricates stories us-
ing his terrific imagination.

With the message of giving all that
we have for the good of another, the
one-hour opera has a timely moral
that transcends all faiths.

An elaborate, impressive set by
Rick Marsden was the backdrop for
poor shepherd boy Amahl, played
on Friday night by Jake Forrestal, a
sixth grader from Hillside Avenue
School in Cranford. A young dy-
namo of talent, Jake has been se-
lected for the 2007 National Honor
Choir. His clear soprano voice
soared to tell his mother things he
had seen.

His mother, played expertly by the
golden-voiced Betsy Mackenzie-
Stubbs, doesn’t always believe her
son because he is known to weave
elaborate tales.

On this starry night, however, she
finally does believe him and wel-
comes three elegantly robed wise
men/kings who are in search of a
special child.

Scene-stealer Kerry Stubbs plays
King Kaspar, the funny royal that
can’t quite hear everything. Mr.
Stubbs’ gorgeous, powerful voice
blends well with the others; King
Melchior played by Allen Omar
Castro, King Balthazar played by
Khy Garner and The Page played by
Scotch Plains-Fanwood High
School freshman Vangelis
Dimopoulos.

Adult cast members of Celebration
Singers, costumed as shepherds, pro-
vided dancing and merriment in wel-
coming the kings.

This isn’t director Tom Pedas’
first shot at the helm of this par-
ticular production. The former di-
rector of the adult choir and now
director of the children’s choir
knows how to move people on stage
and get a unified sound from them
even while they are processing
down the aisles.

In the evening’s part II, director
Pedas led the Celebration Children’s

CF’s Celebration Singers
Create ‘Holiday Favorites’
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Choir, Boys’ Ensemble and their com-
bined choirs. He guided the focused
and well-trained elementary school
and middle school students through
songs in Latin and Hebrew.

The solo spotlight shone on Emily
Egan, Varshini Narayanan, Madhu
Parmar, Emily McGurk, Zachary
Love and Nicholas Poulios from
Scotch Plains who played a piano
accompaniment for one number and
sang a duet in another.

The preteens and teens were able to
reveal their personalities with songs
like “Jingle Bell Travelogue,” and
“Variations on Fa La La.”

Accomplished pianist/accompanist
Mary Elizabeth Latorre got a well
deserved rest while the adults sang
their first few numbers without ac-
companiment.

These madrigal style songs were a
teaser for a January program, “The
Changing of the Guard — a Madrigal
Dinner Feast” that the adult group
will sponsor at Pantagis Renaissance
in Scotch Plains. Beautiful four-part
harmony, rich with a lush bass sec-
tion, set the stage for the musical
gems.

Outstanding numbers included,
“Tomorrow shall be my Dancing
Day” and “The Queen to Me a Royal
Pain Doth Give,” a spoof by PDQ
Bach.

Under the baton of charismatic and
energetic Sean Berg, the adult Cel-
ebration Singers sparkled like lacy
snowflakes in moonlight.

With a combined adult and
children’s choir finale of “Light One
Candle” by Peter Yarrow, the differ-
ent generations came together vo-
cally to unite the audience and per-
formers in a holiday mood.

Susan Dougherty for The Westfield Leader and The Times
NIGHT SOCIETY…“I know sweet tunes to set people dancing,” Amahl (Jake
Forrestal) tells his widowed mother played by Betsy Mackenzie-Stubbs, when she
complains they will have to go begging for food. Celebration Singers presented
Amahl and the Night Visitors as the first half of their musical night of Holiday
Favorites at the Harvest Training Center in Cranford on December 8 and 9.
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Elissa Merkl- See No Evil (serigraph)


