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Pineda Palooza

Pineda Palooza

An Evening of Broadway’s Best
A Benefit Concert for The Little Opera Company

Starring:

Fausto Pineda     Patricia Pineda     Juan Pineda    Valerie Pineda

& special guests who are NOT Pinedas

7:30 PM Friday, November 17, 2006  
  Cranford Dramatic Club Theater     78 Winans Avenue    Cranford, NJ

$25 Adults    $20 Seniors   $15 Students  $5 off for CDC MEMBERS

For tickets call the New Jersey Workshop for the Arts at:

(908) 789-9696

One Popcorn, Poor • Two Popcorns, Fair • Three Popcorns, Good • Four Popcorns, Excellent

POPCORN
™

By MICHAEL S. GOLDBERGER
3 popcorns

The documentary is a fake. The
laughs are real. This much we know.
Just who else is in on the big private
joke titled Borat!: Cultural Learn-
ings of America for Make Benefit
Glorious Nation of Kazakhstan is
another story. The controversy swirls.

Oh, it’s all a big sham alright. But
in its own oddball way, if you’ll par-
don the oxymoron, the mockumentary
is also the genuine article…a comedy
that boldly and irreverently goes
where no politically correct film dares.

Which is just about everywhere.
No sacred cow or prejudice can es-
cape the wide swath of its acerbic
purview. The result is a steady stream
of liberating hilarity. That is, if you
don’t get too hung up in trying to
figure out who’s for real and who are
the shills. Be patient. MTV and E are
on the case.

In the meantime, all the big myth
will allow is that the ludicrously over-
sexed journalist comes to America to
document our culture. Call the ensu-
ing clash a slacker version of
Ninotchka (1939), twice removed.

Outspoken and clueless as the pro-
verbial fox, the gangly geek could
very well be the nephew of SNL’s
Wild & Crazy Guys (Dan Aykroyd
and Steve Martin). Like them, he has
a talent for making the swinging
American lifestyle he emulates look
silly.

You see, the poor dufus is guile-
less, not a mean bone in his body. He
is the tabula rasa personified, merely
an embodiment of all the bad, unrea-
sonable and unfathomable bigotry
that’s been stuffed into his brain over
the centuries. All of which makes
Sacha Baron Cohen aka Borat the
king of the unintentional insult.

One great scene places him some-
where in Dixie taking a tutorial on the
etiquette of dining in polite company.
Seated among three women and their
husbands, Borat offhandedly remarks,
“In my country, they would go crazy
for these two. Her (pointing at the
minister’s wife)…not so much.”

That’s just the mild stuff. Raun-

Borat!: Cultural Learnings of America for Make
Benefit Glorious Nation of Kazakhstan

Just About Says it All

chier tastes might appreciate a mo-
ment soon after, when one of the
genteel gals instructs the title charac-
ter in the finer points of using indoor
plumbing. The scatological conse-
quences push the envelope.

Aiding and abetting Borat, Ken
Davitian rounds out the charade as
fellow countryman, Azamat Bagatov.
Traversing America in an ice cream
truck rescued from the junk heap,
they are an Eastern European amal-
gam of several comic duos.

By this time, the plot has thick-
ened, for Borat has found his true
love…on TV back at the motel. She is
“the Pamela Anderson of the
‘Baywatch.’”  The documentary is
now a secondary mission. He will
travel to Hollywood and win old Pam’s
affections.

Naturally, this new fold injects a
note of friction between Borat and
Azamat. And following an indelibly
gross battle in the buff, the two sepa-
rate.

Broke and abandoned, Borat
trudges on nonetheless. Of course,
this only adds more opportunity for
our man to make like Alexis de
Tocqueville and commune with
America.

Rapping with hip-hoppers, he
learns to wear his pants real low; and
getting drunk in an RV with some
good old boys heading back to col-
lege, he learns the awful truth not
only about our minorities, but his
heart’s desire as well.

Other encounters follow. Propriety
is never safe. It’s all rather nuts. But
the craziest thing is that beneath all its
artistic subterfuge and mangling of
the English language, when it comes
to pointing out our social follies and
woes, Borat rarely fails to tell it like
it is.

* * * *
Borat!: Cultural Learnings of

America for Make Benefit Glorious
Nation of Kazakhstan, Rated R, is a
20th Century Fox release directed
by Larry Charles and stars Sacha
Baron Cohen, Ken Davitian and
Pamela Anderson. Running time: 84
minutes.

Catherine Spadora Joins
NJWA Music Studio Staff

WESTFIELD – New to the voice
faculty of the New Jersey Workshop
for the Arts Music Studio (NJWA) is
soprano Catherine
Spadora, a graduate of
the New England Con-
servatory of Music.

Ms. Spadora recently
appeared as Zerlina in
the Little Opera
Company’s recent pro-
duction of Don
Giovanni at the Wilkins
Theatre at Kean Uni-
versity. She has also
performed in LOC pro-
ductions of L’Elisir
d’Amore and Le Nozze de Figaro.

Her numerous roles include those
with the New England Conservatory
Light Opera Company and the New
England Conservatory Summer Op-
era Studio.

A three-time winner of the New Jer-
sey State Opera Festival, Ms. Spadora
is also the recipient of many other awards

and scholarships. The talented soprano
has been heard in solo engagements
throughout Massachusetts, Colorado,

Florida and New Jersey.
Ted Schlosberg,

founder and executive
director of the NJWA,
said, “We are pleased to
have a person of Ms.
Spadora’s caliber as a
member of our Music
Studio staff. She brings
with her a wealth of train-
ing, professionalism, ex-
perience and enthusiasm
to her students.”

Ms. Spadora was on
the staff of the 2006 Westfield Sum-
mer Workshop. In addition to being a
member of the vocal music depart-
ment, she also taught classes in Irish
dance.

For more information on The Mu-
sic Studio, or any program of the
NJWA, call (908) 789-9696 or view
njworkshopforthearts.com.

Catherine Spadora

CELEBRITY STATUS…Trent Johnson, organist, appears at the console of the
grand organ of Radio City Music Hall for the taping of ABC’s “Celebrity Jeopardy!”

Organist Trent Johnson
To Appear on ‘Jeopardy!’

WESTFIELD – Concert and the-
ater organist Trent Johnson, director
of music at the Westfield First United
Methodist Church, will make an ap-
pearance on the popular ABC televi-
sion game show “Jeopardy!” on Tues-
day, November 21, at 7 p.m. EST. He
will appear during the “Final Jeop-
ardy!” round of “Celebrity Jeopardy!”
taped last October in New York City’s
famed Radio City Music Hall.

For “Final Jeopardy!” will play the
show’s theme music on the hall’s
“Mighty Wurlitzer” organ, the larg-
est pipe organ ever built by the
Wurlitzer Organ Company.

Mr. Johnson has also been recently
appointed organist at Radio City
Music Hall for the 2006 holiday sea-
son Christmas Spectacular Show. The
annual Christmas show has run con-
tinuously since the 1930s and fea-
tures the famous Rockettes, Santa’s
3-D sleigh ride and the popular Pa-
rade of the Wooden Soldiers.

Mr. Johnson is the conductor of the
Oratorio Singers and Orchestra of
Westfield. He is a graduate of the
Peabody Institute of the Johns
Hopkins University and The Juilliard
School. His silent-film accompani-
ments in Westfield have drawn large
crowds at the Westfield Methodist
Church.

He is also a composer who has had
works premiered by the Westfield
Symphony, the Colonial Symphony,
the Oratorio Singers and Orchestra,

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

Who doesn’t look forward to
Thanksgiving? The smell of the tur-
key roasting in the oven, the Macy’s
Thanksgiving Day Parade on the tele-
vision, perhaps a fire burning in the
fireplace and the excitement of get-
ting together with family and friends
to share a home-cooked meal.

These time-honored traditions that
have been enjoyed year after year
never lose their appeal and seem to
get better each year.

Thanksgiving falls early this year,
since it is always celebrated on the
fourth Thursday of November and
there are five Thursdays this year.

It is the commemoration of the
original feast in 1621 shared between
the Pilgrims and the Native Ameri-
cans. It is also a celebration of the
autumn harvest, as well as a time to
give thanks for life’s many blessings.

It is the kick-off of the winter holi-
day season, as Westfielders along with
everyone else goes into major shop-
ping mode on Friday as part of the
digestion process.

Westfield High School gets into
the Thanksgiving spirit by hosting its
annual Powder Puff football game,

where the senior girls battle the jun-
ior girls, along with the bonfire and
Homecoming.

It is no coincidence that the rich colors
of the season are reflected in many of the
traditional dishes served at the Thanks-
giving table: the golden brown of the
turkey, the deep red of the cranberry
sauce, the orange butternut squash and
pumpkin and the bright yellow corn.

Each year, in our house, the holi-
day table becomes more festive with
at least one new additional adorn-
ment. And each year, one new dish is
added to the existing repertoire of
seasonal favorites. This year’s addi-
tion is the corn pudding. Since it is
easy to put on a few pounds at this
time of the year, I have developed
some traditionally favorite dishes that
are not too hard on the waistline.

An easy way to prepare the turkey
is to pour one cup of chicken broth
over the turkey, cover and roast at 350
degrees for 20 minutes per pound.

Not only will the turkey be moist and
tender, but it will be appealingly
brown and delicious.

Pita bread stuffing is very tasty and
has fewer calories than a bread stuffing.
Although cranberries are high in calo-
ries, they have many wonderful health
benefits and should be enjoyed in mod-
eration. The butternut squash soufflé,
an original creation, and the corn pud-
ding are both fabulous accompaniments
to a festive holiday dinner.

BUTTERNUT SQUASH PIE
WITH HAZELNUTS

2 packages frozen winter butternut squash
2 eggs
2 heaping tablespoons whipped cream cheese
2 tablespoons Karo dark corn syrup
¼ cup brown sugar
½ teaspoon cream of tartar
½ cup flour
½ cup chopped hazel nuts

Prepare the squash according to the package
directions and empty into a large bowl. Add the
eggs and beat until smooth. Blend in the
whipped cream cheese and mix. Add the corn
syrup, brown sugar and cream of tartar and
beat. Gradually add the ½ cup of flour and pour
into a greased nine-inch pie pan.

Bake at 375 degrees for 45 minutes or until
browned. Remove from oven and add chopped
hazelnuts. Serve hot as a side dish or dessert.

CORN PUDDING

4 cups fresh or frozen corn
½ cup half and half
1 tsp sugar
1 tsp salt
18 Ritz crackers

Cook and drain the corn according to package
directions. Put into food processor and puree.
Add half and half, sugar and salt. Place crackers
in a plastic bag and pulverize to crumbs. Add to
corn mixture and puree. Spray a pyrex or oven to
table baking dish (approximately 10” by 7”) with
cooking oil and pour in mixture. Bake at 350
degrees for 30 minutes or until edges are browned.

CRANBERRY JUBILEE

1 pound fresh, canned or jarred whole cranber-
ries
2 cups crushed pineapple (fresh or canned)
1 cup chopped walnuts
1 cup + 2 tablespoons shredded coconut

If using fresh cranberries, prepare according to
package directions. Combine cranberries, pine-
apple, walnuts and 1 cup of shredded coconut
in a mixing bowl. Toss together. Sprinkle the
remaining 2 tablespoons of coconut on top and
serve. This colorful dish is wholesome, deli-
cious and so easy to prepare.

PITA BREAD STUFFING

2 packages pita bread (12 loaves)
(White, whole wheat or onion)
2 tablespoons canola oil (or any vegetable oil)
1 large onion (diced)
1 celery stalk (diced)
4 cloves garlic (sliced)
2 eggs
2-1/2 cups chicken broth
1-teaspoon fresh or ground thyme

Tear the bread into one-inch pieces. Place in a
large baking dish and bake at 375 degrees for
30 minutes to dry out.
In a small skillet, sauté the onion and celery in
oil until browned. Transfer the pita pieces to a
large bowl and add the onion, garlic and celery.
Add the eggs, chicken broth and thyme. Mix
together and place back into large baking dish.
Cover with tin foil and bake at 350 degrees for
one hour. Add a cup of turkey drippings or
more broth if needed before serving.

Turkey

Cranberry Jubilee

MODEL CITIZENS…Senior boys from Oratory Prep gather in the lobby of the
Grand Summit Hotel before modeling their formal wear at the annual fall
fundraiser on October 29.

the Halcyon Trio, the Cygnus En-
semble NYC, the New Jersey Saxo-
phone Ensemble, trumpeter Don
Batchelder, violist Brett Deubner of
the New Jersey Symphony Orchestra
and numerous other soloists and or-
ganizations.

As a recording artist, he can be
heard on Albany Records, performing
the organ works of Pulitzer Prize-win-
ning composer George Walker, and on
Summit Records with trumpeter Ray
Mase of the American Brass Quintet.
On the Xtreme label, the Halcyon Trio
performs his award-winning Trio For
Clarinet, Viola and Piano.

Kenny Woods Hosts
Open Mic in Fanwood
FANWOOD – Folk-rock singer/

songwriter Kenny Woods from Warren
will host an open mic and open jam for
all musicians on Saturday, November
18, at 8 p.m. at The Internet Lounge
located at 256 South Avenue in Fanwood.

Everyone is invited to attend this
free event and hear an eclectic mix of
New Jersey talent, including every-
thing from folk and honky-tonk to
modern/alternative rock. Musicians
are welcome to bring their instru-
ments and are welcome to play cov-
ers as well as original music.

The venue provides a sound system,
open mic and a Yamaha keyboard. “The
purpose of this event is to give all musi-
cians an opportunity to play together as
well as solo, share and network. You can
play your own compositions or covers -
It’s a very informal, easy-going, and
friendly atmosphere where we support
each other and give everyone a chance to
shine,” Mr. Woods said.

For more information, visit
kennywoods.com, or call the lounge
at (908) 490-1234 or visit
theinternetlounge.com.

Kean Celebrates Zhejiang
Campus with Art Exhibit

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

UNION – The work of seven inter-
nationally recognized artists who
were born in China but work in the
New York metropolitan area was fea-
tured recently at Kean University
Gallery.

Titled “East Transplanted West,”
the exhibit spotlighted the work of
Pan Xinglei, Zheng Lianjie and Qin
Feng, whose work is well-known in
China, and Ming Fay, Hu Bing, Cui
Fei and Wei Jia, who are more estab-
lished in the United States.

The exhibit is an especially timely
one, as within the next few years,
Kean University plans to have a fully
operational 300-acre campus in
Zhejiang Province, making it the first
American University to establish a
newly constructed campus on Chi-
nese soil.

Collectively, “East Transplanted
West” is a study of culture as much
as it is in art. Qin Feng’s traditional
Chinese calligraphy on rice paper,
Cui Fei’s collages of natural ele-
ments such as thorns and tendrils
and Ming Fay’s oversized fruit and
vegetables coexist with Hu Bing’s
plastic water-container sculptures,
Zheng Lianjie’s moving photogra-
phy, Wei Jia’s xuan paper collages
on canvas and Pan Xinglei’s plaster
characters.

Seen from the perspective of the
whole, the viewer is immersed in an
element of transculturalism that tran-
scends each of the individual present-
ers and his or her work and unites
them not only in art, but as represen-
tatives of a place and lifestyle many
Americans know too little of.

According to Professor Neil
Tetkowski, director of Kean Univer-
sity Galleries, “East Transplanted
West represents [China’s] influence,
and the enormous global shifts and
changes that are evident in the areas
of economy, environment, culture and
technology.”

“East Transplanted West” was guest
curated by Zhijian Qian, who cur-
rently teaches art history at Parsons
The New School of Design. He has
previously taught Chinese and Asian
Art at several schools, colleges and
universities in New York and New
Jersey. Prior to relocating to the United
States in 1997, he was senior editor of
Art Monthly a Beijing-based art
magazine.

The next show opening at Kean
University Gallery is an exhibit of
Mexican photography by Luis
Marquez Romay, depicting Mexican
culture and folklore from the 1930s.

The exhibit opens on November 15
and is part of an exhibition exchange
with the National University of
Mexico.
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lating pace from his actors with an
undercurrent of anticipation, and they
deliver it.

Ms. Aspinwall and Ms. Sturtevant
resist going for the stereotypic ver-
sion of their characters, but each ac-
tress finds physical and vocal nu-
ances for her character.

Sound by Judith Moss, lighting
designed by Bob Murray, stage man-
aging by Brian Campell and Michael
Bieber and a cozy set by Tom Korner
pull it all together to make a memo-
rable night of theater.

The off-Broadway-caliber show,
running through this weekend, is just
minutes away from your front door.

CONTINUED FROM PAGE 26

Alliance

See it all on the web in color . . .
www.goleader.com

David Wroe, Music Director

FOR TICKETS: CALL 908 232 9400
EMAIL wso@westfieldsymphony.org
OR VISIT OUR TICKET OUTLETS:
FASTFRAME: Quimby St. Westfield
MARTIN JEWELERS: Cranford

Saturday, November 18 at 8pm | The Presbyterian Church in Westfield

 Mahler: The Song of the Earth
featuring Laura Vlasak Nolen mezzo-soprano, Jon Garrison tenor

Beethoven: Symphony Number 8

www.westfieldsymphony.org

Funding has been made           
possible in part through 
a grant by the New Jersey 
State Council on the 
Arts/Department of State, 
a partner agency of the 
National  Endowment for 
the Arts.

Frank and Lydia Bergen Foundation
The Rummell Foundation
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WF Symphony Continues
Exploring Asian Influences

WESTFIELD – On Saturday, No-
vember 18, at 8 p.m., in Westfield
Presbyterian Church, the Westfield
Symphony Orchestra (WSO) will
continue its retrospective, exploring
the Asian influences in classical mu-
sic with ‘Song of the Earth’ (Das Lied
von Der Erde) — Gustav Mahler’s
final vocal masterpiece based on the
poems of ancient texts of the Chinese
Tang Dynasty.

This is Mahler at his best; grand
and expansive, yet also demonstrat-
ing the most intimate and heartbreak-
ing music he ever wrote. Mezzo-so-
prano Laura Nolen (New York City
Opera, Opera Cleveland), and tenor
Jon Garrison (Metropolitan Opera)

will make their WSO debuts.
Complementing the program, yet

in stark contrast, is Beethoven’s 8th
Symphony – a joyous, boisterous
symphonic dance, and a ‘tipping of
the hat’ to his genius predecessors,
Haydn and Mozart. It captures a charm
and lightness of a past musical age;
betraying none of the grand artistic
statements of its successor, the 9th
Symphony, it is the calm before the
storm.

Tickets may be purchased directly
from the WSO office ( 224 East Broad
Street ) or by calling the box office at
(908) 232-9400. Tickets are also avail-
able at Fastframe on Quimby Street
and Martin Jewelers in Cranford.

Butternut Squash


