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

Tomato growing is just as much an
art as the culinary preparation of them.

The question of whether a tomato is
a fruit or a vegetable is almost as puz-
zling as the age-old question of what
came first, the chicken or the egg –
except it is a bit more answerable.

Although toma-
toes are often
thought of as veg-
etables, in actual-
ity they are a fruit
exhibiting all the
properties of a fruit.
Here in the Garden
State, many home
gardeners get plea-
sure from growing
their own tomatoes.

Of all the fruits
and vegetables backyard farmers
raise, tomatoes are by far the most
popular. During a good season, it is
not uncommon to be inundated with
this versatile fruit.

There is nothing quite as delicious
as a freshly grown ripe tomato from
one’s own garden. It is nicer still to be
able to reap the benefits without do-
ing the work yourself.

It is my good fortune to have friends
here in Westfield who successfully
produce tomatoes in their gardens and
generously share the fruits of their
gardening efforts. Here are a few ways
to put those excess plump homegrown
Westfield tomatoes to good use.

ROASTED
TOMATO SALSA

*This easy-to-prepare salsa can be
made to accommodate varying de-
grees of hotness by adjusting the
amount of jalapeno peppers. The
recipe calls for 1/4 of a medium sized
jalapeno, which makes this salsa rela-
tively spicy. Add more jalapeno for
spicier or less for milder salsa.

INGREDIENTS
6 to 8 Roma tomatoes cut in half
1/4 jalapeno pepper
2 tablespoons olive oil
Splash of tomato juice
1 onion, diced
2 large garlic cloves, sliced
1 teaspoon cider vinegar
2 tablespoons sugar
1 tablespoon fresh chopped cilantro
(approximately 6 sprigs) or 1 tea-
spoon dried cilantro

PROCEDURE
Preheat the oven to 400 degrees.

Place the tomatoes and the jalapeno
pepper cut side down on a baking sheet.
Drizzle with the oil. Bake for 20 to 30
minutes or until the skins begin to pull
apart. Cool completely. Remove the
seeds from the jalapeno and decide
how much to use. Start by using a small
piece as you can add more as needed
later. Place half the tomatoes and the
jalapeno in a blender or food processor
with the splash of tomato juice and
puree. Add the onion, garlic, vinegar,
sugar and the cilantro and pure until
smooth. Store in a sealed container in
the refrigerator for 2-3 weeks.

Yield: 16 servings

ROASTED TOMATO
BRUSCHETTA

*Bruschetta can be served imme-
diately or marinated for 30 minutes
or more before serving. Store in the
refrigerator, covered, for up to a week.

INGREDIENTS
6 ripe plum tomatoes
2 tablespoons + 2 tablespoons olive
oil
3 garlic cloves + 1 garlic clove
½ red onion, finely diced
1 tablespoon balsamic vinegar
1 teaspoon kosher salt
¼ cup finely chopped fresh basil

3 tablespoons capers
Dash of pepper
1 baguette, French or Italian bread
cut into ½ inch slices

PROCEDURE
Preheat the oven to 400 degrees. Cut

the tomatoes in half, lengthwise. Brush
2 tablespoons of oil on a baking sheet
and place the tomatoes face down.

Roast the tomatoes
for 30 minutes. Re-
move from the
oven and let cool
for 5 minutes.
Finely dice the to-
matoes and put into
a medium size
bowl. Mince the 3
garlic cloves and
add to the toma-
toes. Add the re-
maining 2 table-

spoons of oil, red onion, balsamic vin-
egar, salt, basil, capers and pepper to
taste. Mix well.

Toast the bread in the oven for 5
minutes, turning once. Remove and
rub each piece with the whole garlic
clove. Spoon a tablespoon of
bruschetta on each slice of bread and
serve.

RATATOUILLE
*A traditionally French dish that can

be served as a main course or as a side
dish with just about any meat entrée.
It’s a wonderful vegetarian dish and a
great way to get the kids to eat veg-
etables since the release of the movie.

INGREDIENTS
1 onion, diced
4 garlic cloves, sliced
½ cup olive oil, divided
2 medium eggplants, peeled and cut
into 1-inch cubes
2 medium zucchinis, peeled and diced
2 tablespoons fresh chopped basil
½ teaspoon oregano
½ teaspoon thyme
1 teaspoon kosher salt or more to taste
Dash of pepper

PROCEDURE
In a large pot, sauté the onion and

garlic in about 2 tablespoon of the oil
for 3 minutes or until the onions are
softened. Add the eggplants in incre-
ments and more of the oil. Sauté until
all the eggplant is coated in the oil,
about 4 minutes. Add the zucchinis and
the remaining oil and continue to sauté
for 1-2 minutes. Add the basil, oregano,
thyme, salt and pepper and mix well.
Cover and simmer for 20-25 minutes.
Serve hot or at room temperature.

Ratatouille

Bruschetta

Copyright Disney Enterprises, Inc. / Pixar
Animation Studios. All Rights Reserved

News 12 Chooses Westfield as
Part of ‘On the Road’ Series

By GEORGIA MIERSWA
Specially Written for The Westfield Leader and The Times

WESTFIELD – Who would have
thought that within a year of filming
a Campbell’s soup commercial and
the feature film A Perfect Christmas,
the strip of sidewalk where Elm and
Quimby Streets meet in downtown
Westfield would again be swarming
with a camera crew?

Nevertheless, a little before 5 p.m.
on Friday, July 27, police officers
began to move yellow blockades to
isolate the area from the Mojave Grill
to Wachovia Bank so News 12 New
Jersey would have the opportunity to
interview Westfielders for the series
“On the Road.”

The TV special is part of News 12
New Jersey’s summer of Friday night
programming devoted to profiling
selected towns in New Jersey. Ac-
cording to the show’s producer, Bill
Schlosser, Westfield was chosen af-
ter producers met a couple months
ago and “hashed out ideas” about
featuring a variety of towns in differ-
ent counties.

“The goal is try and sell the towns
by showing different aspects of each,”
said Mr. Schlosser. “The atmosphere
is great, and everyone knows
Westfield, so the choice was a no-
brainer.”

When told of Elm Street’s history
of magnetism to camera crews, Mr.
Schlosser said he wasn’t surprised.
“The street is minimal impact, and
the line of restaurants looks nice as a
background.”

Mayor Andrew Skibitsky was in
attendance during the filming and
was the first person to be interviewed
by news anchor Janine Strafaci. Af-

terward, the live telecasts, which ran
until 8 p.m., featured storeowners,
Westfield residents and passers-by,
whose insight would give audiences
“a sense of the town,” according to
Ms. Strafaci.

Even this Westfield Leader reporter,
between meteorologist Dave Curren’s
weather forecasts, got a chance to
chat on camera about interning at a
newspaper and leaving for college
after living in Westfield for 14 years.

The telecast received attention from
those of all ages in the downtown
area. A group of teenagers approached
two police officers to inquire about
the presence of the white News 12
van, while restaurant employees cu-
riously peered over at Mayor
Skibitsky mid-interview and a ninth
grader circled the crew with a video
camera of his own.

The team had shot its last two shows
from Clinton and Jersey City. “Clinton
was crazy,” said Ms. Strafaci. “I signed
literally hundreds of autographs. Like
the people in Westfield, everyone was
so excited about [“On the Road”],
which makes the crew have a great
time, too.”

News Anchor John Bathke, whose
broadcast in Westfield included in-
formation about sights such as the
Charles Addams house, noted that
while towns in New Jersey are geo-
graphically close together, each is
very distinct.

News 12 New Jersey reaches 1.8
million homes with Comcast, channel
62, and in Cablevision, channel 12.
The station is not a stranger to
Westfield. In May channel 12 filmed a
segment about Westfield High School’s
weekly newspaper, the Hi’s Eye.

Ed Palermo Big Band
To Play Free Concert

WESTFIELD – The Union County
Summer Arts Festival concert series
continues on Wednesday, August 22,
featuring The Ed Palermo Big Band
with Rob Paparozzi. The free concert
begins at 7:30 p.m. in Echo Lake
Park.

The Ed Palermo Big Band has at-
tracted audiences for more than a
dozen years at New York City night-
clubs like the Bottom Line and Iri-
dium. The band’s first CD earned a
four-star review from Down Beat
Magazine and other major jazz pub-
lications. Ed and his 16-piece band
regularly perform jazz and blues sets
featuring the tunes of music legends
such as Frank Zappa and Paul
Butterfield.

For the blues set on August 22,
the band will add the talents of
Union County-based singer and
harmonica player Rob Paparozzi,
who has recorded with such artists

as Bernard Purdie, Cyndi Lauper,
Roberta Flack and Blood Sweat and
Tears.

Lawn chairs, blankets and picnic
baskets are encouraged. Famous
Dave’s Bar-B-Que will have a food
concession, along with an ice cream
and snack vendor, which will be avail-
able at approximately 6:30 p.m.

In case of rain, concerts will be
held in the air-conditioned audito-
rium at Cranford High School on
West End Place off of Springfield
Avenue in Cranford at 7:30 p.m.

For up-to-date concert/rain infor-
mation, call the Parks and Recreation
hotline at (908) 352-8410 after 3 p.m.
on the day of the concert, or check
ucnj.org after 3 p.m.

For more information about activi-
ties in Union County’s parks, call the
Union County Department of Parks,
Recreation and Facilities at (908) 527-
4900.

THAT’S NEWS TO ME...News 12 New Jersey anchors Janine Strafaci and John
Bathke, in between interviews, discuss areas of Westfield such as the Addams
Family House that people can visit. The TV special is part of News 12’s summer
of Friday night programming, which showcases selected towns in New Jersey.

CAPITOL GAINS… Stephanie Baier, 15, of Scotch Plains traveled to Washing-
ton, D.C. as part of the National Student Leadership Conference, which teaches
young people from across the nation about government and the law. As part of the
conference, she met with Rep. Mike Ferguson, R-N.J., in his Capitol Hill office.
Stephanie, an incoming sophomore at Scotch Plains-Fanwood High School, is the
daughter of Joan and Charles Baier of Scotch Plains.

SUMMIT, NEW PROVIDENCE
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Our 31st Year of Service

Berkeley Heights Landscape
Artist to Exhibit in Summit
BERKELEY HEIGHTS – Nancy

Ori of Berkeley Heights, local pho-
tographer and teacher, will have an
exhibition of photographs from her
portfolio, “A Celebration of Trees,”
during the month of September at the
Visual Arts Center of New Jersey
(VACNJ) in Summit in the faculty
gallery.

The artist’s reception will be held
on Sunday, September 23 from 1 to
4 p.m. immediately following a lec-
ture, “How to Photograph Trees,”
from 10 a.m. to 1 p.m. The recep-
tion is free and open to the public.
Registration and fee payment are
required to attend the lecture. The
faculty gallery is open Monday to
Thursday from 10 a.m. to 8 p.m.
and Friday to Sunday from 10 a.m.
to 4 p.m.

Most of the photographs in the
exhibit depict scenes from the east
coast, with a major portion of the
imagery from New Jersey.

The exhibit provides a balance of
images between the seasons, textures,
colors and moods of the ever-chang-
ing environment.

Her images consist of a series of
photographs highlighting the natu-
ral beauty of trees in a variety of
settings.

Ms. Ori is recognized internation-
ally as a photographer and video pro-
ducer for New Jersey Media Center
in Berkeley Heights. She also enjoys
teaching photography classes and
workshops each year throughout the
United States and Europe. She is on
the faculty of the VACNJ.

Her lecture and camera instruc-
tion, “How to Photograph Trees,” is
part of a faculty lecture series offered
by the VACNJ. Contact the arts center
to register at (908) 273-9121. The fee
for the lecture is $75.

For information on the exhibit, lec-
ture, other classes, workshops and
private tutoring, call (908) 790-8820.

nancy ori – “japanese maple”
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Kean University Launches
$30-Million Campaign

UNION — Kean University is un-
dertaking an unprecedented campaign
to raise a minimum of $30 million
from private philanthropic sources
toward a campus-wide $350 million
investment.

“Transforming Lives: the Cam-
paign for Kean University” will play
a vital role in the University’s plans
to fund the next generation of edu-
cational programs, scholarship and
fellowship initiatives, endowment
components and other capital en-
deavors.

The campaign, which has already
raised more than $15 million, essen-
tially covers six areas of priority.

These include building upon the
university’s already successful sci-
ence and technology, history and
visual and performing arts pro-
grams; developing a human rights
institute; broadening the scope of
the recently launched Global MBA
program and significantly increas-
ing the amount of scholarship sup-
port for students. Specifically, the
Capital Campaign seeks to raise
funds for a total of four distinct
sectors of university life.

The Centers for Excellence piece
includes developing channels for
study as well as enhancing existing
ones, such as its New Jersey Center
for Science, Technology and Math-
ematics Education; Liberty Hall Mu-

seum at Kean University and the forth-
coming human rights institute.

Through the Student Empowerment
component, the foundation seeks to
acquire funding for scholarships, fel-
lowships, mentoring, summer intern-
ship programs and career develop-
ment opportunities.

For more information about “Trans-
forming Lives: the Campaign for Kean
University,” log onto the Kean Uni-
versity Foundation website located at
keanfoundation.org, or call (908) 737-
3340.

Extra Education

Northwestern Student
Graduates With Honors

WESTFIELD – Alison Bennett,
daughter of John and Faith Bennett of
Westfield, received a bachelor of sci-
ence degree from the Northwestern
University School of Communication.

Alison, a graduate of Westfield
High School, was a communication
studies major. She was a Communi-
cation Century Scholar and named to
the dean’s list.

Student Acting Troupe
To Present Les Miserables

By FRED T. ROSSI
Specially Written for The Scotch Plains-Fanwood Times

SCOTCH PLAINS — It will be
Broadway on the Scotch Plains Village
Green this weekend when a troupe of
student actors performs Les Miserables.

Gail Marie Sprague, who will enter
her senior year at Scotch Plains-
Fanwood High School, formed the
group STARS (Student Thespians Are
Recreating the Stage), which numbers
about 20 and ranges in age from first
graders all the way to rising high-
school seniors.

“We don’t have a strong summer
theater group in town,” she told The
Westfield Leader and The Scotch
Plains-Fanwood Times, noting that
some student thespians go to other
towns to act in plays.

While the township recreation de-
partment paid for some rentals for the
production and secured the rights to the
play, the cast built the sets themselves
and local schools donated costumes.

The cast began working on the play
in early June. A dress rehearsal last

Friday afternoon at the high school
found the cast lip-syncing to record-
ings of the songs in an effort to help
the group with its timing, although
the performances on Saturday and
Sunday evenings will be sung live.

Why Les Mis as the group’s first
production? “We’re all really good
singers,” Gail Marie explained. And
since the play doesn’t require much
in the way of sets, the cast was able
to focus on the production since
“we didn’t have much time to build
sets.”

The performances on the Village
Green next to the municipal building
on Park Avenue will begin at 7 p.m.
on Saturday, August 18, and Sunday,
August 19, and run approximately
two hours. Admission is free.

“It all really came together,” said
Gail Marie, speaking in full costume
and make-up, which included a dirty
trench coat and a generous heaping of
fake blood smeared on her. “It was
fun putting it all together. Now it will
come together as a show itself.”

By VICTORIA McCABE
Specially Written for The Westfield Leader and The Times

Maroon 5’s celebrated debut,
“Songs About Jane,” hit record stores
in 2002 with a collection of songs in
which frontman Adam Levine ex-
plored feelings about an ex. Strains of
R&B shaded the album’s corners, a
pop-rock offering with exceptional
promise.

It’s a different Levine who comes
back with a vengeance on his band’s
long-awaited follow up, “It Won’t
Be Soon Before Long.” The guy
who once sang “I don’t mind spend-
ing every day out on your corner in
the pouring rain/look for the girl
with the broken smile, ask her if she
wants to stay a while/and she will
be loved” has shed much of his
sentimentality.

There’s not a lot of emotional brood-
ing going on here; it’s brutal honesty
and a kind of love-‘em-and-leave-
‘em recklessness that dominate the
new album. “I answer questions never
maybe, and I’m not kind if you betray
me,” Levine sings at one point.

His voice harkens Justin
Timberlake, but his songs throw off a
less-angular R&B vibe – these are the
songs JT might have made had he
gone in a more pop-rock direction.
The 80’s synth that kicks off “It Won’t
Be Soon Before Long” infuses open-
ing track “If I Never See Your Face
Again” with a punchy danceability

‘Soon’ Enough: Maroon 5 Deliver
Long-Awaited Sophomore Gem

that Michael Jackson couldn’t scoff
at.

But Maroon 5 don’t abandon the
roots they planted in “Songs About
Jane” because their debut ran such a
gamut of sounds that they could re-
ally explore any stylistic direction
they want. And they don’t forget their
softer side – the earnest “Won’t Go
Home Without You” and tender bal-
lad “Better That We Break” show a
heartfelt longing. Sure, it’s a huge
contrast from the in-your-face beats
and lyrics found elsewhere on “It
Won’t Be Soon Before Long,” but it
doesn’t feel like a contradiction. It
feels like the work of masterful pop
artists who see genre distinctions as
lines to be crossed, not followed.

The best songs are the explosive
“Wake Up Call” and the brief “Little
of Your Time.” The former lays a
confrontation with a cheating girl-
friend over infectious melodies; the
latter is a crisp cut with great har-
mony-centric breakdowns.

“Kiwi” drives home a sharp funk/
R&B jam and then, at the last minute,
lets a searing rock guitar riff finish it
off. It’s surprising and unconven-
tional, an encapsulation of the band
itself. And it’s pretty darn catchy.

Straddling the line between rock
and R&B with authority, Maroon 5
have created a distinctive record, and
it won’t be long before praise starts
seeping in from everywhere.

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


