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

I don’t know who coined the term
“comfort food” but it couldn’t have
been that long ago.

If I had to guess, I’d say it came
into popular usage around the same
time or shortly before the word
“dysfunctional” and much later
than my personal favorite,
“chillax.”

In any case, it doesn’t matter who
thought of the term or when because
the concept needed to be put into
words. What an absolutely descrip-

tive way to label those foods that are
like a big hug or a favorite warm robe
or a kiss on the cheek. Many types of
foods can be considered comfort
foods.

When I think of comfort foods,
what comes to mind are those warm-
ing foods and drinks that are enjoyed
on cold winter days: the cup of hot
cocoa you wrap your hands around
while waiting for it to be just hot
enough to sip or the flavorfully robust
taste of a great dish of beef stew on a
cold winter’s night.

Whether it is the smell of the food
or their reminders of home, comfort
foods are generally unpretentious,
hearty and simply make us feel good.
Even those who have dined in the best
restaurants and sampled the finest
cuisines return to basic comfort foods
when they crave down- home good-
ness.

Beef stew is high on the list of
foods most would consider to be in
this category because most of us
grew up with this dish as part of the
regular repertoire of home-cooked
dinners.

This stew, like most, gets more
flavorful the longer it is simmered.
The wine used is Trader Joe’s
merlot, which cannot be topped for
the full-bodied flavor it adds to
this dish and at a price that can’t be
beat.

Even though one doesn’t generally
consider stew to be a gourmet dish,
this one deserves to be classified as
such, while maintaining its integrity
as a comfort food. Serve it with long-
grain white rice, and for dessert enjoy
banana nut loaf, another favorite com-
fort food.

Banana Nut Loaf
INGREDIENTS

2 tablespoons butter, melted
3 very ripe bananas
2 eggs
2 cups flour
1 package vanilla pudding and pie filling
1 teaspoon salt
1 teaspoon baking soda
½ teaspoon baking powder
¼ teaspoon ground cinnamon
½ cup chopped walnuts

PROCEDURE
Preheat the oven to 350 degrees. Melt the

butter in a small saucepan. In a large bowl,
mash the bananas well. Add the butter and eggs
and mix well. Add the flour, pudding, salt,
baking soda, baking powder and cinnamon
and beat until smooth. Add the nuts. Pour into
a greased loaf pan and bake for 1 hour. Cool for
5 minutes. Delicious served warm.

Beef Stew
(*Use a high-grade quality of beef

to ensure a tender result.)
INGREDIENTS

2 pounds cubed beef
3 tablespoons olive oil
7 cloves fresh garlic, sliced
2 envelopes onion soup mix
1 cup water
1-1/2 cups merlot wine
3 bay leaves
1 pint fresh snap peas or 1 package frozen snap
peas
1 bag (8 ounces) mini carrots
1 jar (5 ounces) whole onions

PROCEDURE
In a 2-quart cooking pot, sauté the beef with

the garlic in olive oil. When beef is browned,
turn heat to simmer and add soup mix, water,
wine and bay leaves.  Cover and simmer for at
least 2 hours. The longer the stew is simmered,
the more tender the beef. Add the carrots, onions
and snap peas during the last 30 minutes. This
will keep the vegetables firm and tasty.

Butterscotch/Caramel
Hot Cocoa
INGREDIENTS

3 tablespoons cocoa
6 tablespoons sugar
¼ cup water
1 tablespoon caramel flavored topping
2 teaspoons butterscotch flavored topping
2 teaspoons vanilla extract
2 ½ cups milk
Whipped cream

PROCEDURE
Dissolve the cocoa and sugar in water in a

small saucepan. Bring to a boil, stirring con-
stantly to remove lumps. Add the caramel,
butterscotch and vanilla and continue to stir.
Add the milk and cook on low heat being
careful to not boil. Pour into mugs. Top with
whipped cream and serve hot.

Beef Stew with Red Wine

Hot Cocoa
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Born and raised in
Westfield, Benny
Reid, a talented

saxophone player,
just released his
debut album on

February 27 called
“Findings.”

Aspiring ArtistAspiring ArtistAspiring ArtistAspiring ArtistAspiring Artist

DRESSED FOR SUCCESS…Pictured is the cast of Westfield High School’s
production of How To Succeed In Business Without Really Trying. Performances
are scheduled for today, Thursday, March 1, at 7 p.m. and Friday and Saturday,
March 2 and 3, at 8 p.m. For tickets, call (908) 789-4549, ext.1 or (908) 654-0825.
Clothing donations for Dress For Success will be collected at the door.

Comm. Players Continue
With The Lion in Winter

WESTFIELD – The Westfield
Community Players (WCP) produc-
tion of James Goldman’s drama The
Lion in Winter opens Saturday, March
3, at 8 p.m. in the theater at 1000
North Avenue West.

The show continues March 10, 16,
17, 23 and 24 with all reserved seat
tickets at $15. There is a benefit per-
formance open to the general public
on Friday, March 9, for the New Jer-
sey Table Tennis Association, with
tickets priced at $25.

Call the box office at (908) 232-
1221 for further details. All non-mem-
ber tickets must be pre-paid to secure
a reservation and WCP member tick-

ets will not be honored for benefit
performances.

Director Linda Correll has the cast
in final rehearsals for the March 3
opening, assisted by producer Letty
Hudak and stage manager Lynn
Lamporiella. The setting is a dys-
functional British royal family Christ-
mas gathering at a castle in Chinon,
France where King Henry II of En-
gland, Eleanor of Aquitaine and their
three sons, Richard, Geoffrey and
John attempt to secure the line of
succession for the British throne.

All opening night patrons are invited
to stay after the show for coffee and
light dessert with the cast and crew.

Dobson to Direct SPFHS’s
Once Upon a Mattress

SCOTCH PLAINS – Director, ac-
tor and playwright Mary Lynn Dob-
son will direct this year’s Scotch
Plains-Fanwood High School
(SPFHS) Rep theatre production of
Once Upon a Mattress.

While this is Ms. Dobson’s first year
with Rep theatre, her past directorial
credits, including A Funny thing Hap-
pened on the Way to the Forum, My Fair
Lady, Rounding Third and Urinetown,
have prepared her for the role.

In addition to directing, she has
worked in many other areas in the-
atre. As a playwright, Ms. Dobson
was honored at the University of
Northern Kentucky as a winner of the

Y.E.S. New Play Festival for her play,
Two on the Aisle, Three in a Van.

The play premiered at the Henlopen
Theatre Project and starred Tony nomi-
nated actor Gordon Joseph Weiss. Ms.
Dobson also wrote the comedy, The
Somewhat True Tale of Robin Hood,
which is currently being performed
throughout the United States, England,
Canada, Mexico and Australia.

As Ms. Dobson was used to work-
ing with professional actors, she was
surprised with how enjoyable it is to
work with the high-school perform-
ers.

“I knew a lot of the kids were
talented,” she said. “But they’re sur-
passing what I thought the could do.
When you ask professional actor(s)
to do something, they take much time
to analyze and process what is asked.
Working with kids is much easier.
They simply do what is asked and
they do it well.”

To complement her directorial tal-
ents, Ms. Dobson has invited Mr. Weiss
to visit the high-school company.

Mr. Weiss, who has received Drama
Desk and Tony Award nominations
for his best supporting role in the
play, Ghetto, will tell the young ac-
tors of his experiences on Broadway
and elsewhere.

Tickets are currently available for
purchase. They can be ordered via the
music boosters website: spfk12.org/
musicboosters (preferred method) or
at the high school.

Ticket pickup is on Mondays and
Wednesdays from 7 to 8 p.m. Perfor-
mances are March 16, 17, 18 and 22,
23 and 24. All performances will be
at 8 p.m., except for Sunday, March
18, which will be held at 3 p.m.

Potters Guild Shares Funds
With Artistic Community

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

MOUNTAINSIDE- – Most people
who have heard of the Potters Guild of
New Jersey (PGNJ) equate the organi-
zation with the beautiful handcrafted
ceramic pieces created by its talented
member potters.

What many people may not be aware
of is that in addition to creating and
selling pottery, the group also has a
deep commitment to enhancing its art
and science, and improving the lives of
those whose livelihood depends on it.

According to Mountainside resident
Judy Musicant, president of PGNJ, it is
this commitment that has led the orga-
nization to fund several worthwhile

causes related to the art of pottery.
“One of PGNJ’s stated purposes is to

educate the public about crafts,” Mrs.
Musicant said. “As we build our trea-
sury, we are able to provide money for
different programs to do this.”

One of the recipients of PGNJ’s
generosity is the Peters Valley Craft
Center, located in Western New Jer-
sey, near the Delaware Water Gap.

PGNJ recently provided Peters Valley
Craft Center (PVCC) with the funds to
offer a full scholarship, including room
and board, to a New Jersey high school
student who wishes to study ceramics.

The student will be selected by
PVCC, Mrs. Musicant said.

Another project PGNJ helped to
bring to fruition is the ceramics-out-
reach program sponsored by the Art
School at Old Church, formerly
known as the Old Church Cultural
Center, located in Demarest.

This outreach program is offered to
children of all ages, who are part of an
underserved population, namely those
receiving social services from the state.

“This was the first introduction to
clay that most of these children have
experienced,” said Mrs. Musicant,
who added that they were especially
enthralled with the wheel-throwing
demonstrations.

PGNJ has also made a donation to
the Craft Emergency Relief Fund
(CREF), an agency located in Mont-
pelier, Vt., that provides emergency
relief and recovery for those who
derive their livelihood from crafts,
and who have been devastated by a
personal or natural disaster.

“CREF helps craftspeople located
anywhere in the country,” Mrs.
Musicant added.

“They could be the victims of a
home fire or a large, natural disaster
like Hurricane Katrina.”

CREF helps artisans by providing
grants and no-interest loans, waiving
booth fees at participating craft shows
and providing discounts on craft sup-
plies and equipment.

PGNJ members suggested the agen-
cies to receive funds at regular
monthly meetings, and the recipients
were voted on and approved by PGNJ
members, Mrs. Musicant said.

PGNJ will hold its spring show and
sale at the Community Presbyterian
Church in Mountainside on April 21
and 22.

For a flier detailing this upcoming
event or for more information on
PGNJ, visit at pottersguildnj.org
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The Magnificant Symphony:
NJSO Plays Beethoven’s Seventh

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

AREA – Beethoven’s Seventh
Symphony, aptly billed by the New
Jersey Symphony Orchestra (NJSO)
as “the Magnificent Seventh,” has
throughout its history been heard
through its rhythms. Hector Berlioz
heard in it a peasant round dance,
Robert Schumann imagined a rustic
wedding and Richard Wagner’s per-
ception of the work as “the apotheo-
sis of dance” proved prophetic, as it

has been choreographed on multiple
occasions (most notably a 2002 per-
formance by the New York City Bal-
let as choreographed by Twyla Tharp).

But there is another angle of the
Seventh that has not been so widely
explored. Beethoven wrote into this
often-jubilant sym-
phony the kinds of
formal structural
problems and
deeply sad dirge-
like passages that
have prescribed the
label “heroic” onto
other Beethoven
works. The rhythms
that pervade the
Seventh understandably take the main
stage when examining the work, but
sensing the heroic elements that course
through it make the symphony much
more three-dimensional and rich.

Last weekend, a reverent audience
heard both aspects of the Seventh on
a compelling NJSO program that in-
cluded three distinct musical works.

The NJSO opened the concert with
the U.S. premiere of Gavin Bryars’s
The Porazzi Fragment, a single-move-
ment piece for 21 solo strings. Guest
conductor Peter Oundjian gave the
audience insight into the composer’s
inspiration for the work.

Bryars conceived the piece as an
exploration of a 13-bar musical frag-
ment that Wagner penned at the same

time he was composing his opera
Tristan und Isolde and revisited after
he composed Parsifal. Wagner’s wife
later wrote that her husband had
played that unpublished theme the
night before he died.

In The Porazzi Fragment, Bryars
breaks traditional
notions of unified
string sections, writ-
ing a unique part for
each individual mu-
sician instead. Strip-
ping the sectional
idea away, he cre-
ates his own group-
ings, at times pair-
ing individuals play-

ing different instruments together on
the same melody.

The work was fascinating to watch
– the first-chair cellist would play in
unison with a second violinist, stand
partners moved independent of each
other. The effect was visually excit-
ing; pizzicatos could move through
the orchestra undetected, melodies
seemed to rise from nowhere or ev-
erywhere at once.

And the piece was exquisite. The
NJSO often touts its “Golden Age
Collection” of historic string instru-
ments; the rich tones its string players
culled from those instruments on this
piece were enough to convince any-
one of their value to the orchestra.
Lush Wagnerian and modern harmo-
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First Congregational
Presents Musicales

WESTFIELD – The First Congre-
gational Church of Westfield, located
at 125 Elmer Street, will present the
third of its Mid-Day Musicales con-
certs for the 2007 season with a pro-
gram by marimba artist Greg
Giannascoli on Wednesday, March 7,
at noon.

These free, half-hour concerts are
presented in the church sanctuary on
Wednesdays during the church sea-
sons of Advent and Lent, and are
followed by a soup and sandwich
luncheon available in the church so-
cial hall for $5.

The Classical New Jersey Society
Journal said of Giannascoli, “Here is
music played so well it would capture
and hold anybody’s attention indefi-
nitely.”

For further information, or to re-
serve luncheon tickets, contact the
church office at (908) 233-2494.

Beethoven’s Seventh Symphony


