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Hard to Break Sedaka’s Stride
By CHRISTINA M. HINKE

Specially Written for The Westfield Leader and The Times

RAHWAY — After contributing 56
years to the music business, the show
still goes on for Neil Sedaka. At age 69,
he is currently touring the world, and
calling from a gig in Canada, Mr. Sedaka
said that at Rahway’s Union County
Performing Arts Center (UCPAC) to-
morrow night he will charm audiences
with his old hits like “Breaking Up Is
Hard To Do,” “Calendar Girl” and “Soli-
taire,” as well as classical arrangements
from “Classically Sedaka” and new
tunes. New Jerseyans can hear
unreleased music from the pop star off
the album “Music of My Life,” due out
next year.

“They are very emotional, moving,
touching. They have to do with rela-
tionships and so many different sub-
jects,” Sedaka told The Westfield Leader
and The Times of the impending pop
record recorded with a string quartet. “I
think the fact that I have been around
for over 50 years that I have always
made a conscious effort to change my
style and write something fresh and
new.”

Sedaka’s interest in music began at
an impressionable age, and at the re-
quest of a teacher, his parents enrolled
him at the Julliard School to study
classical piano when he was 8. By 13 he
wrote his first song and at 19, Sedaka
had sold “Stupid Cupid” to Connie
Francis.

“I loved the fact that I had an interna-
tional hit with ‘Stupid Cupid,’ but I also
wanted very much to sing my own
songs because I was making demos all
of those years,” he recalled. “The writer
doesn’t get the recognition as much as

the singer-writer. ‘Love Will Keep Us
Together’ by Captain and Tennille is a
good case in point. Nobody knows I
wrote that song because the radio men-
tions the singer and not the writer. Also,
I started singing because I was from
very poor people, and every kid wants
to be a rock and roll star if they can sing
and write.”

If it weren’t for that ambition, this

self-described “shy” kid – in high
school, he took to the pit to play piano
instead of the stage during school mu-
sicals – may never have graced the
music industry with his some 1,000
songs. Between 1958 and 1963, he sold
40 million records around the world.
“To my parents’ amazement because
everyone expected me to be a concert
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Psychological Blackbird Soars
At Alliance Theatre in UCPAC

By SUSAN MYRILL DOUGHERTY
Specially Written for The Westfield Leader and The Times

RAHWAY – Empty soda cans, wrap-
pers and boxes from fast-food lunches
fill a table and overflow onto the floor
and into the large garbage receptacle in
David Harrower’s play Blackbird, pre-

sented by the Alliance Repertory The-
atre at Union County Performing Arts
Center (UCPAC). The mess serves as
this unique play’s metaphor: when
emotional garbage, like the real stuff,

piles up, it stinks.
After not having seen each other for

15 years, Una (Lilli Marques) drives
six hours to the office of a man who
calls himself Peter. She has traveled to
right a wrong, find closure and perhaps
even exact revenge.

“How did you find me?” Peter que-
ries. Sarcasm drips from each syllable
as Una tells him how she stumbled
upon his business’ “team” photo in a
magazine.

In the garbage-filled break room of
Peter’s office at the workday’s end,
Una’s rage bubbles under the surface
like Old Faithful ready to blow.

“People expect others to pick up
after them,” she fumes as she surveys
the pigsty. Perhaps she’s fuming at the
years of therapy she’s had to undergo to
sort out emotional litter that he has
caused.

There is much dancing around the
actual situation until it is finally clari-
fied after 15 minutes into the 75-minute
play, which is presented without inter-
mission.

At age 12, Una had a crush on a
neighbor, Ray, now using the assumed
name of Peter, who was 15 years her
senior. When her parents discover the
three-month sexual relationship, Ray
was arrested, brought to trial and sen-
tenced for having sex with a minor.

He served three years and seven
months, but she laments, “I did your
sentence for the last 15 years!”

In confronting Ray, Una wants an-
swers as to why he took advantage of
her vulnerability. She calls herself a
victim and tells him that for years, she

tramped through a series of sexual ex-
periences with men just to shock her
parents. He presents himself not as a
pedophile but a man in love.

In two especially moving mono-
logues, both characters are not so much
describing the past but, reliving it in a
mesmerizing retelling of their recollec-
tion of a certain night.

Lilli Marques brings to the role of
Una a depth of sensitivity and sexual-
ity mingled with mania caused by a
life destroyed at a young age.

James Morgan’s Ray is surpris-
ingly sympathetic despite our revul-
sion at his ambiguous actions. Mr.
Morgan’s character’s protestation that
he really loved Una is achingly real-
istic.

Michael Driscoll’s direction of this
tension-filled psychological drama is
spot on. Perfect pacing of rapid-fire
dialogue, especially in the opening
moments of their meeting, sets the
tone of the play. Mr. Driscoll never
allows playwright Harrower’s char-
acters’ emotions to dissolve into a
mere shouting match.

The lyrics from the song “Bye, Bye
Blackbird” may run through the minds
of audience members who have seen
Alliance Repertory Theatre’s well-ex-
ecuted production of Blackbird playing
in Rahway’s UCPAC at the intimate
upstairs stage this weekend.

 “… Where somebody waits for me”
is a hauntingly telling line from the
song that could be significant in both
characters’ lives.

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

The winds of change are in the air.
September brings more changes than
any other time of the year. It seems to
me, the real “New Year” happens on
September 1.

Summer breezes turn to fall winds.
The beaches become less crowded as
the highways become more jammed.
Excited and anxious 5-year-olds start
kindergarten while older children ner-
vously anticipate the first day of school.

New grades, new classrooms, new
teachers and new classmates add up to
many firsts for Westfield’s youngsters.
Middle school and high school stu-
dents begin a new journey as well, as
they, too, reach new milestones in their
academic journey.

Young adults leave home, many for
the first time, to begin the challenges of
a university lifestyle. New beginnings
abound everywhere. It is a time filled
with hope, anticipation, fear, trepida-
tion and optimism.

It is undoubtedly the time of year
when things are happening and when
new patterns are emerging.

And when school is back in session,
bake sales kick in right away with back-
to-school night. They help fund the
many school activities that are a huge
part of the whole experience.

Whether for a sports team or a club or
for the PTO, bake sales, which have
been around almost as long as schools
have been in existence, are a very effec-
tive way to raise money and have been
for many years.

There are many confections that sell
well in the hallways of our area schools,
but these three recipes are relatively easy
to make and incredibly good as well.

They are perfect for the bake sale as
they can be sold individually or in small
packets. Baked items are almost al-
ways sold in small quantities and home-
made sweets are preferred. Selling store
bought baked goods pretty much con-
tradicts the meaning of bake sale.

The idea of pepper cookies may seem
somewhat strange, but the hint of pep-
per in these butter cookies adds just a

slight kick of flavor that sort of sur-
prises the taste buds. It takes a few
seconds for the palate to recognize the
pepper, and when it does, it adds a
pleasant little zip to the ordinary butter
cookie.

These traditional brownies melt in
your mouth and are hardly more work
than a boxed mix. They are certainly
well worth the extra minimal effort.

Lastly, these blueberry bars are simple
to make. They are an original recipe I
whipped up with ingredients I had in
the house one afternoon. I was on my
way to a dinner party when I realized it
would be nice to bring a homemade
dessert. The result was these moist and
different blueberry bars. So easy to
prepare and so yummy too!

BLACK PEPPER
COOKIES

INGREDIENTS
1 cup butter, softened

1 cup sugar
2 cups all-purpose flour

2 eggs
1 ½ teaspoons black pepper
2 teaspoons vanilla extract

Extra sugar for dusting

PROCEDURE
Preheat the oven to 350 degrees. In a large
mixing bowl, cream the butter with an electric
mixer. Slowly add the sugar. Gradually add in
the flour and cream well. Add the eggs, black
pepper and vanilla. Mix until smooth. Roll
dough into ½ inch size balls and place on
greased cookie sheets.
Press each ball down lightly with the bottom of
a glass that has been dipped in sugar. Bake for
10 to 12 minutes or until lightly browned along

Black Pepper Cookies

NJWA Announces
Jazz Band Auditions
WESTFIELD – The Jazz Band of

the New Jersey Workshop for the Arts
(NJWA) will hold auditions for new
members on three consecutive Satur-
days: September 27, October 4 and
October 11.

Auditions will take place at the NJWA
studios at 150-152 East Broad Street,
Westfield, between 2 and 3 p.m.

Directed by Ted Schlosberg, the band
has openings for musicians who play
alto sax, trumpet, trombone, drum set,
piano and electric guitar. Weekly re-
hearsals take place each Saturday, from
September to June, from 4 to 5 p.m. at
the NJWA studios. Yearly tuition for
the program is $180.

The Jazz Band often performs at area
street fairs and for various community
events.

For more information, call (908) 789-
9696 or visit the NJWA studios. Addi-
tional information is available on the
Web at njworkshopforthearts.com.

Ferrick Helps Launch
Concert Series

WATCHUNG – The Watchung Arts
Center will launch the third season of
its award-winning concert series,
“Powerful Women of Song,” by pre-
senting Melissa Ferrick, on Saturday,
October 4, at the Watchung Arts Cen-
ter at 18 Sterling Road in Watchung.

Ms. Ferrick, the accomplished
singer-songwriter from New England,
has been writing and touring since
the early 1990’s and has compiled a
string of sonically strong, lyrically
rich studio albums. Often described
as a folk singer, her inspiration flows
from a love of rock ‘n’ roll.

Doors will open at 7:30 p.m., and
the concert begins at 8 p.m. Admis-
sion is $21. Austin, Tex.-based singer-
songwriter Matt the Electrician will
open the show.

Tickets can be purchased online
for this concert by going to
melissaferrick.eventbrite.com.

Courtesy of Jill Fischer
TAKE THESE BROKEN WINGS AND LEARN TO FLY...Alliance Repertory
Theatre’s Blackbird is a well-acted, tension-filled psychodrama that shows that
when emotional garbage, like the real stuff, piles up, things can get messy.

pianist,” he said.
Now, more than 50 years later, he is

putting his Julliard training to its in-
tended use. “I have gone full circle. I’ve
gone back to classical music — I have
written my first symphonic piece, which
has been playing around the country
with symphony orchestras,” he said.
“The piece is called ‘Joie de Vivre,’
which in French is Joy of Life. It’s a 15-
minute piece in four movements. I wrote
it for a hundred-piece symphony.”

He is also trying his hand at stage.
Last year, a five-person musical, Break-
ing Up Is Hard To Do, began touring the
country. But what could become his
curtain call on the East End is a musical
based on his life, Laughter in the Rain,
produced by the renowned Andrew
Lloyd Webber. “A great English writer,
Philip Norman, and I, we were sitting
together for many years working on the
script,” he revealed. The theatre is un-
known at this time and is something he
said that depends on the availability of
the London theatres. Actors are not cast
yet, but he said with a laugh, for his part,
“a very talented good looking young
man” is needed for the role.

As if a world-wide tour, a new album
and classical song, and stage musicals
are not enough tasks at hand for the
hard-working crooner, he’s putting out
a children’s CD with a coloring book,
“Waking Up Is Hard To Do,” based on
his classic rock and roll chart toppers, at
the encouragement of “Papa Neil’s”
three grandchildren.

An Unforgettable Evening With The
Legendary Neil Sedaka: 50 Years Of
Hits! takes place tomorrow, Friday, Sep-
tember 26, at 8 p.m. at UCPAC. Visit
ucpac.org for more information.

the edges being careful not to over bake. Re-
move and let cool for 5 minutes. Remove
cookies immediately to avoid sticking.

Yield: approximately 35 cookies

BLUEBERRY BARS
INGREDIENTS

½ cup butter
2 cups Lorna Doone cookies,

crushed (2 sleeves)
1 can (14 ounce) sweetened

condensed milk
1 can (12 ounce) blueberry filling

½ cup sugar
1 cup Special K cereal

PROCEDURE
Preheat the oven to 325 degrees. Melt the
butter in a 9 by 13 inch Pyrex baking dish.
Remove the melted butter from the oven. Add
all but 2 tablespoons of the crushed cookies
and press down to form a crust. Pour the
condensed milk evenly over the top. In a mix-
ing bowl, combine the blueberry filling, sugar
and Special K. Spread evenly on top. Sprinkle
the remaining cookie crumbs on top. Bake for
30 minutes. Let cool for 5 minutes and cut into
squares.

Yield: 16 bars

LUSCIOUS
BROWNIES

INGREDIENTS
2/3 cup butter
2/3 cup cocoa
2 cups sugar

4 eggs
1 cup flour (sifted)

1 teaspoon baking powder
½ teaspoon salt

2 teaspoons vanilla extract
1 cup walnuts, chopped (optional)

PROCEDURE
Preheat the oven to 350 degrees. Grease a 9 ½
by 11 inch baking dish. Melt the butter in a
sauce pan. Combine the cocoa and sugar in a
large mixing bowl. Add the butter. Mix well.
Add the eggs, one at a time, beating well after
each one. Sift in the flour. Add the baking
powder, salt, vanilla extract and walnuts, if
using.
Bake for 25 to 30 minutes.

Yield: 16 brownies
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Back to School Bake Sales


