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Where Dreams Take Center Stage

908-731-1377

STARLIGHT THEATRE

Grades 2-6
June 25 - August 3 

(CLOSED JULY 4-8) 

Mon - Fri  8:30 -12:30

Dance, voice and acting training.

Show: CINDERELLA KIDS

SPOTLIGHT THEATRE

Grades 6-9
June 25-August 3  

(CLOSED JULY 4-8) 

Mon - Fri  8:30-12:30

Dance, voice and acting training

Show: HIGH SCHOOL MUSICAL

CENTER STAGE

GRADES 9-12

June 25-August 5

(CLOSED JULY 4-8)

Mon-Fri 12:30-5:30

Dance, Voice, Acting, 

& Audition Training

Two fully staged shows:

LEGALLY BLONDE &

JUST GO TO THE MOVIES

Participation by Audition

Auditions March 3, 10, 17 & 18

by appointment

Call (908) 731-1377

or e-mail 

pinedaconservatory@

comcast.net

or visit: 

www.pinedaconservatory.com
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www.PINEDACONSERVATORY.com

All Programs Held at Cranford Dramatic Club Theatre

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

POPCORN
™

“The Grey”
Shades of Horror

2 and ½ popcorns

Aslin Named New Westfield
Summer Workshop Director

By MICHAEL S. GOLDBERGER
Film Critic

Death, the great unknown, haunts
at every instance in director Joe
Carnahan’s “The Grey,” a tale of sur-
vival as exhausting as it is unsettling.
This is brutal, in-your-face stuff, a
big, icy metaphor set in Alaska that
won’t relent in its harsh fatalism. Yet,
just because it has some highfalutin
philosophy doesn’t earn it the right to
pawn off a copout ending.

Starring Liam Neeson in a sharp
turn as Ottway, the oil company-em-
ployed hunter who takes charge when
a group of plane crash survivors are
left stranded in the wolf-invested
freeze, the saga certainly has its mo-
ments. Adapted by Ian McKenzie
Jeffers and director Carnahan from
Mr. Jeffers’s short story, “Ghost
Walker,” it’s actually quite literate.

Channeling shades of bargain base-
ment Coleridge and Jack London,
tightly knit into a series of fairly well
directed causes of high-tension anxi-
ety, it follows the usual pattern of its
genre. It’s up to us to guess who, if
any, will survive the seemingly im-
possible odds. They have no weap-
ons, little food, and it sure looks like
the wolves have their number.

And so, good-natured, caring soul
that you are, not knowing that a terri-
bly disappointing, poor excuse of a
finale awaits, you invest in their
plight. While only Neeson’s charac-
ter, the alpha male anguished by
life’s misgivings and regrets, earns
our full interest, an albeit familiar
but engaging chemistry is established
among the group. Some are just gon-
ers.

Distinguished from the ragtag
motleys, fringe sorts who perceive
life in the outreaches as their answer
to the French Foreign Legion, Dal-
las Roberts’s Hendrick seems a regu-
lar enough guy…you know, family
man. The same goes for Talget,
played by Dermot Mulroney. But
Ben Bray’s Hernandez proves there’s
always at least one troublemaker.

A couple of others are cause for
consternation, but are a mere re-
hearsal for the big, lupine confron-
tation. They’re out there. Just peer-
ing from the dark, only their eyes
visible, we sense their size, ferocity
and pitiless resolve. An expert in their
ways, Ottway outlines what measures
must be taken if they are to outwit
their inbred survival instinct.

The chase is on pell-mell, a decid-
edly non-stop affair through the fro-
zen wilds that rarely decelerates long
enough to let you gather your
thoughts. The slightest comedy re-
lief, usually in the form of gallows
humor, is treasured. We are out of

breath, the wolves at our heels. Then
comes our first butchering. Reality
looms. Oh, Mommy, help!

Threading through the horrors of
sheer survival, the subject of a greater
power enters the dialogue. Half be-
lieve, half don’t, and in their disparity
lies a chance to bond and learn toler-
ance, no matter how short-lived. In
Gunga Din’s India, we’d have our
ears perked for bagpipes. For now, no
bagpipes, and no helicopters…only
the angry snarl of wolves.

If it is the director’s aim to impress
what a slim line exists between life
and death, he is unbearably success-
ful. But in accord with Woody Allen,
who said “I’m not afraid of death; I
just don’t want to be there when it
happens,” I found “The Grey” more
wearing than profound. Two hours in
the shadow of Damocles’s sword is
hardly entertaining.

Call me crazy. I’m just a film critic.
But if Mr. Carnahan wanted to tell us
something really reflective about sur-
vival, the cruel balance of nature and
where we Homo sapiens fit into
Darwin’s deductions, he might have
also told the wolves’ side of the story,
taken us into their lair, given us a look
at their sociology. Whoa…I’m not
saying take their side.

But as it stands, through some OK
special effects that make the wolves
seem as big as the toothy dude who
dined on Red Riding Hood’s dear old
granny, this is a monster movie, and
not the fully dimensional treatise on
survival of the fittest it might have
been. Still, despite its disconsolate
madness, like a nightmare it leaves a
lasting impression.

It pushes buttons. And because its
often gratuitous nature is nonethe-
less interspersed with some rather
soulful and even intellectual insights
about human strength and frailty, it
can sweep you up in its doom and
gloom. Further ameliorating the
film’s unremitting, take-no-prison-
ers attitude, a mystery concerning
Ottway’s own demons has its curi-
osity.

Pun shamefully intended, whether
or not to see this biting thriller is
truly a matter of taste. So unless you
really need a feature length reminder
not to survive a plane crash where
carnivorous species reside, or are
simply willing to accept it for the
flesh-ripping fright fest it is, surely
you can find something less grisly to
gnaw on than “The Grey.”

…
“The Grey,” rated R, is an Open

Road Films release directed by Joe
Carnahan and stars Liam Neeson,
Ben Bray and Dallas Roberts. Run-
ning time: 117 minutes

WESTIELD - The beginning of the
fifth decade of the Westfield Summer
Workshop (WSW) will begin with the
naming of a new director. Ted
Schlosberg, Founder and Executive
Director of the New Jersey Workshop
for the Arts, is pleased to announce the
selection of Pamela Aslin as Director
of the Westfield Summer Workshop.

Ms. Aslin began her association with
the organization in 1996, when she
joined the staff of the Music Studio as
a piano teacher. A graduate of
Westminster Choir College, with a
with a B.M. in Piano Performance and
Pedagogy and of the Catholic Univer-
sity of America with an M.M. in Piano
Accompanying and Chamber Music,
Ms. Aslin became a staff member of the
Westfield Summer Workshop in 1998,
teaching a class in Musical Theater
Chorus and Traveling Players. In suc-
ceeding years, she added the position
of registrar for several programs of the
NJWA and eventually became regis-
trar for the WSW. In 2008 she was
named Coordinator of the summer pro-
gram.

“When I was asked by Dr. Schlosberg
to take over as Director of the Westfield
Summer Workshop, I readily accepted
the responsibility because I recognize

that our camp has incredible potential
and I embrace the challenge of moving
forward to keep our program viable in
this very competitive market. We ea-
gerly anticipate an exciting year with
our re-energized camp program and
look forward towards a future of growth
and expansion.”

Her vision for the summer camp
includes new courses and new proce-
dures to celebrate the importance of the
fine and performing arts in the lives of
the students. Among these is a Fine
Arts Program for students in grades 7
and 8, which includes intensive work-
shops in Fashion Design, Oil Painting,
Stained Glass and Stone Carving. She
credits the teachers with sharing their
talents, dedication and enthusiasm in
making the Workshop a success.

The 2012 WSW begins its 41st sea-
son on June 27 and will continue until
July 31 at Roosevelt Intermediate
School in Westfield. This year’s pro-
gram will also include a production of
the classic tale Willy Wonka, presented
by students in grades 6-8.

For more information on the WSW,
please call (908) 518-1551. An on-
line brochure, detailing all of the fac-
ets of the program, will be available
soon.

Abraham Lincoln’s ‘Wit
And Wisdom’ at Trailside

Soothing Winter Recipes

MOUNTAINSIDE – The Union
County Board of Chosen Freeholders
is pleased to announce a special pro-
gram at Trailside Nature and Science
Center in Mountainside to celebrate
Presidents’ Day weekend. “The Wit
and Wisdom of Abraham Lincoln,” a
dramatization and lecture, will be pre-
sented on Friday, February 17, at 7 p.m.
for adults, 18 and older. This hour-long
program is made possible in part by a
grant from the New Jersey Council for
the Humanities. Admission is free; do-
nations are appreciated. Pre-registra-
tion is preferred, but walk-ins are wel-
come as space permits.

Christian Johnson, a dramatist with
the American Historical Theater since
1989, portrays Lincoln with impres-
sive resonance, giving insight into his
strength of character. Mr. Johnson is a
natural showman who trained as an
actor with the prestigious Neighbor-
hood Playhouse of New York. In 2008,
he was chosen to portray Abraham
Lincoln in Paris for the United Nations

(UNESCO). Mr. Johnson is in great
demand for events that combine enter-
tainment and education. He is a favor-
ite performer at venues that include the
White House Visitors Center, Indepen-
dence Hall, National Archives, Free-
doms Foundation of Valley Forge, and
the Philadelphia Museum of Art.

Abraham Lincoln, our 16th Presi-
dent, was a revered leader and team
builder, who created a cabinet of rivals
and then tested them. Christian Johnson
will bring the depth of Lincoln’s char-
acter to light during this fascinating
program.

For additional information about the
lecture/dramatization: The Wit and
Wisdom of Abraham Lincoln, or other
adult programs or upcoming events at
Trailside, call (908) 789-3670 or visit
www.ucnj.org/trailside. Trailside Na-
ture and Science Center is located at
452 New Providence Road in
Mountainside and is a service of the
Union County Board of Chosen Free-
holders.

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

We have been enjoying unusually
warm weather here in Westfield but it
is inevitable that the harsh reality of
winter will eventually rear its ugly
head. When it does, what better way
to make the best of the frigid tem-
peratures than to stay home and in-
dulge in a delicious home cooked
dinner?

I often like to spend cold weekend
afternoons in my kitchen mixing, dic-
ing and chopping. For me, there is no
better therapy than to prepare a full-
course meal for my family or friends
to enjoy. Yes, there are nights when it
is nice to go out and let a local restau-
rant do the work. But in the dead of
winter, particularly, there are times
when it is just preferable to stay at
home, quiet music on, fireplace blaz-
ing and the smell of a delicious pot of

chicken soup on the stove; a perfect
start to the perfect winter meal.

There is nothing unique or gour-
met about chicken pot pie but this
oldie but goodie is one of my favorite
comfort foods. It is as soothing to me
as a warm blanket and it is an ideal
main course.

Of course if you want to take a
short cut, Alan’s Orchard on Quimby
Street in Westfield does have an ex-
traordinary pot pie for which they are
known. For me, however, the fun is in
the journey.

To complete a cold and/or snowy
evening meal, there is nothing as
yummy as these chocolate brownies,
a recipe from my grandmother that I
have been making since I was a young
teen. They are what brownies should
be: moist, gooey and, melt-in-your-
mouth.

Stay warm and bon appetite!

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. Com-
bine 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
Note: Do not double this recipe

Traditional Chicken Soup
Ingredients
4 or 5 chicken parts
4 large cloves garlic, peeled and

whole
2 large onions, peeled and whole
6 stalks celery, cleaned
4 carrots, cleaned
2 tablespoons sugar
3 tablespoons salt, more if needed
Noodles, rice or matzah balls, op-

tional
Procedure
Fill a large soup pot about half-

way with cold water. Place all ingre-
dients in the pot, cover and bring to a
boil. Turn the heat down and scrape
off the brown scum that forms on the
top. Cover and simmer for two hours.
In a separate pot, boil the noodles, or
rice, or matzah balls. Remove the
chicken and the other ingredients.
Store in a large bowl leaving just the
broth. Serve the hot soup in bowls
adding diced chicken and/or carrots,
if desired.

Yield: approximately 10 bowls

Chicken Pot Pie
Ingredients
2 frozen 9 inch pie crusts
1 baking potato
1 onion, diced
2 carrots, sliced
1 tablespoon olive oil
1 cup chicken broth
2 tablespoons flour
1 cup cooked chicken, diced
½ cup frozen or canned corn
½ cup frozen peas
2 cloves garlic, minced
Procedure
Preheat the oven to 350 degrees.

Remove the pie crusts from the freezer
about 30 to 40 minutes before ready
to use. In a small pot, boil the potato
for 20 to 25 minutes. Let cool for five
minutes. Remove the potato, peel and
chop it into one inch dice. While the
potato is boiling, sauté the onion and
the carrots in the olive oil in a large
sauté pan and over a high heat for two
to three minutes or until the onion is
browned. Pour in the chicken broth.
Add the flour to thicken. Add the
potato, chicken, corn, peas and garlic
and let simmer for five minutes. Pour
into one pie crust. Lay the remaining
pie crust on top. If the dough breaks,
push back together and patch together.
Don’t worry how it looks before it
bakes. Bake for 35 to 40 minutes.

Yield: 4-6 servings

‘Secrets of Magic’
Workshop

MOUNTAINSIDE – The
Union County Board of Chosen
Freeholders is pleased to an-
nounce that Joe Fischer, magi-
cian extraordinaire, will conduct
an after school workshop series,
“The Secrets of Magic,” at
Trailside Nature and Science Cen-
ter in Mountainside on Wednes-
day afternoons, beginning Feb-
ruary 22.

The after school “Secrets of
Magic” Workshop Series is for
students in grades 1 through 5. It
will run on six consecutive
Wednesdays, beginning on Feb-
ruary 22 and ending on March
28. Each class will run from 3:45
– 4:45 p.m. and the cost for the
six classes is $108 per child. Pre-
registration is required.

For information about this af-
ter school “Secrets of Magic”
workshop series, or about any
other programs or upcoming
events at Trailside, please call
(908) 789-3670 or visit us on the
web at www.ucnj.org/trailside.
Trailside Nature & Science Cen-
ter is located at 452 New Provi-
dence Road in Mountainside and
is a service of the Union County
Board of Chosen Freeholders.

Chicken Pot Pie

Meet Author/Chef
Hendrickson at

Town Book Store
WESTFIELD - The Town Book

Store will host author/chef Kim
Hendrickson on Saturday, February 11.
Catch the Valentine’s Day spirit with
Ms. Hendrickson who will serve a se-
lection of hors d’oeuvres from her
award-winning “Tastefully Small” en-
tertaining cookbook series.

From 11 a.m.-1 p.m. and 2-4 p.m.,
Ms. Hendrickson will also answer your
questions on preparing food in ad-
vance, substituting alternative ingredi-
ents, and producing just the right
amount of delectable morsels for your
group of guests. Creating classic food
flavors using simple hors d’oeuvres
techniques are within everyone’s reach
with the “Tastefully Small” series. Can’t
decide which of two dishes to prepare?
When each is bite-sized and easy to
make, you can serve both!

Ms. Hendrickson is the winner of
two Florida Publishers Association gold
medals. She has catered for the New
York Metropolitan Opera, the Penguin
Repertory Theatre, “The Bizarre Food
Show,” and “Slangman’s World.” She
is a regular presenter at the World Tea
Expo, John Campbell Folk School, and
at culinary events throughout the New
York area. She teaches that good food
is more than good taste; it’s the fun and
joy of creating something beautiful
and sharing it with others.

Meet Kim Hendrickson at The Town
Book Store located at 270 East Broad
Street in Westfield (corner of East Broad
and Elmer Streets). If you are unable to
attend this event, feel free to call The
Town Book Store at (908) 233-3535 to
reserve autographed copies of her cook-
books.

(NJPAC); Favorite Theater to See a
Musical: Paper Mill Playhouse; Fa-
vorite Theater to See a Play:
Shakespeare Theatre of New Jer-
sey; Favorite Art Museum: Newark
Museum; Favorite Art Gallery: Arts
Council of Princeton; Favorite Sym-
phony/Orchestra: New Jersey Sym-
phony Orchestra (NJSO); Favorite
Choral Group: Westminster Choir;
Favorite Opera Company: Opera
New Jersey; Favorite Dance Com-
pany: American Repertory Ballet;
Favorite Music Festival: Jersey
Shore Jazz and Blues Festival; Fa-
vorite Film Festival: New Jersey
Film Festival; Favorite Place to Take
an Adult Arts Class: Visual Arts
Center of New Jersey; Favorite
Place to Take a Kid’s Arts Class:
Paper Mill Playhouse Theatre
School; Favorite Downtown Arts
District: New Brunswick.

Honorable Mention was granted
in recognition of excellent show-
ings and creativity amidst stiff com-
petition in the People’s Choice
Awards: State Theatre located in
New Brunswick: First Runner-Up,
Performing Arts Center; Princeton
Symphony Orchestra: First Run-
ner-Up, Symphony/Orchestra; Cape
May Music Festival: First Runner-
Up, Music Festival

For more detailed results visit
JerseyArts.com.

Showcase for Talented Young
Artists to be Held Feb. 19

PLAINFIELD - Five Central Jer-
sey musicians will be featured in Cres-
cent Concerts’ thirteenth annual
Showcase for Exceptionally Talented
Young Artists on Sunday, February
19, at 3 p.m. at the Crescent Avenue
Presbyterian Church, Watchung Av-
enue at East Seventh Street in
Plainfield.

The five musicians, who were cho-
sen by audition are Jasmine Chang of
East Brunswick, Saer-heen Kim of
Cresskill, Christina Qiu of Livingston,
Alyssa Webster of North Plainfield,
and Angela Zhao of Morganville.

Jasmine, who will perform
Chopin’s Impromptu no. 1 and move-
ment 1 of Beethoven’s Sonata no. 10
in G major, has received numerous
awards. These include first and sec-
ond place of NJMTA Young Musi-
cians Competition, third place in the
Steinway Society Competition, first
place in the Cecelian National League
of Performance Art and Golden Key
Competition.

Violinist Saer-heen will perform
the first movements of Mozart’s Con-
certo no. 5 “Turkish” and
Kabalevsky’s Concerto in C major.
She began her study of violin when
she was nine, and at age ten had her
first performance at Weil Recital Hall
in New York.

Christina, who studies with Ms.
Beatrice Long, will perform Bach’s

Toccata in E minor, Debussy’s Noc-
turne in D flat major, and
Moszkowski’s Caprice Espagnole,
op. 37. She has won numerous prizes
in piano competitions, including
Young Pianist Competition, the
Young People’s Music Program and
the Music Educators Association of
New Jersey.

Alyssa  will perform Telemann’s
Sonata for Flute in F major and Rene
de Boisdeffre’s “Orientale,” op. 31.
She was piccoloist in the CIMEA
Intermediate Regional Orchestra last
year and is currently a member of the
New Jersey Youth Symphony Flute
Forum.

The final performer, Angela  will
perform movement 1 of Mozart’s
Sonata in B flat major, k. 219 and
American composer Robert
Muczynski’s “Desperate Measures
(Paganini Variations).” Zhao starred
as a pianist last year on the television
series “Law and Order.” In 1909 she
won the title NJ Rock N’ Music Idol.

Tickets at $20 ($15 for seniors and
$5 for students) may be purchased at
the door. Handicap access and bath-
rooms and large print programs are
available. For more information call
(908) 756-2468.

Funding for this concert has been
made possible by a grant from the
Plainfield Cultural and Heritage Com-
mission.
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People’s
Choice Awards

Luscious Brownies

Chansonettes Of WF
Are Broadway Bound
WESTFIELD - The Chansonettes

of Westfield spring concert tour
“Broadway Bound” will celebrate
the music of The Great White Way.
Concerts at several area locations
including Westfield Senior Housing
and Runnells Specialized Hospital
will take place in May. The choral
program will feature music from The
Sound of Music, The King and I and
Oliver as well as songs from many
other Broadway hits new and old.

The Chansonettes are an all
women’s choral group, which be-
gan more than 60 years ago. Cur-
rently, the group, which performs a
holiday and spring concert series
each year, rehearses once a week at
The Presbyterian Church of
Westfield located on Mountain Av-
enue, under the direction of Jean
Schork and accompanied by Mel
Freda.

The group is always looking for
new members who enjoy singing
and gathering with friends. Anyone
needing more information regard-
ing the upcoming concerts, inter-
ested in joining the group or book-
ing a future concert may call co-
presidents, Amy Herrington at (908)
317-5910 or Jackie Costello at (908)
789-5819.


