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21 CENTURY AUTO GROUP
DISCOVER THE DIFFERENCE

For the monthly payment
that you are paying for your
Toyota, Ford, Honda or
Chevy, you can drive a
pre-owned, luxury, low

mileage Mercedes Benz,

BMW, Lexus or Range Rover.

Biggest Indoor Luxury
Exotic Car Showroom
on the East Coast —
400 Cars Awailable!

Range Rover Mercedes Porsche
$399 per month $599 per month $389 per month

cat 3660.444-2199

305 US Highway 22 East | Springfield, New Jersey 07081

www.2 ] centuryautogroup.com

All prices based on 30% down for up to 84 month. Finance with a credit score FICO 750 or over + TAX, + Dealer fees.
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President’s Message

We humans may sit in traffic,

dutifully pay the bills, and diligently

tap away on our computer keys.

We don’t have to be on the prowl for

our next meal, check to make sure

our camouflage is in place, or worry

about surviving in oxygen-starved

waters. Yet, deep down we are

perhaps very much like the rest of

the animal kingdom. After all, we

talk about being sly as a fox, madder than a wet hen, and
proud as a peacock. Some might even say that when we
gaze into the eyes of animals—both wild and domestic—
we do see a little bit of ourselves.

In this ANIMAL ATTRACTION issue, we explore the
fascinating relationship between humans and animals, from
our beloved household pets to some of nature’s most
powerful creatures. We are also reminded that in very
tangible ways animals frequently provide a healing presence
in our lives. We at Trinitas often see such moments of
healing when the tail-wagging canine volunteers of our
Animal Assisted Activities program visit our patients.

Enjoy this bigger and better edition of EDGE. | thank you for
your great loyalty and honest feedback, and hope your
summer is off to a roaring start.

Sincerely,

A‘A
TRINITAS

Regional Medical Center
Gary S. Horan, FACHE
President & CEO
Trinitas Regional Medical Center
Trinitas Regional Medical Center is a Catholic teaching institution sponsored

by the Sisters of Charity of Saint Elizabeth in partnership with Elizabethtown
Healthcare Foundation.
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restaurant

Boulevard Five72

“On this weekend night, folks everywhere
are toasting one another. Servers sashay
around the dining spaces briskly and
purposefully as the evening promises
(o crescendo every 15 minutes.”

by Andrea Clurfeld

Boulevard Five72

572 Boulevard, Kenilworth
908.709.1200

Dining hours: Lunch, from 11:30 a.m. to 3 p.m. Tuesday through Friday; dinner, from 5 to
10 p.m. Monday through Thursday, 5 to 11 p.m. Friday and Saturday, 4 to 8 p.m. Sunday.
Brunch is served Sundays from 11 a.m. to 3 p.m. All major credit cards accepted.
Appetizers range from $14 to $16, with salad and soups in the $9-to-$12 range,

entrees $22 to $38 and sides $5 to $7. Desserts are $8.



private room just off the entrance to Boulevard
Five72 is set for a large party. Plates, glasses and
votives sit pert on a long banquet table. As we’re
shown to our perch in the L-shaped first-floor
dining room, a table for 10 catty-corner from ours is being
readied for guests. Before long, on our other side, a few
tables are being pushed together by the busy floor crew. |
ask a server how many will be in that party. He shrugs and
says, “Either 10 or 12. We'll find out when they get here.”

Party Central in Kenilworth. Boulevard Five72 is fit for
celebrations and, on this weekend night, folks everywhere
are toasting one another. Servers sashay around the dining
spaces briskly and purposefully as the evening promises to
crescendo every 15 minutes.

Everyone and everything is dressed for the occasion.
Approach the restaurant, which sits stately on the main
thoroughfare that lends its name to Boulevard Five72, and
you might think it looks something like a French chateau.

Inside, there’s a bit of a French provincial feel to the décor,
dominated by shades of beige and wood tones. It's an
appropriately restful backdrop to the constant-motion dining
scene.

Snag a bottle of wine from the list and settle in. Chef-partner
Scott Snyder’s menu is amenable to almost anything you
might be in the mood for. I'd suggest going for one of the
value-priced red wines from Spain and letting it do-si-do
with the fava bean ravioli nestled in a rustic rabbit ragout.
It's the standout dish on the menu of the moment at
Boulevard Five72 —a partnership of stalwarts from the south
of France that have long earned their stripes at the table.
Snyder finishes the starter with an ethereal pouf of truffle-
scented mascarpone that provides yet another flavor bridge
from rabbit to fava to pasta.

Or you might consider the crab cake, which here comes
accompanied by a coarse chop of a salsa, starring
chickpeas with a cameo of fruit. The punchline of the
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appetizer? A flash of sriracha sauce, moderated by
avocado. As | ate, | thought there’d be nothing wrong with
giving that hot-fun sriracha more of a chance to dance
around the plate: Between the sweetness of the crab and
the earthiness of the chickpeas, the dish has the foundation
to stand up to more heat. Go for it.

Shrimp punctuate a chunky corn chowder that benefits from
a trio of compelling accents: smoky bacon, celery root and
a touch of turnip. It’s a solid soup—one worth exploring all
summer long—as Snyder and his kitchen crew riff on the
shellfish and switch around the accenting vegetables to stay
in season.

One vegetable | wish they’d switch out is the red flannel
hash that’s made from beets and plated with the grilled
salmon. The grainy mustard and pesto-like spinach purée
adds spot-on counterpoints to the moist fish, but the root
vegetable clashes with the salmon. A basic strip loin,
meanwhile, showed the kitchen’s precision, and the rich
reduction of red wine swirled on the plate was all the steak
needed. But a haystack of onions that looked more frizzled
than frittered, as the menu described, proved an amiable
companion, so we gobbled it all up. Why not? Steak and
onions are a heavenly marriage.

As are shellfish and arborio, the basis for Boulevard Five72’s
risotto. It’s heavy on the truffle in its lobster broth, which |
know draws applause from a multitude of diners impressed
by the presence of extreme luxury. I'm a little less drawn to
the use of truffle oil than most; | think it overwhelms shellfish,
in particular, keeping its unique character in the closet.



We added character to our entrées in the form of two sides
well worth the supplement. Spanish chips are one of the
planet’s most enjoyable foods. Here the thick-cut potato
slices are crisp and crunchy and judiciously dusted with
pimenton and salt. Good greens are spiced just right—and
right for just about any of Boulevard Five72’s entrées. My
suggestion re the greens”? Serve with a wedge of lemon to
give diners the option of adding a little zing as desired.

There’s citrus aplenty in the steamed pudding cake, an
elegant finale served with a side of blackberry sorbet. An
updated strawberry shortcake was underscored by a faint
drop of balsamic vinegar and partnered with a creamy,
subtle basil gelato. A favorite at my table was the dark
chocolate-caramel tart, with its delightful sprinkling of fleur
de sel and a cloud of mascarpone mousse offered as a
finishing flourish.

As we wound down our dinner, servers were gearing up for
yet another large-party table. Amid all the activity, you might
notice a slight slow-down between appetizers and main
courses, and maybe your entrée plates are left to sit a tad
too long after you’ve set down knife and fork. But the crew,
largely, performs admirably. The crescendos continue at
Boulevard Five72.

FOOD EDGE 15

YOU SAY GELATO

Too many restaurant chefs purchase factory-made
desserts. Some even buy frozen confections of dubious
origin. Boulevard Five72’s pastry chef, Diana Plesniarski,
offers classics both updated and respectful and—to top
off most of them—she makes a panoply of gelatos and
sorbets that finish her finales splendidly. You might find
herb- or spice-accented choices (basil or cinnamon), fruit
(mango, blood orange) or her take on an old favorite
(chocolate hazelnut, espresso). With a churn of a
machine, Plesniarski proves wrong and lazy all those
who say it's too much trouble to make ice cream.
Bravo, chef!

W//Z/é/ and
Cllimate

%&/Md
We Specialize n l“aking Your
Event Unique and Unforgettable

Customized Packages

Parties from 25-100 People

1462 South Avenue

Plainfield, NJ 07062

Phone 908.753.6900
Fax 908.753.8964
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STROKES OF GOOD FORTUNE

Rob Brown, Patrick Morris, Rutgers football coach Greg Schiano
celebrate the $30,000 raised during the Greg Schiano Charity
Golf Classic.The event was held at Fiddler's Elbow Country Club in
Bedminster and benefited the Embrace Kids Foundation. Photo by

Bill Storer.

POWER SURGE

PSE&G President Ralph LaRossa
proudly accepts the “Celebrating Phi-
lanthropy Award” at theTrinitas Health
Foundation Annual Gala, held at the
Birchwood Manor in Whippany. More
than 450 guests attended the event,
which raised nearly $450,000 for Trini-
tas Regional Medical Center.

DG PEOPLE

SPEAKING VOLUMES

The Trinitas Pediatric Health Center celebrated the generous
donation of more than 200 books from the SNJEA Educators Club
at Kean University—a boost to the Reach Out and Read (ROAR)
Program that provides free books to all young children during
clinic visits.

BIG
WHEELS

Nearly 500 bicycling enthusiasts joined the 7th annual Tour de
Elizabeth, which took riders on a 15-mile guided tour of Elizabeth’s
neighborhoods and historical sites. The 2010 event was by far the
largestTour to date.

FOOD FORTHOUGHT

Health and wellness were on the menu at Elizabeth High School’s
Dunn Sports Center in June. Nancy DiLiegro, VP of Clinical Serv-
ices for Trinitas, joined Elizabeth Public School Superintendent
Pablo Munoz and James Coyle, Executive Director of the Gateway
Regional Chamber of Commerce, to celebrate the third annual
“Healthy Leap...into Summer” event.

Submit your EDGE People event at www.edgemagonline.com



Protect Your

Breast Health
Let us help you...

To best protect your breast health,
our physicians urge you to:
* Get a mammogram every year.

® Make sure you are getting a digital mammogram.
The latest digital technology and equipment
provides the most accurate evaluation.

® Make sure that two doctors, not just one,
will be evaluating your digital mammogram.
Most mammography facilities do not offer a
free “double read” of your mammogram by two
different physicians, but we do. Two doctors for
double the assurance.

For more information about double-read, digital mammography, please call us at (908) 351-7600.

Questions about Breast MRI, Ultrasound, DEXA, MRI, CT or any of our other
radiology services are also welcome.

2. TRINITAS
Diagnostic Imaging

.7 UNIVERSITY
with RADIOLOGY 415 MORRIS AVENUE | EL1ZABETH, NEW JERSEY | 908.351.7600




Mg and My €lgphant

s a child | had no interest in Nancy Drew, or Jo of

Little Women. Pippi Longstocking had yet to

appear, but even had she arrived a few decades

sooner, I’'m sure | would have ignored her as well.
For me, the very center of my imaginary world was Toomai
the Elephant Boy.

Toomai of the Elephants was just one of Rudyard Kipling’s
marvelous contributions to childhood. Along with millions of
other children in any of 70 languages, | was hooked by the
Just So Stories in general, by Toomai in particular. Toomai
who bullied his elephant. Who shouted commands and
stamped his bare foot when his elephant dared not to obey
him on the instant. Atop his elephant, Toomai rode fearlessly
through the jungles of India. Together, child and beast were
impervious to all authority of his elders. Toomai and his
elephant. The stuff of dreams!

By Linda McK. Stewart

So it was that when | first read about Patara Farm in
Thailand—and its program entitled “Own an Elephant for a
Day”—I knew | had no choice.

Patara Farm is located about an hour’s jeep ride outside of
Chiang Mai in Northern Thailand. The owner of the farm and
the inspiration for the program is a soft-spoken, 37-year-old
conservationist, named Theerapat Trungprakan. (“Please,
just call me Pat.”)

My day of elephant ownership begins in the cool of the
morning. Along with seven other would-be elephant owners
(groups are limited to eight), | arrive at the 100-acre property
carved out of lush woodlands and tropical verdure. Patara
is home for Pat, his wife, Dow, three very young sons and 28
elephants. It’s a huge undertaking. To help him, Pat has a
staff of 18 local boys, one of whom leads us from the road

VISIT US ON THE WEB www.edgemagonline.com
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where our jeeps were parked, along an improvised narrow
boardwalk, across a stretch of marsh to a thatched shelter,
where Pat greets us.

Every inch the attentive host, Pat ushers us to seats on
hand-hewn benches. As we help ourselves to fruits and
juices, he introduces himself and his life’s work, beginning
by sketching for us the story of how elephants were
domesticated 2,500 years ago in India, where they were first
captured in the wild, tamed and trained. Generation after
generation of these massive mammals were bred for docility,
agility and robust health. The art—and what an art it is! —of
training an elephant for a lifetime of productive work was
handed down, father-to-son, and about 500 years ago was
passed from India to Thailand.

Pat tosses in a few elephant facts: An elephant has a life
span of 60 to 70 years. Female elephants often give birth
right up through the age of 50. A newborn weighs in at
about 260 pounds, delivered after 22 months of gestation.
A full-grown elephant can weigh as much as 11,000 pounds
and will stand as high as 10 feet at the shoulder. Elephants
are herbivores, who every day pack away 350 to 400
pounds of plant material. Sugar cane and bananas rank high
on their list of Favorite Foods.

As we listen, we gaze out into the surrounding woodlands,
where elephants stroll by at their leisure, thoughtfully
munching untidy mouthfuls of shrubbery. The warm, moist
air carries a strong animal musk. It smells marvelous. It
bespeaks nature unbounded. Nature in the raw; somehow
it conveys an elemental certainty. It's as if, however briefly,
we are transported beyond the trivia, the excess and, yes,
the absurdity of human events into a realm of uncorrupted
truth.

To call Pat impassioned on the subject of elephants is a
massive understatement. His understanding of these
extraordinary animals is exceeded only by the love and
respect he bears them. He tells us that there was a time
when elephants roamed vast areas of Asia and Africa—
before man made fire, before man stood upright, before



farmers farmed. Their numbers were legion. Today, it is
estimated that in the whole world there are probably no
more than 52,000 left in the wild. Every passing year sees
their numbers decline. Where once they were used as
beasts of burden, as transport, as invaluable aids in forestry,
in heavy labor of every kind, today they are used only in
ceremonial pageants and in a few instances as tourist
attractions.

“In 20 years, maybe less, elephants could become extinct.
Except in a zoo, they will cease to exist.” Pat pauses, then
resumes. “Extinction,” he tells us, “is forever.” He turns and
we read those very words on the back of his bright red T-
shirt.

Each of us is paired up with an elephant. Ours for the day.
I’m introduced to Nui, a 14-year old female. Tethered by one
massive leg she stands in the shade of a giant mango tree.
| approach with delight generously mixed with total
ignorance. Meet a dog, hold out your open palm. Meet a
horse, speak softly, move slowly, stroke the neck and
muzzle. But meet an elephant? Toomai, help me!

| reach up and run my hand over the crinkly skin. Surprise!
It's covered with short, black, bristly hairs that are all but

invisible unless you're standing very close. She’s so big that
even on tiptoe | can hardly reach higher than her eyes. By
way of introduction | feed her about 20 pounds of corn cobs
and sugarcane stalks provided by Tang, one of Pat’s
helpers. It’s a tricky business, because each offering has to
be poked directly into her mouth, which is obstructed by her
trunk which curls and uncurls in unpredictable ways.

“Good Nui,” | tell her, “good girl,” forgetting that though
English is my language, her language is Thai. As the sun
climbs toward the zenith of noon, Pat shows us how to
command our elephants to lie down in order to sweep their
backs free of dirt, leaves and twigs with a fistful of palm
fronds. Once tidied up, | offer Nui the palm fronds, which
she consumes in a single messy mouthful.

Bath time! The approved technique by which one moves
one’s elephant out from under a mango tree down to the
river some 200 yards away consists of taking a firm grip on
the edge of one ear and telling her “My-my-my-my,” the Thai
word for “Come.” Slowly but surely, we progress to the
river’s edge. There | release my hold, step aside and Nui
wades in to join the other seven elephants. It’s playtime.
With much swooshing and spraying, much splashing and
squirting, all the elephants —along with their owners-for-the-
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day—have a watery free-for-all. Pat and his helpers provide
us with buckets and scrub brushes; when our charges lie
down, we are shown how to baste them and scrub them, an
exercise which Nui and | enjoy in equal measure.

At last, my Toomai moment arrives! It's time to climb on
board. Pat demonstrates four different ways of handling it.
As | recall, Toomai would say the word and his elephant
would wrap his trunk around him and lift him onto his head.
But that method is not included in the four styles we are
shown. | choose what appears to be the easiest and in so
doing, | find there is no “easy” (much less “easiest”). Still, |
make it onto Nui’s head by standing on her curled front leg
and hauling myself up by shamelessly using her ear as a
handhold. Once seated, Toomai-like, | tuck my bare feet one
foot behind each ear, and speak the magic words that Nui
clearly understands. It's “Sai” for left and “Kwa” for right.

We fall into parade formation and, with Pat in the lead, we
make our way, slowly and stately, through a mile or so of
woodlands from which we emerge in a glen into which
tumbles a sparkling waterfall—the perfect antidote for

VISIT US ON THE WEB www.edgemagonline.com

Thailand’s torrid temperatures. A delectable picnic lunch of
unidentifiable Thai dishes has been laid out for us atop layers
of banana leaves. While we set to, our elephants gambol in
the water, shooting trunksful of water at each other, not
caring one whit if they soak their owners in the process.

It's late afternoon by the time we make our way back to
Patara Farm. I'm soaked, exhausted, exhilarated. Nui and |
have bonded. She kneels down so | can slither off her and
in farewell | stroke her trunk, whispering endearments. “Lah
gorn, Nui” I tell her. Remembering my Kipling, | know full well
that Nui will never forget me. It goes without saying that |
will never forget Nui.

We bid Pat farewell. Our group heads for the jeeps and |
think to myself, Well, Toomai, at long last, | made it!

Editor’s Note: Linda Stewart is a syndicated travel writer
whose stories appear in national magazines and
newspapers. For more information on Patara Elephant
Farm, log onto pataraelephantfarm.rom or telephone
081.992.2551.

All photos courtesy of Patara Farm.
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A (Saltwater) Fish Story

Finding Nemo 1s not the problem. Keeping Nemo alive is.

By Mary E. Sweeney

ow many finny lives are upon my head? As a writer
and editor of reference books, magazine articles
and web pages on the care and feeding of all
manner of aquatic life, how many kids did | help to
take that final, fatal step after Disney had entranced them
with Finding Nemo? How many gazillion brave little
Clownfish lives were sacrificed in the service of a silly

fad...and what was my part in it? It breaks my heart.

Even more distressing is the fact that | may be in the
minority. The pet industry, with which | have been entangled,
like fishing line around the foot, professionally as an aquatics
editor the past 20 years (and personally as a hobbyist for
over fifty), does not profit from our successes. It's a paradox,

VISIT US ON THE WEB www.edgemagonline.com
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Photo by Matt Wittenrich, courtesy of Jeff Turner Reef Aquaria Design

and perhaps it carries a larger message to our critical selves:
The industry that supplies the livestock and equipment for
people who would like to enjoy a small slice of the coral
reef in their homes and offices profits from the woes and
disappointments of the average beginning aquarium fish
hobbyist—particularly in the marine fish and invertebrate
hobby.

Does the average Joe (or Joanne) starting a saltwater tank
stand a fighting chance? The short answer is Yes. The long
answer is that keeping a successful marine aquarium is
equal parts difficult and satisfying. | am here to tell you that
it can be done...as long as you’re willing to keep your eyes
and wallet open, and understand how this hobby actually
works. | offer the following nuggets of wisdom to help the
budding “tank girl” (or boy) build a foundation for success.

Captive-bred animals are
hardier, acclimated to aquarium living, and are virtually

104 Winchester Way, Westfield 941 Cleveland Avenue, Westfield

$780,000 $829,000

Spacious home nestled on just under "2 acre
of property in Indian Forest. Nicely appointed
w/sunken Living Room w/fplc and cathedral
ceiling; library offers built in cabinetry, window
seat, cathedral ceiling and hardwood floors;
Formal Dining Room; Kitchen w/access to yard;
Family Room w/diamond paned window and a
Master Bedroom w/2 double closets and full
bath. Enjoyable backyard setting.

Airy 4 Bedroom 3 '; bath home loaded with
detail and custom amenities including beautiful
cherry floors with maple inlays; featuring a
fabulous floor-plan including Living and Dining
Rooms separated by open gas fireplace; a
gourmet Eat-In Kitchen w/great walk in pantry
and a luxurious Master Bedroom Suite with full
bath and custom walk in closet and finished base-
ment with Recreation Room and Office. Nicely
landscaped with sprinkler system and privacy
fence. Conveniently located to Franklin School.
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disease-free. Also, if your pet shop is selling captive-bred
stock, you can generally assume that they actually give a
hoot about the environment.

More expensive fish are generally in better shape
than bargains. At the grocery store, wild-caught fish are
more expensive and worth it. That’s because you are
eating them. But in a good pet store, it's the captive-bred
fish that are more expensive. It’s counter-intuitive, | know,
but please buy the expensive fish. In the end, the dead
fish is the most expensive one of all.

The biology of the coral reef is as complicated as it
is achingly beautiful. The ability to duplicate the ocean’s
floor is a skill that comes with dedication, experience, and
a whole lot of reading and working with other like-minded
people. An honest pet industry professional will find some
way to convey this point to you. A hard-nosed one won'’t.
That’s because the pet industry counts on the great
turnover in hobbyists. All those glass boxes at garage
sales represent money down the drain for overwhelmed
or under-informed owners...and countless tiny lives
flushed away.

Patience, patience and more patience. Don’t become
a statistic. Start slow and keep it simple. Is it too much to
ask that people not buy their first saltwater aquarium along
with the fishes, live rock, and invertebrates all on their first
visit to a pet shop? | experiment constantly, and found the
very best aquarium | ever kept was limited to live rocks for
a whole year before | put any fish in. | always tell my friends
to “grow something” in the water first. No matter how
many products are available to help start aguariums
quickly, the aquarist’s best friend starting out is time.

Patronize the local brick & mortar pet shop and—V’ll
say it again—beware of bargains. Even though it may
not be able to compete with Internet prices, your local pet
shop was likely opened as a labor of love and expertise;
these folks are looking to make a living, not a fortune. Pet
shop insiders will be the most generous of people with
their time, experience, and good advice. However, be
aware of the fishmonger who repeats whatever it is you
just said, who agrees with a wayward premise. (Yeah! |
always feed live guppies to all my cichlids.) If the advice
smells like a bucket of week-old dead fish, this is what
you’ll probably have next week if you buy from this guy.
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Tor OFFICE FOR COLDWELL BANKER
INEW JERSEY FOR 20 YEARS

WESTFIELD $1,890,000 WESTFIELD $1,500,000
Bernadette Houston ¢ 908-209-3370 John DeMarco ¢ 908-301-2031

WESTFIELD $1,345,000 WESTFIELD $1,249,000
Stephanie Smith  908-301-2048 Harriet Lifson » 908-301-2046

WESTFIELD $1,135,000 WESTFIELD $1,100,000
Barbara Zeckman ¢ 908-418-3503 Jacqueline Conover * 908-301-2016

WESTFIELD $995,000 SCOTCH PLAINS $995,000
Frank D. Isoldi » 908-301-2038 John DeMarcoe 908-301-2031

SCOTCH PLAINS $959,000 WESTFIELD $899,000
Lisette Guzman ¢ 908-301-2059 John Aslanian ¢ 908-301-2007

Westfield-East Office )
209 Central Avenue Michael Scott

Westfield, NJ 07090 Branch Vice President
908-233-5555 908-233-5555

Eﬁ Coldwell Banker Real Estate LLC. An Equal Opportunity Company. Equal Housing Opportunity.
Owned and Operated by NRT LLC.
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| only thank my lucky stars that Clownfish are now being
commercially farmed at facilities like the ORA hatchery
complex in Ft. Pierce, Florida and need not be collected
from the wild. Had Nemo been an equally adorable Banggai
Cardinalfish, collection pressures on the small wild
populations would definitely have put this species at serious
risk, even though it too is able to be bred in captivity; just
not enough to supply the demand for fish that a movie like
Nemo would generate.

Although some of us in the industry wrestle with our
consciences, in the end we believe that every person who
begins a saltwater aquarium—regardless of the outcome —
gains new respect and appreciation for our delicate planet.
| can’t think of any other exercise that shows us in such
acute detail just how difficult it can be to keep a small being
living under our care. Perhaps if more people dedicated
themselves to maintaining flourishing saltwater tanks, the
Gulf of Mexico would still support a shrimping industry,
global warming would be addressed in a more proactive
way, and we would realize that the line between the coral
reefs of Fiji and the Arthur Kill can be an astoundingly
fine one.

Editor’s Note: Mary Ellen Sweeney is the ultimate Tank
Girl—a lifelong hobbyist and a razor-sharp writer and editor
for aquatics magazine, books and web sites.
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Nothing to
Sneeze At

Dealing with dander can be a
matter of life and death

By Lisa Milbrand



0gs may qualify as man’s best friend, but they

won’t do you any favors if you're among the

estimated 10 percent of Americans who have

animal-related allergies. That means your allergic
antibodies—aka immunoglobulin E—have declared pet
dander and saliva as enemies of the state. The casualty list
in this epic, microscopic battle being waged within your
body includes a runny nose, scratchy throat, watery eyes,
itchy hives and, in the most serious cases, a potentially life-
threatening asthma attack.

“Pet dander can activate cells in the immune system,”
confirms Samuel D. Kahnowitz, MD, FCCP, FACP, Chief of
Pulmonary Medicine and Medical Director of Respiratory

Therapy at Trinitas Regional Medical Center. “The body then
makes inflammatory substances that constrict the muscles
around the airway, and cause swelling on the inside of the
airways, making it harder to breathe.”

Reactions to pet allergies account for an increasing number
of doctor and emergency room visits in this country, so the
medical community is taking this trend seriously. To a
layman, at least, the obvious question is, “Has pet dander
somehow gotten ‘worse’ or are people becoming more
sensitive to it?” Actually the same question could be asked
about our food and environment—allergies in general seem
to be more prevalent, and more serious, than ever.
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It turns out that we may be the problem. Indeed studies
suggest that our country’s obsession with cleanliness may
be to blame for creating hypersensitive immune systems,
which now react to harmless things around us.

“Our environment has improved, so we don’t have to worry
about fighting off dangerous parasites,” explains Richard J.
Bukosky, MD, an allergist in Linden. “The allergic antibody
doesn’t have a whole lot to do. It starts to ‘pick’ on things
that we’'re exposed to in the environment that are
completely harmless.”

While there is still no permanent cure for pet allergies, there
are plenty of options available for minimizing their effects on
your life—and many of them don’t require finding a new
home for Fluffy or Fido:

Minimize exposure to pets. The less exposure to the
offending pet, the better. Opting to find a new home for your
pet may help in the long run, though it can take up to 20
weeks after the pet leaves before the allergen levels really
dissipate. If your dog or cat is here to stay, make sure to



keep it out of your bedroom—the place where you spend
most of your time—and wash your hands thoroughly after
you’ve touched your pet. Weekly bathing or grooming (done
by someone other than the person with the allergies) may
also help keep allergens at bay.

Keep it clean. Daily vacuuming and washing-down of
surfaces can help clear some of the allergens —especially if
you use a vacuum with a HEPA filter that can trap the tiny
particles. Removing carpeting, drapery, stuffed toys and
other soft fabrics can help reduce the number of places
where pet dander can become trapped. ‘I really push for
them to allergy-proof the bedroom —get rid of the carpeting
and the animals, get a dehumidifier and a HEPA filter, avoid
down comforters and get allergy-proofing casing for the
pillows and mattresses,” Dr. Bukosky says.

EDGE

A Special Health & Wellness Section from
Trinitas Regional Medical Center

Consider that it might not be your pet. Even if allergy
testing turns up an allergic reaction, it may not actually be
your animal that’s causing the wheezing. “Dogs roam
around, and it might not be the dog himself—it may be an
irritant he’s picking up outside, like wood chips or rag weed,”
says Dr. Kahnowitz.

Take antihistamines. Newer over-the-counter
formulations, like Zyrtec and Claritin, are more potent and
less likely to cause drowsiness and other unpleasant
side effects.

Try a more serious approach. Doctors have become
more aggressive in treating allergies, often including steroids
in the treatment plan. “We’re pushing steroids more,” Dr.
Bukosky says. “We used to use a montelukast (Singulair) a
lot, but we’ve started to use inhaled steroids more—for
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nasal allergies, internasal steroids are a good option.”

Of course, pet allergies can also be treated with a program
of allergy immunizations. “We push for immunizations, which
make it less likely that you'll develop asthma,” says Dr.
Bukosky. The regimens generally start with weekly shots,
then as the treatment progresses, patients can go longer
and longer between injections.

Finally, there’s the do-nothing approach. These are the
people who claim they have built an immunity to their

@M@@@D@ animal. Is this really possible? The answer is yes...and no.

Dr. Bukosky warns that what these pet owners believe to

The Very Purest Fish Oil be happening may not actually be the case.
S Colld Wetter Fish “With daily exposure to the pet, a person with allergies may
be having mild allergy-like attacks each day that use up the

IgE antibody —just not enough to cause symptoms,” he

says. “Then the child goes off to college, or is away from the

Hi e pet for a long vacation, and has an asthma attack. So you
igh quality fish oil is ) , i

imported from Norway, may become ‘used to’ your pet, but you have to be in

cGMP standard encapsulation constant contact with it to avoid a serious reaction.”

is made in the U.S.A.

* Pelagic, short-lived fish species (anchovy and sardines) are our starting

point, these species do not inhabit costal waters that tend to be more . . . . .
Editor’s Note: Lisa Milbrand is a New Jersey-based writer

polluted.
* Proclessing sItarts(;NIith foo?—gra?e.rlezﬁerecjjﬁsh oil, not feed—g:ja.de,which whose articles on health and relationships appear in
is a less costly and lower class of oil. All producers are approved in accor- " ,
dance with the strict EU Fodd hygiene regulations. Parents, Arthritis Today and Modern Bride. Her blog
* Most advanced production, detoxification and purification in the industry, themamahood.com celebrates the life of a Working mother.

including:
Molecular distillation (3 times)
Organic filtration

* Pharmaceutical drug licensed production facility, producing the oil in
accord with pharmaceutical drug protocols. Also NSF GMP* certified
facility, the natural products industry’s most rigorous standard. Only two
fish oil production facilities in the world boast this dual status.

* Each batch of our oil is independent third-party lab analyzed by Eurofins
for 250+ environmental contaminants, including PCBs.

* Qil is certified to be over 20 times lower than California’s Prop 65 require-
ment of less than 90 nanograms**/day. And exceeds all other domestic
and international regulatory standards.

*NSF International, Good Manufacturing Practice
http://www.nsf.org/
**1 nanogram = 1/1,000,000,000 (one billionth) of a gram

NatureAll Co., Jne.

www.NorwaysPurest.com
www.JadeChlorella.com
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Blele
Days

Setters in Scrubs? Rottweilers on Rotation?
Fskapoos in the F'R? This may sound far-fetched.

However, when it comes to healing (and heeling, too!)

more and more hospitals are going to the dogs.

eart attack victims who have pets tend to live

longer. Watching fish in a tank can lower blood

pressure. In senior adults, canine companionship

can keep mental health complications from turning
into physical deterioration. Indeed, considerable evidence
supports the healing potential of pet therapy.

There is plenty of history to back up the power of pet
therapy, too. The first documented account of animal
therapy dates back to the 9th century in Gheel, Belgium,
where farm animals were used to help disabled people
cope. In Washington, D.C. in 1919, psychiatric patients at
St. Elizabeth’s Hospital had dogs available for their

by Christine Gibbs

recognized therapeutic value. And in the decades since, the
medical community has come to embrace this interactive
approach to improving the quality of life, both for patients in
recovery and for those whose health may be in decline.

For the record, today the more politically correct term for
pet-related therapy is either Animal-Assisted Activities (AAA)
or Animal-Assisted Therapy (AAT). AAA is a more casual
meet-and-greet approach to hands-on contact between
patients and pets, while AAT is a more formal clinical
approach with patients who may be challenged physically,
emotionally, or mentally.

VISIT US ON THE WEB www.edgemagonline.com
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PAWS FOR HEALTH

Among the myriad patient services offered by Trinitas
Regional Medical Center is its own Animal-Assisted
Activities program, headed by Carol Pepe, Director of Case
Management Services. Whether politically correct or not,
everyone at Trinitas still calls it the “pet therapy program”
and, indeed, this is Pepe’s pet program. She launched it
almost five years ago with the approval of a multi-discipline
committee of hospital representatives. To date, the AAA
program’s success can be measured by the more than
3,700 visits arranged for older inpatients and cancer
treatment outpatients.

The Trinitas program utilizes dogs only, although many AAAs
and AATs involve a variety of animals ranging from cats,
birds and horses to more exotic creatures. One, in Thailand,
uses elephants. The dog handlers at Trinitas are typically
employee volunteers. A volunteer escort is always present,
as well, to monitor overall pet—patient interaction.

Currently, there are six participating therapy dogs at Trinitas:
four males (Winston, Murphy, Buddy and Harley) and two
females (Ribbon and Bonnie). Males and females of all
breeds, including mixed, are potential candidates.
Temperament always trumps sex or bloodlines.

Trinitas has a close working relationship with St. Hubert’s
Animal Welfare Center in Madison. Through their Paws for
People program, St. Hubert’s trains and certifies both dogs
and their owners/handlers. All pets are temperament-tested
to assure that only appropriately friendly, stable and
disciplined dogs make the cut. The owner/handler must
attend a three-hour class, and both dog and owner must
complete rigorous homework exercises to be certified.

THEY CALL IT PUPPY LOVE

Linda Reynolds, Director of the Adult Outpatient Unit in the
Department of Behavioral Health and Psychiatry, is in charge
of a similar pet therapy program, which she launched only
two months ago. Currently, she is the sole owner/handler of
a canine “therapist,” her five-year old beagle, Murphy. Both
have been certified by St. Hubert’s. Reynolds recognized
early on that Murphy had the necessary qualifications, since



he had become an ambassador of goodwill in her own
neighborhood, particularly among senior residents.

Currently, the psych department’s group sessions are held
at Trinitas, with special visits paid to the on-site nursing
facility —the domain of Harley, another gifted pet “therapist.”
The adult outpatient groups are often organized according
to particular challenge. Two of the currently active groups
are focusing on anxiety relief and partial vs. unconditional
love. Reynolds refers to these sessions as her “puppy love”
groups.

“| really just knew | had to share him,” Reynolds says of
Murphy, who wears a hospital staff photo ID badge, as do
all the therapy dogs. It is attached to his favorite bandana;
Reynolds realized that Murphy needed a work wardrobe and
provided it. Murphy is typically on the job two or three days
a month. A typical day includes sessions with two to three

healthy |91BI€I9
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groups, each with five to ten patients. Patients are not the
only recipients of Murphy’s healing powers. Staff members
having a bad day often drop by for a visit and a pet. Murphy
is happy to oblige. “No stranger is too strange for Murphy,”
Reynolds says.

JUST SCRATCHING THE SURFACE

The immense potential of animal-assisted therapy is
particularly clear to Reynolds and Pepe, each of whom has
special memories of pet—patient bonding. Pepe recalls one
terminally ill patient who related incredibly to Bonnie,
spending her last three weeks with regular visits. In Bonnie’s
company, the patient was more relaxed and less stressed
because there was no need to put on the brave face she
did for family members. She even occasionally let Bonnie
borrow her wig, which elicited peals of laughter from patient,
handler and escort—not to mention Bonnie’s joy at being
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the center of so much attention. The patient was able to
share some smiles and also some tears with Bonnie until
the very end.

Reynolds remembers a bipolar patient in a group session
who had vehemently verbalized her dislike of dogs—which
only encouraged Murphy to make friends. He ultimately won
her heart and brought a smile to someone who hadn’t
smiled in months.
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Pepe herself underwent surgery two years ago and became
an active participant in her own program. The owner of
three dogs, she experienced a case of severe pet
withdrawal while in-hospital. Through some therapy dog
visits, Pepe can now personally attest to the healing comfort
that comes from simply petting a friendly, furry, four-legged
creature. “We’re in the business of small miracles,” Pepe
says. “The dogs bring smiles where before there was
only pain.”

Editor’s Note: Every word you read in EDGE has to go
through Christine Gibbs first. This is the first story she has
authored for EDGE since joining the staff in 2009. Chris
freelanced in the finance, international business and
healthcare sectors as a technical writer and editor before
coming aboard.
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Net Reaudts

Thanks to the Internet, New Jersey’s wild history is
just a few mouse-clicks away. We found (and purchased!)

these Garden State artifacts on the net.

by Mark Stewart NEAR AND DEER
The book on Wild New Jersey?

It was written in 1937, This

highly sought-after volume is

GOING APE rarer than a hen's tooth. $35

In the 1800s, Garden State
theatergoers went bananas
for Jocko, the musical story
of a "Brazilian Ape.” This
delicate Victorian-era
souvenir is one of only a
handful in existence. $220

BEAR NECESSITIES

In the days before Costco, BJ's and

GOLD DIGGER IKEA, the best deals in New Jersey
The state bird (Goldfinch) could be found at Big Bear stores.
shares enamel space with During the 1920s, the company
the state flower (Violet) on this operated eight locations around
1950s souvenir spoon. $10 the state, including Elizabeth,
HORSING AROUND Belleville and Plainfield. $6

As this ancient postcard shows, the
Dog & Pony Show has a very long
history in Atlantic City. $8

JERSEY SHORE

Wildwood lives up to its name every summer weekend. As this
1950s postcard shows, there's nothing new about that. $5
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Preferred Women
Health Care, LLC

Kamran Khazaei, MD, FACOG

Chairman, Department of OB/GYN
Trinitas Regional Medical Center

Mehri Jaraha, Certified Midwife
www.drkhazaei.com

Our caring Physicians and Midwife provide
personalized women’s health care as she

At by Nasin M. Khazaei, Ph.D progresses from adolescence into
reproductive years through menopause
and beyond.
240 Williamson Street
Suite 405 Among the services available are:
Fliz ab eth, NJ 07202 ¢ Annual Exams, including cervical

cancer screening test
9 O 8 —_— 3 5 3 —_— 5 5 5 1 ¢ Adolescent Gynecology
e Obstetrical Care & Fetal Testing
e Infertility
e Menopause

76 Prospect Street ® Robotic & Laparoscopic Surgery
Newark, NJ 07105 e Urinary Incontinence

e HPV Vaccination & STD Counseling

9 7 3 - 4 6 6 - 9 O 2 7 ¢ Treatment of Fibroids &t

Excessive/Irregular Bleeding
e Health Education

Most insurances accepted e Osteoporosis
Languages spoken: Spanish, Portuguese, Persian
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Family owned since 1925

Restaurant

Banquet Facilities

e Bar

Patio with Free

Live Entertainment

(Saturdays in the Summer,
please call for details)

%uy 7 @[mﬂ%ﬂf
y@[ lhe 2%&/ %Wee
//2 @/)ﬂwe

Must be of equal or lesser value (up to $10).

Hours:
Mon-Thu  11:30 am - 10:00 pm
Not valid on lunch, holidayus or with early bird
specials. Three coupons per visit. Not to be

_ Fri-Sat 11:30 am - 11:00 pm
oombined b any other ofier P 9210 4 Sun 12:00 pm - 10:00 pm

201 Front St. | Perth Amboy, NJ 08861
732-442-3000

www.thebarge.com S|l
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Beth Ostrosky Stern
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O many questions, so little

time. Model. Actress. Activist.

Author. To put it mildly, BETH

OSTROSKY STERN leads
a very interesting life. EDGE
Assignments Editor Zack Burgess
managed to grab 20 solid minutes
with Beth at the “tail end” of the
publicity tour for her new book, Oh My
Dog: How to choose, train, groom,
nurture, feed and care for your new
best friend (Gallery Books). Zack
covered a lot of ground in his Q&A,
yet he never got to the question
Letterman posed to her on national
television: Why Howard? Turns out
she kind of answered it anyway. The
spokesperson for North Shore Animal
League America, Beth wouldn’t tell us
how her book ends. Spoiler alert...the
woman ends up taking care of the dog!

EDGE: When did you make that first
connection with animals?

BOS: The day | was brought home
from the hospital. When | was born,
my mother and father had rescued a
mutt named Suzy Dog. Right away my
older brother and | were taken with her.
When my brother, who is 17 months
older than me, came home, Suzy Dog
was placed in front of him. It was the
same for me. She was the first thing |
saw when | opened my eyes. We
always had animals in our home. We
were always rescuing animals. It’'s in
my blood.

EDGE: How much thought should
go into preparing your home and
family for an adopted pet? Some say it
isn’t that different from preparing for a
new child.



In some respects that’s true. You’re not bringing a
human into your home, it’s an animal—let’s just make that
clear. But absolutely, you have to assess your lifestyle. Do
you work? Do you have a family? Do you have a yard? Do
you live in the city? Do you have access to dog walkers? If
you travel, do you have people to take care of your dog? All
of those things should be lined up and well thought-out
before an animal enters your home. | write about that very
thoroughly in my book. Whether you adopt a dog or
purchase one from a breeder, you have to appreciate that
you are in charge of this animal for the next fifteen years.
You are essentially the parent of this live being that is needy.
It needs to be fed, needs to have a safe place to sleep, and
needs to be taken care of.

EDGE: You also write about the importance of bonding. As
a celebrity, presumably you have less time to bond with your
pets than the average person. So how much time is
“enough” time?

| think anyone who has an animal in his or her life is
going to fall in love and make time for that addition. Being a
celebrity hasn’t anything to do with it. When you have an
animal, you’re committing to that animal. Yes, both my
husband’s and my schedules are crazy. But that’s true of a
lot of dog owners. You put in the time and make sure there
is coverage for when you are not available for their needs.
They are a part of your family.

EDGE: In your book you describe the Top 20 breeds and
the importance of matching the personalities of dog and
owner. What ever happened to the old-fashioned way of
picking a dog—Ilove at first sight?

| believe in love at first sight. Just know what you’re
looking for. Assess your lifestyle, as | mentioned before.
When you go into a shelter, if you have a big house with a
beautiful yard or access to a park, you might want to get a
bigger breed. Or if you live in a one-bedroom apartment,
you might not want to get that Rottweiler or Bernese
Mountain dog; you might want to go for a smaller dog.

Talk to the adoption counselor, determine the right fit for your
lifestyle, and then when you spend time with a dog and

Photo by Donna Newman.

make eye contact and fall in love, you’re also going to know
it’s the right one to bring home.

EDGE: You have been working with the North Shore Animal
League for five years now. How did that relationship begin?

| was modeling in New York City and the booker at
my agency asked if | would volunteer my time to model at a
fashion show during their annual luncheon. | spent my day
walking the runway, modeling gowns with puppies from the
North Shore Animal League. | didn’t leave the runway until
every animal was adopted! They put two and two together,
seeing my passion for animals and realizing that | was the
girlfriend of Howard Stern. They asked if | would pose for a
newspaper ad for the North Shore Animal League. | said
absolutely, and after | saw what they do | began to volunteer
regularly. | am so passionate about their mission. It has just
been the most rewarding part of my life the last five years.

EDGE: Which is how Oh My Dog came about.

Yes. People would stop me on the street and ask me
questions about their dogs. | had to explain that, although
I’m affiliated with animal rescue, | wasn’t an expert on dogs.
So | would rush home to my computer and go online. Not
only did | quickly learn that there was bogus information on
the Internet, | also saw that | was getting ten different
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answers to every question that | would plug in. Wow! | didn’t
know which answer to give people. Then | realized | had
such amazing experts at my fingertips. I'm friends with
Oprah’s trainer Tamar Geller. | know one of the groomers
that was on Groomer Has It. | know these amazing people
at the North Shore Animal League. What if | gather all those
questions that people have asked me over the years—come
up with even more questions—and act as the “host” of a
guide filled with their expertise? Oh My Dog ended up being
over 500 pages.

EDGE: As a writer, | know one of the hardest things to do is
to ask your spouse to read something you’ve written. It’s
probably one of the reasons | have an ex-wife. What was
that experience like for you?

| didn’t actually let Howard read the book until it was
finished. He knew what chapter | was working on or what
outline or interview | was working on, because it took up so
much of my time—a year-and-a-half actually. Howard was
a loving husband. He supported me and encouraged me
every step of the way. | couldn’t have been luckier. | guess |
get props for not making him read every page.
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EDGE: Did being
married to a public

figure help or
hinder you as the
book project

moved along? —

| don’t think it made a difference at all.
EDGE: Who could you have not written this book without?

My dog, Bianca. She was my inspiration. She was
beside me, at my side, the entire time that | was working on
this project. She was my best friend. She kept me going and
drooled on the pages as | was proofing them.

EDGE: The English majors of the world need to know—did
all that reading and writing in school pay off when you
authored your first book?

Absolutely. But you know what has really helped me?
I’'m so grateful that, in high school, we had to take a typing
course. | don’t think they offer that anymore. Being able to
type very quickly has been my savior. But vyes,
understanding sentence structure, being used to writing
every day—I think that my English Lit background was
definitely useful.

Editor’s Note: Beth Ostrosky Stern is one of the judges on
the ABC reality series True Beauty, where contestants think
they are vying to become the “face of Las Vegas” but are, in
fact, being evaluated on their character. She says she was
honored to be chosen as a judge of inner beauty. Zack
Burgess is tearing it up as a freelance writer and editor
this summer. Look for his upcoming articles in Politics and
SLAM magazines.
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$

Receive the attention your body deserves at a price you can well afford with Massage Envy.
During your one-hour massage session, our professional Massage Therapists will work
away the areas that cause you daily stress. With a relaxed body and renewed mind, you'll
discover true value in your overall wellness. And best of all, our extended hours and
convenient locations ensure you can fit a massage into even the busiest schedule. Restore $ *

balance in your life today with a rejuvenating visit to Massage Envy.

Introductory 1-Hour
Massage Session

SHORT HILLS WARREN SPA GARWOOD
726 Morris Turnpike (facials available) 518 North Avenue
Next To Panera Bread 12 Mt. Bethel Road In the Mews at Garwood 1 /2-Hour
(973) 467-5700 Next to Starbucks (908) 233-4442 Introductory Session
Mon-Fri 8am - 10pm (908) 412-6200 Mon-Fri 8am - 10pm
Sat 8am - 8pm Mon-Fri 8am - 10pm Sat 8am - 9pm
Sun 10am - 7pm Sat 8am - 10pm Sun 10am - 9pm

Sun 8am - 10pm

Franchises Available | MassageEnvy.com

Warren location is now a Massage Envy Spa. offering healthy
skin facials. See clinic for details.

*1 1/2-hour session, which consists of an 80-minute massage session and time for consultation anddressing. Prices subject to change. Rates and services may vary by location. Additional local taxes and fees may apply. ©2009 Massage Envy Frnchising, LLC.
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Human beings may be land animals, yet as the
mercury soars, who among us doesn’t yearn for
a dip in the pool or a day at the shore? When cool,
clear water beckons, it is nearly impossible to
resist—especially when our instincts have drawn
us to that perfect piece of swimwear. Some
would say this is what separates us from the
beasts. That's not the entire truth. As you’ll see

in the following pages, ultimately, it is our

ability to accessorize.

BACK IN BLACK
DINEILA BRAZIL
LEONARDO JEWELERS
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SKIN TIGHT

Swimsuit: VIX

From LEONARDO JEWELERS:

FOPE GIOIELLI 18k yellow gold cross
over bangle (also pictured on the cover)
18k yellow gold bamboo bangle bracelet
24k gold pendant on a 24k ring chain with
8.93 ct Mexican Opal and 3.61 cts of rose
cut sapphires » A 7 strand Ruby necklace
with 22k yellow gold balls and dividers ¢
18k rose and yellow gold high polish

oval link choker « TRIANON-SEAMAN
SCHEPPS 18k yellow gold White Imperial
Shell earrings with Faceted Citrines and
gold squares.



TOUGH STUFF

VIX
LEONARDO JEWELERS

JOHN HARDY
JOHN HARDY

JOHN HARDY
JOHN HARDY

JOHN HARDY
JOHN HARDY



BIRDS OF A FEATHER

KARLA COLLETTO
LEONARDO JEWELERS

TRIANON-SEAMAN SCHEPPS

RAMON






UNCOILED

Swimsuit: DINEILA BRAZIL

From LEONARDO JEWELERS:
JOHN HARDY silver bamboo set of
three bangles with blue topaz stones ¢
JOHN HARDY silver bamboo set of
three bangles « JOHN HARDY 36 inch
silver bamboo Sautoir necklace
JOHN HARDY 36 inch silver chain
with a silver Bamboo round pendant
with Rose de France and light rhodo-
lites « JOHN HARDY vyellow gold

and silver Dot Silang drop earrings.



Model:
Roz Lipsett
New York Model Management

Make-up:
[Lauren Nitu
Whitehall Media Productions

Hair:

Nadine Raphael
Whitehall Media
Productions

Stylists:
Lauren Nitti and

Nadine Raphael

Digital Retouching:
Dan Jackson
DJStudios

Photo Assistants:
Poliana DeVane

Production:
Whitehall Media Productions

Swimsuits:

DiNeila Brazil Swimwear,
Karla Colletto Swimwear,
A. Ché Swimwear and
Vix Swimwear

Jewelry:
Courtesy of
L.eonardo Jewelers

Special Thanks

Christine Lee of Vix Swimwear
Richard Battaglia of A Che Swimwear ¢

Neila/Ricky Barberini of DiNeila Swimwear *

Irina Korkhin of Karla Colletto Swimwear

Rayna Greenberg at Alison Brod PR for Laura

Mercier « Michael Zeik and Maddie Chivi of
Leonardo Jewelers ¢ Michelle Cousoulis of
Lord and Taylor of Westfield « Dana Cullen
of New York Model Management ¢ Poliana
DeVane * Dan Jackson of DJ Studios.

EDGE at Your Service

Vix Swimwear « vixswimwear.com
DiNeila Brazil Swimwear « DiNeila.com
A Che Swimwear * a-che.com

Karla Golletto  karlacolletto.com

New York Model Management « 212-937-0436
www.newyorkmodels.com

Leonardo Jewelers ¢ Red Bank/Elizabeth
908-351-0880 « leonardojewelers.com

Lord and Taylor « Westfield
908-233-6600 « lordandtaylor.com

Retouching and Graphic Arts = DJStudios « 908-757-1094
Whitehall Media Productions « Westfield « 908-232-2182

SHE WOLF

VIX
LEONARDO JEWELERS
JOHN HARDY
JOHN HARDY

JOHN HARDY

JOHN HARDY
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In the Garden State, Polo Is a ‘Family Thing”

By Simon Garber

housands of families in suburban New Jersey wake

up on summer Sundays to a little something | like to

call the eternal struggle. The kids want to kick

around in cutoffs and flip-flops. Dad is looking to
devote the day to the “competitive spirit” (translation: watch
sports). Mom? By the time the sun sets, she would like to
feel as if she’s moving forward —psychically and socially —
not just treading water.

Like most, | once assumed the solution to this Sunday
dilemma was unattainable. And I’'m not one to give up easily.
| run a business that presents a new twist or challenge on an
hourly basis; if | don’t hear someone screaming a four-letter
word, | actually worry that something’s wrong. Perhaps that
is why my favorite four-letter word is Polo.

Yes, | know. We tend to think of polo as an exclusive
pastime for those who enjoy the privileges of wealth and
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influence. And in some parts of the world this is true. But |
have experienced firsthand the inclusive side of polo, too—
the side that brings people from all walks of life together in
a beautiful setting, transforming that sleepy Sunday into a
vibrant sporting and social event. Some come to watch the
action. Others come to connect with old friends and meet
new ones. Big kids come and so do little ones. And a lot of
people may not admit it, but they come for the amazing
food. The point is that everyone comes.

For those interested in business or social networking
opportunities, well, obviously that goes on all the time at a
polo match. In fact, much like golf, the two are constantly
intertwined. Unlike golf, it doesn’t take a mother or father
away from home all day. Indeed, | know of no other
leisure activity that promotes the family dynamic the way
that polo does.

And this applies to virtually any family. Families with young
children will find plenty to do at a polo match. There are the
magnificent ponies to admire, the spotless stables to

explore, a variety of kid-friendly activities and, naturally, lots
of other young boys and girls. Families with teenagers
typically park the car, get a feel for the layout and logistics,
and then watch with confidence (and relief) as their sons and
daughters fan out on their own—Ileaving mom and dad to
enjoy a civilized afternoon and recharge their batteries for
the week ahead.

THE CULTURE

The people who gather to watch a polo match tend to
have a few things in common. They enjoy good food,
engaging conversation and, let’s face it, people-watching.
Consequently, you won’t see too many folks wandering
around in jeans and a t-shirt. You will see some big hats—
hats that are unlikely to be worn anywhere but a polo match.
As a rule, polo fans dress neatly and nicely. This includes
the kids, who seem amazed that they can actually
enjoy themselves without looking like their role models on
Jersey Shore.
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Do you have to be wealthy to attend and enjoy a polo
match? No. Polo is an expensive sport to play (just ask my
accountants) but, in our area, a season’s pass to a polo club
can be had for less than the cost of two tickets to a Yankees
game. Are there wealthy people at a polo match? Most
definitely. But they are not as easy to pick out as you might
think; the old expression, “You can’t judge a book by its
cover” often applies here.

That’s because it’s not all about the money. It’s about the
camaraderie, it’s about the aesthetics, it’s about people
who—like the elite athletes out there controlling their
powerful animals—are interested in elevating their game.
Ultimately, | believe this is what makes polo such an inclusive
sport. Truth be told, | encountered far less resistance from
people in American polo when | first started getting into the
sport in the 1990s than | did when | came to America from
Europe as a boy in the 1970s.

The real tip-off that there are multimillionaires milling around
in the crowd is the number of corporate sponsors splashing
their names on an event, and also the high-end jewelers and
other retailers who like to display their wares to attendees.
They know that there are lots of current and future
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WELL EQUIPPED

Players wear team uniforms with numbers that
correspond to position, as well as helmets designed both
for protection and to help spectators determine which
team is controlling the ball. The ball itself is made of
plastic and its size falls somewhere between a standard-
issue hardball and softball. The mallet is just under
four-and-a-half feet long; the exact length depends on
the size of the horse and rider. A polo match generally
consists of six chukkas, or periods, each lasting seven
minutes. The teams switch ends after each goal to make
up for any differences in wind or field conditions. Players
usually change horses after each chukka. All are right-
handed (the players, not the horses) so this is no game
for southpaws!

customers at the match, and they also know that many
people only watch some of the action—they come to
socialize and shop, too. If you’re in the market for a new car,
new jewelry, new wardrobe, new stock broker, new caterer
or even a new face, there is a lot to catch your eye away
from the field.

THE COMPETITION

Lest we forget, polo is a serious sport. It is fast. It is exciting.
And it has an element of danger. The athletes in the saddle
must perform both as individuals and as members of a
team, and they need unbelievable hand-eye coordination.
The animal that riders must control is a “pony” in name
only—they are full-on horses, four to eight inches taller
than the riding ponies at your local stable, and a lot stronger
and swifter. They tip the scales at around 1,000 pounds.
When they thunder past the spectators, the air crackles
with energy.

A good polo pony can cost a cool quarter-million dollars or
more, and requires up to two years of training before they
are ready for competition. They continue to train daily, often
twice a day. A polo pony must respond to a rider’s
instructions through a variety of one-handed tugs on the
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Photo courtesy of Polo Club of Colts Neck.

reins and subtle weight shifts and leg movements. They are
primped and pampered in between matches, but once the
action starts they are pushed to their absolute limits. Many
first-time polo fans are amazed to see how often a player
changes mounts. His string of ponies usually ranges
between three and seven. If you’ve ever watched an ice
hockey team change lines, then you have some idea of the
level of exertion involved.

A quality horse can get its rider to the ball. From there,
however, it’s up to the player to pass, defend or score. There
are four players per side, each with different responsibilities.
The point of polo is to work the ball up the field and knock
it through a goal that is eight yards wide. The field itself is
300 yards long with tall sideboards to protect the spectators
and keep the ball in play. Defense is all about position and
timing. A player can thwart an opponent by interfering with
his mallet, or by “riding him off” (picture a half-ton
bodycheck).
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For us, polo is a family sport no matter where we are sitting.
My great joy is that | now train and compete with my sons,
Tyler, Shaun and Jeffrey. | have been working on my polo
game for more than a decade and still feel like I’'m learning
something new every day. Often | am asked about the skill
level required to play polo at a world-class level. The truth is
that it’s difficult to define. Try hitting a golf ball one-handed
on a bicycle at 30 mph without ending up in a heap and
you’ll have some idea of the talent and training involved.

Better yet, come out to a match this summer. You'll see...it
really is a family thing.

Editor’s Note: Simon Garber is the owner of the Yellow Cab
and SJS Jets polo teams, as well as the Polo Club of Colts
Neck. For more information about this summer’s Sunday
schedule, log onto poloclubofcoltsneck.com. Special thanks
to Dario Garcia and Susan Belfer for their help on this story.
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DG PEOPLE

TRUE BEAUTY
The “real” housewives of New Jersey are a bit more socially conscious than
their TV counterparts. The board of the 2010 Beauty Ball—which raised
money for cancer research with a spring event atTrump National Golf Club
in Colts Neck—gathered early for a photo op. Clockwise from front left
are Jacqueline Tobacco, Carla Scarabino, Krista Dibsie, Diane Rokkos,
Danielle Ruggiero, Danielle Benavides, Lori Ceraolo, Jacqueline Guido and
Maria Patharkar.
GEOMETRIC GROWTH
The Newark Museum'’s Geometric Gala counted among its honored
guests former NJ Governor James Florio and his wife, Lucinda,
pictured here with Newark Museum Trustree Chairman, Arlene
Lieberman (right). The event kicked off the museum’s second century
of cultural and educational leadership. Photo by VAM Productions.

SISTERACT

Sister Marion Scranton, Sister Ann Matthew Lorusso and Sister
Joan Walters work on their three-part harmony during the Sisters
of Charity of Saint Elizabeth Annual Gala at the Hanover Marriott
in Whippany. More than 450 friends and benefactors joined the
sisters to celebrate their 150th Anniversary.

TIME CHECK

Ivette Fernicola and Liset Mena of Leonardo Jewelers present
Trinitas President & CEO Gary S. Horan with a donation for $4,500,
generated by sales from an EDGE-sponsored Rolex Event at their
Elizabeth store.

Submit your EDGE People event at www.edgemagonline.com



Community Events .“.

Unless otherwise noted, all programs are held in the Physicians Conference Room,
Lower Level, Administrative Services Building, Trinitas Regional Medical Center,

210 Williamson Street, Elizabeth, New Jersey.

To register for any of these programs, call (908) 994-8939.

SUPPORT GROUPS

Programs are subject to change.

MON., JULY 12
10:00 am -11:30 am

Exploring Your Cancer Journey
Through Art

MONICA DUQUE, ART THERAPIST

WED., AUGUST 4
11:00 am - 1:00 pm

Refreshing & Delicious Fruity
Summer Smoothies

CHERYL WACHTEL, REGISTERED DIETICIAN

JULY 29, OCTOBER 28
7:00 pm - 9:00 pm

Sleep Disorders CPAP Support Group
Quarterly meetings

Trinitas Regional Medical Center

Physicians Conference Room

210 Williamson Street, Elizabeth, NJ

(908) 994-8694 to register.

TCCC SUMMER
SUPPORT GROUPS

Conference Room, First Floor

Trinitas Comprehensive Cancer Center
225 Williamson Street

Elizabeth N.J. 07207

JULY 13, AUGUST 10,
SEPTEMBER 14

2:00 - 4:00 pm

“Living with Cancer”
(held the 2nd Tuesday of each month)

JULIO 6, AGOSTO 3, SEPTIEMBRE 7
2:00 - 4:00 pm

“Viviendo con Cancer”

(dado el primer Martes de cada mes)

MON., SEPT. 20
6:00 pm - 7:30 pm

“Living with Prostate Cancer”

In observance of September as

Prostate Cancer Awareness Month

DR. BRETT OPELL, UROLOGIST, AND

GRISELA HIDALGO, LCSW

Introductory presentation, “Healthy Juice
Blends”

CHERYL WACHTEL, REGISTERED DIETITIAN
and group discussion on Prostate Health

Contact Grisela Hidalgo, LCSW, (908) 994-8535
to RSVP

SPECIAL PROGRAMS

Look Good, Feel Better

Trinitas Comprehensive Cancer Center patients
receive personal beauty tips and techniques
that they can use everyday, thanks to a partner-
ship of the American Cancer Society (ACS),

the National Cosmetology Association, and the
Cosmetic, Toiletry & Fragrance Association
(CTFA) Foundation.

BILINGUAL
Amparo Aguirre, (908) 994-8244, for information/registration.

THURS., AUG. 5, 10:00 AM
THURS., SEPT. 2, 10:00 AM

Made For Me Boutique
Wigs and accessories for cancer survivors.

BILINGUAL. APPOINTMENTS ONLY.
(908) 994-8244 to register.

“Ask the Pharmacist”:
Medication Management
FREE OF CHARGE,

BY APPOINTMENT ONLY.

Monthly (except December), 4th Tuesday, 11:30 am - 1:00 pm
Call (908) 994-5984

SPECIAL EVENTS OF
TRINITAS HEALTH
FOUNDATION

MONDAY, SEPTEMBER 13, 2010
Golf Classic & Spa Day

Shackamaxon Golf & Country Club
Scotch Plains, New Jersey

SATURDAY, NOVEMBER 6, 2010
7th Annual Evening at the Races

Pegasus Restaurant - Meadowlands Racetrack

Proceeds from these events benefit the
patients of Trinitas Regional Medical Center.
For more information or reservations for these
events, call Laura Ciraco, (908) 994-8249

or Iciraco@trinitas.org
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Hurting
Instinct

For more and more vets,
evaluating pain has
become less and less

of guessing game
By Mark Stewart
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S judgment calls go, it is one of the most difficult in

veterinary medicine. A dog in pain can’t speak for

itself—we know that—but without accurately

gauging the nature and severity of a canine’s
discomfort, even the most gifted vets may find themselves
at a loss when determining a course of treatment.
Compounding this dilemma is the fact that dogs rarely
display the pain they are experiencing at home on a trip to
the animal hospital. Their adrenaline is pumping, their
senses are under assault, and many experience off-the-
charts anxiety —all of which can mask their pain once they
hit the examining table.

So what’s a vet to do? Keep score.

They now can do so thanks to an elegantly simple
document called the Canine Brief Pain Inventory (aka CBPI),
which was developed at the University Pennsylvania School
of Veterinary Medicine. The two-page evaluation sheet
contains 11 carefully constructed questions, each of which
can be answered on a sliding scale from 1 to 10—not by
the doctor or (obviously) the patient, but by the dog owner.
The result is a score which, over years of trials, has proven
to be remarkably accurate.

Why the dog owner? The answer would seem to be a no-
brainer. After all, who better to report on a pet’s condition
than the person who sees that pet more than anyone? But
there’s the rub. The idea of taking what is purely
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Observational data and then translating that into
unimpeachable science is not always an easy sell. It's not
weaving straw into gold, mind you, but to some it has a little
of that flavor. Not so says the CBPI’s creator, Dr. Dorothy
Cimino Brown, Professor and Chief of Surgery at Penn who
also has a practice within the university.

“There is a whole scientific method surrounding how you
build a numbers-based assessment tool from something
that is inherently subjective,” she says. “It is a multi-step
process during which you develop interview questions and
then determine what and how they should be asked, and
also how the answers should be recorded. We knew that
the signs and behaviors associated with chronic pain in
dogs can be non-dramatic, and therefore would be best
known by dog owners. That is why we devoted five years
and $500,000 on studies and focus groups in order to
develop a scientifically reliable instrument.”

According to Dr. Brown, there was a lot of tweaking during
CBPI’s first two years, and mostly fine-tuning over the last
three. Some of the questions to be included seemed
obvious to everyone, such as How is your dog hopping into
the car or getting up stairs? One development that surprised
the researchers was a sleep question. Dogs experiencing
pain related to cancer have trouble sleeping, so everyone
assumed a sleep question would make the final cut.

‘It didn’t,” says Dr. Brown. “In building a question about
sleep we could never get it to mathematically behave. So
we eliminated it. The problem was that not all owners sleep
in the same room as their dog, so we dropped it from the
inventory.”

Brown’s team is pleased with the acceptance of the CBPI
within the veterinary community. The form is available on the
Internet at no charge, and it already has been downloaded
more than 500 times; there is no way to track how often it
is emailed or disseminated in other ways. After some initial
resistance, the CBPI received glowing reviews in veterinary
publications and today companies seeking FDA approval
for canine pain medicine are using the CBPI to determine
whether a drug is doing what it is supposed to do.

Will the CBPI achieve “industry standard” status? From a
research standpoint, it's already a superb one. Considering
that many local practitioners don’t use anything—they will
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ask how a dog is doing, but they don’t quantify it
longitudinally —often a change in medication or treatment is
based solely on feel.

Old dogs can learn new tricks, as can vets who might initially
resist an instrument such as the CBPI. From a patient
record-keeping standpoint alone, says Dr. Brown, it just
makes sense.

“We recognize that the idea you can build an objective tool
for a subjective situation is something new for veterinarians,”
she offers. “But you can’t just pull six questions out of the air
and expect to get a real evaluation.”

Editor’'s Note: Mark Stewart grabbed this story
assignment for selfish reasons. He is the owner of an
arthritic collie named Clementine. On his next vet visit, he
will have a completed CBPI in hand. Mark also authored
New Jersey Plants and Animals and All Around New
Jersey: Regions & Resources; both books are now in
their second hardcover printings.
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For the Animal Lover IT’S A G|FT!
Products with an KD GE &, christine sinss

HAPPY LANDING

Nature's got nothing on this Fred Leighton
DRAGONFLY BROOCH. The mine-cut dia-
mond wings actually move like the real thing.
Available at lindahorn.com

HOUSE OF STYLE LONGNECKS
The eiCrate will make your mutt feel like a purebread. Out-of-the-box accessorizing is
Good for kitties, too. Available at gopetdesign.com easy with these sterling and

enamel GIRAFFE EARRINGS.
Available at artfulhome.com

THUNDER RODENT
The HAMSTER CRUISER adds yet another
dangerous driver to New Jersey's roadways.
And you thought you'd seen everything on
Route 22! Available at firebox.com

CURVEYOUR DOG

The WOWO POD is an artful, elegant solution
to the age-old problem of where to house Rover
for the night. Available at moderntails.com






he icecaps are melting. Wildfires, floods and
mudslides dominate the news cycle. The hurricane
season is underway. The message is clear: when
you trifle with Mother Nature, you do so at your own
risk. Lest we forget, she does have her softer, smoother
side. Indeed, nothing is more soothing, luxurious, and au
courant than embracing botanicals. Indeed, if you know
your way around the garden, so to speak, you can put away

those space-aged polymers this season and make a
triumphant return to nature.

Before doing so, keep in mind that not every “botanical”
product is worth its weight in aloe. The real-deal botanicals
are amped-up, streamlined, and perfected to a T (as in “T-
zone”). The following summertime beauty essentials are
among the precious few that take natural ingredients to new
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heights—a place where underground earthiness meets
top-shelf luxury.

Firstly, let’s clear our palette. REN’S
GLYCOLACTIC SKIN RENEWAL
PEEL MASK ($55 / 1.7 oz) is a
potent bioactive complex that reduces
fine lines and improves tone and
firmness. This treatment safely and
effectively resurfaces the skin without
causing irritation. Its four-fruit-acid-
complex (lactic, glycolic, tartaric and
citric) and papain enzyme create a
gentle-yet-potent exfoliating action,
which leaves skin glowing once again.

In addition to its obvious aesthetic

benefits, Ren’s Peel Mask doesn’t

include synthetic fragrances, silicones,

synthetic dyes, or petrochemicals,

which add a caustic element to an

already somewhat harsh treatment.

This mask is particularly recommended for congested and
mature skin. It works well on post-acne scarring and sun-
damaged skin. Of course, since it’s a peel, sensitive skin
types should be slightly cautious.

Now that we’ve got our-
selves a fresh canvas,
nothing’s more vital to
healthy looking skin
than hydration. But,
don’t be fooled—just
because a night cream
boasts an olive in the
title, doesn’t mean it’s
all naturall Several
big-name labs throw

in shoddy synthetic
fragrances but leave
out the nourishing
organics.  Luckily,

in the case of
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OLE HENRIKSEN’S THREE LITTLE WONDERS,
you’re naturally covered, thrice-fold. This triad of products
(sold together for an unheard of $70) features the
award-winning Truth Serum-Collagen Booster, Sheer
Transformation-Renewing Creme, and Invigorating Night
Gel-Firming Treatment. The payoff is truly amazing.
Each formulation is oil-free, light in texture, firming,
pore-tightening, and promotes uniform pigmentation.
Remarkabily, this trio is also free of carcinogenic parabens,
sulfates, and triclosan.

My next recommendation has long been a staple among
beauty industry professionals; its natural botanical
composition has always taken a

backseat to its unbelievable

simplistic  fine quality.

Every girl needs a sweet

vernal lip pigment to

complement the

renewal of dewy skin,

which is why ROSEBUD

PERFUME’s lip balms

and salves are an absolute

essential for anyone who plans

to be kissed this summer. Touched

ever so slightly with the faintest of pink

hues (listed here from lightest to darkest), Smith’s
Strawberry Lip Balm, Rosebud Salve, and Minted Rose Lip
Balms are masterful (and at a price of $6/.8 oz., they're
worth exploring, guilt-free). Each of Rosebud’s products
tastes and smells delicious, is free of any and all synthetic
additives, and maintains the company’s long-standing policy
of no animal testing.

When it comes to organic powders, blushes, and
foundations, nobody can hold a candle to BARE
ESCENTUALS. Comprised predominantly of all-natural
crushed mineral content—and made without preservatives,
fragrances, or other skin irritants —Bare Escentuals’ makeup
looks like powder but feels like a cream, giving skin a healthy
glow. Bare Minerals Blushes ($18/.03 0z.) are available in an
array of colors and give a healthy tone that looks natural
because, well, it is. Truth be told, the entire line is worth



looking into. Bare Escentuals products are completely
botanical and ideal for all skin types, including more sensitive
complexions—and even those with problem-prone skin.

Finally, what summer fling would be complete without a bit
of lingering love in the air? LAVANILA LABORATORIES’
VANILLA GRAPEFRUIT fragrance ($56/1.7 oz.) is flirty
frivolity incarnate—a luscious concoction of sparkling
grapefruit, fresh lime and warm cedarwood, softened in a
base of rich Madagascar vanilla. Can you say Yum? Lavanila

combines pure essential oils with active botanicals for
natural fragrances that are fresh, clean, and contain two
super antioxidants, goji berry and kakadu plum.

This summer, what could be better than embracing an
earthier, more natural inner beauty? Mother Nature may
like to play rough, but it's her softer side that will keep
you looking and feeling flawless from season to season.
| highly recommend adding some of these botanicals to your
regimen. They're sure to give you the look, feel and glow of
summer all season long.

Editor’s Note: Dan Brickley is a fashion, beauty and
grooming consultant. He hosted TLC’s A Makeover Story.
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Nature

On The EDGE
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When Susan Kehoe and her husband
moved to sylvan Sussex County three
decades ago, they made a point of
purchasing the surrounding acreage to
create a de facto black bear preserve.
Since then she has been able to
observe the magnificent animals in
their natural habitat...and, needless to
say, occasionally they have helped
themselves to hers! “Through my
photography,” says Kehoe, “l want to
show the world the true disposition of
the black bear. They are intelligent and
timid animals, and an asset to our
wonderful state of New Jersey.”

Photos courtesy of Susan Kehoe











