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Don’t let knee pain put you on the sidelines.

At the Trinitas Regional Medical Center 

Total Joint Replacement Program you’ll find orthopedic

surgeons known throughout the region for their skill and

expertise. Our staff of highly skilled and compassionate

nurses and physical and occupational therapists will put

you back on the road to recovery. You’ll be making quick

strides to pain-free function.

To learn more about our staff of orthopedic surgeons

and the services offered by the Total Joint Replacement

Program, call (908) 994-5406.

Trinitas Regional Medical Center is a Catholic teaching institution sponsored by the Sisters of Charity of Saint Elizabeth in partnership with Elizabethtown Healthcare Foundation.

Kick your
Knee Pain
Good-Bye!

Gregory P.
Charko, MD

John W. 
King, DO

David E. 
Rojer, MD

Enjoy pain-free 
living again.

TOTAL JOINT REPLACEMENT PROGRAM
at TRINITAS REGIONAL MEDICAL CENTER

HEALTH & REHABILITATION CENTER 
240 Williamson St., Suite 103

Elizabeth, NJ 07202

908-994-5406
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President’s Message
Welcome to our Uncaged Issue—a
tribute to the magnificent creatures
that enrich our lives in so many
ways. In these pages you’ll find
stories on everything from building
backyard bird sanctuaries to animals
that assist in the healing process.
There’s even an article on legal
protection for your cats and dogs. We’re also fortunate to
feature the work of famed pet photographer Jim Dratfield.

The uncaged theme extends beyond the animal kingdom,
of course. Roberta Flack tells EDGE readers about her
daring reinterpretation of 12 classic Beatles songs. Our
Family pages explore video games from some surprising
angles. And our Healthy Edge section looks at intriguing
advances in robotic surgery here at Trinitas, as well as
how to tame your personal interactions through anger
management. 

After a blizzard-free winter that saw record-high
temperatures in the Garden State, here’s hoping for a
lovely spring and summer. Wherever your travels take 
you, be sure to bring EDGE with you. As 2012 unfolds,
we hope you’ll continue making the magazine a part of
your life.

Gary S. Horan, FACHE
President & Chief Executive Officer
Trinitas Health &
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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On this night, the roasted chicken 
was infused with tarragon, snuggled 
under the skin during its time in the 

high-temperature oven.

by Andrea Clurfeld

EDGE
restaurant

Verjus

I
f there’s a single dish more
satisfying than a properly roasted
chicken, I’ve not found it.

Skin crisped by intense heat and
tinged with the taste of an herb,
maybe subtle, maybe bold.  Breast
meat juiced by a little oil, a little
butter, and hinting of the same thyme
or tarragon that streaks through the
skin. Dark meat starting to fall from
bones, bones that have shared their
soul, deepening and enriching what
clings to them. Cavities from which
you can pull extremes of flavor,
perhaps strands of meat, moist to
the point of almost drenched,
perhaps a sliver of lemon attached to
an out-of-the-way part of the bird.

A roasted chicken is a contemplative
dish, right for a Sunday when
obligations either have been
escaped or accomplished and
supper can be a quiet affair that
starts with all good intentions (a fork)
and ends with a bit of rascally table
behavior (hands) apropos for the
food in front of you. Chicken soup
has nothing on roasted chicken for
me. I prefer chomping to sipping.

Roasted chicken also brings to mind
three vivid food memories, one
actually experienced, one watched
from a distance, one merely read
about in a magazine.

The magazine account validated the
culinary instincts of then-food writer,
now-moviemaker Nora Ephron as

Verjus
1790 Springfield Ave., Maplewood
973.378.8990

Reservations accepted and recommended for peak times. Dinner prices: Appetizers:
$7.95 to $14.95. Entrees: $26.95 to $29.95. Desserts: $9.95. Hours: Lunch from 
noon to 2 p.m. Tuesday through Friday. Dinner from 5:30 to 9 p.m. Sunday and Tuesday
through Thursday, 5:30 to 10 p.m. Friday and Saturday. Sunday brunch from noon to 
2 p.m. Closed Mondays. All major credit cards accepted.
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she traveled with friends in Europe. Passing the entrance
to a small restaurant, I think it was in Italy, Ephron had the
car stopped, stepped out, took a look and a sniff and said
something to the effect of, “I bet they do a good roasted
chicken here.”  Upon which she and her party decamped
and learned that indeed the restaurant did a splendid
roasted chicken.

The chicken-from-a-distance unfolded in a series, as I
gawked again and again almost 20 years ago at the 
spit-roasted birds twirling about open-air markets
throughout Provence. This was well before American
supermarkets figured out selling already-roasted chickens
would lure customers, and I was drop-jawed with awe at
the spectacle. Never bought one in Provence, though,
preferring to tinker around with raw ingredients. Stupid 
of me.  

The actual experience came during a birthday trip to 
San Francisco a couple years ago, when all I wanted to
do was lunge at chef Judy Rodgers’s roasted chicken
bread salad at her Zuni Café. I did. Make whatever
reservations you need – plane, train, blimp – to experience
Rodgers’s perfect balance of chicken, bread cubes,
greens and juices.

Until Zuni, there is Verjus, in Maplewood, where roasted
chicken has been on the menu since 2001, when the
French restaurant opened for business, and where it
might be taken more seriously than at any other
restaurant in New Jersey.

This is serious praise.

The chef-owner Charles Tutino knows his birds. He not
only roasts chickens every day Verjus is open, he roasts
duck. Both often come in half-bird portions, which may
seem an extreme amount of food to anyone who is not
an aficionado of expertly roasted birds. The only reason
I’ve ever found to stop eating once a roasted chicken (or
duck) is set before me is to save something for the next
day’s lunch. This requires belief in the benefits and joys of
delayed gratification. When the bird is properly roasted,
that is not always possible.

It was not possible at Verjus.

Let’s back up a bit, and give you some background as
well as appetizers. Tutino is a classically trained chef who
worked at French restaurants in New York before coming
to New Jersey and setting up shop with his wife Jane
Witkin in an understated space they decorated in a style
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that would mirror the food. There are cloth-covered
tables, dark blond wood chairs, silver and stemmed
glasses. There are, perhaps, a couple dozen tables. The
scene is hushed, adult. You can converse. 

Escargot, to start, are textbook, in the Burgundian
manner: white wine, butter, a little garlic, parsley and
anise. I adore the braised endive, a pert gratin of elegant
spears bathed in lemon and sprinkled with a mix of
romano and parmesan cheeses, because the vague
bitterness cleanses for something richer.

Like the duck liver terrine. Talk about a way with bird
dishes: Tutino’s compact layering is cut deftly by his
accompaniments—cornichons, cranberry compote, a
slash of Dijon mustard. Though I wouldn’t restrict my
starter to a mere toss of baby greens, even with Verjus’s
signature barely-there vinaigrette, I admire the in-season
salads here. Dandelion or morels and mache in the spring,
frisée and roasted beets in the fall. Soups, too: Count on
spinach in the spring, pumpkin in the fall.

But roasted birds, always.

On this night, the roasted chicken was infused with
tarragon, snuggled under the skin during its time in the
high-temperature oven, and served with carrots glazed
by ginger-charged honey and garlicky mashed potatoes.
The roasted Pekin duck is positively high-toned,
compared to the chicken’s simplicity, skin lacquered but
not blackened by silly sweet stuff, as is too much the
fashion elsewhere, and plated with black rice and braised
red cabbage. There’s a flourish of saucy cranberries, a
tart note expertly played.

Sure there’s meat and there’s fish (beef Bourguignonne
with a soothingly tame mushroom sauce; lightly crusted
salmon with lentils), but what you most need to remember
is there’s rosé here, from Bandol. A nice Rhone Valley red
wine always does right by roasted chicken for me, but
there’s something restaurant-special about real-deal pink
vino with birds.

I wasn’t so impressed with the desserts at Verjus—we
tried a serviceable ice cream terrine anchored by fig ice
cream and quince sorbet and an apple tarte tatin that,
frankly, needed more apples—but I figured anyone who
knows chickens as well as Tutino also might know eggs,
so I came back for Sunday brunch.

A Full Line of

AMERICAN 
GRASS-FED 

GRASS-FINISHED
BEEF

Rich in Omega 3 & CLA

Healthy, Whole Foods For Your Family
• Aged Prime Quality
• Gourmet Trim
• Individual Portion Packaging
• Meats, Seafood, Vegetables, Juices, 
Desserts, Groceries and More

Delivered to Your Family at Prices You Can Afford
Simplicity & Convenience

Spend Less Time Shopping and More Time 
Doing the Things You Enjoy!

877.967.7463

• NOAntibiotics

• NO Growth Hormones

• NO Pesticides

• NO Preservatives

NOTHING to 
Harm Your Family!

Call a home food
consultant for your 
customized order!

2 Weeks of FREE Food
with 1st Quantity Food Order

ORGANIC LIFESTYLE FOODS
With this coupon. Not valid with other offers or prior 

purchases. New customers only.

USDA Inspected to 
ensure safety & quality.

Serving NJ, PA, VA, 
MD & NY

www.organiclifestylefoods.com

Organic &
Natural Foods
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High Noon on Sunday

New Jersey isn’t the best state for Sunday brunch. That
may be the fault of our collective habits for the day, which
might range from worship to shopping to sports-
watching. (Perhaps all could go under the umbrella of
worship.) Or that we’re an amalgamation of city, suburb
and country, all of which have very different views of the
structure of brunch. Whatever the cause, those who seek
it don’t always have the choices they’d like.

Verjus is a top choice for many who warm to the idea of
a midday Sunday meal out. Served from noon till 2 p.m.
is a $25 fixed-priced menu that includes juice, appetizer
and entrée. (Beverages are extra, as are desserts.) There’s
an elegant collection of dishes: We were on an egg
theme, but the couple at the next table sparred over apple
pancakes and a steak salad. In a very civilized way, 
of course.    

P
ho

to
 c

re
di

t: 
iS

to
ck

ph
ot

o/
T

hi
nk

st
oc

k

1072 uS 22 West  |  Mountainside, NJ908.233.3553  |  www.mosaico22.comfacebook.com/MosaicoItalianrestaurant

Star Ledger & New Jersey Monthly rated “Excellent”New menu featuring Chicken under Brick,  Snapper and Sliced Ny Strip
Make plans now to celebrate Mother's Day with us...Communions • Confirmations • Bar/Bat MitzvahsGraduations • Showers • rehearsal Dinnersanniversaries • Birthdays

Prix Fix Three-Course Dinner Menu for only $32.95
with great choices such as Blackened Salmon, Pork Tenderloin and more.
Use your customer ‘Loyalty Card’ and receive 10% off this special

NortherN ItalIaN Style CuISINe
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Why not eggs Benedict, poached, set atop English toasts
in a pool of Hollandaise? Or an omelette, with poached
salmon and a pile of twice-cooked potatoes? There’s
even a dessert reward at this time of day and week of very
eggy crème brulée, with a suggestion of lavender. 

As I paid the bill for brunch, I thought about when I could
return for another of Verjus’s properly roasted chickens 
and ducks. I thanked the server and said I’d enjoyed the
eggs almost as much as the roasted birds at dinner. 
A gentleman at the next table leaned over and whispered
a tip:

“If you like the chicken here,” he said, “you’ll love the
chicken salad they do at lunch. With tarragon mayonnaise
and a ciabatta roll.”

My eyes widened. I’d need to pick up a chicken on the
way home. Couldn’t make it through the day without
chicken salad. EDGE

e Barge
Restaurant & Banquet Facilities

Have Your Wedding 
on the Waterfront.
Overlooking the historical waterfront,
our beautiful second floor dining room
is available for private parties.
Perfect for bridal and engagement parties.

Banquet & Catering
for all Occasions Up to

100 Guests
Packages starting at $17.95

e Barge
Restaurant & Banquet Facilities

201 Front Street, Perth Amboy
732-442-3000
www.thebarge.com
On e Waterfront in Historical Perth Amboy

Solar Manor
BANQUET MANOR

Exquisite Weddings
Special Events

Corporate Events
State-of-the-Art Conference Center

Photo credit: iStockphoto/Thinkstock
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At the Griggstown Quail Farm, the answer’s simple…
to get to the other side.

By Sarah Rossbach

T
he longer I live in New Jersey, the more I am
struck that it is a state of contrasts.  As I drive by
the belching smoke and stench of Linden’s
refineries, I can’t help noticing that I am

surrounded by license plates trumpeting the fact that I am
in The Garden State.  Wishful thinking?  Not for those who
venture beyond the toll roads to discover acre upon acre
of corn, tomatoes, eggplant and squash, orchards of
apple, pear and peach trees. To be sure, much of New
Jersey may not be a fresh produce Eden. Yet to the
epicurious, there are wonderful pockets of natural and
sustainable farms worth investigating and patronizing.

Among the state’s most praiseworthy resources are its
naturally raised poultry farms, chief among them the idyllic
Griggstown Quail Farm. If the ubiquitous, bland and
rubbery-to-the-touch national chicken brands don’t excite
you, it’s time to head out to Griggstown. Not only do they
raise young succulent chicken and tasty marinated
poussin, they also offer seasonal treats: Capons and Red
Bourbon and natural turkeys at Thanksgiving and
Christmas, pheasants and quail in the fall and winter, not
to mention Mallard and Muscovy ducks. 

Griggstown’s game birds are so good that at least three
times a year, I drive 90 minutes to the Princeton area—a

Why did 
the game bird 

cross the road? 
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sort of culinary hadj—to stock up on pheasants,
butterflied and marinated poussin, quail eggs, chicken pot
pies and homemade soups. I know I’m almost there when
a runaway pheasant skitters across Bunker Hill Road like
a Park Avenue matron in spiked heels tearing toward a
pre-sale at Bergdorf’s. Sometimes these free-range birds
fly the coop and make a fast getaway, relocating into
suburbia. However, it’s a sad, but delicious, fact that the
majority of unlucky quail, poussin and pheasants—raised
in acres of fenced-in, open-air habitats—are headed to
Zagat-rated restaurants, gourmet butchers and trendy
dinner parties, pleasing foodie palates around the Tri-state
and beyond.

The story behind their unlucky fate stretches back over
40 years. It’s an inspiring tale plucked from entrepreneurs’
annals of vision and success. It started with a teenage
lawn boy with a dream named George Rude and the farm
owner, Peter Josten, who also happened to be in the
restaurant business. On returning from Vietnam a few
years later, Rude, then in his twenties and a game hunter
since childhood, approached Josten with the idea to raise
game birds as a business. Josten supplied two acres, his
contacts with high-end New York restaurants and, voila,
Griggstown Quail Farm was born.  

Today, the farm has grown to 70 acres and Rude has not
rested a day since raising his first quail.  His business has
grown selling his produce—poussin, chicken, quail,
pheasant, turkey and capons—both retail and directly to
customers at farm markets. In 2002, he built a small
market on the farm and in 2004 hired Matt Systema, a
young chef, who trained at the Culinary Institute of
America, Café Boulud in New York and the Ryland Inn in
New Jersey. Chef Matt creates a range of prepared
products including chicken salads, a variety of chicken
sausages, turkey burgers, turkey and chicken potpies,
quiches, fruit pies and homemade soups. In addition,
farm-laid chicken and quail eggs are also sold. Stay
tuned, as they are building a 4,000-square-foot kitchen
with bigger plans for the farm vegetable produce and
someday perhaps an eat-in area.

A separate off-shoot company (Rudy’s, which is owned
by Rude’s brother Peter), delivers game birds nightly to
gourmet restaurants that stress high quality and locavore
trends. Griggstown chicken, quail and pheasants have
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been sighted on menus of New Jersey dining spots
ranging from Eno Terra in Princeton, Nicolas in Red Bank,
and Hamilton Grill Room in New Hope to The Blue Bottle
Cafe in Hopewell and the Bernardsville Inn.

In a rush? Today you also can find some Griggstown
products such as chicken sausages, chicken pot-pies at
farmers’ markets as well as at your local fine-food
purveyor.  Bob Sickles of Sickles Market in Little Silver has
carried Griggstown products for five years. “You can’t
beat the quality of their pot pies,” he says. Sickles also
orders from Griggstown his family’s Thanksgiving Red
Bourbon turkey, which can be purchased “oven-ready”
and is a revelation in juiciness.  

If you are one of the many daunted by the mere thought
of cooking game birds, some—like the marinated
poussin—come in air-tight bags with cooking instructions
so easy that my husband, a self-professed grill-o-phobe,
barbequed them with confidence and great results. (I did
take five minutes off the cooking time because our grill’s

heat is more intense than the norm.) Even our dinner
guest, a hunter and picky gourmet famed for returning
nearly every meat entrée he orders at restaurants to the
kitchen, was pleased and impressed. The cook felt like
crowing! EDGE

Weddings • Buffets • Anniversaries
Showers • Corporate Parties • Banquets

Galloping Hill Road and Chestnut Street

Union, New Jersey  � 908-686-2383

Galloping Hill Caterers

Come visit our newly renovated facility. 
We offer a unique atmosphere of elegance 

and romance at prices that make sense.

Photo credit: iStockphoto/Thinkstock

Taormina
Ristorante

Tuesday to Friday: 12pm to 3pm; 5pm to 10pm
Saturday: 5pm to 10pm; Sunday: 3pm to 8pm

(908) 497-1717

Located in the heart of Kenilworth, Taormina Ristorante is a
cheerful, cozy restaurant that offers delicious Italian food made
fresh from the finest ingredients. An entree of one of our 
authentic regional dishes paired with a selection from our 
impressive wine list, will never disappoint.

We can accommodate larger groups of up to 100 guests for 
parties or wine-tasting events. Our party menu can be tailored
to your individual needs and budget.

4 8 2  B o u l e v a r d   •  K e n i l w o r t h ,  N J   0 7 0 3 3
w w w . T a o r m i n a R i s t o r a n t e . c o m
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Read the owner’s manual before 
operating Honda Power Equipment.

HRX217K3HYA
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That suburban sea of emerald lawn may make your neighbors green
with envy. But birds will give your yard the cold shoulder.

By Lisa Milbrand

B
irds will do more than fill your yard with their
songs. Their skills at hunting less-desirable
insects and cross-pollinating plants make them
the kind of neighbors you really want. Given that

New Jersey is a stopping-off point for dozens of migrating
species—not to mention our year-round feathered
friends—transforming your backyard into an avian
Welcome mat is well worth the trouble.

Open lawns are rather barren and sterile for wildlife. So
says Scott Barnes, the Programs Director for the Central
Region of New Jersey Audubon. “The more trees, shrubs,
and perennials you can plant in their place, the more likely
you are to attract birds.” According to the experts,
attracting your favorite songbirds requires little more than
some patience and planning. 

home EDGE

For the Birds
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• Plant the right things. If you want to attract birds, you
need to cut into that swath of green lawn—most bird
experts recommend transforming at least 25 percent of
your grass coverage into lush gardens to attract birds. 

The key, according to landscape designer Jose German,
is to appeal to a bird’s palate. “Planting bushes and 
trees that produce berries is the first step, especially if 
you want to feed them naturally,” he says. “That’s the
easiest way to provide the foliage, nectar, pollen, berries,
seeds and nuts that many species of wildlife require 
to survive.” He recommends shrubs and bushes 
such as serviceberry, elderberry, winterberry, viburnum,
blueberries and raspberries, to provide plenty of food and
a place to perch.

Flowers and plants also attract birds, but the key to
appealing to the local bird population is selecting plants
that are native to New Jersey. Consult the experts at your
local garden center if you want to ensure that the plants
you choose are common to your area. “The key element
for anyone trying to increase and benefit birds in their yard
is planting native vegetation,” Barnes says. “Native plants
with flowers or berries provide important food for many
species of wildlife, including birds.”
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• Provide water. “Water features are magnets for
wildlife,” says Barnes.  Birds need fresh, clean water for
drinking and bathing—whether you go with a simple
birdbath or a more elaborate pond or other water feature.
You should change the water in your birdbath every two
to four days—or as needed to keep the water replenished
and fresh. Keep in mind that smaller water features will
be more likely to attract the smaller birds, and a more
elaborate pond with waterfalls and multiple pools will be
more likely to attract a wider variety of birds. 

• Give them shelter. Birds need a place to call home—
and it doesn’t necessarily have to be a prefab birdhouse
from the local home improvement store. “Wildlife require
places to hide in order to feel safe from people, predators
and inclement weather,” German says. “You can convert
your yard into a heaven for birds if plant bushes and
shrubs that will feed and protect them from predators.”

If you do want to invest in a birdhouse, choose one that
suits the kind of bird you’d like to attract. There’s a big
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difference between what the robins want (a simple,
covered shelf where they can build a mud nest) and
purple martins (a grander, multi-roomed shelter).

• Share a snack.While many birds can thrive on insects
and fruit, others are looking for a different kind of feast—
and an appropriate feeder can help you attract the birds
you want, and avoid the pesky squirrels you don’t.

“Selecting the right seed and the right feeder is
important,” says German. “For example, nyger seed is
high in calories and oil content seed, loved by finches 
and other wild birds. It is really small, so squirrels and 
big birds are not attracted to it.” The Audubon Society
recommends using a variety of targeted feeders and feed
mixes—such as a special hummingbird feeder stocked
with one part sugar to three parts water—to attract the
greatest variety of birds to your door. 

Photo credit: iStockphoto/Thinkstock
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• Keep it au naturel.While chemical fertilizers and weed
killers may make your lawn look golf-course perfect, they
can damage the environment and the birds that live there. 

But fortunately, there are techniques for keeping your lawn
lush without harming the environment. “You can have a
beautiful lawn without all of the chemicals,” German says.
Step one is having your soil tested to determine its
composition, so you can develop a specific plan of action
to amend the soil for a healthier lawn. Aeration is also key,
especially if your lawn is heavily trafficked. “Organic
fertilizers are highly recommended at the beginning and
the end of the landscaping season—it should be rich in
organic material, like compost or compost tea,” German
recommends. And to help control weeds, German
suggests overseeding the lawn. “A thicker lawn reduces
the opportunities for the weeds to grow.” 
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Selective Bird Feeding 
While lush landscaping with plenty of flowering shrubs and fruit-
bearing plants will attract many birds, with the right landscaping,
you can welcome certain desired species, according to Jose
German. Here’s how to customize your garden for the birds you
really want to attract:

Cardinals: Cardinals prefer tall
shrubs and greenery, such as
quince or juniper.
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Goldfinches: Nyger seed and
echinacea are favorites of
goldfinches.

Hummingbirds: Plant fragrant, bell-shaped
flowers—honeysuckle trumpet vine, cardinal
flowers, red petunias—or look for more wildflowers
and weeds, like butterfly weed and milkweed.

Robins: Pay attention to your
soil for robins—good organic
soil filled with worms will get
robins to stop by your place. 

Photo credit: iStockphoto/Thinkstock

720 Lawrence Avenue, Westfield $2,695,000
On nearly an acre of beautifully landscaped property, this award winning CHC, featured on the
Westfield Symphony Tour of Notable Homes & recipient of Westfield Historic Preservation Award,
offers stunning foyer leading to the FLR & FDR. Gourmet kitchen & breakfast rm, w/adjacent
mudrm and pwdr rm, opens to FR w/built-ins & wet bar. French doors from FR and Sunrm
allow access to patio & expansive backyd.  An Office/Library completes the 1st flr.  2nd flr
boasts MBR w/private bath, sitting area, dressing rm, and WIC, 2 add’l  bdrms w/Jack ‘n’ Jill
Bath, & Guest Rm w/sitting area/office. 2 bdrms & full bath on 3rd flr & Rec Rm, weight rm,
and laundry area on LL.  Not to be missed is the 2nd floor loft above the garage!

220 East Dudley Avenue, Westfield $2,895,000
Situated on 1.25 acres, this classic mansion offers elegance w/comfort from the Foyer w/its
leaded glass windows. The Reception Hall offers pocket drs. to both the FDR & FLR, leading
to FR/Solarium w/Fr. Drs. to screened porch. The French Country kitchen is a chef’s delight
w/adjoining Breakfast Rm.; Library and ladies & men’s lounge complete the main level.
Upstairs boasts 4 lovely bdrms, ea. w/private bath, incld. MBR w/both its fireplc. & Fr. Drs.
to sunning porch! 3rd flr. offers 2 add’l bdrms, 2 rms that may serve as Library/Office/Den,
& full bath; play rm, laundry rm, & wine cellar found on LL.  Impeccably maintained property
w/in-ground pool, perennial gardens, and Carriage House w/gym await your arrival! 

Frank D. Isoldi, Broker / Sales Associate
E mail: isre@aol.com
Office: 908-233-5555 x202

© 2010 Coldwell Banker Real estate Corporation. Coldwell Banker® is a registered trademark licensed to Coldwell Banker 
Real Estate Corporation. An Equal Opportunity Company. Equal Housing Opportunity. Owned and Operated by NRT Incorporated.

Your new home may be
closer than you think…

Download my free Mobile App
to your smartphone for on 
the go access to prices, maps,
photos and more! No matter
what carrier you have or what
phone you use, just text
“ISOLDI” to “87778”

COLDWELL BANKER RESIDENTIAL BROKERAGE

www.frankdisoldi.com
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• Go a little wild. Letting parts of your backyard become
a bit overgrown and not-so-manicured—including
allowing a few weeds into the mix—can help support a
larger and more varied bird population. Long native
grasses offer seeds and shelter for various birds, and
other weeds can attract certain species. “A weedy garden
with plant stalks and seed heads to search for insects in
will help attract hummingbirds,” Barnes says. 

Leaving some dead leaves and twigs can help foster nest
building for birds—or provide homes for insects. “A
decayed trunk is good because it will host caterpillars and
insects,” German says. Consider it a smorgasbord for
your favorite feathered friends.

Photo credit: iStockphoto/Thinkstock
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RARE BIRDS
Beyond creating a safe and inviting habitat for birds,
perhaps the biggest reward for the backyard birder is
spotting a rare or exotic species from the back porch or
kitchen window. Some are year-’round residents of the
Garden State, but many more are merely visiting on their
way north or south. It is an absolute certainty that, at
some point, you will spot species you’ve never seen
before and want to know more about them. So expect to
familiarize yourself with the local Audubon web site, and
buy a couple of field guides.

Your largest additional investment is likely to be a new 
pair of binoculars. A lot of “backyard birders” keep them
hanging by the kitchen sink or living room picture window.
In recent years, optical companies have produced an
overwhelming number of binoculars aimed at the bird
watching market. Once you’ve completed your backyard
project, it’s time to go shopping for a new pair. What are
the rules for sorting through so many choices? Stick to
these pointers for your first pair and you should be in
good shape:

• Pick a magnification. Unless you have a multi-acre
property, 7X should do just fine. 

• Read online reviews. Pay particular attention to
comments about the quality, brightness and sharpness
of each model. This is what you’re paying for, right?
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• Do you wear glasses? If so, some designs are
friendlier than others. Rubber eyecups typically don’t work
as well as turn-and-lock eyecups. Glasses-wearers also
tend to find compact models problematic.

• Pick a price point that suits your family budget. If
you need a new refrigerator, don’t spend $1,200 on
binoculars. Price is determined largely be quality. The “mid
price” for good binocs is around $300. If you want to test
the waters with a cheaper pair, that’s okay—there are
some decent ones available on sale for $50 to $100. Just
know that you may be making another investment in a
year or two. In terms of brands, you can’t go wrong with
Bushnell or Nikon—and at the higher end of the spectrum
Zeiss, Leica and Swarovski—but do 10 minutes of
research before pushing the BUY button.

• Better yet, instead of buying online, find a store that
carries the models you’ve pinpointed as possibilities and
try them in person. There is no right and wrong way to
hold binoculars—everyone handles them differently. Feel
the shape and weight in your hands, sense how they fit
your face, and trust your instincts. This is especially true
if you wear glasses. EDGE
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EDGE
interview

Roberta Flack

G
enius loves company. That
may be the simplest way to
account for one of 2012’s
most ambitious and

successful album releases, Let It
Be—a reinterpretation of Beatles
classics by Roberta Flack. For
someone whose musicianship
covers every genre from Classical to
R&B to Jazz, however, nothing is
simple about the 12 songs that
made the final cut. Each one is like
taking hold of Flack’s hand and
finding a new walkway through lyrics
and melodies that are as familiar to
most of us as breathing. As Tetiana
Anderson discovered, for the four-
time Grammy winner it’s all about the
journey. Indeed, from Flack’s early
years as a music prodigy through the
twists and turns of a fascinating and
celebrated career, she has become
quite adept at discovering the path
less taken. And, the title of her new
album notwithstanding, Roberta
Flack has never been one to simply
let it be.   

EDGE: You really want people to
make connections through your
songs. Where did that come from?

RF: I don’t know where that came
from. But I can tell you that
connecting through songs is what I
am all about, period. I was watching
recently some footage of Bill Cosby
introducing me at a jazz fest back in
the ’70s. He was telling the audience
that Roberta Flack tells stories so you
can understand them. I think that isP
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a true description of how I feel about music. It speaks to
me. I try to speak back and once I get the conversation
going—and figure out what the whole point is—I’m ready
to dig in and come up with a very individual interpretation
of a particular song.

EDGE: Your own story is incredible. You were the
youngest person to ever enroll at Howard University, and
later the first black teacher at an all-white school. Do you
think of yourself as someone who breaks barriers?

RF: No. But I do believe in destiny and fate. If you 
are practicing five or six hours every day—and that’s all
you live for as a child because there are no other
options—if you are able to grasp that and hold onto it, it
will tell you where you are supposed to go. I did go to
Howard early. And I did become the first black teacher 
at an all-white school in Chevy Chase, Maryland, which
was a little tighter wound in terms of the people and 
their personalities than Virginia. When you’re a child 
and you have the gift of music, the gift of art, the gift of
conversation, nothing stops you.

EDGE: What impact did the church and gospel have on
your appreciation for music? 

RF: I belonged to an interesting church and my mom was
the church organist.  The choir director was a Howard
University graduate, and many of the choir members were
people who had graduated Howard or gone to school
with him. That church, as we would say as young kids,
was “uppity.” It was uppity because the church that
Mahalia Jackson, Sam Cooke, the Soul Stirrers and the
Five Blind Boys visited was not our church. That was
Macedonia Baptist, down the street. I spent a lot of time
as a young person going between churches. Actually, the
first genre of music I was exposed to was not gospel
music; my background was actually classical. But I loved
gospel. What is there not to love? It doesn’t have to be
something where people are shouting. It can be a song’s
subtle embellishment, it can be the malisma that Whitney
Houston brought to her pop music. Melisma is a gospel
characteristic when you take a note that’s supposed to
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be da and go dahahahahahaha and add all those other
notes up and down the scale. That is a beautiful
experience and it’s also very moving. Your soul cannot
help but be stirred when you hear Aretha Franklin sing
“God Bless the Child” or “Amazing Grace.”

EDGE: Do the classical works of Chopin and Bach give
you the same goose bumps as gospel? 

RF: Yes.  Yes. I can play some Chopin for you that would
make you say Girl, that ain’t Chopin! I’ll tell you who uses
the melodic flow of romantic composers like Schuman,
Brahms, Chopin, Shubert and Beethoven: Stevie Wonder.
When you hear him sing, when you hear him play any of
those songs that are so melodic, like [singing] A Ribbon
in the Sky for our love...he does a lot of that.

EDGE: You worked on songs with Stevie Wonder but are
perhaps best known for your partnerships with Donny
Hathaway and Eugene McDaniels. What did you learn
about the craft from those two?

BUILT BY RACERS, 
FOR RACERS…

• Authentic side-by-side racing events

• Electric kart speeds up to 45mph

• Adults and kids karts (must be 48”)

• Video games, pool tables, food & more

• Group events, private parties & fundraisers

• Private racing clinics offered

99 Caven Point Rd., Jersey City, NJ 07305 |  201-333-RACE (7223) |  www.PolePositionRaceway.com

Photo courtesy of Roberta Flack
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RF: I was humbled by their talent. I’ve been watching a
performance Gene and I did in the studio of a song that
Gene wrote for an Eastern Airlines commercial. It was
called “Chasing the Sunshine.” How clever is that as a
title? This is the same guy who wrote “Reverend Lee,”
“Feel Like Making Love” and “Compared to You.” He was
a profound writer, Gene McDaniels. Absolutely, absolutely
brilliant. Donny and I cut “You’ve Got a Friend” in 20
minutes, which isn’t hard to understand. I am a musician,
not just a singer, so you don’t have to teach me
something. I have the presence of mind and the ambition
and the appreciation for my craft to sit down and practice.
So I practiced, came to New York, and Donny and I did
“You’ve Got a Friend,” which went to the top of the charts.
So they said Let’s do an album. Okay, so the next thing
we did was “Where Is the Love.” Donny and I finished that
first album in three days! I should say that I did whatever
Donny asked me to do as a duet partner. In terms of
putting it together, sketching it out, bringing all the pieces
together so that everybody understood what was
happening—that was Donny, that was the kind of mind

he had. Three days. 

EDGE: You accompanied Donny on piano on the classic
“For All We Know.”

RF: Yes. When we finished that album the producer
asked, “Ro, you got another song?” I said, “Donny do 
you know this song?” He said, “Yeah I know the song but
I don’t know the words.” So I wrote down the lyrics of 
“For All We Know.” I played it and he sang it and we
recorded it. You know, I had really cut my chops as an
accompanist. I’d played piano while I was teaching school
in DC at the Tivoli Opera Restaurant. I mean we were
doing Aida and Madame Butterfuly, we were doing Tosca
and La Traviata and Verde and Chelini. Oh, it was just so
wonderful. Here I am this little girl from Black Mountain,
North Carolina. I’d never read that stuff but my
musicianship, my gift—thank you, God—allowed me to
do it with the same kind of comfort that I’m playing for
Donny. I just looked at him and listened to the way the
song was developing. When we did that together it was
one of the highlights of my recording career.
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EDGE: You also worked with Bob Marley. How did you
meet? What was he like?

RF: Beautiful. Fine. Sexy. He was a friend. We were both
Aquarians. I am on the 10th and he’s on the 6th. When
he got sick I was so upset. I lived for seven years in
Jamaica accidentally. That was part of that Eastern
Airlines - Gene McDaniels thing. Part of my payoff from
the airline was to close my eyes, pick from their map any
place, and my finger landed on Montego Bay. I stayed for
about two days and said, Now I want to go to Kingston.
I was with a couple of guys. We went to Kingston and ran
right smack into some Rastas who said, “Sistren let me
take you, let we go see brother Bob.” So he and I became
friends and as a matter of fact I brought down later my
band and we went into his studio and worked on “Killing
Me Softly.” Then I came back to the States and recorded
it, and of course that was a hit for me, too. But Bob was
a wonderful friend. He spent several hours in my
apartment in New York sharing musical ideas and good
vibrations and was just a beautiful person. When he was
sick I tried to find some holistic doctors for him to see. I
was able to introduce him to a few, but it was a little bit
past the time where they could help.

EDGE: You’ve seen more than one great talent leave this
earth before their time, whether its Bob Marley or Whitney
Houston. That’s got to be tough for you.

RF: It is tough. I think about it especially since Whitney
died. I think about it a lot. A couple of days ago I found
myself rattling off names of people that I have known and
worked with, or knew musically in a very special, intimate
way, who are gone. I said, Okay I gotta stop this. You start
to feel your own vulnerability. 

EDGE: You mentioned “Killing Me Softly,” which went to
number one. What do you recall about that? 

RF: When “Killing Me Softly” was released as a single I
was performing in Germany. My one source of English-
language entertainment was the army base radio station.
I had it on and woke up to Well, here it is again, Roberta
Flack’s next big single, Killing Me Softly! I remember
thinking Oh, boy! But at the end they finished by repeating
“...killing me softly with his song” over and over and then
fading out. I said “No, that’s not it!” I called the producer
and asked, “What did you do?” He said, “Oh I just faded

it.” I said, “No! No! No!” He said, “Man, only like a million
three hundred fifty thousand of these have been sent out
all around the world. Can’t you live with that?” I said, “No.”
So they changed it.

EDGE: Let’s fast-forward to your new album. One of the
interesting things about the Beatles is that they evolved
so rapidly and had such a huge effect on popular music.
When you went back and sorted through their catalogue
of songs what are the things that made you go Wow?

RF: When I was looking at “I’m Looking Through You,”
which is the first song we laid down, there is the line Love
has a nasty habit of disappearing overnight.  Disappearing
overnight. Every time I sing that it makes me almost want
to cry, because love does have a nasty habit of
vamoosing overnight. You can be ever so intense and
sincere and real, then all of the sudden it’s like Who is this
person? What am I into? I’m married to who? What and
why did I do this? Because the love you thought you
identified as love was something else, and wasn’t based
on something that could stand all the pressures of being,
of becoming, Roberta Flack. I was married to a wonderful
bass player who worked with Roland Kirk, the great jazz
horn player. Roland thought I was a great musician and
he’d say, “Ro, come on, you need to play some jazz girl.
Come on.” My husband said to me one day, “You can’t
do this,   because if you do, you’ll change.” I asked him,
“How will I change?” He said, “I don’t know, but women
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always change.”I told him I wasn’t going to change, that
I’d been playing the piano and singing and helping other
people play and sing all my life—so this is just another
format, another audience. I’m doing it. I want to do it. He
said, “If you do, we can’t stay together.” I said, “Okay.
Bye. See you later.”

EDGE: You chose your music.

RF: Of course! How could I not? I had no choice. I wasn’t
selling my body. I wasn’t prostituting. I wasn’t doing
anything except making music, which I had been doing
all my life!

EDGE: So back to the Beatles, is what grips you their
lyrics?

RF: No, it’s everything.  

EDGE: How did you decide which songs to include and
which to cut?

RF: It wasn’t easy. I listened to myself and I listened to
my heart mostly. I think if you’re a trained musician like I
am, or like Alicia Keyes or Stevie Wonder or Donny
Hathaway, it helps. You have the ability to see how a song
is built from the bottom up. And after you see the song
and you fall in love with the song, then you get inside of it
and break it down again. It’s an incredible process. 

EDGE: Still, the process took five years.

RF: Yes, well the longer I worked on the songs the
simpler they became, and the easier it became for me 
to hear them in their finality. Even though I hadn’t finished
them, I could still hear what was going to be the final
song. I could hear my voice singing the lyrics and singing
the melody and putting it all together, and the
accompaniment underneath. I wanted mostly guitars,
because I think of the Beatles as guitarists. There were
three major players in their band—John, George and
Paul—so I wanted it to have that sound.  
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EDGE: Do you think songwriting and popular music has
changed dramatically since the Beatles were around?

RF: It has to. Can you imaging doing the Hand Jive? Can
you imagine doing the Charleston? Can you imagine
every song sounding like something Billie Holliday had to
sing?  Weren’t we glad when Esther Phillips came out and
sang “What a Difference a Day Makes?” The world must
evolve and everything must change, especially music. If it
doesn’t, where do we go? I can’t imagine doing all of the
Beatles songs the way they did them.  

EDGE: I have to ask—you crossed paths fairly often with
John Lennon when both of you had apartments in the
same building on Central Park West. Were you buddies?

RF: He invited me to the studio, and I did work with him
a couple of times on stage and stuff like that, but it was
never like buddy-buddy. It wasn’t buddies, no.

EDGE: So what’s next for Roberta Flack?

RF: I really wish I knew what was next. I have an album
of songs I’ve done with a group of young people. We all
call ourselves the Real Artist Symposium—symposium
meaning a group of very musical people. We’ve come up
with an album we want to release under the title: Real
Artist Symposium featuring Roberta Flack. Not because I
want to be featured, but because using my being a
member of the group will attract interest and people won’t
have to look at something and say What’s RAS? Maybe
they’ll be curious enough to check out the music of these
other young artists who are with me. I’ve done some of
the music already and I am excited about it. EDGE

Editor’s Note: If Tetiana Anderson’s name is familiar, it’s
probably because her face and voice are, too. A television
reporter who has chased storms for the Weather Channel
and covered Operation Iraqi Freedom from Baghdad 
for MSNBC, Anderson is currently a freelance reporter/
producer for organizations including NY-1, CBS
Newspath and CNN. Needless to say, she knows her way
around an interview.



34 FEATURE

VISIT US ON THE WEB www.edgemagonline.com

The only people crazier than celebrity-obsessed fans are the dog-obsessed fans of celebrities. They drive countless
web sites and have created a new breed of photographer: The Pup-arazzi. We kid you not. EDGE invites you 
on a walkie with some of the world’s most celebrated dog owners...and unleashes its picks for history’s greatest 
canine celebrities.

Five Fascinating Celebrity Dog Owners
Jessica Alba
Breed: Pug
Names: Sid and Nancy
Fun Fact: Owns a third dog named Bowie

Peter Dinklage
Breed: Undetermined
Name: Kevin
Fun Fact: Point Pleasant native gave a shout out to his
dog-sitter during Golden Globes acceptance speech...but
forgot to thank his manager

Angelina Jolie
Breed: Bulldog
Name: Jacques
Fun Fact: Resisted overwhelming temptation to get a 
Pitt Bull

Barack Obama
Breed: Portuguese Water Dog
Name: Bo 
Fun Fact: Malia’s allergies dictated a hypoallergenic
breed

Barbra Streisand
Breed: Coton de Tuléar
Name: Sammie
Fun Fact: Streisand and
her dog Sadie graced
the cover of LIFE in
1966

Honorable Mention

Ellen Barkin 
Breed: Who cares? Could there possibly be a
better celebrity dog-owner name!

Burning Question

What about Bob Barker?



35FEATURE

VISIT US ON THE WEB www.edgemagonline.com

Toto
Breed: Cairn Terrier
Claim to Fame: Appeared in The Wizard of Oz and 11
more films
Did You Know? Made more per week than the highest-
paid Munchkin

Rin Tin Tin
Breed: German Shepherd
Claim to Fame: Made 25 movies and had his own 
radio show
Did You Know? Rinty scored a star on Hollywood’s 
Walk of Fame

Balto  
Breed: Siberian Husky
Claim to Fame: Annual Iditarod traces the path of the
1925 journey that saved Nome from a diphtheria outbreak 
Did You Know? Has a statue in NY’s Central Park, 
near East 69th street

Lassie
Breed: Collie
Claim to Fame:
Lassie TV series ran
for 20 seasons
Did You Know? First
dog to play Lassie
was named Pal

Eddie
Breed: Jack Russell Terrier
Claim to Fame: Offended Frasier Crane in every imagi-
nable way
Did You Know? During the show’s 11-year run, Eddie
was played by Moose and his son, Enzo

Top 5 Celebrity Dogs 

THERE’S MORE TO THE JERSEY SHORE!

Discover New Jersey’s Most Exciting Antiques Outlet

SHORE ANTIQUE CENTER
“Where the Dealers Shop”

Antique Furniture, Lighting, 
Fine Art, Collectibles  

“Best of the Best” Antique Shopping 
Award in 2010 & 2011  

— Asbury Park Press Reader’s Choice Poll

Beautifully Displayed in our 
14,000 Square Foot Showroom

10 minutes from Exit 100/Garden State Parkway

732–531–4466 • open 11-5 daily
413 Allen Ave. • Allenhurst, NJ 

www.shoreantiquecenter.com

Photos: Timmy & Lassie autograph courtesy of Upper Case Editorial Services; 
Barbra Streisand copyright 1966 Time Inc.
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IT’S A GIFT!
Products with an EDGE

FOOT FEATHERISH
Jimmy Choos don’t need much 
help flying off the shelves, but the
MARLENE is in a class by itself. 
Available at net-a-porter.com

By Christine Gibbs

HAPPY EARS
Light up your lobes with black 

& white DIAMOND STUDS from 
Pippo Perez. Available at ylang23.com

BATHING BEAUTY
Form and function perform a 

midair ballet in a COPPER BATH
that’s strictly for the birds. 

Available at modernartisans.com

BLUE HEAVEN
What avian visitor wouldn’t 
want to raise a family in 
Sustainable Pet Design’s 
ECO-FRIENDLY BIRDHOUSE?
Available at sustainablepet.com

WRIST AND REWARD
Sydney Evan’s BEADED BRACELET

features a feathery touch of diamonds.
Available at sydneyevan.com

VISIT US ON THE WEB www.edgemagonline.com

Go to edgemagonline.com and click on RETAIL 
to see Chris’s picks from previous issues!
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PEOPLE

GIVING PAWS
Cindy Harding, Manager, NJ Hospital Care Assistance Program at
Trinitas, and her dog Harley are frequent visitors to Trinitas'
Brother Bonaventure Extended Care Center.  The two are part of
the Medical Center's Animal Assisted Activities program, which
has orchestrated thousands of pet therapy visits with patients.

BLANKET STATEMENT
Critical Care nurse Debbie Durand welcomes Jane Reichle and
Kay Nearing of the Connecticut Farms Presbyterian Church in
Union to Trinitas. The congregation, which dates back to 1730, 
recently donated 15 hand-crafted quilted throws and 50 crocheted
newborn caps.

THE BEAT GOES ON
Proud grandmother Shashi Ram and mother Shrandandvli Ram
with Baby Grace of Elizabeth, NJ were among the first to receive
the Infant CPR Anytime Kits distributed in the community, thanks
to a grant from the Elizabethtown Healthcare Foundation and a
partnership of the American Heart Association and Trinitas.
Bernadette Countryman, Senior Vice President of Clinical Opera-
tions, Gary S. Horan, President & CEO, David A. Fletcher, Presi-
dent of the Elizabethtown Healthcare Foundation, Nancy DiLiegro,
Ph.D., Vice President/Clinical Services, and Bill Thompsen, Senior
VP/Health Strategies of the American Heart Association display
pride in the community education initiative. 

CROWNE JEWELS
Elizabeth Mayor J. Christian Bollwage (third from left) stops for a
photo op during the Greater Elizabeth Chamber of Commerce 
Networking Dinner in March, hosted by the Crowne Plaza Newark
Airport. Joining his honor are the hotel’s Sales Manager Maskit
Moalam, EDGE Account Exec Rob Rubilla, Crowne Plaza Director
of Sales Traci Powers, Angel Cabrera and GECC President/CEO
Gordon Haas.   
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Enters a New Dimension
Doctors ‘Doubling Up’ with the da Vinci System

By Caleb MacLean

Robotic Surgery 

T
wo heads are better than one. That old saying
holds especially true when the topic is robotic
surgery. The da Vinci Surgical System, which
enables doctors to sit comfortably at a console

and operate remotely with incredible dexterity and

precision—and a super-magnified 3-D view—has proved
invaluable for a wide range of minimally invasive
procedures since arriving at Trinitas Regional Medical
Center in 2009. Indeed, during that time, Trinitas has
become the busiest hospital on the East Coast for
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gynecological surgeries using the da Vinci, not to mention
the first place in New Jersey where robotic bariatric
surgery was ever performed.

Beyond the headline-generating benefits of da Vinci,
however, is the growing realization that the system‘s dual-
console set-up creates a stunning array of new
possibilities both for doctors and patients. For example,
if a complication arises during an operation, a second
surgeon can literally “sit in” and assist in his or her
specialty without missing a beat.

“We also have realized that the two consoles enable us
to schedule ‘hybrid’ procedures, where two surgeons
work together at once,” says Dr. Labib Riachi, Interim

Chairman of the OB/GYN Department at Trinitas. “With a
single console, one surgeon would have to step away to
allow another surgeon to step in. With two this is not an
issue. The benefit to the patient is immeasurable.”

Another advantage of having two consoles is in training
doctors in robotic applications. “While one surgeon
performs a procedure,” Dr. Riachi explains, “the other can
appreciate both visually and manually what we are doing.
There is also amazing simulator software that enables
trainees to teach themselves on a ‘virtual’ patient.”

All of this happens, he adds, in three dimensions—with
10X magnification and 360-degree rotation. This enables
doctors to identify structures (such as small blood vessels
and nerves) they couldn’t fully appreciate with traditional
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laparoscopic methods, and also perform suturing more
efficiently. 

According to OB/GYN physician Dr. David Herzog, who
uses the system for a number of procedures, including
hysterectomies, the da Vinci has truly revolutionized
surgery. The movements of the robotic instruments

perfectly mimic the surgeon’s hand movements, allowing
doctors to cut, cauterize and sew with the same freedom
as if the patient were wide open. 

“The robot has allowed us to perform complex surgeries
through tiny incisions which, in the past, would have
necessitated large, painful incisions,” Dr. Herzog explains.
“These tiny incisions make the recovery process quick
and comfortable. So in the case of a hysterectomy, this
enables my patients to return to work usually within one
week, as opposed to eight weeks after the classic incision
procedure.”

The technology is constantly improving, he adds. 

“And that translates into excitement for the doctors and
great care for the patients.” EDGE

Labib E. Riachi, MD, Interim Chairman of OB/GYN 
at Trinitas, has the distinction of being one of the busiest 
robotic surgeons in the Northeast United States. He has 
completed over 250 robotic cases during the last two years.

193 Morris Avenue, 2nd Floor, Springfield, NJ 07081   |   79 Hudson Street, Suite 301, Hoboken, NJ 07030   |   (908) 481-1270

Ajay Goyal, MD, FACS
Bariatric & 
General Surgeon

Angela Jack, MD
Bariatric & 
General Surgeon

Leigh Montes, MD
Bariatric & 
General Surgeon

Glenn 
Forrester, MD, FACS
Director, Bariatric Surgery,
Trinitas Regional Med Ctr
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Goddard: Anger is a serious issue. Stories of road rage,
shootings, domestic violence, workplace assault and
bullying fill our airwaves. Movies and television shows 
are populated with dangerous, angry, vengeful, criminal
characters. Anger, aggression and violence are ever-
present in our lives. Anger fuels violent crimes, rapes,
murder and war. The model of dealing with threat that 
we see in the media is one of threatening back, upping
the ante and retaliation. We often ascribe to the Clint
Eastwood, Dirty Harry Go ahead make my day school of
conflict resolution.  

Neary-Ludmer: We become angry when we—or
someone we care about—is threatened, or when another
person has wronged us or those we care about. Anger
also can be the result of frustration when our needs,
desires, goals are not being met, or when we feel a lack
of control. 

Goddard: We may experience anger in dealing with our
husbands, wives, boyfriends, girlfriends, sons, daughters,
mothers, fathers and work relationships. We experience
anger in our bodies, thoughts, urges, heart and soul.
Anger can express itself on a continuum of intensity

Trinitas psychologists Dr. Patricia Neary-Ludmer and Dr. Rodger Goddard

get to the bottom of getting steamed. 

healthy EDGE
A Special Health & Wellness Section from

Trinitas Regional Medical Center

He Said:
She Said
Anger Management Anger Management 
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ranging from annoyance, tension, dislike, frustration and
resentment, to fury, rage, aggression and violence. Anger
makes us do and say horrible things. Anger makes the
heart pound and thoughts race. Anger infiltrates our daily
lives in the form of stress, frustration, dissatisfaction,
anxiety, argument, discomfort, illness and relationship
problems. Anger is unhealthy.  It takes a toll on the quality
and quantity of our lives. Living with chronic states of
anger injures our immune system and contributes to heart
disease, stroke, ulcer, stomach problems, headaches and
countless other illnesses. We hold anger in our bodies. It
leads to subtle and sometimes intense muscle tightening
that we may have for days, weeks or years. Many of us
have favorite body areas for holding our anger. We may
constrict the muscles of our lower back, forehead, neck,
jaw, face or stomach. We can begin to reverse the
negative effects of anger by first learning how to tell how
tense our muscles are, and secondly, by learning how to
release our muscles tension.  

Neary-Ludmer: One of the ideas I try to convey to the
people I see with anger issues is that anger does far more
damage to them than to others. I try to explain that it’s
okay to forgive—it doesn’t mean you have to forget. Just
breath in, breathe out, and move on. Often I will use
quotes to help people understand their anger. There are
three in particular that are really effective. Buddha said
that holding onto anger is like “grasping a hot coal with
the intent of throwing it at someone else—you are the one
who gets burned.” Gandhi observed that “an eye for an
eye makes the whole world go blind.” And Ralph Waldo
Emerson pointed out that for every minute you remain
angry, “you give up 60 seconds of peace of mind.”

Goddard: Anger and frustration often come from not
being in control—not getting something we want or not
getting our way with others.  Regaining control in our lives
is an important key to overcoming chronic anger. Many
people do not understand the difference between anger
and aggression. Anger is an emotion. Emotions and
anger are actually good. Emotions are a sixth sense. They
tell us very important things about ourselves and others—
what we want and what we need. Emotions, however,
can be used, experienced or expressed in positive or
negative/constructive or destructive ways. Aggression, 
on the other hand, is a negative action that is harmful,
destructive, threatening and/or violates the rights of
another. Anger can give us important messages and can
be positive fuel which can provide us with the motivation
and energy to make needed changes.   
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Neary-Ludmer: There are some basic steps involved in
getting anger under control. First, a person with anger
problems has to admit he/she has a problem. This is a
fundamental step in addressing virtually all self-destructive
behavioral issues. Next, a person needs to learn
relaxation techniques that target the emotional and
psychological components of anger; feelings of anger
protect us from other more vulnerable feelings, such as
hurt, insecurity, anxiety or fear. Part of anger control also
involves learning to challenge the thinking that creates
hostility and inflammation. Finally, a person with anger
problems must develop the positive communication skills
of assertiveness and conflict resolution.

Goddard: Two skills that I give to my clients and
audiences concerning anger are the MAD skill and the
SURF Method of Assertion. The MAD skill involves, M for

Muscles Relax, A for Ask Nicely for What I Want and D
for Do Not Insult or Drop It. SURF Assertion involves S for
Specifics, U for Understanding, R for Repetition and F for
Firmness or Find a Compromise.

Neary-Ludmer: Knowing how to deal with someone
else’s anger is also a valuable skill.  Rule number one is
to remember that it takes two—do not take the bait!  
Do not respond to anger with anger in kind, or it could 
set off an escalation process that could turn violent and
even deadly. Adopt a non-escalation policy by being 
the emotionally mature person. For instance, if a driver
believes you slighted him by cutting him off, taking his
parking space or looking at his girlfriend, defuse the
situation. Apologize even if you don’t mean it. You never
know whom you may be dealing with. Be the bigger
person.  Show empathy for their feelings.

healthy EDGE
A Special Health & Wellness Section from

Trinitas Regional Medical Center

The Santamaria 
Eye Center

BREAKTHROUGH IN VISION SURGERY
Cataract Surgery
no stitch, no patch, no injection

SEE NEAR AND FAR WITHOUT GLASSES
Intra-ocular lenses Crystalens® and ReSTOR®

Advancements in the treatment of Wet Macular Degeneration
LASIK CustomVue® and Bladeless INTRALASE®, Laser Surgery

The Santamaria 
Eye Center

Over 33 Years of Community Care

L.A.S.I.K. Toll Free 877-454-4362 or 732-826-5159
www.santamariaeyecenter.com • www.lasiknj.com

PERTH AMBOY
104 Market Street

Perth Amboy, NJ 08861

EDISON
100 Menlo Park Dr., Ste. 408

Edison, NJ 08837

Jaime Santamaria II, M.D. F.A.C.S.
Assistant Clinical Professor of Ophthalmology, 
Columbia University, NY; Member: Wills Eye Surgical
Network; Recognized: New Jersey Monthly
“TOP DOCTORS in NJ 2001”; Castle Connolly Guide
“How to find the Best Doctors in the NY Metro Area”
Certified, American Board of Opthalmology

Kenneth N. Darvin, M.D.
Director, Retina Service
Attending, Robert Wood Johnson
Medical Center, New Brunswick, NJ 
Certified, American Board of Ophthalmology

Laila M. Colicchio, O.D.
Diplomate, American Board of Optometry
Therapeutic Optometrist
TPA#27OM00023500
LIC #27OA00538400

Roshnee Patel, O.D., F.A.A.O
Therapeutic Optometrist
TPA #27OA00630900
LIC#27OM00101400
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Goddard: If someone you know has serious difficulty 
with managing anger, there is no quick or easy solution.
Confronting this type of person can definitely be
dangerous and is often not helpful. Chronic aggression or
anger indicates a serious problem and needs to be dealt
with by getting professional help.

Neary-Ludmer: Something that has definitely hit the
Anger Management radar in recent years is the role
technology plays. Rage-induced emails, texts and tweets
require the mere tap of a Send button and they are on
their way. Many a job, marriage and friendship have been
lost over impulsiveness with this type of technology—not
to mention the legal problems this communication can
cause. If you are angry, don’t hit Send. Reread, rethink,
reconsider, sleep on it. Chances are you won’t send it. 

Goddard: The point is not to eliminate anger, but to
understand and manage it. Anger is an important part 
of life. Anger is fuel, energy and power. Like any hot and
powerful energy we need to learn how to handle and
channel it. We can get a message from our anger, control
it, embrace it and use it in positive ways. Or, we can let 
it control us, take us over and allow it to injure our 
health and relationships. Dealing productively with anger
necessitates building self-calming, assertion and anger

management skills. The next time you get angry try
identifying exactly what you want and use the MAD 
skill or SURF Method of Assertion to calm down, relax
your body tension and get what you need from yourself
or others.  

Neary-Ludmer: To deal successfully with anger, it’s also
helpful to recognize a few of the myths about it. 
Anger isn’t inherited. The expression of anger is learned.
That’s good news, because it means that appropriate
ways of communication can be learned, too. Intense
anger does not automatically trigger aggressive
behaviors. One can develop skills to challenge hostile,
negative or irrational feelings and beliefs. And contrary to
earlier beliefs, “venting” anger in aggressive ways—such
as screaming or punching a pillow—is not a good idea. It
merely reinforces aggressive behavior. EDGE

Editor’s Note: Dr. Rodger Goddard is Chief Psychologist
at Trinitas and Director of the hospital’s wellness program
which provides companies, agencies and schools with
on-site programs to improve health and productivity. Dr.
Patricia Neary-Ludmer manages the Family Resource
Center in Cranford, an affiliate of the Trinitas Department
of Behavioral Health and Psychiatry.
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What’s Up, Doc?What’s Up, Doc?
News, views and insights on maintaining a healthy edge.

healthy EDGE
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Smoking While Pregnant: Are Friends Actually Foes?

Most people are aware that smoking and pregnancy don’t mix. Yet expectant
mothers continue to puff away, or live in smoking environments. A recent study
published in the journal Addictive Behaviors looked at some of the reasons this
situation persists. It was no shock to find that nearly half of pregnant women
who smoke had a partner who also smoked. It was a surprise, however, to find
that women who had close friends that smoke were far more likely to smoke
themselves. In fact, the influence of friends was actually higher than the
influence of family members. The study, conducted by researchers at SUNY
Buffalo from 2006 to 2011, will continue, and focus on generating data on the
children of pregnant smokers. 

Cold or Allergies?

One of the toughest calls for a parent to make is whether their runny-nosed child
is fighting a spring cold or suffering from spring allergies. Both can involve
sneezing and congestion, making that call even trickier. Knowing some basic
differences can help parents decide how to proceed. For example, the severe part
of a cold only lasts a few days; allergic symptoms tend to persist. Allergies are
often accompanied by itchy eyes, while colds are not. According to the
Children’s Hospital in Boston, if you suspect your child is suffering from a seasonal
allergy, close the windows, turn on the AC, vacuum your rugs and carpets, and
consider running a humidifier or non-ionic air purifier. Kids with bad allergies should
also shower after playing outside, so as not to transfer pollen to pillows, where
it will irritate them all night long. 
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Good News on Concussions

If you happen to be a hockey fan, you know that
NHL superstar Sidney Crosby nearly lost his entire
season to a concussion. What finally helped him 
get back on the ice was the diagnosis and treatment
of a soft-tissue neck injury that accompanied the
concussion.  This was no surprise to the doctors 
at the MMTR Health Clinic in Guelph, Ontario, 
which has been treating hockey concussions 
for years. They have found that many symptoms
attributed to the lingering effects of a concussion
actually correspond to specific neck muscles
damaged at the time of the original injury. Once
treatment is individualized and the muscles
repaired, patients experience speedy post-
concussive recoveries. 

Are you ready to finally
lose the weight and
change your life?

Call today for a FREE seminar to find out how
you too can lose 100 pounds in less than a year!

The Weight is Over.

727 N. Beers St. 123 Highland Ave.
Holmdel Glen Ridge 

732-739-5925 973-429-7600 

Karl Strom MD          
Silvia Fresco MD
Jonathan Reich MD
Joseph Barbalinardo MD                               
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The Skinny on Modeling

Role models play a key part in the world of eating disorders, with skinny
fashion icons ranking among the major culprits. In Israel, a law passed
recently dictates that models appearing in advertising must have a Body
Mass Index (BMI) of 18.5 or more. A media storm ensued, with critics
of the law saying the government should aim its efforts on health as
opposed to weight. Indeed, some models now disqualified are naturally
skinny and completely healthy. Should they be prevented from earning a
living without knowing whether they are actually unhealthy in some way?
The Israeli government points to statistics that show 1 in 50 teenage
girls suffers from an eating disorder, and stands by its position. 

healthy EDGE
A Special Health & Wellness Section from

Trinitas Regional Medical Center
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Is There an Autism Epidemic?

A March study released by the Centers for Disease Control and
Prevention estimates that 1 in 88 children born in the U.S.
suffers from a disorder on the autism spectrum. The last study
estimated the ratio to be 1 in 110 and one done in 2002 suggests
that the number of autistic children has doubled since then
to around one million. Does this mean there is an “epidemic” of
autism? Most doctors and researchers believe this is not the
case. Instead, the numbers reflect better diagnostic screening
tools and earlier detection. There is no “test” for autism, such
as a blood test; it is detected through observing behavior of
children typically around the age of eight. “One thing the data
tells us with certainty,” says CDC Director Dr. Thomas Frieden,
“is there are many children and families who need help.”  

Arthur E. Millman MD FACC/FSCAI

240 Williamson Street
Elizabeth, NJ 07207

908-994-5300 | Fax 908-994-5308

Associate Professor of Medicine Seton Hall University

Graduate School of Medical Education

Cardiovascular
Diseases

Our doctors know all 
206 bones in your
body—tendons and
ligaments, too. Our
specialty: hand, arm,
shoulder, foot, ankle,
knee, hip, back and
any pain in the neck.
Rebuild your life. Get
leading edge care
close to home.

John Kline MD
Walter Pedowitz MD
Richard Mackessy MD
David Rojer MD
Morton Farber MD
Christopher R. Ropiak MD
Nathaniel Sutain MD
Naomi Betesh DO

210 W. St. Georges Avenue
Linden, NJ 07036
(908) 486-1111
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162 Elmora Ave, Elizabeth, 07202
TOLL FREE  1-800-873-9342 or 908-352-8808

www.elmorahealthcare.com

Most insurances accepted
Automated Refill System • Free Delivery 6 days

OPEN EVERY DAY

• Prescriptions 

• Compounds 

• Medical Supplies

• Hospital Beds 

• Wheelchairs 

• Nebulizers

• Diabetic Supplies 

• Support Stockings

elmora HEALTH CARE
Family owned for three generations

FREE
Parking

Around 
Corner

Urinary Incontinence •  Kidney Stones

Diseases of Kidney, Bladder and Prostate

Laparoscopy  • Laser  • Robotic Surgery

Advanced Urology
Associates PA
www.UGNJ.com

700 North Broad Street
Elizabeth

908 289-3666 se habla español

1600 St Georges Ave
Rahway

732 499-0111

Alan P Krieger, MD

Franklin A Morrow, MD

M Brett Opell, MD

Diplomates, American Board of Urology



State of the art cosmetic procedures

Believe in change.

Complimentary consultations

Luxurious, nurturing spa environment

Latest anti-aging and cosmetic services

89 Summit Avenue  |  Summit, NJ 07901  |  908-273-5400

125 North Dean Street  |  Englewood, NJ 07631  |  201-541-6600

www.myethosspa.com

BOTOX | JUVEDERM | LASER HAIR REMOVAL | ACNE TREATMENTS | CHEMICAL PEELS
DERMABRASION | FRAXEL LASER | LASER SKIN RESURFACING | FOTOFACIALS | SKIN TIGHTENING

No charge for touch ups after initial series for laser hair removal

Physician directed treatments and skin care

Our goal is to educate our clients



No charge for touch ups after initial series for laser hair removal

Physician directed treatments and skin care

Our goal is to educate our clients

S P E A K I N G

Photography by Nadine Raphael

The taste-makers in fashion and technology
have enjoyed an on-again, off-again relation-
ship in recent years. Great news... they’re on
again in 2012. Indeed, it doesn’t take a degree
from FIT (or MIT) to see that designers in
both realms have been uncaged to let their
creativity flow!

NANO SECOND
Dress: ALI RO
Leopard Belt: ANNE KLEIN
Gold Braid Belt: MICHAEL KORS
Bag: MICHAEL KORS
Shoes: IVANKA TRUMP
Tech: APPLE iPod Nano with muli-touch in
BELKIN Dual Fit Armband



MULTI DIMENSIONAL
Blouse: STATUS
Pants: GUESS
Earrings: ADRIENNE VITTADINI
Gem Bracelet: MARC JACOBS
Shoes: ENZO ANGIOLINI
Tech: SAMSUNG 3D Glasses



CRASH PAD
Jacket: BERNARDO

Blouse: GUESS
Pants: COLLECTIVE CONCEPTS

Necklace: KATE SPADE
Bag: COLE HAAN

Shoes: MICHAEL KORS
Tech: APPLE iPad 4G



EAR CANDY
Dress: FRENCH CONNECTION
Earrings: CAROLEE
Necklace: CAROLEE
Bracelet: KATE SPADE
Ring: T. TAHARI
Shoes: CALVIN KLEIN
Tech: PANASONIC DJ Street



WiiWILL ROCK YOU
Tank: SUGARLIPS

Dress: EIGHT SIXTY
Earrings: KENNETH COLE

Bracelets: MARC JACOBS
Shoes: ENZO ANGIOLINI

Tech: Wii Remote Plus

MODEL’S MAKE UP:
Foundation: MAC Studio Moisture Tint

Concealer: MAC Studio Finish
Blush: Bobbi Brown Apricot #6

Eye Shadows: Bobbi Brown
Metallic Champagne Quartz #2, 

Shimmer Wash Black Plum #15 and
Beach Bronze Cream Shadow

Eyeliner: Bobbi Brown long wear 
gel in Black Ink #1

Mascara: Bobbi Brown
Lash Glamour Extreme

Lip: Bobbi Brown Bare Sparkle 
High Shimmer Lip Gloss



Model:
Courtney Hejl

Fashion Stylist:
Nadine Raphael

Beauty Stylist:
Yolanda Chestnut

Make-up:
Rosa Valdivieso

Hair:
Pam Roslonek

Digital Retouching:
Dan Jackson

Photography Concept 
and Production:
Nadine Raphael 

EDGE at Your Service

Ali Ro • www.ali-ro.com
Anne Klein • www.anneklein.com
Michael Kors • www.michaelkors.com
Ivanka Trump • www.ivankatrump.com
Bernardo • www.bernardofashions.com
Guess • www.guess.com
Collective Concepts • www.collectiveconcepts.net
Kate Spade • www.katespade.com
Cole Haan • www.colehaan.com
Status • www.statusclothing.net
Marc Jacobs • www.marcjacobs.com
Adrienne Vittadini • www.adriennevittadini.com
Enzo Angiolini • www.lordandtaylor.com
Calvin Klein • www.calvinklein.com
T. Tahari • www.elietahari.com
Kenneth Cole • www.kennethcole.com

SpecialThanksTo

Jennifer Lane of Lord and Taylor,
Westfield

Pam Gordan, Keiko LeDoux and 
Dominique Henri, footwear, 
Lord and Taylor, Westfield

Jewelry Department of 
Lord and Taylor, Westfield

Everyone at Lord and Taylor, 
Westfield, who do such a great job!

Dana Cullen of NY Model 
Management, NYC

Courtney Hejl for being such a great
model and a pleasure to work with

Dan Jackson of DJ Studios

BOOK SMART
Top: L’AFFAIRE

Bandeau: FREE PEOPLE
Skort: BCBG GENERATION

Jewelry: R.J. GRAZIANO
Shoes: BRIAN ATWOOD

Tech: NOOK Tablet in BELKIN
Nook Color Verve  Cover

Carolee • www.carolee.com
French Connection • www.frenchconnection.com
Sugarlips • www.sugarlipsapparel.com
eight sixty • www.revolveclothing.com
Betsey Johnson • www.betseyjohnson.com
L’Affaire • www.lordandtaylor.com
Free People • www.freepeople.com
Brian Atwood • www.brianatwood.com
R.J. Graziano • www.lordandtaylor.com
Lord and Taylor • www.lordandtaylor.com
Wii • www.wii.com
Samsung • www.samsung.com
Barnes & Noble • www.barnesandnoble.com
Apple • www.apple.com
Belkin • www.belkin.com
EMTEC • www.emtecelectronics.com  
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Is preparing the ice
always priority #1?

Yes, it’s at the forefront of
what we do. Ideally, you
want a hard, fast surface,

so we have a dedicated
crew who come in at 6:00 a.m.

to start prepping the ice on game
day. We also check the boards and

glass to make sure they are flush and clean,
because a bad bounce can change the game. We walk the
ice after each pre-game practice and twice more prior to
the event. Our goal is to make the playing area as perfect
as we can—and we continue to work on the ice and do
repairs right through the actual game. The NHL recently
rated us #5 in the league for ice conditions. We’re shooting
for #1. Our guys take a lot of pride in what they do.

How big is your crew?

I would say the total number of crewmembers from game
to game is about 200, who are a part of the almost 1,400
that work on event nights. There are eight individuals on
the ice crew, and a full union corps dedicated to HVAC,
carpentry and electrical. We also have a cleaning crew of
about 50 people who come in and work overnight six to
eight hours. A lot of the swingshift crewmembers are
working second jobs. They are the unsung heroes of 
The Rock.

What’s the changeover like for basketball?
We have to add about 900 seats to the lower bowl, which
takes six to seven hours. In all, we use around 30 people
to move the seats, build the risers, set up the chairs
behind the baskets and lay down the court. We have an
insulated surface we lay over the ice for basketball games
and concerts. The floor is like a big jigsaw puzzle. It comes
in 4’ x 8’ sheets.

What are the challenges of going from a Devils
game to the circus?
We have to remove the ice sheet. The elephants are very
sensitive to cold. We turn off our compressors and remove
large slabs of ice, which melt in a space under the stands.

What’s the dirtiest event?
Concerts can be very dirty. There are 2,000 on the floor
plus what we have in the stands. It’s like cleaning your
house after an 18,000-person party, with confetti. The
trash generation is just enormous—we fill two-and-a-half
30-yards containers. 

So what’s a snapshot of your life?
I’ve been doing this since 2001 in the U.S. and abroad. On
dark days, 7:30 a.m. to 6:00 p.m. On event days, I am
usually here before sunrise. I’ll stay until 11:00 for basketball
and hockey, and sometimes until 1:00 for concerts.

So, no life. Is that what you’re saying?
Yeah, it’s a tough business if you have a family. I have a
dog, but I love my job.

Behind the Scenes at the Prudential Center

Troy Flynn, VP of Operations
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Aim High
The Fourth Annual 

Andrew H. Campbell Memorial 
Sporting Clays Tournament

Great Father’s Day gift!

Hudson Farm Club • Andover, New Jersey • Thursday Morning, June 21, 2012

Shoot in support of the Trinitas Comprehensive Cancer Center. For reservation information 
or event sponsorship opportunities kindly call (908) 994-8249 or email Lciraco@trinitas.org.

Missing Your 
Beauty Sleep?
Missing Your 
Beauty Sleep?

That’s the beauty of Trinitas

Tired of not getting a good night’s sleep? Do you or someone
you love snore, gasp for air, or have a hard time sleeping?
Your first step toward getting your beauty sleep is to call a

center that has met the rigorous standards set by the American
Academy of Sleep Medicine — the world’s largest and most 
respected accrediting organization for sleep centers.

An overnight stay at the Trinitas Comprehensive Sleep 
Disorders Center can help. Our staff of certified sleep experts will
assist you in every phase of diagnosis and treatment. And now, in
addition to the sleep center located on our main campus in Elizabeth, this sleep 
expertise is also available at our new center in Homewood Suites by Hilton, Cranford.

Quality sleep disorders treatment in your choice of two locations. Beautiful.

TRINITAS COMPREHENSIVE SLEEP DISORDERS CENTER
Call 908-994-8694 for an appointment, 

or visit us at www.NJSleepDisordersCenter.com

TRINITAS CENTERS      Behavioral Health • Cancer Care • Cardiology • Diabetes Management
OF EXCELLENCE          Maternal & Child Health • Renal Services • School of Nursing

Senior Services • Sleep Disorders • Women’s Services
Wound Healing & Hyperbaric Medicine

Trinitas Regional Medical Center is a Catholic teaching institution sponsored by the Sisters of Charity of Saint Elizabeth in
partnership with Elizabethtown Healthcare Foundation.

Now you can find
rest at two locations

Trinitas’ sleep expertise
is now available at
Homewood Suites by
Hilton, Cranford – the
first hotel-based sleep
center in New Jersey!
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Jim Dratfield will do anything to get his shot.  

by Judith Trojan

J
im Dratfield has been known to sing an aria to an
Italian Greyhound, rub shoulders with a cheetah
and transform a bathroom sink into a photo-
friendly backdrop for a finicky house cat.  “I’ll do

whatever it takes to get an animal to respond,” says
Dratfield from his farmhouse in upstate New York.  “I don’t
expect animals to be models.”  

Improvisation comes easily to this former actor who has
been called the Dr. Doolittle of animal photographers. His
theatrical career hit a prophetic note in 1980, when he
was cast as an aspiring photographer in a Broadway
revival of The Man Who Came to Dinner.  Born and raised
in a pet friendly household in Princeton, Dratfield spent
his childhood performing and mingling with aspiring

Picture
Perfect

Robert Picardo and friend; all photos by Jim Dratfield
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filmmakers, many of whom were protégés of his dad, Leo,
a legendary film distributor.

Anxious to advance his acting career, young Dratfield
landed a recurring role as a paramedic on TV’s St.
Elsewhere, but reality set in as he approached his thirties. 

“The life of an actor is a funny thing,” Dratfield says. “It’s
one thing to struggle as an actor in your twenties, but
when you’re in your early thirties, it becomes more of a
concern. I was fortunate to have done a Broadway show
and some television work, but there’s something called
waiting tables—I ended up doing a lot of that.”

The turning point came when he shot some promotional
photos with his dog, Kuma, opening the door to a
lucrative new career.

“A light bulb went off,” he says. “I’d always loved animals
and photography and began wondering if there was a
market for fine art pet photography.  I thought it might be
a way to help support my acting habit.”   

Dratfield exhibited some of his photos in the restaurant
where he waited tables and caught the eye of a literary
agent. 

“She liked the pictures on the walls and was a dog lover,
so we started talking,” Dratfield recalls. The Quotable
Canine, a coffee table book pairing dog portraits by

Dratfield and Paul Coughlin with classic quotes, was
published by Doubleday shortly thereafter.    

In 1993, Dratfield’s passion for animals and photography
coalesced into Petography, Inc.  He grew the business
via private client commissions, more best-selling books,
a prestigious gallery exhibit and evergreen posters,
calendars and greeting cards.  It didn’t take long before
he became the go-to guy for pet lovers in the
entertainment industry, politics and sports world. 

“I think it launched me because it was such a specific
niche and so different from what was out there at the
time,” he says.  “What do you get the person who has
everything and is a pet lover?  A photo session!”

Dratfield’s private clients and book projects keep him
hopping across continents, from the elegantly manicured
enclaves of Beverly Hills to the volcanic terrain of Iceland
and the wetlands of Yeehaw Junction, Florida.  

A client flew him down to Yeehaw Junction, aka Jackass
Junction, to photograph a prized hunting dog. “It was like
something out of Deliverance,” he recalls. “The ranch
manager, Peanut Pitt, couldn’t meet me because he was
taking his daughter deer hunting for her 14th birthday; so
his wife, Spanky, met me at the gate. I called my wife and
said, ‘If I don’t come back alive…’”

“Jim is a master at capturing
the soul of a dog.

—Laura Dern, Golden Globe 
Award-winning actress

Jim Dratfield and Sawyer
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ANIMAL CONTROL
Quick Tips to Get that Perfect Pet Portrait

•  Be patient. Your pet will give you great stuff, but you have to be patient
and let it come to you.  

•  Photograph your pets in an environment that they’re comfortable in
and familiar with.  

•  When shooting outdoors, shoot in open shade or on cloudy days.
Clouds are like a giant softbox; they diffuse light.   

•  You never know what will get pets to respond. Sometimes it’s a
word, a name, a toy or sometimes, it’s a treat.

•  Animals aren’t self-conscious, so when they’re looking into your
lens, they’re giving you their whole soul. Try holding a treat just
above the lens itself. The animal will look at the treat, but it seems
like he’s looking directly into the lens. Those are some pretty
profound shots. 

Jack Hanna and friend
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Although he’s suffered his share of bites, scratches and
knock-downs from his four-or-more-legged subjects,
Dratfield finds pet owners to be challenging as well.
“There was the therapist who was French kissing her dog
in bed and wanted pictures of that,” he says. And a pair
of renowned folk art collectors suggested posing their
dogs drinking out of a toy toilet.

“The craziest shoot I ever did was for a woman who had
two cheetahs,” recalls Dratfield. “I went into this gated
area with her and the cheetahs, and was a little nervous.
One rubbed up against me, but I got the images. Three
weeks later, the woman was mauled by those cheetahs.
I’m lucky I survived. I got them on a good day.”  

Dratfield’s celebrity gigs have taken him to Henry
Kissinger’s backyard, where the shirtless statesman
fussed and cooed over his black Lab while his wife,
Nancy, and mother stood by. And there were jaunts to
London to photograph British Labour Party Leader Baron
Roy Hattersley’s Bull Terrier and to Jupiter, Florida, to
shoot the St. Louis Cardinals with their dogs during spring
training. 

While the furry companions of such mega-celebrities 
as Jennifer Aniston, Elton John, Kathy Bates, Charlize
Theron, Jack Hanna and Oscar de la Renta can be 
found on Dratfield’s résumé, he is equally proud of his
painstaking work on The Quotable Equine. For this
exquisite book, published by Clarkson Potter in 2003, 
he insisted on travelling across Europe and Asia to
photograph horses in their distinctive habitats.  

Jennifer Aniston and friend
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“With horses, it’s hard to get their personality the way 
you can with a dog or a cat,” observes Dratfield. “I
thought the only way I was going to succeed was to take
a cultural element and incorporate that into the imagery.”  

Whether he’s zooming in on a quizzical pug or a doleful
dachshund, an ant farm, turtle or elephant, Dratfield
believes that one constant fuels all of his photo shoots:
the profound bond between pets and their owners. 

“You get unconditional love from pets that you don’t 
get anywhere else,” he says. “If a person is normally
uncomfortable in front of a camera, when they’re holding
their pet, they’re less self-conscious and more apt to give
you something spontaneous because they’re expressing
their love.”  

“I’ve done shoots for the biggest CEO; but when he’s out
of the board room and around his little kitten, he’s making
kitty noises and talking gibberish. People let down their
guard with me.  I ultimately see their best sides because
they love their pets.”

Dratfield has no regrets about giving up acting for
Petography, Inc. because he’s continually reminded that
his life’s work makes a difference.

“I get calls when a client’s animal passes away. They’ll say,
‘Your pictures meant a lot to me at the time, but now
they’ll immortalize my pet in a way that I didn’t even
realize.’ That makes me feel good because I’m not doing
brain surgery, but I know I’m doing something that gives
people contentment.” EDGE

Editor’s Note: You can see more of Jim’s photos 
by logging on to petography.com. Judith Trojan has
written and edited more than 1,000 film and television
reviews and celebrity profiles for books, magazines and
newsletters. Her interviews have run the gamut from 
best-selling authors Mary Higgins Clark, Ann Rule and
Frank McCourt to cultural touchstones Ken Burns, Carroll
O’Connor, Judy Collins and Caroll Spinney (aka Big Bird).
Make sure to check out Judith’s FrontRowCenter blog at
judithtrojan.com. 

BEFORE

AFTER

ACTUAL CLIENT

114 Main Street • Woodbridge, NJ 07095
(732) 636 0119 • www.vitomazza.com
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Community Events
We welcome the community to our programs that are designed to educate and inform. 

To register for any of these programs, call (908) 994-8939, unless otherwise noted. Programs are subject to change.

SEMINARS
MONDAY, MAY 7
5:00 pm - 7:00 pm

Beyond Texting:  Let’s Talk for Real
Lucila Hernandez, PsyD, LPC
Elizabeth Public Schools

An event for mothers and daughters 9 years old
and older. Jewelry designers from The Beaded
Elephant will help you create your own one-of-a-
kind jewelry.
Echo Executive Plaza, Suite 1A
899 Mountain Avenue, Springfield, NJ

Light dinner. Seating is limited. 

TUESDAY, MAY 22
6:00 pm – 7:30 pm 

Robotic Advancements in Minimally 
Invasive Surgeries for Women
Labib E. Riachi, MD, Interim Chair, OB/GYN Department
Trinitas Regional Medical Center

Echo Executive Plaza, Suite 1A
899 Mountain Avenue, Springfield, NJ

Light dinner. Seating is limited.  

WEDNESDAY, JUNE 6
5:30 pm – 7:00 pm 

Pelvic Disorders in Women
Labib E. Riachi, MD, Interim Chair, OB/GYN Department
Trinitas Regional Medical Center

Echo Executive Plaza, Suite 1A
899 Mountain Avenue, Springfield, NJ

Light dinner. Seating is limited.

SUPPORT GROUPS
THURSDAY, APRIL 26
7:00 pm

Sleep Disorders CPAP Support Group
Jorge Nogueira, Territory Manager, RESMED
CPAP Equipment Checks by Aaron Hoffer, RRT, Owner, 
MD Respiratory Bayonne NJ

Trinitas Regional Medical Center, 
Physicians Conference Room
210 Williamson Street, Elizabeth, NJ
Call (908) 994-8694 to attend the session.
Call (908) 994-8694 to pre-register for equipment
checks.

Refreshments, free raffle and complimentary parking. 

SPECIAL EVENTS OF
TRINITAS HEALTH

FOUNDATION
THURSDAY, MAY 3
6:00 pm

“Champions of Care” Gala
The Venetian, Garfield, NJ

THURSDAY, JUNE 21
8:00 am 

4th Annual Andrew H. Campbell 
Memorial Sporting Clays Tournament
Hudson Farm Club, Andover, NJ

MONDAY, SEPTEMBER 10
12:00 pm Golf Shotgun / 8:15 or 11:15 am Spa  

Annual Golf Classic & Spa Day
Echo Lake Country Club, Westfield, NJ

TBA

9th Annual Day at the Races
Monmouth Park Racetrack, Oceanport, NJ

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

SPECIAL PROGRAMS
MONDAY, MAY 7
10:30 am

Look Good, Feel Better
Trinitas Comprehensive Cancer Center patients
receive personal beauty tips, thanks to a partner-
ship of the American Cancer Society, the National
Cosmetology Association, and the Cosmetic, 
Toiletry & Fragrance Association Foundation.

Administrative Services Building, Room 202

BILINGUAL  
Call Amparo Aguirre, (908) 994-8244 to register.

THURSDAY, MAY 3 & JUNE 7
9:30 am                                                                        

Made For Me Boutique
Wigs and accessories for cancer survivors. 

Administrative Services Building, Room 202

BILINGUAL. APPOINTMENTS ONLY.                                                                                                                 
Call Amparo Aguirre, (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

TRINITAS 
COMPREHENSIVE
CANCER CENTER
SUPPORT GROUPS

Conference Room, First Floor
Trinitas Comprehensive Cancer Center 
225 Williamson Street, Elizabeth New Jersey 07207

Living with Cancer Support Group
(held the 2nd Tuesday of each month)
Please call (908) 994-8735 to RSVP

Viviendo con Cancer Grupo De Apoyo
(dado el primer Martes de cada mes)
Por favor llame al (908) 994-8735 para confirmar su
asistencia 

Prostate Cancer & Health Group
Brett Opell, MD, Urologist                                                                

Join us for discussions on prostate cancer health
and prostate cancer prevention. 

For more information on any of our support programs and
to RSVP, please contact Blasina Diaz at (908) 994-8735.

This page sponsored by
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...there’s not necessarily a way 
when it comes to estate planning for pets.

By Diane Alter

T
rouble, they say, comes in all shapes and sizes.
When Leona Helmsley passed away, Trouble
came with a $12 million price tag. That was what
Helmsley bequeathed to Trouble, her cherished

Maltese. Leona’s grandchildren convinced a judge to
slash that figure to $2 million, but Trouble still managed
to live out his dog days in the lap of luxury at that bargain-
basement price. Nothing, it seems, ruffles the feathers 
of one’s heirs quite like money diverted to pet care. The
amount of media play the Helmsley case received only

underscored this point. Not surprisingly, the result was a
surge in pet estate planning.

New Jersey attorney Rachel Hirschfeld happens to be 
an authority on the subject. She was one of the first
attorneys in the country to focus on what is now known
as Animal Law. “I have done contracts for dogs, cats,
birds, iguanas, snakes, ferrets and other exotic pets, and
I have done contracts for whole African Safaris and 
Cat Colonies,” she says. Hirschfeld even does estate

Where There’s 
a Will…
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contracts for horses, though she says these can get tricky
due to their expensive care and their space problems.

Hirschfeld moved the focus of her estate-planning
practice in the direction of pet trusts and pet protection
agreements about seven years ago, and now offers both
counseling and document preparation to help pet owners
protect their four-legged loved ones. She writes up some
200 agreements and trusts a month. Hirschfeld has
appeared on numerous television programs, including
ABC Nightline and The Today Show. She is also regularly
quoted in media outlets ranging from The Wall Street
Journal to Fox News to The New Yorker. Hirschfeld’s book
(Petriarch: The Complete Guide to Financial and Legal
Planning for Pet’s Continued Care) was published in April
2010 and sales remain robust two years later. Donald
Trump called it a “terrific guide.” 

Hirschfeld’s mission is to ensure that every pet finds a
loving home and is guaranteed a secure future. That
commitment began around the time she lost her beloved
dog, Soupbone, in 2005. A decade earlier, she had saved
the two-year-old mixed-breed from being euthanized. “He
changed me,” a wistful Hirschfeld recalls. “He was funny
and so smart. We talked to each other and he never left
my side. He was just so human.” 

While mourning Soupbone’s demise, Hirschfeld began
wondering what might have happened had the tables
been turned? Who would take care of her pets if she were
no longer around? This dilemma led her to what she
describes as her most important life’s work. She has
created the Pet Protection Agreement and the Hirschfeld

Trust, both legally binding protection contracts for a pet’s
continued care.  

Although some attorneys think that including provisions
or directions in a will for a pet’s care will suffice, Hirschfeld
stresses that intentions in a will do not have to be
followed, and can be negated by probate of a court. In
fact, she advises that more than one guardian be named
in a trust to prevent misappropriation of funds or other
abuses. “By naming several guardians, a close eye can
be kept on how directed monies are spent,” she says,
adding that a pet protection agreement or a pet trust is
the “ultimate love letter to beloved pets.”

The difficult part of the process for pet owners is the
emotional one. “Most clients worry that whoever they
appoint as guardian won’t love their pet the same way
they do,” she explains. “I had one woman who wanted to
name her husband as guardian to her much-loved pet,
but he refused. The distraught woman soon found a
horde of people willing to take on the responsibility,
including her close circle of girlfriends, the owner of the
corner store she frequented, and her doorman. Her
husband oversaw the funds, and the care was in the
hands of a whole community of people who loved both
the woman and her pet.”

A mother of three and grandmother to five, Hirschfeld
adds that she loves people, but all animals hold a special
place in heart. With a dog at her feet, another at her side,
and a cat curled up nearby (all are rescues) she speaks
about her work with great conviction and fervor. “I aim to
make every animal’s life better,” she says. EDGE

Editor’s Note: Rachel Hirschfeld is pictured above with
Swizzle and Adam, both rescue dogs. She has been
working with Asbury Park Mayor Ed Johnson and
Councilwoman Sue Henderson to create a year-round
area where dogs (and their owners) can socialize. The 
Pet Protection Agreement, once the province of the rich
and famous, is now affordable and can be completed
online—without a lawyer—for as little as $39. A Pet Trust
Agreement is a bit more involved, and like all trusts,
requires funds. To get your paws on more information, log
on to pettrustlawyer.com.
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Where is video gaming taking our kids?

By Bill Mehlman

R
emember the good old days, when homes
actually had dens and family rooms? These
physical spaces still exist, of course, but thanks
to quantum leaps in computing power—and

profound shifts in what constitutes social interaction—
they have become more and more “virtual.” What we

used to call dens we now refer to as home offices. That
makes sense, at least. But what of the family room, that
once-sacred place where Scrabble and Trivial Pursuit
provided the glue for togetherness? In the blink of a
generation, it has become the rabbit hole down which
’tweens, teens, twenty-somethings and—in startling

Down the 
Rabbit 
Hole
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numbers—grown-ups disappear for hours on end to play
video games. 

The gaming phenomenon has become a subject of
growing interest and concern among educators,
employers, psychologists and parents. It has created
obstacles and opportunities that didn’t exist a couple of
decades ago, and has changed the very definition of what
we think of as play. 

A LITTLE HISTORY
Gaming wasn’t much of an issue when it began in the
1970s. In fact, the word gaming itself did not yet exist.
Pong and Space Invaders could be found in arcades 
and bars, fascinating the quarter-pushers, but the 
appeal proved limited. However, a new culture had been
born. Indeed, 10 years later, Nintendo consoles were
everywhere, and games like Donkey Kong, Super Mario
Bros., Zelda, and Metroid had parents enforcing strict
bedtimes for their prepubescent offspring. 

The video game industry continued to grow,
technologically and financially, as it entered the 21st
century. With the doubling of computer power every 
few years, games had become more complex, more
sophisticated and more addictive. And the money being
spent on video games by the public was absolutely
staggering. Grand Theft Auto IV was released in 2008 and
sold six million units, grossing $500 million, in its first week
of release. Game developers, now working with squads
of brilliant artists, writers, and coders, had tapped into a
demand that would have been unimaginable just a few
years earlier. Games were modified to be playable not 
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LEARNING TOOL
Do video games belong in schools? Ask a student between the ages of 3 and 23 and
you’re likely to get an enthusiastic Yes. Most feel that “educational gaming” will hold their
interest longer and help them learn. Surprisingly, roughly two in three teachers and
administrators tend to agree; there is a right tool for every job and gaming certainly has
its place on the learning workbench. 

How that tool should be wielded is another matter. Kids basically want to be entertained
in the classroom. Educators want to make sure that the games they introduce to their
students have been designed to enhance specific cognitive abilities. They also want
training that will help them understand how to best integrate gaming into the classroom
environment. 

The increasing adoption of tablet devices like the iPad in schools and the recent push by
Apple to digitize textbooks are signs that students, teachers and parents are more or less
on the same electronic page in terms of the role of technology in schools. It shouldn’t be
long before the best and brightest in the educational publishing world start forging
relationships with the Silicon Valley’s most innovative game developers.  
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only on hot-selling consoles like Xbox and PlayStation,
but on home computers, laptops, tablets and, inevitably,
smartphones. 

With these remarkable advances came a backlash. The
assaults came from many quarters—gaming was blamed
for teen violence, plummeting verbal abilities, rampaging
obesity, and plagues of ADHD, autism and pathological
solipsism. College grads, who “should have been” out
looking for jobs and spouses, were locking themselves in
their darkened rooms with enormous supplies of tortilla
chips and diet soda, playing everything from the latest
John Madden NFL (total sales for the series estimated at
$3 billion) to Guitar Hero, Tiger Woods Golf or Call of Duty.   

WHO’S GETTING HURT?
There is widespread agreement that some video games—
specifically those emphasizing stealth, violence, misogyny
and lawlessness—are unlikely to be positive forces. This
is particularly true in the case of pre-teen and adolescent
youth, as well as in adolescent males, who tend to lock
into these ninja paradigms. Many games enable the
player to experience adventure and danger without
developing a realistic appreciation of the consequences. 

Experts are quick to point out real issues even with the
seemingly innocuous games that allow kids to experience
the mastery of a sport or activity without acquiring the
patience and persistence to study and practice. For
example, while a child can quickly gain some mastery
over any of these games, by contrast an elementary grasp
of karate or baseball requires years of constant practice
and respect for authority. The boredom and physical
discomfort of actually engaging in a sport pay dividends
that sitting alone pushing buttons never will. But don’t try
telling that to a child who is slugging the ball 500 feet over
Yankee Stadium’s virtual fence.  

Some people go so far as to claim there is a one-to-one
relationship between gaming and illegal/antisocial/self-
destructive activities. That probably stretches the point a
bit too far. If memory serves, teenage boys are not exactly
hard-wired to be risk-averse. The better debate is whether
certain kids are genetically programmed to be sociopaths.
Every time another school shooting occurs, video games
are high on the list of proximate causes—right after drug
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abuse, parental abuse, and getting ditched by the prom
queen. This leads to analyses that defy the basic rules of
scientific research: clearly defined parameters, repeatable
results, and objective evaluations. As yet, no one has
produced a shred of evidence that video games turn
troubled boys into monsters. 

PARENTAL PERSPECTIVE
That being said, a search through the archives of the
American Psychological Association web site doesn’t
leave a worried parent with many clear answers. For every
pro there seems to be a con, and vice-versa. Video
gaming may indeed encourage violent behavior in some
(possibly predisposed) kids. Sexual stereotyping and
objectification also broadens the gender gap. Then again,
gaming helps develop better hand-to-eye coordination,
faster reflexes and better processing skills. Games may
even help to treat dyslexia. The more you read and
research, the clearer it becomes that nothing resembling
a unified approach to gaming as a potential threat to
young people’s development has yet emerged.

Nor should anyone expect it to. Concerned parents might
be better served by developing some basic tools to
encourage moderation in gaming. Because of the
popularity of video games, completely eliminating them
from a child's life might be difficult. But according to the

Photo credit: iStockphoto/Thinkstock
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non-profit Palo Alto Medical Foundation, you can
decrease the negative impact that they have by...

• Knowing the rating of the video games your
children play

• Not installing video game equipment in your
children’s bedroom

• Setting limits on how often and how long your
children are allowed to play video games

• Monitoring all of your children's media
consumption, including television, movies and 
the Internet

• Supervising your children's Internet use (there are
now many video games available for playing online)

• Taking the time to discuss with your children the
games they are playing or other media they are
watching— how they feel about what they observe
in these video games, television programs or
movies

• Sharing with fellow parents information about
certain games or ideas for helping each other in
parenting 

Is it an uphill battle? Of course it is. Parenting is an uphill
battle. Are game designers targeting young people? 
Of course they are—but no more than manufacturers 
of clothing or fast food or beverages or cosmetics.
Commercials for prescription drugs and law firms target
adults. Welcome to capitalism. The better question might
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be: Are we doing enough to identify the kind of at-risk
young men and women whose behavior is susceptible to
the negative influences of some video games? 

THOUGHTS FROM 
THE GAMING WORLD
Every so often there is a groundswell of interest in
regulating the content of video games. As any lawyer will
tell you, that gets tricky because the industry will almost
certainly put the First Amendment in play. Perhaps it’s not
the industry picture that needs to be altered, but the
parenting picture. Consider the viewpoint of one young
game developer who recently cashed an eight-figure
paycheck after selling his company to a major software
corporation. His take is that video games have provided
many parents with a cheap, popular, absorbing
babysitter—one that keeps Junior at home rather than
running in the mean streets. 

“If you don’t think your child should be playing,” he says,
“maybe you should buy her a book, or teach him how to

do woodworking, or get them aikido lessons. Maybe it’s
not the kids who are being irresponsible, but you. There’s
nothing inherently evil in gaming, any more than there is
in ice cream—it’s not an unqualified evil like tobacco,
crystal meth, binge drinking, or unsafe sex. It’s fun, it has
positive qualities, it can even be educational. But you
need to help your kids develop values and priorities and
a sense of balance.”

Tens of millions of children have access, by one means
or another, to a wide range of video games. Some are
despicable, yet others are clearly educational and
developmentally sound. Some perspective is called for
here. Remember that the overwhelming majority of these
children will have their hearts broken, get zits, fail to make
the varsity, and wallow in the certainty that their parents
neither love nor understand them—all before they reach
voting age. Amazingly, they will go on to lead reasonably
productive and happy lives. EDGE
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FOUNDATION PEOPLE

RAINBOW WARRIORS
Members of the Summit Fortnightly 2010 Provisional Class gather
to dedicate the new and improved Trinitas Behavioral Health
Child/Adolescent Inpatient Unit. Their hard work and generosity
funded a new basketball court, a makeover of the unit’s therapy
room, new landscaping and much more. Pictured are Janette
Puskar, Co-Chairs Leslie Coates and Kim Leonard, Liz Pollock,
Jen Richter, Kim Bloom and Karen Sanyour.

PULL!
Participants at the third annual Trinitas Health Foundation’s 2011
Andrew H. Campbell Memorial Sporting Clays Tournament get 
instructions on gun safety. The 2012 event, which raises funds for
Trinitas, takes place on Thursday, June 21 at Hudson Farms in
beautiful Andover, New Jersey. More than 80 shooters are expected
to be part of the event. For more information, please contact Laura
Ciraco at LCiraco@trinitas.org or 908-994-8249.   

TRINITAS CGA…
THE ULTIMATE WIN-WIN    

Would you like a great retirement planning tool while ensuring
quality healthcare for the people of Union County? Consider a
Trinitas Charitable Gift Annuity (CGA). The CGA was a win-win
for Joseph and Jeannette Cantalupo of Union (below), and could
be for you too. In exchange for your gift of cash, appreciated secu-
rities or mutual funds, you receive an immediate charitable tax 
deduction and a guaranteed quarterly payment for the rest of your
life. As a CGA donor, your annuity rate would be determined based
on the age of the income recipient at the date of the gift. 

“The CGA is a great way to give back to the community and to sup-
port an outstanding hospital, while the CGA is providing us with
an income stream that is higher than any other fixed income instru-
ment currently available in today’s market,” Jeannette explains. 

“The doctors, nurses and staff do a wonderful job and are con-
cerned with the quality of care they give to everyone,” adds Joe,
who serves as a Trinitas Health Foundation Trustee. For more 

information on a Trinitas
CGA, contact Pamela
Goldstein, Director of
Annual and Planned
Giving at Trinitas Health
Foundation, at 908-994-
8249 or email her at
pgoldstein@trinitas.org. 

CHAMPIONS OF CARE
Eli and Randi Kramer of Manalapan take a break during the recent
Trinitas Health Foundation’s Annual Donor Reception—during
which employee contributors, Foundation donors and corporate
sponsors are recognized for their continuing support of quality,
compassionate healthcare. Eli is a Trinitas Health Foundation
Trustee and 2012 Gala Co-Chair. Randi is serving on the 2012 Gala
Committee.
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EDGE is not responsible for any typos, misprints or information in regard to these listings. All information was supplied by the realtors that participated
and any questions or concerns should be directed directly to them.

324 Parkway Drive Clark
$535,000

Sprawling raised ranch in picturesque wooded
setting. Huge eat-in kitchen with sliders to deck
overlooking private yard.

www.coldwellbankermoves.com/ID/2707122

John C. Wiley 908.233.5555

504 Valley Road Clark
$648,000

Fabulous Colonial! 4BR,2.1BA,FR w/fp, EIK
w/cntr islnd,2 pantrys, SS appliances, MBR
w/multiple closets, Mbth w/whirlpool tub.
www.coldwellbankermoves.com/ID/2947217

Gina Suriano Barber 908.233.5555

45 N. Martine Avenue Fanwood
$460,000

Charming 1892 Colonial farmhouse w/high
ceilings, updated kitchen/baths, Great yard, One
block to downtown shopping & train.
www.coldwellbankermoves.com/ID/2894873

Gina Suriano Barber 908.233.5555

113 Chestnut Court Garwood
$559,900

Premiere 2 BR, 3-1/2 bath END unit in 55+
community, with private elevator, finished bsm’t
& 2 car garage.

Frank D. Isoldi 908.233.5555 x202

724 Woodland Avenue Kenilworth
$279,000

Spacious cape, newer expanded kitchen
w/French doors to newer deck, FDR, Finished
basement w/wood burning fireplace.
www.coldwellbankermoves.com/ID/2942869

Grace Rappa 908.233.5555

22 Dartmouth Road Cranford
$639,000

Spacious split in College Estates. 4 bedrooms, 1
1/2 baths, Seamlessly expanded & redesigned.
www.coldwellbankermoves.com/ID/2888886

Tamatha Costello 908.233.5555

136 N. Union Avenue Cranford
$1,375,000

Spectacular Mansion w/river view. Totally
renovated 5-6BR, 3.1BA, Sprawling .65 acre
parcel, Close to NYC transportation.
www.coldwellbankermoves.com/ID/2821979

Bettyann Lynch 908.233.5555

121 Russell Road Fanwood
$399,000

Commuter's Delight! Charming English
Colonial-3BR/1BA,LR/frpl, DR, Den, Kit, Fin
lower level & deck. Close to everything!
www.coldwellbankermoves.com/ID/2929777

Mary McEnerney 908.233.5555

A look at unique and distinctive homes for sale in our area.
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71 Pembrook Drive Kenilworth
$329,000

Custom designed by original owners, 3BR,
1.1BA,HWBB heat, DR/FR addition, Spacious
LR w/picture window, 3-season porch.
www.coldwellbankermoves.com/ID/2778006

Eileen Passananti 908.233.5555

18 Breeze Knoll Drive Mountainside
$2,495,000

Spectacular 6BR/4.3BA Colonial on .64 acres,4
Levels w/elevator,2frplcs,2-story FR, EIK,
Library, Office, Finished basement.
www.coldwellbankermoves.com/ID/2888888  

Mary McEnerney 908.233.5555

1378 Chapel Hill Road Mountainside
$899,900

Sun-filled CHC features 5BR,3.1BA,LR w/fpl,
FDR, EIK w/brkfst area, Sun Rm, Den w/fpl & 1st
flr FR w/skylight.
www.coldwellbankermoves.com/ID/2798018  

Frank D. Isoldi 908.233.5555

2 Herbert Road Scotch Plains
$799,900

Beautifully renovated 4BR, 3 1/2BA CHC
w/gourmet kit, breakfast room w/adjoining FR,
Mud Rm,1st fl office, Fin Bsmnt w/guest suite.
www.coldwellbankermoves.com/ID/2874174

Maryalice Ryan 908.233.5555

30 Black Birch Road Scotch Plains
$899,900

Immaculate 4BR, 3 1/2BA Contemporary Col,
acre+ lot, Marble foyer, LR, FDR, Library, FR w/fp,
MudRm, MBR Ste w/full bath & WIC, RecRm.
www.coldwellbankermoves.com/ID/2750688

Frank D. Isoldi 908.233.5555

14 Jacobs Lane Scotch Plains
$595,000

4 bedroom, 2.1 bath Ranch with Anthony Gunite
pool and Jacuzzi on over an acre of property on
quiet street. Kitchen updated in 2007.  Hardwood
throughout. www.makeNJhome.com

Shari Holtzman 908.868.6299

12 Rodman Lane Mountainside
$575,000

Marvelous Mountainside - Wychwood location!
3 BR, 2.5 BA Henry West Colonial on cul-de-sac.
Private yard w/ 2 patios. Gourmet EIKit.,
Spacious rms. Hdwd. flrs., wbpflc.,CAC & 2 car
garage. www.12RodmanLane.com

Sherrie Natko 908.303.8133

961-67 W. 7th Street Plainfield
$425,000

Renovated & restored in 2007! Pristine Colonial
w/7 Bedrooms & 3 full baths w/many features &
updates inc. CAC units.

www.coldwellbankermoves.com/ID/2860188

Kathryn Shea 908.233.5555

940 Glenwood Avenue Plainfield
$895,000

Tudor in the heart of Sleepy Hollow ,14rm,5+
bedrooms, 5.2 baths, Large kitchen, FR, LR
w/fireplace, deck, new heating system.

www.coldwellbankermoves.com/ID/2847645

John DeMarco 908.233.5555
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955 S. Springfield Ave., #C513 Springfield
$449,000

Fabulous townhouse, 2-3 bedrooms, High
ceilings, Fireplace in Family Room, All new
appliances & utilities.
www.coldwellbankermoves.com/ID/2917103

Barbara Mulvee 908.233.5555

31 Fairhill Drive Westfield
$999,900

Stone-front Colonial in lovely Brightwood section.
5 bedrooms/2 ½ baths, half acre of property
http://www.seetheproperty.com/84755

Maryalice Ryan 908.928.9121

932 Grandview Ave Westfield
$489,000

Charming, sun-filled colonial features an inviting
LR w/fireplace, 3 bdrm w/updated Kit & Baths,
DEN, FDR, CAC, windows, Electrical upgraded
to 200 amp, Numerous upgrades and improve-
ments recently made, www.westfieldtophomes.com

Naasa Sherbeini 908.883.1707

940 Minisink Way Westfield
$2,395,000

Amazing Indian Forest 6200 Sq Ft of Luxury, 15
rooms, 5 bedrooms, 6.5 baths, Fin walk-out
basement, wine cellar & more!
www.coldwellbankermoves.com/ID/2873976

Grace Rappa 908.233.5555

774 Westfield Avenue Westfield
$1,099,000

Gialluisi Custom Home 5 bd, 4.5 bath Fin Base,
2 Car Garage  107x80 WALK TO ALL SCHOOLS!
Close to town center. www.toptownsnj.com

Virginia Garcia 201.259.8291

705 Woodland Avenue Westfield
$999,000

Beautiful 5 BR, 3-1/2 bath Colonial with 4 levels
of living space on a majestically landscaped lot.
A unique retreat!

Frank D. Isoldi 908.233.5555 x202

38  Moss Avenue Westfield
$1,199,000

Gialluisi Custom Home 5 bd, 4.5 bath Fin Base,
2 Car Garage 112 x98 Surrounded by other new
homes. WALK TO JEFFERSON SCHOOL!
www.toptownsnj.com

Virginia Garcia 201.259.8291

507 S Euclid Westfield
$1,399,000

Gialluisi Custom Home 5 bd, 4.5 bath Fin Base,
3 car garage 100x150 WALK TO TOWN CENTER
& TRAIN! www.toptownsnj.com

Virginia Garcia 201.259.8291

854 Standish Avenue Westfield
$1,599,000

Renovated 11 room CHC in the Gardens. New
EIK & baths, cac, hardwood floors, Master Suite
w/bath & WIC, FR, patio & office! 
www.coldwellbankermoves.com/ID/2922196

Kimberley Haley 908.233.5555

ATTENTION REALTORS: Place your home listings here for FREE - call 908.247.1277 for details.
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The bright lights of Broadway draw theater-goers by the carload from the Garden State. They also serve as a
beacon to America’s most remarkable young performers. As we did in our Hot Stuff issue, we once again hop
across the Hudson to check in with two of the busiest actors in town. To see Taylor Trensch and Alice Lee in
action, log onto edgemagonline.com and look for links to their latest video performances on our home page.B
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TALENT on the EDGE  

Role I was born to play...
The Emcee in Cabaret.

Dream co-star...
Nina Arianda.

I’m addicted to...
FX’s American Horror Story.

Never miss...
Inglourious Basterds. Christoph Waltz gives
one of the greatest performances of all time
and speaks four languages perfectly.

You’ll never find in my fridge...
You couldn’t pay me to eat an olive. 

Bridges or tunnels...
Bridges. 

New Jersey destination...
Paper Mill Playhouse in Millburn.  

Pre-performance ritual...
I listen to loud music and jump around
like a crazy person. 

Taylor Trensch can currently be seen on
Broadway as Boq in the musical Wicked.
A member of Elon University’s musical
theater program, he took a break in 2010
to join the national tour of Spring
Awakening and in 2011 originated the
role of Dwayne Hoover in the world
premiere production of Little Miss
Sunshine at the La Jolla Playhouse.  

Taylor Trensch

Role I was born to play...
Any girl who appears to be sweet and
innocent, but is actually a badass.

Dream co-star...
Joseph Gordon-Levitt. He’s just so cute.

Never miss...
Pocahontas, along with the other Disney
princess movies. 

I’m addicted to...
Downton Abbey, Dexter, Homeland,
Breaking Bad, Top Chef and—don’t
judge—Keeping Up With the Kardashians.
It’s my guilty pleasure.

You’ll never find in my fridge...
Don’t even bother looking. I don’t really
go grocery shopping. 

Bridges or tunnels...
Definitely bridges. You have a view. 

New Jersey destination...
My uncle’s place. Not sure of the town. 
I got off the train at Princeton Junction.  

Pre-performance ritual...
Listening to music. Doesn’t matter if it’s
upbeat or mellow, just whatever I’m
feeling in the moment.  

Alice Lee was a student at NYU when
she was cast in the Broadway production
of Spring Awakenings and later Spider-
man: Turn Off the Dark. A singer-
songwriter, Alice is recording an EP with
producer/musician Justin Goldner that
will be released this year. Her web site,
heyalicelee.com keeps fans up to date 
on her many projects.  

Alice Lee

Photo by Nadine Raphael
Make Up by Alex Almeida

Photograph courtesy of Robert Mannis






