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President’s Message
With our final issue of 2011, the
Trinitas and EDGE families would like
to extend our sincerest wishes for a
wonderful holiday season and joyous
New Year. Speaking of family, we have
a very special interview with a father
and daughter who know a thing or
two about Acting Out: Joe and Gia
Mantegna. As you’ll see, the Mantegnas basically took over
the Q&A and turned it into a family chat.
Among the other highlights in our Acting Out issue are a visit
with Vincent Pastore—one of the more likeable characters
on The Sopranos—and a game plan for an over-the-top
gourmet football party, courtesy of Chef David Burke. We
also have a story appropriately entitled Act of Faith, for
people facing a tricky home renovation.
Of course, “acting out” means different things to different
people. When medical professionals talk about acting out,
often they are exploring human behavior. In a new Healthy
EDGE feature entitled He Said, She Said, two Trinitas mental
health professionals look at the complex triggers of addictive
behavior.
Once again, Happy Holidays to you and yours...

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.
VISIT US ON THE WEB www.edgemagonline.com

When We Finish First,
Everyone Wins!
• First Robotic Bariatric
Surgery in NJ
• First Rapid Arc Radiotherapy
Treatment in NJ
• First AccuBoost Breast Radiation
Treatment in NJ

• First and Largest Cooperative
Nursing Education Program in NJ
• First National League for Nursing Center
of Excellence Award for a Hospital-Based
Nursing School in the US

• First Trilogy Linear Accelerator in NJ
• First Hotel-Based Sleep Center in NJ

• First Hospital-Based Psychiatric Unit in NJ
• First Use of the Gynecare Abbrevo Sling for
Female Incontinence in the US
• First Recipient of Laerdal Medical Corporation’s
PACE Award in the US
• First 2011 Baby Delivered in NJ!

• First Use of Apligraf Cultured Skin for
Wound Healing in NJ
• First Unit to Treat Children With Developmental Disorders
and Substance Abuse in NJ
• First Unit to Treat Adults With Mental Illness and
Developmental Disabilities in NJ
• First Intensive Care Unit in NJ

• First daVinci Surgical Robot in Union County
• First 2-D Echocardiogram in NJ
• First Full-Time Nursing Education Evening Program in the US
• First Nursing School With 100 Percent Faculty Certification
in Education by the National League for Nursing
• First Nursing School Dean in NJ Certified as a NLN Fellow in the
Academy of Nursing Education

• First Cardiac Catheterization Lab in Union County
• First Pharmacy Robot in NJ

225 Williamson Street • Elizabeth, New Jersey 07202
908.994.5000 • www.TrinitasRMC.org
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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EDGE

restaurant
Chef Vola’s

by Andrea Clurfeld

Chef Vola’s
111 South Albion Place, Atlantic City
609.345.2022
Open from 5:30 to 10 p.m. Tuesday through Sunday. Closed Monday. The restaurant is
BYOB. Cash only. Reservations are required. Dress ranges from cocktail party attire to
sports-watching casual.

S

Frank is always singing at Chef Vola’s.
Frank, who legend has it wanted to be
buried with a slice of owner Louise
Esposito’s banana cream pie, who
knew the secret behind the name of
the world-renowned restaurant, and
who just might be its unofficial mascot,
invariably greets diners who descend
into the basement and keeps crooning
all night long.
Photo credit: iStockphoto/Thinkstock

‘The ricotta-marinara blush sauce is
crazy-good, its rich cheesey soul
tempered by the acidity of tomatoes.
Get it over a sturdy pasta that can
stand up to the sauce.’

hould you be worried you’ve
actually come to the right
place, the voice – The Voice –
of Frank Sinatra will reassure
you that you have, that this duck-yourhead, watch-your-step, below-sea-level
entrance is indeed the way, the only
way, to enter the inner sanctum of
Chef Vola’s.
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Organic &
Natural Foods
A Full Line of

AMERICAN
GRASS-FED
GRASS-FINISHED
BEEF
Rich in Omega 3 & CLA

Those diners might be Jay-Z and Beyonce. They might be
members of the cast of The Sopranos. They might be sports
stars. They might be good old Jersey boy rock stars such as
Jon Bon Jovi. You don’t believe these folks, plus heads of
state and of Fortune 500 companies, hurdle the hoops of
the reservation process to score a table in the cramped,
cluttered, completely charismatic low-ceilinged, dimly lit
dining spaces where vintage Italian nonna fare is served
alongside a handful of improbable-sounding original
Esposito dishes?
They do. Check out Chef Vola’s walls of fame that bulge with
bumper-to-bumper photos of Louise and her co-owner
family members, husband Michael and sons Michael Jr. and
Louis, as they snuggle with the familiar faces of those
they’ve fed. Fancy-pants restaurants can’t claim the extent
of the celebrity patronage of this 90-year-old BYOB a block
from the Boardwalk and at the edge of a neighborhood
sometimes described as a tad sketchy in Atlantic City.

• NO Antibiotics
• NO Growth Hormones
• NO Pesticides
• NO Preservatives

NOTHING to
Harm Your Family!

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

They fly in from L.A. They pit-stop from a finals match to
a championship game. They hop-scotch from Munich via
Philadelphia, renting a car and driving east on the Atlantic
City Expressway.
As did my dining neighbors the same night I marveled at the
new additions to my old restaurant friend, which had gotten

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

2 Weeks of FREE Food
with 1st Quantity Food Order

GREATER LIVING 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

Call a home food
consultant for your
customized order!

888.761.7177
VISIT US ON THE WEB www.edgemagonline.com
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Delivered to Your Family at Prices You Can Afford
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a bathroom upgrade and some extra seating since my last
visit. (Oh, don’t think Chef Vola’s still isn’t cheek-to-jowl. You
will, I promise, still be able to read the fine print on the wine
bottles at the adjoining table and hear everything said.) Two
couples from Germany started their U.S. tour with a dinner
at Chef Vola’s because, they revealed, friends who’d made
a similar trek told them the food, the atmosphere—and what
I translated as schtick—was the best anywhere.
And you only have to drive from your home port somewhere
in New Jersey.

Photo credit: Josh Freeman

Chances are, once you do, you will again. You may well
make reservations on your way out for your next birthday or
anniversary. You will return for the cannellini and string bean
salad scattered with cubes of sharp cheese and salami, a
veal chop so large you will be glad you didn’t fly in because
even the leftovers couldn’t fit in an airplane’s overhead
compartment, pasta awash in a “blush” sauce that
combines ricotta and marinara, and Louise Esposito’s pies,
each of which—and there are a good couple dozen—have
their own ardent legions of fans.

E
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I’ll throw my support behind the coconut-pecan ricotta pie,
but we’ll discuss later.
First, the hype surrounding Chef Vola’s is exaggerated. Yes,
the phone number remains unlisted in a phone-book sense
of listing numbers. But you have it here and you can find it
if you have basic-level Internet skills. Second, you can get a
reservation. As with many extremely popular restaurants,
you simply have to plan ahead, call ahead and not expect
a table at 8 on a Saturday night. You don’t need to be
blood relatives of the Espositos or routinely play to sold-out
concerts in stadiums.
Yes, it’s cash only, it’s not cheap and you must bring your
own spirits. (Consider prosecco for starters and a red wine
for entrées.) It is a bit hard to find on initial visit. Park in the
lot in the shadow of the Tropicana and walk a block and a
half north. That boardinghouse-style structure you see at an
odd, almost dead end is Chef Vola’s. Don’t look up for the
entrance, but look down and to the side farthest from the
Atlantic Ocean. You got it, Bunky.

xclusively for EDGE readers…
Go to edgemagonline.com for
two delicious recipes from Emeril’s Italian
Table at the Sands – one dessert and one
side dish that will be perfect for
your holiday table.
Vanilla Bean Panna Cotta with Blood Orange
Sauce, Aged Balsamic and Fresh Mint
and
Pan Roasted Brussels Sprouts with Pancetta
and Caramelized Onions
VISIT US ON THE WEB www.edgemagonline.com
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Now you’ve got to get a salad, such as that double-bean
number with creamy white cannellinis and crisp green-bean
batons set off by the same elements as a classic chopped
salad. Or, right for autumn, the toss of arugula with dabs of
goat cheese, sweet-tart dried cranberries and a dressing
much like a fig glaze, only thinner. Don’t go all hoggish on
the plates delivered to your table: Share everything. Chef
Vola’s is where the you-getta-lot school of eating in Joisey
was born.
You’ll find prosciutto- and roasted red pepper-wrapped
mozzarella served to half the diners around you. You’ll see
crab cakes made from jumbo lump crab that defy the genre
in pure size of lump. They’re simple and divine. Too many
people, distracted by the sensationalism of the crab cakes,
overlook the most rustic of dishes here, the veal sausages.
Please don’t make this mistake. Channel your inner Italian
grandma and get these links with their tangle of fried red
and green peppers and onions.
The second you’ll walk in the door, you’ll get a hankering for
pasta, and you should not let this craving go unabated. The
ricotta-marinara blush sauce I spoke of is crazy-good, its
rich cheesey soul tempered by the acidity of tomatoes. Get
it over a sturdy pasta that can stand up to the sauce.
Photo credit: iStockphoto/Thinkstock
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The famous get more famous
In May, Chef Vola’s was anointed by the James Beard
Foundation as an America’s Classic, an award given to
restaurants beloved in their region with timeless appeal and food
worth a journey.
Owners Louise, Michael, Michael Jr. and Louis Esposito – the
gents in black-tie tuxes, the lady of the house in a smart black
gown and ethereal back shawl – journeyed to Lincoln Center in
New York City to accept the award. Louise’s speech, given in
front of the culinary glitterati, was understated, even demure.
Completely unlike the restaurant.
To catch a glimpse of the action at Chef Vola’s, including
close-ups of a few signature dishes, visit the Beard Foundation’s Web
site at www.jamesbeard.org and link to the video of Chef Vola’s.

VISIT US ON THE WEB www.edgemagonline.com
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Taormina

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

Ristorante

(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.

482 Boulevard • Kenilworth, NJ 07033
w w w . Ta o r m i n a R i s t o r a n t e . c o m

Or, if you’re choice-challenged, try the pasta trio. The night
of my recent visit, we blasted angel hair with that blush
sauce and took another haystack of the thin macaroni with
a clam sauce skillfully composed of clams, a jigger of olive
oil and plenty of garlic. I adored the mushroom fra diavolo,
a chunky sauce with spirit and sass, though I think I’ll like it
better next time with penne.
I so liked the Flintstone-size veal chop with mushrooms I
once had at a birthday dinner that I maneuvered ordering to
make sure my first-timer dining companions could take a
stab at it. To my knowledge, they are still debating which
rendition of the veal chop they most love: the mushroom’d
one or the parm’d one. (Parm fans outnumber ‘shroom fans
a good 10-to-1. I’m a proud minority voice.)
While my companions argued, I ate most of a fish entrée I’d
avoided at previous dinners because it sounded unlikable.
It’s anything but, no matter how overwrought it sounds: red
snapper topped with a jumbo lump crab cake and topped
again with a Champagne-Cognac cream sauce, all of which
is swirled with pesto. Who knew this could work? The
Espositos, who invented it.
If you want to delve into Chef Vola’s history, and perhaps be
told the secret behind its name, order the chicken
cacciatore. It’s one of the few dishes from the original owner
of the restaurant, Chef Pina Vola. And here’s what few
patrons know: Pina Vola was a woman. (She sold the place
to a fellow who kept it fairly intact until 1982, when the
Espositos bought it and greatly expanded the menu.) Not
only weren’t there many female chefs in Pina’s day, women
weren’t exactly thought of as top chef material. Which
maybe is why Pina didn’t do much to publicize her
presence.
But her cacciatore is commendable, a feisty stew that lets
big-flavored tomatoes dominate. Do order it bone-in.
And don’t fold on me now, not with your nimble server ready
to recite the pies of the night. Plus, Frank’s probably revved
up to “New York, New York” form and one of those
Espositos will be watching, if not taking your dessert order
personally. If you want to get invited back – that is, have your
next reservation taken—don’t skip dessert.
With Sinatra’s devotion to the banana cream pie
recommendation enough (be aware it comes semi-frozen,
which I think doesn’t do its flavor justice—but who am I and

VISIT US ON THE WEB www.edgemagonline.com
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what do I know?), I’ll direct you to the coconut-pecan ricotta
pie. It’s served warm and it’s a doozy, the shreds of coconut
and crumbles of pecan bringing soul to the molten cheese.
I’ve also got a thing for the limoncello cream pie. This one’s
packed into a crust made of lemon drop cookies, which are
the perfect foil for the pumped-up Italian liqueur. Decadence
is what the chocolate-peanut butter mousse pie is about. I
laughed as I watched a friend tuck away all but the three
bites I’d taken mere minutes after declaring himself too full
to make it back to the car, let alone consider dessert.
Maybe that’s why Louise Esposito personally slaves over
those pies. Maybe that’s why this family and its crews both
in the kitchen and in the front of the house shimmy around
the diminutive spaces night after night. They want to keep
an eye on you to make sure you’ve taken dinner to the
extreme—eaten more than you should, laughed more than
usual, eavesdropped on your table neighbors more than
propriety allows. They want you to have the full Chef Vola’s
experience.
Their way. EDGE
Photo credit: iStockphoto/Thinkstock
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Extensions
Hair Replacement
Ammonia Free Hair Color





Airbrush Makeup / Tanning
Bridal Services
Brazilian Blow Out /
Keratin Treatments

Viva Glam Salon
1117 S outh Av enue
We s tfie ld, NJ 07090
908.233.0800
www.v iv a g la m s a lon.c om
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SIMPLY SUPER
There are no second acts when it comes to throwing a football
party. Here’s how to get it right the first time.
By David Burke

he mid-winter football party. Call it a tradition. Call
it a cliché. Call it what you want, but don’t call me
if the menu features burgers, dogs and slaw. As a
former running back and linebacker, I’m telling you
that you must respect the game. And that means you must
respect the food you serve during the game. Long after the
final whistle blows, and the X’s and O’s are a distant
memory, you want your friends and family to still be talking
about your culinary playbook.

T

Some basic guidelines. Have your guests come an hour

before kickoff. Prepare everything in small, individual
portions. This makes eating neater and increases the
likelihood that people will take home the leftovers. Assign a
different “buffet coach” for each quarter. You’ll be moving
food in and out of the game like Tom Landry, so it’s
important to have an extra set of eyes, ears and hands to
help you—and someone to keep the buffet area clean.
Finally, print out a lineup of the food you plan to serve, and
when it’s scheduled to appear. Think of it as a game day
program. It helps people pace themselves and gauge how
much to eat.
VISIT US ON THE WEB www.edgemagonline.com
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PREGAME
I love it when I walk through the door at a football party and
see something totally unexpected. Caviar, eggs Benedict,
pastramied salmon—something that tells me this party is
going to be fun. It’s like running a double-reverse or a wildcat
on the first play of the game. The crowd starts buzzing and
the defense is thrown back on its heels. I love that.
You can really get the party going with a pancake bar. Bet
you’ve never seen one of these. Set up a griddle, a container
of batter, and various fillings and toppings. Everything from
pieces of fresh fruit to shreds of Peking duck. People love
making pancakes. They take five minutes and bring out the
kid in us. And it’s really fun if you have kids at the party.
Everyone will improvise. Some people will use them like soft
tacos. It’s a wonderful way to get people to start interacting
with the food, and one another, as they arrive.

FIRST QUARTER
As people settle in for the start of the game, bring the bigtime finger food out to the buffet. By that I mean items you
can eat with your hands. Food fumbles can ruin a party, and
I think people make a way bigger mess trying to eat with a
knife and fork on a couch than they do eating with their
hands and a couple of napkins.

Photo credit: iStockphoto/Thinkstock

Traditionally, this is where you might be tempted to serve
burgers and dogs. If you do, I’m throwing the penalty flag.
Instead of hamburgers, I’d suggest meatloaf. Find a recipe
you like, make tiny, individual football-shaped sliders and
serve them on rolls. They only take 15 or 20 minutes to
cook, and they come right out of the oven hot, like freshbaked cookies. I serve them in my restaurants and people
love them.

VISIT US ON THE WEB www.edgemagonline.com
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If you must have dogs, then think about serving chorizos, or
doing franks in a blanket. But if it’s simply a pork product
you’re craving, why not go with BLTs? Use double-cut
bacon, and heirloom tomatoes if you can find them. You
could also add some guacamole. Who doesn’t love making
themselves a BLT? By the way, a great hot side dish for a
football party is tater tots. Buy them in a bag and doctor
them up a little. They go great smashed into the BLTs, and
the leftover ones are good for food fights.

SECOND QUARTER
You’ve heard of an option play? Well, your option here is
chili. This is one of the things you can cook the day before
and it only gets better. Serve it with chips in little copper-pot
bowls lined with tortillas. Amazing! Everyone has his or her
own take on chili. Personally, I think most are too sweet. Use
lots of meat and a little sauce, almost like a Bolognese. The
meat should have some texture. You want your chili to have
heartiness, and you get that with the right combination of
acid, salt, sweet and a sense of heat. I also add puréed bell
peppers. The fat should come from the sour cream or
cheese. I’m not a bean guy, unless it’s vegetarian chili. If you
must, offer beans on the side as a mix-in.

23

WHAT CAN I BRING?
When your friends find out you’re planning a football
food extravaganza, they’re going to want to get in the
game. A good coach tries to play everyone, but you
also have to maintain iron-fisted control of the action.
Bottom line? Don’t assign dishes. It’s just not a good
idea. It’s actually more work for the host if five people
bring five things. If your friends insist on contributing,
ask them to bring a bottle of wine, some beer, coffee or
some sweets.

BUILT BY RACERS,
FOR RACERS…

• Kart Speeds up to 45mph
• Electric emission free karts
• Adults and Kids karts (must be 48” or taller)
• Corporate Events, Private Parties
& Fundraisers
• Authentic Racing Events with Winner’s Circle
• Video Games, Pool Tables, Food & More

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

VISIT US ON THE WEB www.edgemagonline.com
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BURKE
IN A BOX
Team: Raritan High in Hazlet.
Go Rockets!
Position: Linebacker and Running Back. I was small,
but I was fast and strong. Couldn’t catch the ball, but
when I ran I had no fear.
Favorite Team: Giants now. Pittsburgh Steelers as
a kid. My nickname was “Mean Joe.”
Favorite Player: Jerry Rice. I sat next to him at a
dinner the other night.
Best Football Memory: Coming home covered in
mud and blood on my face, with a rock stuck in my ear.
Worst Football Memory: We lost to Neptune when I
missed a tackle. This guy name Tyrone Virgil plowed
right over me and scored the winning touchdown. It
was no fun going back on the bus.

VISIT US ON THE WEB www.edgemagonline.com

HALFTIME
This is where you can get a second use out of the pancake
griddle. Clean it off during the first half, keep it warm, and
then fire it up for people to make the ultimate grilled cheese
sandwich. Buy a bunch of different varieties and let people
experiment. If you’ve opted for BLTs in the first half, make
sure to set aside a few slabs of bacon and sliced tomatoes.
Football parties aren’t about super-healthy eating, but it’s a
nice idea to offer a salad. I would go with something more
manageable and interesting than lettuce. Think about a
bean salad. Mix great northern white beans, black-eyed
peas, green beans cooked until they’re not too crunchy,
chopped tomatoes, garlic, basil and olive oil. You can break
this out at halftime, too.

THIRD QUARTER
A championship football team comes out of the locker room
at halftime with a game-changing plan that’s full of surprises.
The third quarter means it’s time for kebabs! This is another
item you can assemble in advance. They are fun to make

FOOD
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the night before. Marinate the completed skewers and keep
them refrigerated until game time, when they go under the
broiler on the grill while the marching bands take the field.
The kebabs don’t have to be huge, and the way to serve
them is inside a tortilla. Squeeze the tortilla and pull. You
have a great little fajita.

FOURTH QUARTER
Pizza. Seriously. Toward the end of the third quarter, get your
oven good and hot and start making little individual pies.
Use the leftovers from the first-half spread—cheese,
pancake and chili toppings, meatloaf. People can
individualize their own mini pies, or you can surprise them.
By this time, some of your guests may be groaning, but if
they’ve paced themselves they should have room. The
added benefit of finishing the game with pizza? There’s less
to clean up and put away, and you can send people home
with the extra pies. Believe me, they’ll take them.

TWO-MINUTE DRILL
But wait. The final two minutes is crunch time, right? That
means dessert—something totally underrated at football
parties. This is your opportunity to roll out the team colors.
We’re not talking cupcakes here. Cupcakes are a rookie
mistake. They are time-consuming to make, a pain to eat,
and you’re never really happy with the way they turn out.
Think fresh fruit. Giants fan? Raspberries, strawberries and
blueberries over vanilla ice cream. Jets fan? Use grapes,
kiwis and Granny Smiths. Steelers fan? That could be a
problem. If you have black fruit in the house you’ve probably
killed your guests already.
By the way, the grownup version of this dessert is
spectacular. Pre-scoop the ice cream into clear glasses the
night before (with team logos, of course). Heat up the fruit
in a pan with a little OJ and marmalade, sugar, sweet wine
or brandy, and throw in a cinnamon stick. Add the fruit to the
ice cream, shake on some powdered sugar and bingo—
you’ve hit paydirt! EDGE

Editor’s Note: David Burke owns Fromagerie in Rumson,
Primehouse in Chicago, Prime in Connecticut, and Fishtail,
David Burke Townhouse, and David Burke Kitchen at the
James Hotel in Manhattan.
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Missing Your
Beauty Sleep?
Now you can find
rest at two locations
That’s the beauty
of Trinitas
ired 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.

T

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 available at our new
center in Homewood Suites by Hilton, Cranford.

Trinitas’ sleep expertise is now
available at Homewood Suites
by Hilton, Cranford – the first
hotel-based sleep center in
New Jersey!

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
OF EXCELLENCE

Behavioral Health • Cancer Care • Cardiology • Diabetes Management
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.
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ACT OF

Faith

Transforming an imperfect space into something usable and new
is easier than you think. Just pray you pick the right architect.
By Robert Kellner AIA

he scenario is a painfully familiar one. Househunters pass on what they think is a trainwreck,
only to discover a year or two later that someone
else scooped it up for a song and transformed
it into a showplace. Old homes are full of exciting

T

potential, but can also be petrifying. Whether you are
renovating before you move in, or tackling them on a
project-by-project basis after you’ve taken up residence, it’s
hard not to think about Tom Hanks’s excruciating slide into
The Money Pit.
VISIT US ON THE WEB www.edgemagonline.com
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TOP OFFICE FOR COLDWELL BANKER
NEW JERSEY FOR 20 YEARS

WESTFIELD $1,150,000
Nassa Sherbeini • 908-301-2893

WESTFIELD $1,089,000
Virginia Garcia • 908-301-2030

WESTFIELD $1,049,999
Maryalice Ryan • 908-928-9121

WESTFIELD $965,000
Hye-Young Choi • 908-301-2015

WESTFIELD $929,900
Frank D. Isoldi • 908-301-2038

WESTFIELD $849,000
Irene Katz • 908-301-2892

SCOTCH PLAINS $849,000
Jill Horowitz Rome • 908-301-2898

CRANFORD $799,000
Tamatha Costello • 908-296-6173

SCOTCH PLAINS $769,000
Gina Suriano Barber • 908-301-2012

WESTFIELD $749,000
Kimberley Haley • 908-301-2004

Right actor. Wrong film. In Sleepless in Seattle, Hanks
actually provided the correct blueprint for a major home
renovation. His architect, Sam, had the ideal relationship
with the homeowner. That job was going to turn out
beautifully. I should know. As an architect who specializes in
repurposing historic spaces, I’ve lived both movies.
In Sleepless, architect and client had an ongoing dialogue,
which also included the contractor (played by Rob Reiner).
Issues were openly discussed and strong decisions were
made. This is the type of situation that inspires a positive
relationship, with the kind of mutual respect that delivers the
confidence needed to move forward and make the
transformation happen. Which is a roundabout way of
saying that, before you trust your instincts and make a
potentially life-altering financial decision about a great old
space, you need to talk to an architect.
We are in touch with the pulse of trends and issues that
affect every aspect of a renovation. When brought on board
early, we can help clarify the challenges, discuss different
options, or even assist in the actual selection of a property.

COLDWELL BANKER HOME LOANS
1-888-317-5416
AHS HOME WARRANTY COLDWELL BANKER CONCIERGE®
PROGRAM • COLDWELL BANKER COMMERCIAL NRT
PREVIEWS® INTERNATIONAL ESTATES DIVISION
GLOBAL RELOCATION SERVICES
NEW HOMES & CONDOMINIUM DIVISION
VIEW THOUSANDS OF HOMES ONLINE

ColdwellBankerMoves.com

Westfield-East Office
209 Central Avenue
Westfield, NJ 07090

908-233-5555

Michael Scott
Branch Vice President
908-233-5555

©2011 Coldwell Banker Real Estate LLC. Coldwell Banker® is a registered trademark licensed to
Coldwell Banker Real Estate LLC. An Equal Opportunity Company. Equal Housing Opportunity.
Owned and Operated by NRT LLC.
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Opening page:
The historic Chapel at
Ft. Hancock on Sandy
Hook. It was poorly
illuminated; the beautiful trusses and ceiling boards were hidden in shadows. I upgraded the lighting and
electrical, converted side rooms into bathrooms, reopenend the
boarded-up balcony, and now it can accommodate weddings and
other large functions.
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Don’t Be Shy

Photo credit: iStockphoto/Thinkstock

It is important to be completely confident about bringing
an architect into your life, for the very best projects are
those where there is a sense of partnership and shared
responsibility. Let your personality come through at
all times. Give a sense of how “hands-on” you plan to
be. Architects can certainly manage the entire job
themselves if you wish. However, when the owner has
been involved, there is a more profound understanding
as to why decisions were made. Later, when you are
quietly enjoying your home after the architect is gone,
you tend to smile more for having been an active part of
one of the most important decisions a family can make.

VISIT US ON THE WEB www.edgemagonline.com
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The Apartment
Before…

During…

The clients own a loft space in the old Brooklyn Eagle building with a
great view of the bridge. Both work in the advertising industry, but kept
somewhat different schedules—one is a morning person, the other a
night owl. They wanted to come home to a space they could enjoy together and also to entertain in. This wasn’t easy to do in the existing
space. The two greatest obstacles were that there was not enough light
in the daytime and the kitchen was dysfunctional.

The goal was to merge the lifestyle and esthetic into one solution. That
meant finding the elements in the existing structure that were worth
keeping and celebrating, and matching the redesigned space to match
what the clients wanted.

COLDWELL BANKER RESIDENTIAL BROKERAGE

Your new home maybe
closer then you think…

823 Stevens Avenue, Westfield

$695,000

This beautifully appointed Custom Cape, in model home condition, offers a light-filled, open
floor plan. First floor features: a Formal Living & Dining Room; fabulous gourmet EIK w/bkfast
+ Serving Bar w/wine refrigerator, granite countertops & ss appliances; Family Room
w/fireplace; Sun Room with vaulted ceilings; a MBR and updated full Bath complete the
first floor. Upstairs you'll find 2 BR's and a full Bath. Outside amenties include: new bluestone patio and bluestone front porch w/mahogany ceiling; new carriage-style garage door,
and professionally landscaped grounds with exterior lighting.
Frank D. Isoldi, Broker / Sales Associate
E mail: isre@aol.com
Office: 908-233-5555 x202

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”

411 Beechwood Place, Westfield

www.frankdisoldi.com

© 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.
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$800,000

This magnificent Craftsman Era Colonial with stone entry way and wrap-around porch
offers sophisticated updates and beautiful chestnut trim throughout. The lovely foyer leads
to a Formal LR w/fireplace, FDR, Gourmet EIK with top of the line ss appliances, granite
countertops, walk-in pantry and butler’s pantry. The 2nd floor boasts a MBR Suite with
private Bath and gorgeous walk-in closet, two additional Bedrooms and Full Bath. The 3rd
floor Bedroom is a wonderful retreat with access to the attic for storage. A finished LL
with Media Room, Recreation Room, Full Bath, Laundry and Utility area complete this
amazing residence.
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Super Quiet, Portable Power.
(For When the Lights Go Out)

After…
I removed the bookcases and angled the sides of the window openings
to allow light to get deeper into the space. I created an island that was
functional for food preparation and social gathering. This has become
an accepted solution in a lot of interiors, of course, but I like it because
it’s a connection back to historic kitchens, where meals were eaten
together.

EU6500isa
- 6500 Watts (54.1/27.1 A) 120/240V
of Honda Inverter Power
- Super Quiet - 60 dB(A)

When weighing a decision, particularly with higher values at
stake—such as the purchase of a home to be remodeled
versus remodeling your own residence—including an
experienced architect in the conversation not only gives the
process an exciting kick-start, it will probably pay for itself
many times over.
So, how does one start? Select a few architects to interview.
Ask to see examples of their work and possibly go visit one
or two. Have a prepared list of questions that represent
your main concerns. Try to engage them in the kind of
dialogue that is important to you. After all, you may be
entrusting them with the very space where your children will
grow up, or that you may retire in. The closer the relationship
and bond you develop, the more in-tune your architect will
be to your values and beliefs. These all eventually translate
into the solution, the look and—most importantly—the feel
of the renovation.
continued on page 37

- Eco-Throttle - Runs up to 14 hours
on 4.5 gallons of fuel
- Convenient Electric Starting
- #1 Choice for whole-house backup power
Read the owner’s manual before operating
Honda Power Equipment

224 ELMER STREET • WESTFIELD

908-232-5723
Closed Wednesday and Sunday

www.etpetersen.com
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The clients own a house
located in a national historic district with
a view of the ocean and want the home to
reflect more of a shore living feel. The most
challenging aspect of the job was the
family room, which was not working for
their growing family. There was no way to
arrange the furniture so that you could enjoy
the fireplace and the television at the
same time. They contradicted each other,
fought each other for attention.The goal was
to create a more efficient layout by getting
the fireplace and media on the same wall,
while using the existing elements to create
a flow that would be more appealing to their
family dynamic.

VISIT US ON THE WEB www.edgemagonline.com

The House
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Before…
The solution involved removing the wall that connected the dining
area and the family room. The home already had open room partitions and exposed columns, so I used that vocabulary to create a
larger, more engaging opening.

During…
This required a structural change, and is a great example of why you
always look at the solution first and then evaluate what is required
to achieve it. In many cases it may be the removal of a non-load
bearing wall, but sometimes you need to modify a structural element to achieve the ideal result.

After…
We finished the ceiling with an historic beadboard material, which
gave the new space a shore living feel. The new design generated
additional benefits to the family. Without changing the room size, I
was able to create a home office area and make the dining room a
clear and usable space.
VISIT US ON THE WEB www.edgemagonline.com
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Let There Be Light
The Pier in Jersey City. The target market was a diverse
and contemporary urban professional who commutes
to the city and retreats across the Hudson at the end of
the day. My goal in designing the public spaces was to
make them an extension of the apartments, taking full
advantage of the openness, light and river views.
Amenity spaces in multi-family buildings often serve
as larger communal gathering areas. They key is to
determine the right mix of spaces and their location,
look and feel, but for a group of families all related by a
common address. Hotels are similar except that the
shared address is temporary.
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Open A Window
One good piece of advice I can offer is once you’ve made
your choice, gather all the information you’ve been thinking
about to share with your architect. I encourage my clients to
begin collecting images, articles, books and even physical
materials they find appealing. Even if these items involve
structures and spaces that are seemingly unrelated, they are
extremely helpful. They are the window into your thoughts.
The architect’s job is to interpret them. Using these as a
starting point, we can develop a vocabulary that relates to,
and works with, the existing property—but which might also
reference your collection for inspiration to an entirely new
and different direction.
An early mentor of mine taught me how to engage and enjoy
the process, as well as the reward of the product itself.
We too often miss this by focusing solely on the budget,
schedule and layers of tasks to accomplish. Taking the
time to work closely with your architect helps to bring the
importance of the function, aesthetic and space itself
into view.
Have faith in the process. Embrace it with confidence and
trust rather than fear. You never know. Your success story
could become the plot for the next Tom Hanks movie.
EDGE

Editor’s Note: Bob Kellner specializes in adaptive reuse
and sustainable design. As an architect, his portfolio runs
the gamut from large-scale work (including the master plan
for Bank of America’s Corporate Headquarters and for Ft.
Hancock on Sandy Hook) to major renovations in iconic
properties (among them the Waldorf-Astoria and Plaza
hotels) to the diversity of more modest commercial interiors.
Bob enjoys residential work as a balance to larger-scale
projects for the opportunities they present to focus on
details, materials and concepts that are more personal. He
is the recipient of numerous design awards.
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EDGE T
interview
Joe & Gia Mantegna

here is no greater joy for a
father than seeing his
daughter follow him into the
family business. Because of
the business he’s in, Joe Mantegna is
granted the added pleasure of literally
watching his daughter, Gia, as she
makes a name for herself on stage and
screen. Every Hollywood family deals
with this dynamic a little differently,
of course. Yet as J.M. Stewart
discovered during a leisurely meal at
Taste of Chicago in Burbank, Joe and
Gia handle it particularly well. If you’re
one of those people who thinks that
acting is an art and parenting is a job,
well, this interview may change your
mind. For the Mantegnas, it’s clearly
the other way around.
EDGE: I would like to start by avoiding
the obvious question, which goes
something like, ‘Gia, what have you
learned about acting from your
father...’
(simultaneously) JM: Everything.
(simultaneously) GM:
Absolutely nothing.

Nothing.

EDGE: Okay then. Well, in the spirit of
avoiding that question, Joe, what have
you learned from watching Gia?

Photo courtesy of Danny Ramm

JM: Part of what I’ve learned is
that what we do is inherent. It’s just
there. When I became an actor, I saw
the children of actors working and
wondered, What’s that about? Would
they have even gotten into acting if
they weren’t following their parents? I
came from a background of no actors,
nobody in my family was is show
VISIT US ON THE WEB www.edgemagonline.com
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EDGE: Like sports.
JM: Right. You can see the kids that have the kind of natural
ability they can improve upon. And then there are the kids
that, well, it’s not their cup of tea. Gia does have it. I’m not
kidding myself because she’s my daughter. I would be the
cruelest critic of all if I felt she didn’t have that thing she can
build on. I would have told her years ago, ‘I know that you
think this is fun and all, but it’s not for you.’ If anything, I have
to instill in her not to be like I am, not to be lazy about it.
EDGE: Lazy in what respect?
JM: I found myself thinking, I can do this, I don’t need to
work on it that much. I’m not the most driven actor in the
world. But I’ve gotten by and made it in spite of that.
EDGE: If you were more driven, how do you think it would
have affected your career?
JM: Maybe things would have happened sooner if I had
focused more attention on it. Maybe not. I don’t know.
But it wasn’t me. I’ve seen other actors do that. Every day
they devote twenty-four hours to How can I succeed? I was,
like, If it happens, it happens. I never pushed myself to
where it infringed on my life, to where I really had to sacrifice
something. I enjoyed it, I wanted it to be fun. That’s my
approach to a lot of things. I didn’t think, Oh my God, if I
don’t make it I’ll die! I was, like, If things don’t work out, I’ll
become a forest ranger.
GM: A forest ranger? Really?

© Twentieth Century Fox Film Corp.

business at all. I thought, This can’t
be genetic. It must be one of those
things where the kids go, ‘Oh, my
dad’s doing it so I’m going to do it.’
But then I’d see Jane and Peter
Fonda, and Jeff and Beau Bridges
and think, Oh, they’ve got it. As I got
more into the business, I started to
realize that they’re good because it’s
in them. I’ve been around enough
actors now to know that you can
teach some things, but you’ve either
got it or you don’t got it.
JM: In reality, I probably
would have been a
photographer.
EDGE: Gia, what percentage of your father’s
work have you seen?
GM: Five percent. I’ve
seen very little because
most of it was released when I was too young to watch,
or it was R rated. Half the films he dies in and I was
too frightened to watch. I remember flipping through the
channels watching a movie, and I saw my dad walking
down the street with a bouquet of flowers. I went, Yes! Dad’s
on TV in something I can watch, this is so cool! A couple
of minutes pass and he’s shot down with a machine
gun. It affected me much more than I thought it would.
I remember seeing Baby’s Day Out when I was four. We
thought, Finally he did a movie that the family could watch.
We’re sitting on the bed, my sister’s right next to me, and
here comes the scene when the baby’s in his pants, lighting
his crotch on fire.
JM: Yeah, we’re thinking it’s a great family movie. But I get
beaten up by gorillas and blown up. It was a horror film
to them.
GM: It was awful. I remember running out of the room
crying. And dad’s hitting his face, saying, ‘Look it’s me, I’m
VISIT US ON THE WEB www.edgemagonline.com
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okay. I’m here.’ So I never really sat down and watched my
dad’s movies, because he was probably going to get the
crap kicked out of him.
EDGE: Even now?
GM: Well, I watch Criminal Minds. But I can’t really watch it
alone because it’s such a terrifying show.
EDGE: Joe, Gia has been in a couple of movies where she’s
strung up and begging for her life—
GM: Apple doesn’t fall far from the tree, I guess.
EDGE: Joe, do you have the same reaction?
JM: I know the process. I’m totally familiar with it. I can
disassociate. It’s disturbing, but I know what’s going on.
GM: My mom sometimes has to leave when she’s on set
during those kinds of chilling scenes. She freaks out.

The Water Witch Club in Monmouth Hills
waterwitchclub.org • (732) 872-1675

JM: In his book, David Mamet writes about a memorable
directorial moment during House of Games. He was
shooting the scene at the end when I get shot. It’s a night
shoot, we’re up at Sea-Tac Airport. My wife is watching
on the monitor sitting next to Dave. I get shot, and she
starts crying.
GM: I never knew that.
JM: Dave was like, Wow, this is wild. She’s into it. She’s
crying. She’s totally in the scene. He remembered it and
put it in his book. I didn’t know about it—I was doing the
scene. So, I understand that anyone can get caught up in
the moment.
GM: I saw Three Amigos last night. It was pretty hilarious. I
didn’t even know you were in that until I turned it on, and
there you were. If I’m ever watching something that you’re
in, it’s probably coincidental.
EDGE: Have you had a moment watching your father where
you said, ‘Wow, that was really good?’
GM: I’m not going to lie to you. It’s very hard to watch
anyone I know in a movie or on TV and be objective, or even
remove myself from thinking of the technicality of the scene.
I’m always thinking, How did they do that in one shot? Was
there a problem with the continuity? Why did the actor make
those particular choices? I’m young. I’m still learning. I’m
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trying to figure it out, break it down. If I analyzed everything
he did, I’d drive myself crazy.
EDGE: Joe, have you ever seen Gia’s work and gone,
“Wow, that was impressive?”
JM: The time I saw her in Annie. There were open auditions
and my older daughter, Mia, who is autistic, was also trying
out for it. They came home and said, ‘We both got in!’ My
wife and I were really excited, but I have to admit that we
were mostly excited about Mia, because she was going to
be cast in a play. It was a big deal. I thought they both would
have been cast in the chorus. We asked, ‘Who are you
going to be?’ Mia says, ‘I’m going to be Pepper.’ Great! I
said, ‘Gia what are you doing?’ She says, ‘I’m Annie.’ I
didn’t even know she sang!
EDGE: How old were you?
GM: I was really young. We had to lie about my age. I was
turning the minimum age you had to be, but I wasn’t there
yet. I was ten.
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JM: That’s when I first knew she had it. Based on her age
and everything, you could tell. I sent the tape of the show to
my old drama teacher and he said, “It was like seeing you
again, Joe, when you were starting.’
EDGE: Will we hear you sing again, in a movie or on stage?
GM: Oh, no.
JM: You should. You really should.
GM: My mom thought that I was going to be a singer. But I
was always terrified of the music industry because I felt like
there was so much competition, and you had to pick your
style and stick with it. Every five minutes I’d be changing my
genre. Acting was just something that was a little more
natural for me. Maybe in the future I’ll sing. My mom and
dad would like that.
JM: That’s one thing I think you should really do, musical
comedy. You have the talent. Why not just give it a shot?
That’s what I thought I was going to end up doing, because
I did so much of it when I started out. I did Hair. I did
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Godspell. It didn’t work out that way, but you never know.
EDGE: When did you do Hair?
JM: In 1969. It was the first professional play I did. I was
naked on stage every night.
EDGE: What did your mom think of that?
JM: She came opening night. The other actors were not
keen on having their parents there, so they asked me, ‘Is
she cool?’ I said, ‘Yeah, yeah, she’ll get it.’ And after the
play my mother comes backstage and says, ‘You look good
up there naked...some of these other kids look out of
shape.’ The cast couldn’t believe it. But that’s my mother. It’s
all a mystery to her.
EDGE: How so?
JM: My mother just turned ninety-six and I’m still not
positive she knows what I do. I asked my brother, who is
eight years older than me, ‘You know all the times I was
pursuing acting in high school, in junior college, and
professionally, and banging around Chicago...my parents
never said one word about it to me, did they say anything to
you?’ He said, ‘Yeah, one time they pulled me aside and
VISIT US ON THE WEB www.edgemagonline.com

asked, What’s with your brother and this acting? Should we
say something? Should we stop him?’ They were looking to
him for advice. Luckily, my brother in his wisdom said, no,
just leave him alone. It’s not dangerous, and if it doesn’t
work out he’ll move on to something else. I think they were
relieved. It’s like the sex education talk my father never gave
me. I was seventeen and he came up to me and said,
‘Listen, we need to talk about sex.’ I said, ‘No… we don’t.’
He was like, Okay. Being Sicilian he was quiet anyway, but
it was another burden off his shoulders.
EDGE: In the film Uncle Nino you worked together as
father and daughter. Was it totally natural, or totally nervewracking?
JM: I thought it was totally natural.
GM: I thought that situation was great because it gave me
the opportunity to experience a set for the first time with my
dad helping me through it.
JM: It was a perfect film for her to start with. It was a feelgood movie. Bob Shellcross wrote and directed it. I loved
the guy.
GM: Yeah, it was like a family.

INTERVIEW

EDGE: Gia, where would you like to be five years from now
as an actress?
GM: I hope that I am doing something that makes me
happy, and I hope that I can continue to stay with the
choices I make for myself instead of being told what to do.
At my age it’s very easy to be typecast in a certain way, and
I’ve been so scared of that. I have friends who are working
every day, making money, supporting themselves, but
they’re not happy. I’d rather be making five amazing, little
independent films, playing lots of different characters, doing
something fun, instead of doing one role that you can’t
break out of.
JM: She doesn’t want to be a Disney kid.
GM: Okay, dad, I didn’t want to say that.
JM: I don’t mean specifically. I mean generally. You’re put
in a bag in a cookie-cutter kind of way. That’s all I’m saying.
EDGE: Okay, so here’s the big Joe Mantegna’s daughter
question—
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GM: O-M-G! Bring it.
EDGE: Which question about your dad are you most tired
of answering?
JM: Why is he so good looking.
GM: Yeah, that one. You know I actually creep on my dad’s
IMDB sometimes, and people say things like Joe Mantegna
is SO hot.
JM: I better check that out.
GM: So disturbing.
Editors Note: Gia Mantegna is 21. She played Vanessa on
the series Gigantic and has a lead role in the featured film
Leashed, which will be released in 2012. Joe Mantegna is
the star of the CBS hit Criminal Minds. He will play Bugsy
Siegel in the 2012 film Kill Me, Deadly. J.M. Stewart is a
freelance writer who lives north of Los Angeles. As the
waiters were clearing their table, Gia said that it was nice to
“sit down with my dad and talk. We don’t do that that much.
We just have dinner and that’s it. Thank you.”

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
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IT’S A GIFT!
Products with an EDGE

By Christine Gibbs

SWITCH STANCE
Artist Jason Podlaski has transformed
scrapped and scarred skateboarding decks
into cool stools. Available at deckstool.com.

GRAND NEW BAG

NEW SQUEEZE

This basket-weave leather
masterpiece is a rethinking
of the 1893 design from
France’s House of Perrin.
Available at perrinparis.com.

Look-good styling and
feel-good benefits come
together in Vivant Vie’s
ACUPRESSURE JAM
BANDS. Available at
jambands.ecrater.com.

METAL URGE
Rising from the ashes is a collection of
one-of-a-kind vases by artist Valentino Llegada,
whose material of choice is old fire extinguishers.
Available at valentinollegada.com.

More Holiday Gift finds
at edgemagonline.com
COUNTRY TIME
Shifting borders and emerging
nations fairly cry out for the
CHALKBOARD GLOBE,
a matte black sphere with
a do-it-yourself spin.
Available at michelevarian.com.

VISIT US ON THE WEB www.edgemagonline.com

LOOKING GLASS
Jewelry designer Laurie
Olefson captures glimpses
of New Jersey’s past
using recycled optical
lenses. Available at
olefsondesign.com.
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PEOPLE
TASTE OF THE TOWN
Mayor Chris Bollwage joins the Trinitas table during the annual Taste
of Elizabeth tasting event held by the Rotary Club of Elizabeth.Trinitas
was one of 35 vendors participating in the event, which raised $13,000
for local charities including the Rotary’s Albert & Louise Davis Scholarship Fund.

CENTER STAGE

BREATHE
EASY
Rahway resident Ricky Calderone checks his lung power with the
help ofTrinitas respiratory therapist Onyema Ike during the Rahway
Senior Health Fair, held recently at the Rahway Recreation Center.
TRMC’s participation in the event also included a quiz to determine
sleep disorders, and a demonstration of emergency response equipment byTrinitas paramedics.

Members of the Center for Wound Healing & Hyperbaric Medicine
team accept the Robert Warriner III MD “Center of Excellence”
award from Diversified Clinical Services (DCS) in recognition of its
excellent clinical results. The award salutes Trinitas for exceeding
DCS’s benchmarks in Healing Outcomes, Patient Satisfaction, Outlier Management, and Clinical Performance. Trinitas boasts one of
the top wound-healing centers in the United States. Pictured (left to
right) are Dr. Morteza Khaladj, Dr. Peter Mlynarczyk, Dr. Bruce
Haims, Patricia Pasceri, Executive Vice President of Operations,
and Nada Raiser, Area Vice President, both of Diversified Clinical
Services, and Dr.Yoshinobu Mifune.

QUALITY TIME
Trinitas staff members gather to celebrate their dedication to
healthcare during “The Past, Present and Future of Quality at
TRMC,” a daylong event coordinated by the Performance Improvement Department. Six different departments created interactive
displays to showcase areas of quality improvement, as well as plans
to continue quality improvement in the future. Hundreds of TRMC
employees participated.
Submit your EDGE People event at www.edgemagonline.com

Photo credit: iStockphoto/Thinkstock
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Johnny
On The Spot
Eight Questions for John Mahdessian…Celebrity Grime Fighter
You have a lot of entertainers among your past and
present clients. Which are you at liberty to mention?
Madonna, Beyoncé, Eva Longoria, Alicia Keys, Janet
Jackson, Jennifer Lopez, Bette Midler, Meryl Streep, Tom
Hanks, David Letterman, Mayor Bloomberg, the
Trumps...when do you want me to stop?
You can stop. Which clients are you not allowed to
talk about?
We covered this in the last issue. Confidentiality, remember?

All stains are visible under UV lighting, including the ones
you can’t see with the naked eye. That’s why we use a
blacklight as part of our standard operating procedure.
You’ve been on TV a bunch of times. Is that a rush, or
just part of being Gotham’s greatest grime fighter?
A little of both. By the way, I think you’ll be seeing a lot more
of me and of the Madame Paulette crew on TV in 2012.
Sounds like a reality TV discussion.

Okay. What are some of the red carpet events where
your services have been needed?

All I’ll say is the things we encounter every day no one could
possibly dream of scripting.

The Grammys, the Emmys, the Oscars, the Met Gala—if it’s
a red carpet event, we’re there. We also cleaned the
curtains at Radio City. And we’ve even been called in to do
the Victoria’s Secret Angels Show.

You’d be willing to have your whole life exposed to
the world?

Really? So what was it like working with wings
and underwear?
Challenging. To say the least.
Does certain type of lighting show stains more?
Most stains are visible when the spotlight is on a performer.
VISIT US ON THE WEB www.edgemagonline.com

I’d be proud to promote what we’ve been doing as a
company for the last fifty years—to show how thrilled our
clients are when we give their valued possessions a new life.
Besides, I’m an eligible bachelor with a spotless reputation.
Why not use TV to promote that, too?
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Bodyof Work
Two years in the making, Generation Fit
opens at the Newark Museum.
By Caleb MacLean

f you are the parent of a school-age child, then you are
undoubtedly aware of the fact that 1) there isn’t much around
here in the way of interactive museums once you’ve done
the Liberty Science Center, and 2) left to their own devices,
kids will almost always make the most atrocious food choices

I

imaginable. (My own still insist Sour Patch Kids count as a
serving of fruit). These seemingly unrelated facts are suddenly
relevant thanks to the Newark Museum, which is opening an
intriguing new exhibit for young people on November 26
entitled Generation Fit: Steps to a Healthier Lifestyle.
VISIT US ON THE WEB www.edgemagonline.com
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The name may not be as spine-tingling as a ride at Great
Adventure, but rest assured that it’s worth the trip. As the
final touches were being put on the colorful and inviting
2,000 square feet of space, Ismael Calderon, Ed.D—the
museum’s Director of Science and curator of Generation
Fit—gave EDGE a tantalizing sneak peek.
Calderon calls it an exploratory space, and that it is. But
here’s the clever part—as kids explore the interactive
exhibits, lessons of healthy eating, the benefits of exercise
and a profound awareness of their own bodies start to sink
in. By the time children have worked their way around
Generation Fit, they are likely to be a little smarter about the
choices they make. According to Calderon, that’s a big step
on the path to a healthier lifestyle.
“Remember that we have been hard-wired to eat dating
back to our days as hunter-gatherers,” he points out.
“Today, we do less work to get our food, and much of the
food that is available has little nutritional value.”
One of the core messages of Generation Fit is that a healthy
body is not measured so much by its outward appearance,
but rather according to a person’s heart rate, determined
by age. The exhibit focuses on themes related to nutrition
and exercise that are designed for families of all shapes
and sizes—encouraging conversation in an inviting and
non-judgmental environment. Different body types displayed
at the entrance convey this message. Incidentally, by the
time you reach this point, you’ve already been outfitted
VISIT US ON THE WEB www.edgemagonline.com
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“

Today, we do less work to get our food, and much of
the food that is available has little nutritional value.

”

with a pedometer and raced up a flight of stairs. No
elevators, please!
Inside Generation Fit are a series of interrelated sections
that engage kids and help simplify complex ideas through
interactive displays. In the What is a Calorie? section, kids
work the Calorie Crank, which provides a hard lesson in the
amount of activity required to burn off a cheeseburger and

fries. (Parents will merely appreciate that they don’t have to
explain to their children what a calorie is.) One of the coolest
teaching tools is the Body Scan. Kids roll a computer screen
over a full-sized representation of a human body and it uses
the different types of scans doctors employ for an “inside
look” at diseases related to being overweight or obese.
You’ll be prying your children away from Body Scan,
probably so you can play with it yourself.

Cataract Surgery-no stitch, no patch, no injection Crystalens® ReSTOR®
Advancements in the treatment of Wet Macular Degeneration
LASIK CustomVue® and Bladeless INTRALASE,® Laser Surgery

PERTH AMBOY

EDISON

104 Market Street
Perth Amboy, NJ 08861

100 Menlo Park Drive
Edison, NJ 08837

VISIT US ON THE WEB www.edgemagonline.com
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Alan P Krieger, MD
Franklin A Morrow, MD
M Brett Opell, MD
Diplomates, American Board of Urology

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

VISIT US ON THE WEB www.edgemagonline.com

se habla español

1600 St Georges Ave
Rahway
732 499-0111
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The My Plate section addresses nutrition and portions in a
clever way. An array of foods representing various cultures
is set upon a dining table, along with plates ready to be filled.
After kids make their picks, an interactive display provides
feedback on whether the selected meal is sufficiently
balanced. It also provides alternative food choices. As you
work your way around the exhibit hall, you’ll encounter the
Label Decoder, Sugar Detective, Dollars and Scents, Know
Your BMI, Exertainment and FIT Center (FIT is an acronym
for frequency, intensity & time). You can probably make an
educated guess at what each offers, and you’d be right. The
key thing here is that Calderon (left) has seen to it that each
section over-delivers.
Two good things to know about Generation Fit. First, to
avoid the chaos and disorder that sometimes diminish other

interactive children’s exhibits, the Newark Museum will
probably be time-ticketing the exhibit. This is a great idea.
Call ahead to get details on this. Second, the crowded times
for Generation Fit will probably be between noon and 2:00
pm. Plan accordingly. EDGE
Editor’s Note: The museum is located at 49 Washington
Street in the Downtown Arts District, a couple of minutes
away from NJPAC, and is open Wednesday thru Sunday
from noon to 5:00 pm. Generation Fit uses research data
from the Robert Wood Johnson Foundation and Center for
Disease Prevention, the national Let’s Move! Initiative,
National Institute of Health and scholarly journals.

VISIT US ON THE WEB www.edgemagonline.com

Have you heard what
women are saying?
www.drkhazaei.com
Women in the know put their trust in
Preferred Women Health Care, LLC and Nouvelle Confidence.

Specialists in women’s
healthcare are many.
But few have the depth of experience and variety of services that
Preferred Women Health Care and Nouvelle Confidence offer.
With in-depth knowledge of the health care issues and needs
of women as they progress through adolescence, into their
productive years, and beyond menopause, Dr. Khazaei brings
an understanding and caring that are unmatched.
Services available at Preferred Women
Health Care, LLC include:
• Specialist in female care using da Vinci© Robotics Surgery
• Minimally invasive surgery
• Treatment of urinary incontinence
• Annual exams, including cervical cancer screening
• Adolescent gynecology
• HPV vaccination & Sexually Transmitted
Disease counseling
• Treatment of fibroids and excessive or
irregular bleeding
• Prenatal care and fetal testing
• Menopause treatment
• Treatment of osteoporosis
On staff with Dr. Khazaei: Tabassum Sabzwari, DO and Certified
Midwife Mehri Jaraha, who has more than 20 years of experience.

Kamran Khazaei, MD, FACOG
Chairman, Department of OB/GYN at Trinitas Regional Medical Center
Specialist in da Vinci© Female Care, Robotics Surgery

Patients who visit Nouvelle Confidence, a Center for Cosmetic
Laser and Rejuvenation, benefit from Dr. Khazaei’s expertise in a
variety of specialized beauty and enhancement services.
• Laser treatment of veins and redness
• Treatment of wrinkles and age spots
• Permanent laser hair reduction
• BOTOX cosmetics
• Photo rejuvenation
• Laser skin peel
• Micro laser peel

Dr. Khazaei can help you be the healthy and
beautiful woman you want to be.
www.drkhazaei.com

Preferred Women Health Care, LLC
240 Williamson Street, Suite 405
Elizabeth, NJ 07202

908.353.5551
76 Prospect Street • Newark, NJ 07105

Nouvelle Confidence
The Center for Cosmetic Laser
and Rejuvenation
240 Williamson Street, Suite 405
Elizabeth, NJ 07202

www.drkhazaei.com

800.551.2310
908.353.2310

Most insurances accepted.

www.new-confidence.com

973.466.9027

Every Center for Medical Weight Loss physician has received extensive training and is
highly qualified in the field of medical weight loss. Whatever your reason for wanting
to lose weight, The Center for Medical Weight Loss will match you with a dedicated
doctor who will help you pinpoint and ultimately reach your weight loss goals.

Estela Wajcberg, MD
66 Somme Street
Newark, NJ 07105
973.718.6335

240 Williamson Street, Suite 405
Elizabeth, NJ 07202
973.718.6335

Art work by: Nasrin Khazaei, PHD | www.nasrinkhazaei.com
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He Said:
She Said
What Triggers Addictive Behavior?
Addiction is an issue that impacts everyone in some way.To overcome addiction—whether
it is your own, a friend’s or a loved one’s—it is crucial to understand what addiction is,
how it works, and why it is so easy to fall back into unhealthy habits. Trinitas psychologists Dr. Rodger Goddard and Dr. Patricia Neary-Ludmer discuss the role that “triggers”
play in addictive behavior...

Goddard: There are many definitions of addiction including
those that are used in a clinical psychiatric setting and those
that are used in everyday language and everyday settings.
A broad definition of addiction involves things that we
consume or do compulsively, that are injurious to our health
or happiness, and are very difficult to give up. These can
be referred to as health-compromising habits. Healthcompromising habits may include compulsive shopping,
unhealthy eating, overuse of computers or video games,
self-doubt, negative emotional states, and so on.

Neary-Ludmer: Another important aspect of addictions—
whether we are referring to eating disorders, substance
abuse, compulsive behavior or tobacco use—is that they can
be viewed as unhealthy coping behaviors. Boredom, anxiety,
depression, trauma and failure are just a few of the triggers
that might be antecedents to these addictive behaviors.
When the unhealthy behavior leads to a reduction in the
unwanted feelings, the behavior is reinforced. For example, a
high-school student feeling rejected by peers may restrict
eating or purge as a way of feeling more in control. SelfVISIT US ON THE WEB www.edgemagonline.com
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destructive cutting behavior also can lead to a reduction in
emotional pain. And of course numbing emotional pain
through the use of alcohol and drugs is a common pathway
to addiction. Problems disappear for the moment, but are still
there once the drugs and alcohol wear off.
Goddard: Triggers are the actions, events, people and
things that initiate the addictive action. Triggers may become
almost as rewarding as the addiction itself—they elicit brain
chemistry changes similar to the actual addictive substance
or behavior. They trap and lock us into the addiction. For
alcoholics, the sound of ice jiggling in a glass, a bottle being
opened, or the pouring of wine, beer or gin can heighten the
urge for relief from stress by having a drink at the end (or
beginning!) of our day.
Neary-Ludmer: How does one avoid or control these
triggers? Support groups and therapists will warn the
individual to stay away from the people, places and things
that may trigger by association a need to drink, use drugs,
gamble, smoke, cut or engage in eating disorder behaviors.
They must build new friendships, interests and places to go.
Obviously, drug addicts can be triggered by being with old
buddies they got high with in the past. But they even need
to avoid their old haunts, which serve as a reminder of the
good times and put them at greater risk to use again.
Goddard: Substituting a new social network can be
an important trigger-stopper. This is why Alcoholics
Anonymous is so successful at helping alcoholics to
overcome their addiction. An alcoholic can now socialize
with people who are not popping corks and bottles.
Neary-Ludmer: Also, there may be a stimulus or an event
that is so threatening that an addict feels the need to return
to unhealthy behaviors. At this point you need someone to
call to support you. In AA or Narcotics Anonymous, you
have a sponsor to call and meeting you can attend. This is
also a good time to have a therapist in place, to help see
you through tough times.
Goddard: The greater our ability to identify a trigger, the
stronger we become at overcoming an addiction. Trigger
awareness can help us to substitute a behavior that does
not injure our health or quality of life. When we can identify
our triggers it is possible to stop the negative action before
it takes us over. Writing down triggers can be a first step
in overcoming addictions. Sometimes we are able to
overcome an addiction on our own, but sometimes it is
critical to get help from a therapist, clinic or professionals
that specialize in addiction.
VISIT US ON THE WEB www.edgemagonline.com
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GETTING WITH
THE PLAN
Developing intelligent strategies for dealing with triggers
is a crucial part of controlling addiction. Replacing
unhealthy behavior with healthy coping behavior can
produce the same desired outcome, but in a way that
breaks the grip of the addiction.

Antecedent:
Anxiety

Antecedent:
Anxiety

Unhealthy Behavior:
Shot of Liquor

Healthy Behavior:
Daily Physical Workout

Consequence:
Reduced Anxiety

Consequence:
Reduced Anxiety

Neary-Ludmer: Unfortunately, all triggers are not avoidable.
This is why it’s so important for an individual to make that
plan...and manage those triggers that simply can't be
predicted or avoided. 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 onsite programs to improve health and productivity. Dr. Patricia
Neary-Ludmer manages the Family Resource Center in
Cranford, which is affiliated with Trinitas’s Department of
Behavioral Health and Psychiatry.

JCE Foot and Ankle Specialties
Edwin R. Roman, DPM
Our practice is dedicated to providing the most advanced and diligent treatment of all related podiatry ailments,
specializing in practically painless techniques administered by a certified, professional, and caring medical staff.

230 W. Jersey Street Elizabeth, New Jersey 07202
p 908-352-1400 p 908-352-1401 f 908-352-7900
Suite 101: Wound Care, Surgical Procedures & Treatment of Common Foot Ailments

Suite LB: Physical Therapies

Ask us about our NEW Fungal Nail and Small Varicose Veins LASER Treatment

VISIT US ON THE WEB www.edgemagonline.com
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Happy Spalidays!

Print your gift cards on line.

114 Main Street • Woodbridge, NJ 07095
(732) 636 0119 • www.vitomazza.com

You Can Manage Your Diabetes!
If you’ve just been diagnosed, or if you’ve been living with diabetes, quality medical
care, encouragement and education can make a difference in your daily life.
As an American Diabetes Association fully-accredited diabetes center, the Diabetes
Management Center at Trinitas Regional Medical Center is a center you can trust to
help you effectively manage your diabetes.
Ari Eckman, MD
Director, Trinitas Diabetes Management Center
Graduate of Johns-Hopkins University School of Medicine in Baltimore
Specialist in Diabetes, Endocrinology & Metabolism
committed to patient care and education
A respected staff of certified diabetes nurses, educators and nutritionists
offer classes and one-on-one counseling
Quality medical care and attentive nursing support designed with you in mind
to make diabetes a manageable part of your life

TRINITAS DIABETES MANAGEMENT CENTER
Medical Office Building, Suite 202 | 240 Williamson Street | Elizabeth, NJ | 908.994.5490

VISIT US ON THE WEB www.edgemagonline.com
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What’s Up, Doc?
News, views and insights on maintaining a healthy edge.

Big Bang for the Bypass Buck
The benefits of gastric bypass may not end with the patient. A recent study
published in The Archives of Surgery suggests that all immediate family
members—including children—are likely to drop significant amounts of weight
and increase their activity levels. In the year following surgery, families of bypass
patients tend to eat smarter and support one another’s healthier lifestyle
choices. The study tracked the progress of 35 families. Among the changes
noted was progress in the areas of portion control, and better awareness of
the benefits of eating high-fiber, high-protein meals and limiting fat and sugar.
Bypass patients in the study lost an average of 100 pounds in the year following
surgery. Family members who were overweight lost an average of 10 pounds;
children saw their waist sizes drop even though they were growing during the
year of the study.

What the Worms Are Saying
Does the lifestyle of your great-grandparents determine your life span? Will the toxic
compounds you encounter in your life, or the stress you deal with, have an impact
on the life spans of your descendants? It’s an intriguing question, and based on a
mounting number of studies—from genetic to anecdotal—the answer appears to be
Yes. Researchers at the Stanford University School of Medicine recently found that
blocking or modifying three key proteins in roundworms increased the life span of
the original animals (no surprise) as well as their descendants (big surprise). The
increased life span of the roundworm “grandchildren” occurred even though the
modifications made to the original roundworm were no longer present. What does
this have to do with people? This study is the first to show that longevity can be
passed down from generation to generation in a non-genetic manner.

VISIT US ON THE WEB www.edgemagonline.com
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Heads-Up on Thinning Hair
Almost 30 million American women suffer some degree of hair loss,
often with devastating consequences. The causes are many. They
include hormonal imbalance, illness, poor diet, aging, and heredity.
The good news is that often there are non-medical solutions available
to women with thinning hair. They include Hair Enhancement, which
utilizes medical-grade bonding, and Hair Progression, which is useful
for hair that is naturally thin. According to Rich Mele of Vito Mazza
Salon & Day Spa in Woodbridge, most of the cases of hair loss that
he sees turn out to be hereditary. However, he advises, it is important
to see a doctor first to rule out a serious health issue. And do so
before the problem gets out of hand; it is easier to keep your hair
than to re-grow or replace it. Another method that has proved
effective, especially for early-stage hair loss, is Low-Level Laser
Treatment. Mele says he has seen an uptick in women under 30
coming in for hair loss treatment.

VISIT US ON THE WEB www.edgemagonline.com
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Have You Heard?
There may soon be help on the way for Otitis Media with Effusion—also
known as OME or “Glue Ear”—a temporary but persistent condition of
hearing loss often suffered by children. This inflammation of the middle ear
can be caused by a lack of oxygen reaching the area, which then leads
to fluid build-up and subsequent hearing impairment. Researchers in
England have found that VEGF Inhibitors, drugs that are currently used in
cancer treatment, prevented OME in mice. More study is needed before
a treatment is approved for humans, but because VEGF Inhibitors are
already in use, the process should be relatively swift. OME can affect
language development in young children. Currently there is no effective
pharmacological treatment; if the condition does not reverse itself, small
tubes are inserted surgically to improve airflow.

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.

Cardiovascular
Diseases

Arthur E. Millman MD FACC/FSCAI

240 Williamson Street
210 W. St. Georges Avenue
Linden, NJ 07036
(908) 486-1111

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

Elizabeth, NJ 07207
908-994-5300 | Fax 908-994-5308
Associate Professor of Medicine

Seton Hall University

Graduate School of Medical Education
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Sweet News for Soda Junkies
With many countries debating the idea of a “sugar tax” to help
fight obesity, a study released at the end of the summer by
Deakin University showed that sugar content in soda and other
sugar-sweetened drinks can be reduced by 10% without a loss
of flavor—if the caffeine is removed. Caffeine is most often
present in colas and energy drinks. A different study offered a
bit of good news for those who can’t kick the soda habit.
Although weight gain and obesity (to which soda intake
contributes) are risk factors for colon cancer, the Harvard School
of Public Health has determined that drinking large quantities of
sugary soft drinks itself appears to produce no higher risk of
colon cancer. The people in the study drank more than 18
ounces of sugar-sweetened, carbonated beverages a day.
Needless to say (but we’ll say it anyway), there is no good
reason to drink that much soda.

You’ve GotYour Print EDGE
andYour Online EDGE
NOW getYour Social Media EDGE
Follow & Like Us Today!
EdgeMagNJ

EDGE Magazine (NJ)

Get your EDGE on all things New Jersey!
www.edgemagonline.com
VISIT US ON THE WEB www.edgemagonline.com
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Bottom Line on Hemorrhoids
We are all born with them—two arms, two legs, two eyes, two ears…and
three hemorrhoids. It is estimated that more than 50 percent of Americans
over 50 have symptoms associated with hemorrhoids. Depending on
whether they are internal or external, hemorrhoids can cause bleeding,
itching, hygiene issues, pain and prolapse amongst other symptoms. That
being said, there are many anorectal and even colonic disorders that are
incorrectly attributed to hemorrhoids. According to Trinitas Colorectal
Surgeon Andrea Zimmern MD, it is important to check with your doctor if
you have symptoms in order to be properly evaluated and treated if
necessary. Rectal bleeding, for instance, is never normal and should always
be evaluated to identify the source. Hemorrhoids can be treated in many
ways depending on their severity. Treatment options include increased fiber,
topical treatments, office procedures, and operative therapy.

elmora

HEALTH CARE

Family owned for three generations

• Prescriptions
• Compounds

FREE
P ar ki ng
Ar ou nd
Co rn er

• Medical Supplies
• Hospital Beds

Alan P Krieger, MD
Franklin A Morrow, MD
M Brett Opell, MD
Diplomates, American Board of Urology

• Wheelchairs
• Nebulizers
• Diabetic Supplies

Urinary Incontinence • Kidney Stones
Diseases of Kidney, Bladder and Prostate
Laparoscopy • Laser • Robotic Surgery

• Support Stockings
Most insurances accepted
Automated Refill System • Free Delivery 6 days
OPEN EVERY DAY
162 Elmora Ave, Elizabeth, 07202
TOLL FREE 1-800-873-9342 or 908-352-8808
www.elmorahealthcare.com

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
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Believe in
change.

State of the art cosmetic procedures
Complimentary consultations

Lifetime guarantee on all laser hair removal packages

Luxurious, nurturing spa environment

Physician directed treatments and skin care

Latest anti-aging and cosmetic services

Our goal is to educate our clients

Ethos Spa, Skin and Laser Center
89 Summit Avenue | Summit, NJ 07901
www.myethosspa.com
908-273-5400

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

Stranger on a Train
The fine art of taking your time is utterly lost on
this generation. Back when Broadway was king and
Hollywood was in its infancy, there was only one
civilized way to be bi-coastal: Rail Travel. We’re not
talking the 7:12 to Hoboken here, or the Acela to D.C.
Think luxury. Think mystery. Think glamour. Think
what we’ve all been missing.

Photography by
Nadine Raphael

ALLTHAT GLITTERS
Dress: ADIAN MATTOX
Bracelet: CATHERINE STEIN
Hair accessory: Stylist own
Introducing: BOBBI BROWN Cosmetics
new holiday 2011 lip color, Party Rose.
BOBBI BROWN blush, Cranbury #30

DROP EVERYTHING
Top: NEIMAN MARCUS
Skirt: THEORY
Earrings: ROBERT ROSE
Evening Clutch: CARLO FELLINI

SUPER STRETCH
Dress: AIDAN MATTOX
Ring: LORD &TAYLOR
Evening Bag: ZOE ADAMS
Shoes: JESSICA SIMPSON

TICKETTO RIDE
Top: NICOLE MILLER
Over Blouse: PARKER
Skirt: JOSIE NATORI
Shoes: NINA
Earrings: ROBERT ROSE

DARK PASSENGER
Coat: ETRO MILANO

Special Thanks To

Model:
Catherine Bookman,
MSA Models, NYC
Make-up:
Rosa Valdivieso
Hair:
Pam Roslonek
Fashion and Beauty Stylist:
Nadine Raphael
Fashion Assistant:
Marie Rizzo

Rod’s Steak and Seafood Grille, One Convent Rd.
(Madison Ave), Morristown, NJ 07960,
973-539-6666, www.rodssteak.com;
Peter, Jerry,Tammy, Staff and the entire Keller
family. An award winning, legendary
restaurant with exceptional cuisine and
unparalleled service! We loved the Pullman cars!
Lydia Gauzer of Neiman Marcus, Short Hills,
Jennifer Lane of Lord &Taylor, Westfield;
Pam Gordan and Rudina Petrela, footwear,
Lord &Taylor, Westfield;
Yolanda Chestnut, Business Manager of Bobbi
Brown Cosmetics, Lord &Taylor, Westfield;
Susan Levine and Anthony Higgins of
MSA models, NYC;
Dan Jackson of DJ Studios;
and Marie Rizzo.

Digital Retouching:
Dan Jackson
Photography Concept
and Production:
Nadine Raphael

EDGE atYour Service

CATWALK
Pants: PAIGE;
Leather Jacket: ANDREW MARC
Top: WINTER KATE
Shoes; IVANKATRUMP
Necklace: ROBERT ROSE
Cosmetics: BOBBI BROWN lip color, Party
Rose; BOBBI BROWN blush, Cranbury #30

Neiman Marcus • 973-912-0080 • www.neimanmarcus.com
Lord & Taylor • 908-233-6600 • www.lordandtaylor.com
Rod’s Steak and Seafood Grille • 973-539-6666 •
www.rodssteak.com
Etro • www.etro.com
Elie Tahari • www.elietahari.com
Lafayette 148 • www.lafayette148ny.com
Tory Burch • www.toryburch.com
Jessica Simpson • www.jessicasimpsoncollection.com
Whiting Davis • www.whitinganddavisbags.com
ABS by Allen Schwartz • www.absstyle.com
Robert Rose • www.robertrose.com
Catherine Stein • www.csteindesigns.com
Adian Mattox • www.aidenmattox.com
Paige • www.paigeusa.com
Andrew Marc • www.andrewmarc.com
Winter Kate • www.winterkate.com
Carlo Fellini • www.lordnadtaylor.com
Theory • www.theory.com
Ivanka Trump • www.ivankatrumpfootwear.com
Zoe Adams • www.lordandtaylor.com
Nine West • www.ninewest.com
Josie Natori • www.natori.com
Parker • www.neimanmarcus.com
Nina • www.ninashoes.com
Nicole Miller • www.nicolemiller.com
Bobbi Brown Cosmetics • www.bobbibrowncosmetics.com
Retouching and Graphic Arts/DJ Studios • 908-757-1094
Nadine Raphael Studio • 908-232-2182 • www.nadineraphael.com
All Ladies apparel available at Neiman Marcus, Short Hills, NJ
All Shoes, Jewelry and Evening Purses available at
Lord & Taylor, Westfield, NJ

Trinitas Health and
Rehabilitation Center
240 Williamson Street (Suite 103)

•

Elizabeth, New Jersey 07207

•

(908) 994-5695
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Kimberly Landau

ashion doesn’t just exist in clothes. Fashion lives in an
idea. It is shaped by what and, more importantly, who
is happening at the moment. Kimberly Landau of
CoCo Pari travels the globe and stays on top of the
trends to ensure that her stores in Red Bank and Deal always
have the latest in designer clothing and shoes, from
swimwear to exquisite and elegant eveningwear to everything
in between. Everything is hand-selected, highly edited and
well-curated. EDGE regular Diane Alter managed to get
Landau to slow down for five minutes and go over some fine
points on holiday style, resort wear, designer footwear...and
what it truly means to shop for fashion.

to emulate. We will outfit you from head to toe. We will even
help you accessorize.

EDGE: What kind of conversation do we need to have in
order to get me into a great holiday party outfit?

KL: I do. Me alone. So I know what I have and what is
coming in. I buy items that match and complement each
other. In department stores, you have to go to different
floors—or a different store altogether—to complete an outfit.
At CoCo Pari, you can find it all right here. Our clothes and
shoes blend. They flow.

F

KL: We should discuss what kind of event you are
attending, what time of day it will be, what you want say with
your outfit and perhaps what celebrities or stylists you want
VISIT US ON THE WEB www.edgemagonline.com

EDGE: Are there certain designers who seem to click with
your customers?
KL: Yes! Herve Leger is certainly one. His clothing is very
slimming. They make women look two sizes smaller. I don’t
buy clothes that are trendy or retro-hip. I stay with designs
that are feminine. My clothes are different and women like
that.
EDGE: You personally do all the buying for CoCo Pari?

EDGE: Would you say that’s the key difference between
working with CoCo Pari as opposed to window-shopping
my way down Madison Avenue or store-hopping at a highend mall?
KL: Unlike department stores, where the saleswomen are
simply vying for the largest commission, we truly want to
make our customers look and feel their best. So I’d say that
the biggest and perhaps the most distinct advantage of
shopping at CoCo Pari is working with our young, eager,
attractive, energetic and knowledgeable staff.
EDGE: What if I’m a little intimidated by them?
KL: You simply need to get past that. Our stylists know what
is in, what looks good and what is flattering. You wouldn’t go
to a butcher for fish, right? It’s the same when it comes to
shopping for fashion.
EDGE: Getting back to shoes for a second, I’m always
looking for footwear that makes a statement.
KL: That’s actually the perfect word to define our shoes. Our
shoes are not for walking around. Women need to drop the
word comfortable when talking about fashionable footwear.
You need heels. If women don’t know how to walk in heels
they need to learn. You won’t find low, grandmotherly shoes
in our stores. Our shoes get noticed.
EDGE: Looking ahead, when’s the right time to shop for
spring vacation?
KL: We start getting our resort wear in January and
February, so you should come in then. You can’t go wrong
with a pair of sandals and lightweight dresses. We always
have a fantastic selection of both on hand.

Editor’s Note: Landau opened her first store at the age of
20. She says she was inspired by “the vibe in Miami Beach’s
South Beach district.” CoCo Pari features Christian
Louboutin, Jimmy Choo, YSL, Stella McCartney, Alexander
McQueen, Herve Leger, Mandalay, Rachel Zoe and
Alice&Olivia, among many other top designers. For store
locations, hours and more information log onto
cocopari.com.

Some of CoCo Pari’s staff of young fashionistas: (back, l-r)
Joy, Aubrey, Stacey, Faith, Lindsey, Briana (manager), (front,
l-r) Sophie and Lauren.
VISIT US ON THE WEB www.edgemagonline.com

By Christine Gibbs

e Americans are a competitive breed. We go for the gold and shoot for the stars. Perhaps that’s why more
than 50 million of us drop everything to tune into the Oscars, Emmys, Tonys & Golden Globes...and countless
millions more follow the pre- and post-show activities on our TVs, iPads, laptops and smart phones. It certainly
explains why New Jerseyans are particularly proud when “one of our own” takes the stage to grab a piece of
that coveted hardware. Here’s a look at some Garden Staters who have taken Acting Out to award-winning extremes…

W

The Envelope Please…
Michael Douglas (b. 1944, New Brunswick)
• Received his first Oscar in 1975 as Best Picture
producer (One Flew Over the Cuckoo’s Nest).
• Accepted the 1987 Best Actor Oscar as Gordon
Gekko in Wall Street.
• Won 3 Golden Globes (including one as producer of
Romancing the Stone).
Linda Hunt (b. 1945 Morristown)
• Won the 1983 Oscar for Best Supporting Actress for
playing Billy Kwan in The Year of Living Dangerously,
becoming the first person to win for portraying
someone of the opposite sex.

VISIT US ON THE WEB www.edgemagonline.com

Jack Nicholson (b. 1937 Neptune)
• One of only three actors to win three Oscars (two for
Best Actor in One Flew Over the Cuckoo's Nest and
As Good as It Gets and one for Best Supporting Actor
in 1983 for Terms of Endearment).
• Record holder for most nominations (8 for Best Actor
and 4 for Best Supporting Actor).
Joe Pesci (b. 1943 Newark)
• Won 1991 Best Supporting Oscar for Good Fellas.
• Nominated 10 years earlier for Raging Bull.
Eva Marie Saint (b. 1924 Newark)
• Won Best Supporting Oscar for On the Waterfront.
• Received a Golden Globe nomination for her performance in A Hatful of Rain.
• Won an Emmy for the mini-series People Like Us in
1990.

FEATURE

Frank Sinatra (b. 1915 Hoboken)
• Won the 1954 Best Supporting Oscar as Maggio in
From Here to Eternity and was nominated for Best
Actor two years later as The Man with the Golden Arm.
• A trio of Oscars for Best Original Song, and Golden
Globe Best Actor wins for Pal Joey and Come Blow
Your Horn.
• Hosted the Academy Awards broadcast in 1963.
• Awarded the Presidential Medal of Freedom by
President Reagan in 1985.
Kevin Spacey (b. 1959 South Orange)
• Won his first Oscar as Best Supporting Actor in 1996
for The Usual Suspects, and his second as Best Actor
in American Beauty in 1999.
• Artistic director of London’s Old Vic theatre since 2003.
Meryl Streep (b. 1949 Summit)
• Nominated an astonishing 16 times (more than any
other actor), winning it twice (for Kramer vs Kramer and
Sophie’s Choice).
• Received the most Golden Globe nominations (25
total, winning 7).
• Earned a pair of Emmys and a Tony nomination, as
well as the 2004 American Film Institute's Lifetime
Achievement Award.
John Travolta (b. 1954 Englewood)
• Won a Golden Globe Award for Best Actor in Get
Shorty.
• Nominated for the Best Actor Oscar for Saturday Night
Fever and Pulp Fiction.

No Time Like Primetime…
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Ernie Kovacs (b. 1919 Trenton)
• Received his only Emmy posthumously.
• Emmy-nominated three times for The Ernie Kovacs
Show.
Loretta Swit (b. 1937 Passaic)
• Won a pair of Emmys as Hot Lips on M*A*S*H.
Jack Warden (b. 1920 Newark)
• Won an Emmy for playing George Halas in Brian’s Song.
• Oscar-nominated for Shampoo (1976) and Heaven
Can Wait (1979).

Curtain Call
Jason Alexander (b. 1959 Newark)
• Won a Tony pre-Seinfeld for his appearance in Jerome
Robbins Broadway in 1989.
• Earned Emmy nominations each year from 1992
to 1998.
Nikki James (b. 1951 Summit)
• Won a 2011 Tony as Best Featured Actress in a
Musical for The Book of Mormon.
Jane Krakowski (b. 1968 Parsippany)
• Nominated for a 1990 Tony for Grand Hotel and won
in 2003 for her performance in Nine.
• Nominated for Emmys 2009–2011 for 30 Rock.
Phyllis Newman (b. 1933 Jersey City)
• Edged out Barbra Streisand for the 1961 Tony for her
role in Subways are for Sleeping.

Some Very Honorable Mentions
Danny DeVito (b. 1944 Neptune)
• Won both the 1980 Golden Globe and 1981 Emmy as
Louie De Palma on Taxi.
• Earned an Oscar nomination as co-producer of Erin
Brockovich in 2001.
Peter Dinklage (b. 1969 Morristown)
• Won 2011 Best Supporting Emmy for HBO’s Game of
Thrones.
John Forsythe (b. 1918 Penns Grove)
• Nominated for Golden Globe six times, winning twice.
• Emmy-nominated 4 times.
James Gandolfini (b. 1961 Westwood)
• Won three Emmys as Tony in The Sopranos.

These New Jerseyans made huge contributions on stage,
screen and television but were overlooked when it came
time to pass out the serious hardware...
Bud Abbott (b. Asbury Park 1895)
Lou Costello (b 1906 Paterson)
Jerry Lewis (b. 1926 Newark)
Judith Light (b. 1949 Trenton)
Ozzie Nelson (b. 1906 Jersey City)

Unmentionable
• The cast of MTV’s Jersey Shore.
• Anyone who watches it.

VISIT US ON THE WEB www.edgemagonline.com
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EDGE
interview
Vincent Pastore

incent Pastore is a hard man
to pin down. His interests are
many, his gears constantly
turning, his attention often
divided. Tracey Smith chased him all
summer for this interview, hoping to
capture the essence of a show
business Renaissance Man. To her
delight, Pastore turned out to be that
Renaissance Man in every conceivable
way. Indeed, one can easily imagine
him perched upon the throne of a 16th
century city-state...or transforming a
block of marble into a masterpiece for
a wealthy patron...or dodging the
business end of an enemy lance at the
vanguard of an attacking army. From
his tour de force as the conflicted
criminal underboss Salvatore “Big
Pussy” Bonpinsiero on The Sopranos
to his unforgettable stints on reality TV,
Pastore has become one of the most
cherished characters—and character
actors—of our time.

V

EDGE: The bad guys on The Sopranos
could be warm and vulnerable and
then suddenly turn and become cold,
heartless killers. Your character had
the added dimension of being deeply
conflicted about being an informant.
Did you enjoy that extra challenge?

Photo courtesy of Anthony Winters

VP: I did. David Chase wrote that role
for an actor who could play a tough guy
who also could be sensitive. I saw Big
Pussy as a man with a big heart, and
that was my choice of how I played that
role. In that scene where he is crying in
the bathroom at Anthony Jr.’s
confirmation, you knew it was not just
because he was a rat—he was
betraying his friends, which was even
harder to deal with.
EDGE: Was Big Pussy the most subtly
textured character you have played in
your career?
VP: Hmm, that’s a tough question.
VISIT US ON THE WEB www.edgemagonline.com
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Probably. Going through so much mental turmoil over such
a long period of time, dealing with the tension of if and when
he was ever going to get caught by his friends for being an
informant. I can tell you that it stayed with me as an actor,
over five days a week of taping. It was rather tough.
Photo courtesy of Anthony Winters

EDGE: In addition to your acting, you are involved with a lot
of plays.
VP: I try to produce three plays a year. It really enables people
to see the actors work. I started doing this four years ago. It’s
enabled me to continue working with several actors from The
Sopranos, including Maureen Van Zandt, Nicholas Giangiulio,
Joe Lisi, Garry Pastore, Tony Rossi, Anthony Ribustello and
Janet Sarno. I don’t make a lot of money because I own the
theater company, but we’ve had a pretty good run.
EDGE: Is that a different kind of stressful?
VP: Yes. The behind-the-scenes aspects of theater can be
very stressful. I recently co-produced the revival of Lamp
Post Reunion by Hoboken playwright Louis LaRusso. Danny
Aiello played the lead character. There were frequent worries
about who was ready or on cue. Plus the mood of the main
character was dark.
EDGE: Your television and film roles are typically big, rich
characters. How much of what we see on screen is you,
and how much of that is you slipping into character?
VP: That depends on the role. I am currently being filmed as
a mayor in Surviving Family and I’m not acting like the typical
wiseguy that I’ve played in the past, like Angelo Ruggiero
from Gotti or Big Pussy from The Sopranos. In Surviving
Family I am acting, whereas those other characters are
closer to who I am. I am Angelo. I am Big Pussy. And trust
me, playing a mayor is a whole lot different than playing a
wiseguy. There’s no comparison.
EDGE: What about the over-the-top Vincent Pastore we’ve
sometimes seen on reality television shows, like Famous
Food, The Apprentice and Celebrity Fit Club?
VP: What reality producers try to do is put me up against
certain situations to bring out the best or worst in me, which
is what the reality television mission is, in all actuality. They
place you in a bad improvisation scene with someone you
genuinely don’t like, and you’re forced to work with them. They
want drama, emotion and conflict. Sometimes my temper
shows, but I believe that as long as you don’t take it home to
your family, and keep it out of your personal life, it’s okay.

EDGE: You pointed out in a previous issue of this magazine
that not everyone can play a wiseguy. By the same token,
no two wiseguys are alike. Big Pussy was a fictional
character. But the part you played in Gotti was not. What
was the challenge in interpreting that role?
VP: Angelo Ruggiero was a real person, so it was key to
know the relationship between the two men. John and
Angelo had a priceless bond. Armand Assante, who played
Gotti, told me that the song The Wind Beneath My Wings
reminded him of Ruggiero. He was always right behind John
Gotti. He was loyal, and he never ratted. So you have to do
the research, know the character. It’s true—not everyone
can do this, not everybody can play a wiseguy.
EDGE: You mentioned that Angelo Ruggiero and Big Pussy
are “you.” How often do you reach back and draw on your
experiences outside the theater, to the real-life characters
you’ve known, when you play a part?
VP: A lot of people think I grew up with those kinds of people.
The truth is that I grew up in a pure Italian-American home.
Tradition. We lived in New Rochelle in an Italian neighborhood.
I can still smell the pizza! Rollerskating every Friday night at
the Boys Club. Great memories. We saw bookies and loan
sharks. But to play these roles you don’t rely on memories.
You use your own personality and come up with a great
character. And for the record, I never knew any rats.
EDGE: Your family lived above a social club.
VP: The Forester’s Club of America. It’s still there. When I
was a kid, I packed the cases of beer, cleaned up after the
card games. I still can remember the smell of the stinky
VISIT US ON THE WEB www.edgemagonline.com
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ashtrays—which probably had an influence on me later
owning a bar. Most days I would get there at 3:00. My dad
was a school custodian. He’d get back around 6:00. My
mom cooked for the men at the bar on the weekend. There
was a big hall in the basement where they would play team
games and card games. There was an annual picnic, a
Christmas party. A lot of meetings took place here.

hurrah. He had been in the business for twenty years, had
come up through the ranks of indie films, and he had to
make an impact. He had to get physically and spiritually
more space. In the pilot his one line was Barone wants to
talk to you. My part was much bigger. David Chase liked
Paulie Walnuts, so he made Tony a technical assistant, and
eventually wrote him in more and more.

EDGE: Sounds like a typical Italian-American social club.

EDGE: What was it like sharing a scene with a character
like Paulie Walnuts?

VP: Yes, but not like a John Gotti “social club.”
EDGE: Is it true that you got into acting through Matt and
Kevin Dillon?
VP: It was really Kevin Dillon who got me my first break. I
used to drive a limo in New York and that’s when I met the
brothers for the first time. I told them about my dreams of
becoming an actor. They ended up seeing me at this
community theater I was doing, and Kevin helped me out.
He gave me the direction I needed to finally act. From there,
Danny Aiello really became my mentor.
EDGE: One last Sopranos question. Your partner in crime,
Pauly Walnuts, went from one line in the first episode to mob
superstardom. How did that go down?
VP: The Sopranos was my dear friend Tony Sirico’s last
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VP: Like sharing a camera with an elephant! He wanted the
whole camera, (laughing) but he let me squeeze in there
from time to time. Tony was so experienced. I respect him
so much. He always came to work prepared, ready, knew
his lines, make-up was perfect. I truly learned from him.
EDGE: Is there a brass-ring role that’s out there for you? Is
there a character you were born to play?
VP: I’d love to be on a sitcom. I’d love to finally play
someone warm and funny.

Editor’s Note: Tracey Smith is a freelance writer who lives
in Chicago. She is working on a book about contemporary
films on gangsters and organized crime.

Community Events
SEMINARS AND
HEALTH EVENTS
THURSDAY, JANUARY 12

5:30 pm

Simple Tips for Eating Healthy

TRINITAS
COMPREHENSIVE
CANCER CENTER
EVENTS & SUPPORT
GROUPS

Orietta Rodriguez, Professional Chef
Echo Executive Plaza, Suite 1A
899 Mountain Ave., Springfield, NJ

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

SPECIAL PROGRAMS

WEDNESDAY, FEBRUARY 8

5:30 pm

Recognizing Cardiac Signs & Symptoms
– When Should You See Your Doctor?
Meherwan Joshi, MD, Cardiologist
The Westwood, 438 North Ave., Garwood, NJ
Dinner will be served

Prostate Cancer Support Group
Brett Opell, MD, Urologist, Grisela Hidalgo, LCSW

THURSDAY, DECEMBER 15

Meets regularly – please call for date and time.

10:30 am - 12:30 pm

Look Good, Feel Better
DECEMBER 13, JANUARY 10,
FEBRUARY 14

2:00 pm – 4:00 pm

Living with Cancer Support Group
WEDNESDAY, FEBRUARY 22

(held the 2nd Tuesday of each month)

5:30 pm

“Joyful Heart” Tea – Join Us
and Learn About Your Heart Health

Trinitas Comprehensive Cancer Center patients
receive personal beauty tips and techniques that
they can use everyday, thanks to a partnership of
the American Cancer Society (ACS), the National
Cosmetology Association, and the Cosmetic, Toiletry & Fragrance Association (CTFA) Foundation.
Administrative Services Building, Room 202

DICIEMBRE 6, ENERO 3, FEBRERO 7

2:00 pm – 4:00 pm

BILINGUAL

Viviendo con Cancer Grupo De Apoyo

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

Meherwan Joshi, MD, Cardiologist
Echo Executive Plaza, Suite 1A
899 Mountain Ave., Springfield, NJ
Light dinner will be served

For more information on any of the above seminars and to RSVP please call (908) 994-8939.

(dado el primer Martes de cada mes)

FIRST THURSDAY OF THE MONTH

10:00 am
For more information on any of our cancer
support programs and to RSVP please contact
Grisela Hidalgo, LCSW at (908) 994-8535.

Made For Me Boutique
Wigs and accessories for cancer survivors.
Administrative Services Building, Room 202

BILINGUAL. APPOINTMENTS ONLY.

SUPPORT GROUPS
THURSDAY, APRIL 26

7:00 pm – 9:00 pm

Sleep Disorders CPAP Support Group
Trinitas Regional Medical Center
Physicians Conference Room
210 Williamson Street, Elizabeth, NJ
(908) 994-8694 to register.

FIRST TUESDAY OF EACH MONTH

2:00 pm – 3:00 pm

Diabetes Support Group
Open to all who have questions or concerns about diabetes
Meetings are held in the Diabetes Management Center
Trinitas Medical Office Building, Suite 202
240 Williamson Street, Elizabeth, NJ
For information or to RSVP, call (908) 994-5490

SPECIAL EVENTS OF
TRINITAS HEALTH
FOUNDATION
Season for Hope
This Holiday Season, pay tribute to someone you
care about by giving a gift to the Trinitas Health
Foundation. Their names will be included in the
Main Lobby display at your desired campus.
For information and donation form, contact
(908) 994-8249 or log onto TrinitasRMC.org.
Proceeds from these events benefit the patients
of Trinitas Regional Medical Center.
For more information about the Foundation or to
learn more about its fundraising events, call Laura
Ciraco, (908) 994-8249 or lciraco@trinitas.org

Call (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

This page sponsored by
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The
Uncommon
App

’Tis the season. No, not of family gatherings and holiday cheer.
For college-bound seniors and their parents, it’s crunch time.

By Zack Burgess
ollege admissions officers are bracing themselves
for the tsunami. Over the next few weeks, the
steady stream of applications they have been
wading through will turn into an unstoppable
torrent. One of the countless charms of the Internet is that
it has made the process of applying to multiple schools
incredibly simple. A generation ago, high-school seniors
would pick a handful of schools—including a reach and a

C
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safety—fill out the paperwork by hand, lick the envelope,
stamp it, and send it off.
Thanks to the common application (aka The Common App)
and the wonders of technology, today every one of the
3.5 million teenagers thinking about college can apply to
20 schools with only slightly more effort than it took to lick
those envelopes.

FAMILY

87

One thing about teenagers hasn’t changed. No matter how
easy the computer has made it for them to apply to college,
they somehow find a way to turn the process into a full-on
heart attack anyway. The majority of kids will be pushing the
SEND button on their applications just a day or two before
the deadline. Some will take it down to the final minutes or
seconds.
While frustrating for parents, engaging in this type of
brinksmanship isn’t what should concern the moms
and dads of college-bound seniors. The critical timemanagement issue is making sure that enough thought and
effort have been devoted to the creation of an essay for the
common application that grabs the attention of even the
most overwrought admissions officer. It is the piece that tells
a college who a young person is, and helps determine
whether he or she would be a good fit for the school.
Is your senior‘s essay done? I’m guessing the answer is no.
Remove your fingers from around your child’s neck for a
moment and take a look at what another kid did. I asked
four professionals in the college admissions process to
critique this essay. I made it clear that the writer had already
matriculated, so we weren’t fishing for praise. Instead, we
were looking for specific, constructive criticism that would
help members of the Class of 2013 evaluate their college
essays as the application deadline nears....

THE CRITICS
• Tim Lear, Director of College Counseling
The Pingry School
• Scott Maciag, Supervisor of Guidance
New Providence High School
• Carolyn P. Mulligan
Insiders Network to College
insidersnetwork.org
• Dr. Rodney Cohen, Assistant Dean of Students
Yale University
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THE ESSAY
When life hits you in the face, react with your head, not your
hands. I never really knew what my parents were talking
about until that awful Sunday afternoon in May. I had struck
a section of guardrail with such force, and at such an
unusual angle, that it lifted two of the supporting stanchions
completely out of the ground. Luckily, I was unhurt.
The culprit was long gone. Not a drunk driver. Not some idiot
wolfing down a Quarter Pounder while texting on his cell
phone. Rather, it was an enormous beetle that had flown
through the open, driver-side window—smack into my face.
A novice behind the wheel, I swerved left, overcorrected
right, and finally lost control at 50 miles per hour. Precisely
six weeks after posing for my first driver’s license photo, I
had become a cliché.
I was shocked and angry and embarrassed. The car was a
twisted wreck. It had collapsed around me, absorbing
the energy of my high-speed, metal-on-metal encounter.
Totaled. It was only later, when I saw photos of the car and
revisited the scene of the accident, that I realized how
fortunate I was.
Had I swerved 20 feet sooner I might have been cleaved by
a telephone pole. Had I left the road 20 feet farther down the
hill, I would have launched myself into a ravine. Teenagers
are not wired to contemplate their own demise, yet whenever
I drive past this spot it is hard to think of anything else.
In time I realized something slightly more profound. By
handing the keys to a newly minted driver, mom and dad
were giving me that first terrifying (for them) taste of true
independence that’s part of the letting-go process of
parenthood. While all I saw was the upside, they had quietly
thought through the downside and purchased the
automotive equivalent of a Panzer—a used Audi wagon that
was basically conceived and constructed to crash into
guard rails and deliver young drivers back to their parents
older, wiser and relatively unscathed. I might mention here
that I had lobbied briefly for a Thunderbird convertible (yeah,
dream on!).
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It’s less than a year later and my parents are now preparing to
hand me the keys to a college education. They will be writing
out another large, painful check and making me the driver of
my own life. How terrifying this is for them I can only guess.
Recently, I found myself telling a friend "when life hits you in
the face, react with your head, not your hands." She wasn't
really sure what I was talking about, but a few weeks later,
she found herself wrapped around a telephone pole thanks
to an adventurous squirrel. At this point, it is safe to say that
almost everyone in our group of friends has both heard and
understood this bit of wisdom.
Of course, part of giving advice is accepting that advice
yourself. And in that spirit, I would like to tell my parents
what I have learned. Next time I will react with my head
and not my hands. That’s a no-brainer, so to speak. And
although I still feel indestructible, I also know grave
consequences await both my actions and inactions. Mostly
what I’d like to tell them is that in choosing a college, I now
know I’m looking for the Audi, not the T-bird.
I’d like to tell them...but I won’t. As they taught me,
sometimes you just have to figure things out for yourself.

THE STUDENT
• The senior attended a middle-ranked public
high school in New Jersey and graduated with
an A– average.
• The senior’s scores on standardized tests were
all above 600.
• After scrapping a couple of other essay ideas,
the senior wrote this one “uncomfortably close”
to the submission deadline.
• The word limit on the essay was 600.
The word count on this one comes in at 584.
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THE FEEDBACK
All four of our experts agreed on two things. The essay
demonstrated excellent writing skills, but also fell short of
that certain something admissions officers love to see in an
essay: Wow Factor.
“I really enjoyed the opening. It grabbed my attention and
piqued my curiosity,” says Lear. However, he maintains that
the subject matter was potentially risky, as some colleges
might view the author as “a rather spoiled, a suburban poet
without any real wisdom to impart.”
“While good writing is good writing, period,” Lear explains,
“students need to tell a good story and try to exhibit some
real depth. Introspection is an underrated trait, and students
are often quick to wrap up their essays too simply or neatly.
Embracing ambiguity and thinking deeply before writing are
two tips I would offer seniors.”
“I thought it was well written, but it ultimately left me
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“You are trying to see if a school fits
you...and you should not change it

scratching my head,” says Cohen, who wanted to know
more about the student than was revealed in the essay. “It
didn’t tell me enough about the writer as a person. He/she
spent entirely too much time on the accident. Ultimately
schools are looking for Who are you? How are you going
to fit in?”
“I like the line about the ‘grave consequences await both my
actions and inactions,’’ says Maciag. “This line can send a
powerful message. I feel a more substantive essay could
have come out of this line than ‘reacting with my head not
my hands.’”
An essay is supposed to tell the admissions committee
something about yourself that is not revealed in the
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you, and so the essay is about
to fit different tiers of schools.”

application, Maciag points out. “I did not get this from the
essay. I felt the essay included too many details about the
accident that had no bearing on the lesson learned.”
Mulligan points out that the essay does achieve something
critically important. “It was engaging from the start,” she
says. “The subject matter caught my attention and kept me
reading to find out how it all ended. In the days when
admissions folks are reading thousands of essays this is
so important—to keep eyes from glazing over and hold
the attention of the reader. For the most part, he or she is
a solid writer with a terrific vocabulary and good writing
style. The essay puts the student in an interesting story,
which I like.”
When asked if the essay would be better for one type of
school over another, Mulligan pointed out that this actually
should not be a consideration for the main essay. “Students
are attempting to tell the schools who they are,” she
explains. “This is their big chance—often the only forum. It
is not like Cinderella and the glass slipper, I tell my students.
You are not trying to fit yourself into a school, or gear an
essay to a school. You are trying to see if a school fits you,
and so the essay is about you...and you should not change
it to fit different tiers of schools.”
To the What type of school... question, Lear had a more
succinct response: “One that doesn’t allow freshmen to
drive cars.” EDGE

Editor’s Note: Assignments Editor Zack Burgess writes on
culture, politics and sports for a number of publications and
web sites. His work can be seen on zackburgess.com. The
young author of the essay in this story was accepted by
(and now attends) a Top 30 university.
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FOUNDATION PEOPLE

SEASON FOR HOPE

FLYING HIGH

This Holiday Season, pay tribute to someone you care about by
giving a gift to the Trinitas Health Foundation. Their names will be
inscribed on the holiday decoration of your choice and included in
the Main Lobby display at your desired campus. You and those you
honor will receive an acknowledgement of your generosity. For more
information and a donation form, please contact the Foundation at
(908) 994-8249 or log ontoTrinitasRMC.org.

Bill Huisman (second from right) presents a check to TRMC’s
Health Careers Exploration Program, a partnership betweenTrinitas
and area schools that promotes careers in the health industry.The
$5,000 donation was made by the Aviation Development Council, of
which Huisman is Executive Director.

A GIFT
THAT KEEPS
ON GIVING

AND
THEY’RE
OFF!
More than 150 racing enthusiasts gathered on October 23rd at
Monmouth Park Racetrack for the 8th Annual Day at the Races.With
the generous participation of longtime sponsor Crothall/Morrison,
the event netted nearly $70,000 for theTrinitas Health Foundation.

Submit your EDGE People event at www.edgemagonline.com

With so many people in Central
New Jersey in need of quality
healthcare, and interest rates
so low, it’s nice to know there’s
a win-win option out there. A Trinitas Charitable Gift Annuity
(CGA) transforms a tax-deductible charitable donation into an
income-producing annuity for you, while supporting quality healthcare for all. Recently, Elinore Blore, a Trinitas Health Foundation
Board trustee, established a CGA that yields a rate of almost 10%
in the form of a guaranteed quarterly payment for the rest of her
life—triple what that money had been earning in a mutual fund.
“When I was told about the interest rate I would earn, I knew a
charitable gift annuity was a good deal for me,” says Blore. “If anybody can do it, they should.”The rate of return forTrinitas CGAs is
determined based on the age of the income recipient at the date of
the gift. Gifts of cash, appreciated securities and mutual funds are
all accepted. For more information contact Pamela Goldstein,
Trinitas Health Foundation’s Director of Annual and Planned Giving,
at (908) 994-8249.
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22 Briarheath Lane

Clark
$549,900

324 Parkway Drive

Clark
$559,000

Elegant All Brick Raised Ranch w/3BR 2.1BA,
living room w/fireplace, finished basement, Great
Room & more!

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

Janice Good-Piga

John C. Wiley

33 Runnymede Road

908.759.6729

Clark
$420,000

305 Bloomingdale Avenue

homes on the EDGE

A look at unique and distinctive homes for sale in our area.

908.233.5555

Cranford
$589,000

105 Cranford Avenue

Cranford
$619,000

Spacious home w/2BR suites, one w/slider to
patio; both w/full baths, Living Room w/vaulted
ceilings, EI-kitchen opens to FR & DR w/slider to
deck!

Spectacular open floor plan, 4 bedrooms, 4
baths, master suite, updated throughout, movein condition

Spacious custom home w/4BR 3.1BA, LR w/brick
fireplace, gorgeous wood floors, & much more on
over ¼ acre of park-like property.

Pat Connolly

Barbara Zeckman

908.233.5555

Elizabeth Bataille

908.518.5294

Fanwood
$499,999

410 Myrtle Avenue

Garwood
$469,000

28 Hamilton Avenue

908.875.6889

Cranford
$780,000

77 Tillotson Road

Classic Victorian w/ updates, 11 rms,6 BR’s,3 ½
bths, FP, large yard, open front porch, pocket drs,
no water from Irene

Classic 4BR, 2.1BA Side Hall Colonial located on
nearly a half acre of property convenient to town
and NYC

Huge Sprawling custom built country style
colonial w/4BR 2.1baths, sunken great room,
charming front porch.

Tamatha Costello

Jayne Bernstein

Ileen Cuccaro

908.233.5555

908.233.5555

908.410.3732

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.
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1 Beech Terrace

Millburn
$899,000

274 Friar Lane

Mountainside
$575,000

24 Whippoorwill Way

Mountainside
$549,900

Charming and elegant classicTutor-bright, sunny
and filled with the presence of yesteryear but
beautifully updated.

Wonderful floor plan for easy living, front porch
faces Watchung Reservation, well maintained
home, handicap accessible & more!

Classic brick Colonial 3 bed Rm 2.1 Baths LR
w/wood burning fplc & french DRS to screened
porch, FDR w/built-in, MBR suite w/full bath,
walk-in closet, HWD FLRS, CAC, finished
basement. www.westfieldtophomes.com

Terry Kennedy

Pat Connolly

908.875.6889

Naasa Sherbeini

908.883.1707

Plainfield
$349,900

1116 Park Terrace

Plainfield
$398,000

940 Glenwood Avenue

973.715.2522

Plainfield
$895,000

943-45 Hilltop Road

Tudor heart of Sleepy Hollow ,14rm,5+BR,5.2bth,lg
Kit,FR,LR w/fpl,deck,new heating system.

Charming Sleepy Hollow Tudor with Manhattan
sophistication.Totally rebuilt to today's needs.

Netherwood Heights Gem! 4 BR, 2.1 newer BA.
w/vintage details & hdwd flrs. LR w/wbpflc, DR
w/butler's pantry, EIKit. & screened porch. Tour
this home @ http://www.parkterrace.com/
Also available For Rent $2,700/mo.

John DeMarco

Adah Levin

Sherrie Natko

658 Grove Avenue

908.233.5555

Rahway
$534,900

970 Nepawin Lane

908.233.5555

Scotch Plains
$927,000

533 Birch Avenue

908.303.8133

Westfield
$1,150,000

Exquisite custom home with a gorgeous updated
Kitchen, Family Room, Master Bedrooms, and
Bathrooms in the Relaxing Inman Heights
Section

A SCOTCH PLAINS JEWEL! Stately 6BR 4.5BA
custom Colonial on prestigious private lane.
Exceptional architectural details. Professionally
landscaped.
Many
recent
updates.
www.CBMoves.com/WestfieldWest

Stunning New England Colonial. 5BR, 3.5 baths,
MBR w/ privet bath ,first floor guest suite
w/bath. elegant LRw/fplc & DR w/dentil molding,
HW floors, SunnyFRM, private yard. Large library
with built-ins www.westfieldtophomes.com

Janice Good-Piga

Barbara Lang

Naasa Sherbeini

908.759.6729
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Westfield
$849,000

351 Brightwood Avenue

Westfield
$429,500

756 Crescent Parkway

Westfield
$769,000

Spacious & elegant 4BR, 3 1/2 BA Classic
Colonial home w/many updates & amenities.
Newer kit, Wd Floors, Stunning property.
www.coldwellbankermoves.com

Pristine 6 room, 2 BR, 2 bath Cape Cod in model
home condition. Lovely yard w/2 decks &
perennial gardens. www.frankdisoldi.com

Charming 1930 vintage CHC, 4BR, 2BA, LR
w/frpl, FDR, EIK, HWF, Semi-finished basement,
3rd flr expansion, deck, 2-car garage.
www.coldwellbankermoves.com

Irene Katz

908.233.5555

Frank D. Isoldi

908.301.2028

Regina Vietro

Westfield
$649,000

31 Fairhill Drive

Westfield
$1,049,999

710 E. Broad Street

414 Lenox Avenue

908.233.5555

Westfield
$819,000

Updated 5BR, 2.1BA Colonial with lovely period
details and first floor Family Room. Close to
Downtown and all NYC transportation.
www.makeNJhome.com

Stone-front center hall Colonial on ½ acre
in Brightwood section – 5 bedrooms,
2 ½ baths, gorgeous kitchen/family room.
www.maryaliceryan.com

Turn of the Century, Arts & Crafts 4 BR,
4-1/2 bath home on landscaped lot w/patio.
Close to town & NYC transportation.
www.frankdisoldi.com

Shari Holtzman

Maryalice Ryan

Frank D. Isoldi

601 Norwood Drive

908.868.6299

Westfield
$1,049,000

820 Standish Avenue

908.928.9121

Westfield
$995,000

774 Westfield Avenue

908.301.2028

Westfield
$1,099,000

Gialluisi Custom Homes 5 BR, 4.5 bath 1st Fl InLaw Suite and Fin Base fenced Large yard 87x130
lot! 2 Car Garage Call 888-279-7893 ext 193 for
more info

Gracious Center Hall Colonial w/6BR 3.5BA located
in The Gardens section of Westfield. Beautifully
maintained. Convenient to transportion & schools.
www.CBMoves.com/WestfieldWest

Walk to schools and town, 4000 sqft inclu 5
bedroom, 4.5 bath another fine New Home by
Gialluisi Custom Homes. Fin base & 1st Floor
Nanny Suite 80x107 lot. Call 888-279-7893 ext 197
for more info

Virginia Garcia

Mary O’Keefe

Virginia Garcia

201.259.8291

908.233.6355

201.259.8291

ATTENTION REALTORS: Place your home listings here for FREE - call 908.247.1277 for details.
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TALENT on the EDGE
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. We hopped across the Hudson to check in with two of
the busiest actors in town. To see Matt and Lilli in action, log onto edgemagonline.com and look for links to their
latest video performances on our home page.

Matt Doyle
Role I was born to play...
Romeo.
Dream co-star...
My best friend growing up was
Beth (2 Broke Girls) Behrs. We both
achieved our dreams but we’ve never
done anything together.
Pre-performance ritual...
30 minutes in the gym.
Never miss...
Blade Runner.
I’m addicted to...
The Universe on The History Channel.

Always loved...
Rent. It’s a little embarrassing how
many times I’ve seen the show.
You’ll never find in my fridge...
Sauerkraut.
New Jersey destination...
Hoboken. Love it. Often thought
of moving there.
Matt Doyle originated the role of Billy
Narracott in the smash hit War Horse,
and can be seen in the Tony-winning
play through the end of the year. He
can also be seen in the film Private
Romeo. Matt’s recently released EP
Daylight is available on iTunes.

Photo courtesy of Rick Day

Lilli Cooper
Roles I was born to play...
Sarah in Ragtime and the Acid Queen
in Tommy.
Dream co-star...
Taye Diggs.
Pre-performance ritual...
Relaxing with a cup of tea with ginger,
lemon and honey.
Never miss...
Big Fish. Big Tim Burton fan.
I’m addicted to...
True Blood.
Photography/Hair: Nadine Raphael
Make up: Rosa Valdivieso
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Always loved...
Stephen Sondheim’s
Into the Woods.

Urban comfort food...
Sushi. Couldn’t live without it.
New Jersey destination...
Long Beach Island.
Got a great tan there!
Lilli Cooper joined the cast of Spring
Awakening at the age of 15, and
accompanied the rock musical when it
moved to Broadway in 2006, where it
won the Best Musical Tony. Lilli spent
the last year at the Prague Film School
directing music videos and short films,
and is currently appearing in Thornton
Wilder’s The Skin of Our Teeth at Vassar
College and is a teaching artist with the
Broadway in South Africa Organization.

