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President’s Message
Welcome to the Hot Stuff issue of
EDGE, our first of the new year.
Magazines often use their first issue of
the year to present stories on emerging
trends, and EDGE is no exception.

In these pages you will find timely
articles on everything from hot medical
issues to hot colleges, hot real estate
to hot gifts.

Two intriguing nations, China and India, provide compelling
reading and images.  EDGE regular Sarah Rossbach traveled
to Beijing after a 30-year absence to revisit some of her 
old haunts, while Nadine Raphael, our resident fashion
photographer, shot our swimwear story in the tiny state of
Goa on the coast of the Arabian Sea in India.

In this issue, you’ll read Zack Burgess’ interview with Mekhi
Phifer and Dulé Hill—co-stars of the Broadway drama 
Stick Fly—while Tracey Smith delves into what makes 
Chazz Palminteri tick. These actors join the growing list of
celebrities we’ve included in EDGE over the past three years
and they are proud to be included in our pages.

One final note...if you spend any time on Facebook, 
I encourage you to visit the EDGE Magazine NJ page. If you
love the history and culture of New Jersey as much as I do,
you will find something wonderful every day.

Thanks and stay warm!

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.



The Center for Wound Healing & Hyperbaric Medicine at Trinitas 

Regional Medical Center is New Jersey’s leading comprehensive

wound care center.  We utilize advanced wound care technologies

such as Hyperbaric Oxygen (HBO) Therapy and Vacuum-Assisted Closure

(VAC®) negative pressure wound therapy. And we were the first in the state

to use Apligraf® - a living, bi-layered skin substitute.”

We enjoy healing rates that are consistently above 90%. That’s why so

many area hospitals send their most difficult wounds to us. And why 

Diversified Clinical Services named us a Center of Distinction for 2010.

This is wound care that goes way beyond bandages. And it’s 

available right here, right now. Beautiful.

CENTER FOR WOUND HEALING & HYPERBARIC MEDICINE
240 Williamson St., Suite 104, Elizabeth, NJ 07202 • 908-994-5480 • www.WoundHealingCenter.org

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

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

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

The best-dressed 
wounds in New Jersey.

That’s the beauty
of Trinitas.

Wound Care/Hyperbaric Medicine 
Specialist, Dr. Yoshinobu Mifune, M.D. 
is the Medical Director of the Center for
Wound Healing & Hyperbaric Medicine 
at Trinitas.
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Don’t let knee pain put you on the sidelines.

At the Trinitas Regional Medical Center

Total Joint Replacement Program you’ll find 

orthopedic surgeons known throughout the region for their 

skill and expertise. Our staff of highly skilled and compassionate

nurses and physical and occupational therapists will put you

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

pain-free function.

To learn more about our staff of orthopedic surgeons and

the services offered by the Total Joint Replacement Program,

call (908) 994-5406.

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

Kick your
Knee Pain
Good-Bye!

Gregory P.
Charko, MD

John W. 
King, DO

David E. 
Rojer, MD

Enjoy pain-free 
living again.

TOTAL JOINT REPLACEMENT PROGRAM
at TRINITAS REGIONAL MEDICAL CENTER

HEALTH & REHABILITATION CENTER 
240 Williamson St., Suite 103

Elizabeth, NJ 07202

908-994-5406
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Plates here arrive awash in subtlety, 
with sauces demure and focused, main

elements expertly cooked, technically precise.

by Andrea Clurfeld

EDGE
restaurant

Lun Wah

“
Sam,” I say to my friend who is
about to leave with his family on
a trip abroad, “once upon a
time in New Jersey, there

wasn’t sushi on every corner or
places nearby where you get tacos
or tortas or other Mexican foods.
There weren’t Thai restaurants. You
know that, right?”

Sam is 11 and, after hearing my spiel,
puzzled. “Really, Andy?” he asks. “No
California rolls?”

I don’t want him to think I grew up
deprived. But, compared to the
variety of restaurant options we have
today, the New Jersey I grew up in
circa the 1960s and 1970s was, at
best, limited. 

“When I was your age,” I tell Sam as
we navigate the Garden State
Parkway, “there was pizza and
Chinese and that was about it for
ethnic food.” I quickly realize I need
to qualify Chinese. “I’m not talking
Szechuan or soup dumplings or any
of the things we eat now. Chinese
was…well, Chinese was very
different back then.”

Which is why we are en route to Lun
Wah, a classic in Roselle since 1974.
I wanted Sam to come back in 
time with me to a vintage New
Jersey-style Cantonese/Polynesian
restaurant, complete with tiki bar,
waiters in Hawaiian-print shirts and a
koi pond—a setting, a scene and a
bill of fare almost extinct now in these

Lun Wah
587 Raritan Road (Route 607), Roselle
908.245.0656

Lun Wah is located at 587 Raritan Road (Route 607), Roselle, near the intersection with
Wood Avenue. Phone: 908-245-0656. Reservations accepted. All major credits cards.
Hours: Monday from noon to 11 p.m.; Tuesday through Thursday from 11:30 a.m. to 11
p.m.; Friday and Saturday from 11:30 to 12:30 a.m.; Sunday and holidays from 12:30 to 11
p.m. Prices: Polynesian alcoholic drinks: $6 to $11.40. Appetizers: $1.60 to $11; $16.50 for
the pu pu platter for two. Soups: $2.40 to $7.05. Chef’s specialty entrees: $17 to $23.95.
Szechuan dishes: $14.50 to $17.50. Traditional combination platters: $9.95 to $13.80. A la
carte entrees: $7.30 to $17. 
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parts. He’ll experience the most exotic foods of a generation
past and realize what a treat it will be to have a chance to
trek across the Atlantic to try a whole other new world 
of food.

“Sam,” I continue as Steve Tyrell belts out Ain’t Misbehavin’
on my CD player, “you need to know how to take chances
with new foods. You need to know how to order in a
restaurant without falling back on the same-old, same-old
stuff. You need to know this, Sam. You understand?”

His response is barely audible, even though I’ve tamped
down Tyrell. “Yeah,” he says. “When are we getting there?”

We do get there, and settle into a bamboo-lined booth in
one of two “palm”-tree lined dining spaces. Sam looks up at
the fierce mask glaring down at us from its perch on the wall,
then at me, unfazed. “How about Voodoo Steak?” I ask, and
Sam laughs at the name. However, he’s appalled when I tell
him we’re going to start with a pu-pu platter.”

“Poo-poo? Oh, Andy, no!” Sam protests, until the platter
arrives with a lazy-Susan arrangement of nibs and bits and
a flaming mini-grill in the center.

Suddenly, Sam’s eyes glow. By the time we polish off our
chunks of marinated beef, meaty hunks of ribs, shrimp
toasts, packets of moist, spiced chicken and old-fashioned,
pork-stuffed egg rolls, Sam is a big believer in the charms of
Lun Wah’s superior pu-pu platter. 

Lun Wah is, after all, pure retro. As we spear cubes of beef,
warming them for a minute on our grill, we see many diners
file in. They’re all greeted by a veteran floor crew which
seamlessly takes orders, delivers dishes and replenishes
drinks served in pineapple shells trimmed with paper
umbrellas and rimmed with plastic monkeys threatening to
dive into the fruited spirits. By the time we’re served our
resolutely Cantonese soups—a house wonton plumped not
only with the steamed dough pouches filled with minced
pork but also slices of chicken and roast pork, shrimp and
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crisp choy, and a thoroughly comforting chicken-corn that
earned its moniker “velvet”—Sam’s ready to surrender to
Lun Wah’s ways.

“You can take the rest of the soup home,” I tell Sam, who is
having a hard time saying goodbye to the kernels of corn
and shreds of chicken swarming the not-too-thick soup
base. This is a naturally thickened slow-cooked model, I
suspect, for there is none of that cornstarch aftertaste that’s
kept me from ordering the standard in many moons. 

Sam’s about to offer what I’m sure would’ve been a
compelling argument for finishing every last drop of soup
when our new best friend, Kenny—server sublime and
master of Lun Wah ceremonies—arrives to see how we’re
doing. I take this as a cue our entrées are almost ready and,
in turn, cue Sam to put down his spoon and prepare for
more.

“This place is the best, Andy,” Sam says, emphasizing the
superlative with a slam-dunk imitation of one who has
ingested a couple of Lun Wah’s Coco Locos, a concoction
of rum and coconut milk. “What’s Volcano Steak?”

Soon, he’s caught up on how he’ll describe to his family the
multiple slabs of filet mignon set upon a thick layer of
Chinese vegetables, all of which ring a tiny flame nestled in
a citrus shell. Lun Wah doesn’t miss a chance to light a fire
under, or for, its diners. But although there’s no shortage of
ceremony and pomp, plates here arrive awash in subtlety,
with sauces demure and focused, main elements expertly
cooked, technically precise.

The claypot subgum, a stew of myriad ingredients, illustrates
that perfectly. There are chicken and shrimp, not a smidgen
overcooked, shredded beef, muchos mushrooms and snow
peas, broccoli and shards of more esoteric Asian vegetables
in the heated pot. It’s bound by a light, sprightly sauce. You
taste everything, individually. Nothing’s  muddied.

Grand Marnier shrimp, that luscious standard that at one
time titillated, is textbook correct, with crunchy fried walnuts
helping to offset the richness of the creamy, fruity sauce.
Sam isn’t a shrimp fan (he’ll learn, he’ll learn), but he can’t
get enough of that lush sauce, which he considers a kind of
salad dressing for the thick slabs of cabbage and choy
bedding the shrimp.

A Full Line of

AMERICAN 
GRASS-FED 

GRASS-FINISHED
BEEF

Rich in Omega 3 & CLA

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

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

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

877.967.7463

• NOAntibiotics

• NO Growth Hormones

• NO Pesticides

• NO Preservatives

NOTHING to 
Harm Your Family!

Call a home food
consultant for your 
customized order!

2 Weeks of FREE Food
with 1st Quantity Food Order

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

purchases. New customers only.

USDA Inspected to 
ensure safety & quality.
Serving NJ, PA, VA, 

MD & NY

www.organiclifestylefoods.com

Organic &
Natural Foods
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We end as I always ended as a late-stage teen dining out
with friends: with chocolate ice cream and chunks of
pineapple. On the way home, Sam, Lun-Wah-fortified, belts
out his own personal rendition of “They All Laughed” and I
don’t feel the need to reprise my beloved Steve Tyrell.

But I do feel the need to reprise, for your sake, Lun Wah.
So I return to check out several more classics that you might
need to know about should you visit. Do you remember
Happy Family? I remember Happy Family, and Lun Wah’s is
a delirious version—the same that taught us about oyster
sauce and how it relates to pork, shrimp, beef and chicken.
Som Bo Duck is delicate and soothing, a splay of boneless
duck breast amid chicken and shrimp, all atop a bevy of
Asian vegetables.

Coconut Shrimp never has been done as well in fusion-
friendly New Age restaurants as it is here, with Lun Wah’s
kitchen striking just the right balance of flakes to shellfish.
Just because we figured we should, we tried one of the

Photo credit: iStockphoto/Thinkstock

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

Star Ledger rated “Excellent”
Jersey Monthly rated “Excellent”

Make plans now to celebrate Easter with us...Communions • Confirmations • Bar/Bat MitzvahsGraduations • Showers • rehearsal Dinnersanniversaries • Birthdays
Prix Fix Three-Course Dinner Menu for only $32.95
with great choices such as Blackened Salmon, Pork Tenderloin and more.

Use your customer ‘Loyalty Card’ and receive 10% off this special

NortherN ItalIaN Style CuISINe
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handful of Szechuan selections, gingered beef that we
asked to have kicked up to the max with hot sauce. The
verdict? Gummy and one-dimensionally hot; no nuance, no
finesse. Stick with Lun Wah’s core Cantonese/Polynesian
dishes.

Rather than doing dessert, use up your guilty-pleasure
calorie allotment by starting your evening with one of the
house-special drinks the folks gathering at the tiki bar so
adore. Hawaiian Sunrise is a tart-tangy mix of lime juice and
vodka. The Scorpion blends both light and dark rums with
brandy, fruits and almond. Gin, lime juice and a liqueur (or
two) we couldn’t divine and our server wouldn’t divulge
make up the Bamboo Cooler.

Lun Wah makes up in its warm wrap of nostalgia what it
lacks in chic. There’s nothing new here. And there shouldn’t
be. But when the call of the exotica of yore beckons, you’ll
be glad to know it’s there, waiting for and welcoming 
baby boomers…and those whose generation has yet to 
be defined. EDGE
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• Banquet Facilities

• Bar

• Patio with Free
Live Entertainment
(Saturdays in the Summer,
please call for details)

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

Hours:
Mon-Thu 11:30 am - 10:00 pm
Fri-Sat 11:30 am - 11:00 pm
Sun 12:00 pm - 10:00 pm

Buy 1 Dinner
get the 2nd 

Entree 1/2 Price
Must be of equal or lesser value 
(up to $10). Not valid on lunch, 

holidays or with early bird specials.
Three coupons per visit. Not to be
combined with any other offer. 

Expires 3/31/12.

Weddings • Buffets • Anniversaries
Showers • Corporate Parties • Banquets

Galloping Hill Road and Chestnut Street

Union, New Jersey  � 908-686-2383

Galloping Hill Caterers

Come visit our newly renovated facility.
We offer a unique atmosphere of elegance 
and romance at prices that make sense.
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W
hen I was a sous-chef at the River Café in New
York in the early 1980s, there was a creative
punishment awaiting kitchen staff that showed
up late for work. The chef would slice off the

top of a bell pepper and thread a string through it like a party
hat. You would have to wear that hat throughout your shift,
and endure taunts of “pepper-head” until it was time to 
go home. You knew there was bad traffic coming into the
city if three or four guys were wearing pepper hats. Three

decades later a couple of things have changed in the 
food business. First, that would probably be considered
workplace harassment today. Second, and more important,
the use of peppers in the kitchen has definitely evolved. 

I use a variety of peppers on every menu in every one of my
restaurants, and I try to be as imaginative and creative with
my choices as I can. Some I use for seasoning, some for
flavor, some for heat. And although I am far from an expert
on peppers, I can’t imagine cooking without them. 

Cooking
withFire

or How I learned to love the Habañero

By David Burke
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That’s a far cry from my early days in the
business. Thirty years ago, Southeast
Asian cooking was practically unknown
and chefs like Dean Fearing, Mark Miller
and Bobby Flay were just starting to bring
Southwestern cuisine into the mainstream. I
had worked in French restaurants my whole life,
so when it came to peppers I was a complete neophyte. 

I’ll never forget my introduction. One day at the River Café,
someone tricked me into chomping into a scotch bonnet. 
I almost jumped in the river. I didn’t know what to do. I
couldn’t get rid of the heat. It was a hot day to begin with
and I really thought I was going to keel over. I was pissed!
For years after that, I couldn’t eat Thai food. I remember
once at a friend’s restaurant in Chicago, he served me a 
dish that was so hot that I got really mad at him. It ruined 
the whole meal. I couldn’t taste the wine we ordered. He
pointed out that I’d bitten into a chili that was there for color
and flavoring. It wasn’t meant to be eaten. 

Later, when I first started working with different types of
peppers, I still didn't fully understand or respect their power.
One time, we were working with a particularly potent
pepper. I was sweating a lot that day and I inadvertently
used the same hand that was handling the pepper to wipe
my brow. Well, about 20 minutes later it felt like someone
had stuck a screwdriver in my eye. Again, I was very new to
working with peppers, so I didn't realize what I’d done.
Overnight, it spread across my nose into my other eye. I
couldn’t see! I ended up going to the hospital thinking I had
some disease that was making me go blind. The doctor
asked me what I’d been doing and worked out what the
problem was. The next day I had a business meeting with
Phil Suarez, who is Jean Georges’s partner. It looked like
someone had worked me over with a baseball bat—both of
my eyes were purple-red. He still gives me a hard time about
that when I see him.

Even today, I make a pastramied salmon that involves
boiling molasses with cayenne pepper. We paint the mixture
on the fish, and then smoke it. Your hands get sticky with
the molasses and it can work its way into your skin and
under your fingernails. If you go to bed—or, worse, to the
bathroom—without completely scrubbing off the cayenne
mix, you’ll be in bad shape, believe me. And during my days
working in Hong Kong, I learned another important lesson:
never eat Chinese food in the dark.
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The peppers used in cooking belong to the Capsicum
family. They include a lot of familiar names, like jalapeño,
cayenne, chipotle, poblano, habañero, scotch bonnet,
serrano and, of course, bell peppers of various colors. Most
sources credit Christopher Columbus with giving peppers
their name. He brought them back from the New World and
named them after black pepper, which was the only hot
spice Europeans were using at the time. Black pepper was
incredibly expensive in the 1400s—in some places it was
used instead of money—so the “discovery” of a new way
to spice up food was big news. Spanish and Portuguese
explorers and traders spread peppers to Africa, India, and
Asia. Paprika got to Hungary through Asia, not through
Europe, which is interesting. Not for nothing, but paprika is
one of the trickier peppers to cook with. You really have to
open it up and let it bloom. 

Today I am a big proponent of peppers. Cayenne is my
friend. I always have serranos and jalapeños on hand. We
use serrano peppers in our firecracker applesauce. It’s great

BUILT BY RACERS, 
FOR RACERS…

• Authentic side-by-side racing events

• Electric kart speeds up to 45mph

• Adults and kids karts (must be 48”)

• Video games, pool tables, food & more

• Group events, private parties & fundraisers

• Private racing clinics offered

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

P
ho
to
 c
re
di
t: 
iS
to
ck
ph
ot
o/
T
hi
nk
st
oc
k



18 FOOD

VISIT US ON THE WEB www.edgemagonline.com

how the heat and sweet mixes together. First you get the
sweet, and then the heat kicks in. I didn’t like jalapeños at
first, but now I think they are a great way to get exactly the
amount of heat you want in a dish. I am a huge fan of the
peppadew, a sweet, piquant pepper that’s grown in South
Africa. We put them on sandwiches and in salads. We make

wonderful use of chipotles in our ranch
dressing and our aioli. It’s extraordinary on our

tuna tartare tacos. 

Of course, with all of the different pepper
options out there, people tend to look
down upon the old reliable bell pepper.
For my money, it gives you the greatest
depth of flavor. And that flavor experience
changes depending on how you cook it. 

I think that among the bells, the
green pepper gets overlooked. It
has a little bitterness and a more
unique flavor than red or yellow. 
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Still, to bring out some heat and wake up the palate, it’s 
fun to work with the hot stuff. I like a little bit of heat now
and then, I have to admit. If you’re feeling adventurous, 
I recommend experimenting with habañeros. Make a
habañero butter and put in on a steak or a pork chop or a
burger. Keep some in the fridge and on weekend mornings
spread it on some toast with eggs. Think of it as the gateway
pepper—you can go up or down the Scoville scale from
there according to taste. 

Some final thoughts on peppers. When you bite into a hot
pepper, no matter how convinced you are that you’ve
singed the taste buds off your tongue, that’s not what’s
happening. It may be uncomfortable, but you’ll survive.
Peppers activate the pain receptors on your tongue and in
your throat, so it sends a pretty strong message to your
brain at first. In football, the first time you get tackled you
feel like you’ve been in a car wreck. But you get used to the
pain and even get to like it a little. 

For most people, the same is true when it comes to cooking
with peppers. As long as you remember to wash up before
rubbing your eyes (or visiting the restroom), the discomfort
will be contained to a place where you are also experiencing
some incredible flavors and textures. It’s a trade-off I’d make
any day. Besides, who doesn’t like a little pain with their
pleasure from time to time?  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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Return 
to 

Beijing
Hot Time in the Old Town

By Sarah Rossbach
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H
orns honked and car traffic surged on all four sides
of Tiananmen Square. Thirty years had passed
since I last set foot on these ancient stones. Back
in 1981, there were 35,000 cars in Beijing. Now

there are five million. Where were the waves of bicycles, the
main form of transportation of Mao and Deng Hsiao-ping’s
eras? It was mid-week, mid-morning in the third-largest city
square in the world—in the capital city of the most populous
country on the planet. My return trip was just a few hours old
and already a lifetime of change was noticeable.

Scores of Asian tourists mingled, snapped photos and
followed their leader’s flag or umbrella. Each group was
differentiated by color-coded beanies of red, pink, orange,
blue and even Burberry-like plaid. There were no green

beanies in sight—to wear a green hat symbolizes a
cuckolded husband. I imagined the bird’s-eye view of the
square might look like a giant’s game of Chinese checkers. 

The general appearance of the tourists spoke volumes
about the changes Beijing has undergone. Headwear
uniformity notwithstanding, their attire seemed very much
global, ranging from chic and muted to loud t-shirts and
jeans. Where were those once-ubiquitous blue Mao
jackets? These days it would probably be easier to find one
on eBay. And while some of the tours were Korean or
Japanese, most hailed from the Chinese provinces. The
people had come to Beijing to learn and appreciate their
country’s venerable history—a rare and nearly impossible
pursuit for the average Chinese citizen three decades ago.
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How, I wondered, are all these hard-working citizens finding
leisure time to sightsee when there’s a GNP to grow? 

My knowledgeable guide, Steven Zeng, pointed out that
these folks were likely headed to the Bird’s Nest or the Ice
Cube (below), the enormous structures built for the 2008
Olympics. In Beijing, he said, Westerners come to see the
old, while the Chinese actually visit the city to see the new.
If you believe the tourism numbers, more Chinese now visit
the Olympic compound than visit the Great Wall and
Forbidden City. Combined. The Olympic compound is a
popular tourist destination, particularly if you have your
children in tow. For instance, the Ice Cube, where Michael
Phelps scored eight gold medals, is now a water park with
a wave machine. The eye-catching Bird’s Nest has been
used for everything from soccer tournaments to opera
productions, and doubles as a snow theme park in the
winter. I was told you even can do your laps around the track
on a Segway. 

Directly to the south of Tiananmen Square sits Mao’s
Mausoleum, a vast granite-columned building with a yellow-
tiled roof. There you can pay your respects to the embalmed
leader, who lies in state in a crystal coffin. To the north
beckons the Gate of Heavenly Peace, which leads to the
Forbidden City, for centuries the Emperor’s domain. Last
year marked a full 100 years since the fall of the Ching
Dynasty. It was a tumultuous century that saw the end of
the millennia-old Imperial Dynasty system, the quasi-
democracy of Sun Yat-sen, the Japanese invasion, the rise
of Communism and Mao and, now, a Capitalist–Socialist
hybrid featuring upward mobility and upscale stores, neither
of which would have even been thinkable a couple of
generations ago. 

BEFORE

AFTER

ACTUAL CLIENT

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

by vitomazza
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The mere juxtaposition of these buildings reveals a country
in transition. China is trying to embrace the old, the new and,
as I found, in some cases even the retro. I was focused on
revisiting former haunts—to see what had changed and
what hadn’t. My itinerary, it turns out, will work just as well
for a Beijing first-timer as it does for an old hand like yours
truly. Whether you are mapping out your own sightseeing or
evaluating tours, make absolutely sure your final picks
include these excursions:

•  Take a morning to stroll around the Forbidden City—the
Throne Hall, the Hall of Jewelry, the courtyard decorated
with nine tiled dragons (right), the Imperial emblem. Don’t
be afraid to go off-piste and head west through a gate to
enjoy a quiet, tree-lined walk to the Painting Museum, a 17th
Century pavilion built by a self-anointed Emperor who 
ruled only 45 days. Most of the tourists milling around the
Forbidden City are Chinese. Very few Westerners are visible. 

• Grab a taxi and stop by the Temple of Heaven to the
south, where the Emperor journeyed each year to pray for
good crops, good weather and a good year to maintain his
divine right to rule: the Mandate of Heaven. By the way, taxis

Photo credit: iStockphoto/Thinkstock
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are amazingly inexpensive. Just make sure you have your
destination written in Chinese characters.

• Set aside a day and travel an hour or so outside of Beijing
to the Great Wall, and then to the feng shui-approved Ming
Tombs, where 13 Ming Dynasty Emperors are buried. Walk
along the four-mile spirit-way (right).

• For an in-city getaway, visit the Summer Palace. Take a
boat ride across the lake. Check out the Marble Boat built
by the Dowager Empress Tzu Hsi with money earmarked to
develop the Chinese navy. Stroll along covered, painted
walkways.

• Climb the Bell Tower for a nice view of Beijing. Enter the
touristy-but-charming shop on the ground level to sample
and buy teas that they claim cure or prevent myriad
illnesses, ranging from diabetes (Pu’Er), poor blood
circulation (Litchi Black Tea) and even cancer (Dragon Well
Green Tea).

• Visit the Yonghegong, a 17th century Tibetan Buddhist
Lamasary. It originally housed court eunuchs, but after a few
decades was converted into a Lama Temple. Buddhist
monks still worship and tend the temple grounds.

• Explore the Hutongs. These old neighborhoods are made
up of the traditional Beijing house structure: four buildings
constructed around a central courtyard. Sadly, I found that
many had been demolished to make way for the Olympics.
Pedi-cab drivers can cycle you around these scenic and
now-endangered neighborhoods.

• Shop Liu Li Chang, the “antiques” district of Beijing. The
shopkeepers here are very nice and encouraging, almost to
the point of being obsequious. I was told several times what
a great eye I had, how I had unearthed their best treasures.
The quality of the items isn’t what I remembered 30 years
ago, however.  

Photo credit: Upper Case Editorial Services

Making Good 
on the Bad Old Days

While no one in China is keen on returning to the horrors

of the Cultural Revolution, there is nevertheless

tremendous nostalgia for all things Mao. Some Cadre-

chic restaurants in the Hutongs—such as the Red

Capital Club—feature Mao-era furnishings and kitschy

menus built around Mao’s favorite dishes. Waitresses at

the Red Classics restaurant serve you dressed as

members of the Red Guard. The Capitalist nostalgia of

Communism in these restaurants seems flavored with

irony. You can even book a room at The Commune, a

boutique hotel located within the Great Wall area that

offers luxury and design that is a far cry from the

communes of the Chairman’s days.
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Now a few words about food. If your idea of Chinese cuisine
is what the waitress brings to the table at P.F. Chang’s, you
may need to adjust your expectations. When I first visited
China in the early 1980s, most of the day-to-day (non-
banquet) meals were pretty greasy and sometimes
mysterious in content and origin. I remember one fellow
traveler, a cautious Italian, lived off a large wedge of
Parmesan that he brought into the country. He would shave
it onto the Chinese risotto served at each meal. By
comparison, today Beijing’s restaurant scene is
cosmopolitan. Indeed, when I asked my second-day guide,
Clark Du, where I could sample a “typical” Beijing meal, he
shrugged. He and his friends typically ate Italian or Japanese.

I had good luck food-wise on my return to Beijing. In the
spirit of full disclosure, I should mention that I stayed at the
new Ritz-Carlton in the Financial District. The room was
clean and sleekly comfortable and the food was very good.
However, Chinese food still can range from good to bad to
ugly. That being said, each meal—from the budget Jya-jiang
noodles in a Hutong restaurant, to the steaming bamboo
baskets of pork and crab dumplings in a fluorescent-lit

shopping mall, to the bean curd and seafood served in a
former Imperial garden by waitresses in Manchu robes—has
its rewards.  

You do need to be choosy when dining out, as some
aspects of Chinese food—and restaurant hygiene—are not
for the meek. As a rule, I suggest staying away from spare
parts. Steer clear of chicken or duck feet, tripe, and
intestines, not to mention sea cucumbers and sea slugs.
When I was there, there was hoopla about a funny story on
Chinese food, sanitation and hygiene written by David
Sedaris. To be sure, the non-hotel toilets can be daunting
and require strong glutes and thighs. Use your imagination.
Also, it’s a smart idea to carry you own tissue in case there’s
a run on toilet paper. 

On the bright side, I think that, thanks to the Olympics, 
the Chinese have cleaned up their act with respect to
uncovered hacking, phlegm-spitting and allowing babies 
to defecate in the streets. At least I didn’t notice it this 
trip.  To many the hygiene is a deal-stopper, but to me, I say
Vive la Difference. It’s all part of the great adventure that 
is China. EDGE
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Celebrating Over 90 Years
Need a Bus, Call Us!
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T
hroughout the United States, our jobs, our
investments, our savings, our confidence, even 
our very homes are at risk. In New Jersey, the
decline in home values since 2006 has changed the

very complexion of the real estate market. And many

professional predictions for 2012 forecast a continued
downward trend. One of the consequences has been a
rental boom, with some statistics indicating that vacancy
rates in the third quarter of 2011 dropped sharply to 5.6%—
the lowest level since 2006. Unfortunately, this has also led

home EDGE

The laws of gravity and unintended consequences have collided
in the New Jersey real estate market. The result is a warming

trend in rental properties. 

By Christine Gibbs

The LeaseYou Can Do
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to a decrease in rental inventory and an accompanying
increase in rents, which reached a median last year in the
Garden State of about $1,500 for a one-bedroom.  

For any homeowner contemplating a move in the near future,
the dilemma remains unchanged: Is it better to sell or stay?
For everyone else, however, the question becomes: Does
renting make more sense? The answer may surprise you.

A Different Animal
In the gold-plated days before the economy tanked, the 
vast majority of renters in New Jersey were people who
couldn’t (or chose not to) cough up enough cash for a 
down payment on a house or condo. Since many mortgage
companies were offering loans with no or low down
payment and a cursory credit check, almost everyone with
a pulse could own a home. 

Today’s renter is a slightly different animal. One of the biggest
barriers to home ownership is building a nest egg big enough
to buy the nest. Among renters canvassed in a recent survey
conducted by Trulia, an online real estate search engine,
51% confirmed insufficient down payments as the reason
they had become renters rather than buyers. Recently
federal regulators have been suggesting that buyers must
put down as much as 20% and sometimes even more. Right
now, New Jersey has the highest average down payment
rate in the country at 13.71% according to LendingTree.
Some 36% blamed their inability to qualify for a mortgage as
the reason they rent. Either their income was too low or their
credit was sketchy. My, how things have changed.

TOP OFFICE FOR COLDWELL BANKER
NEW JERSEY FOR 20 YEARS

CRANFORD $1,375,000
Bettyann Lynch • 908-301-2047

WESTFIELD $1,239,000
Susan Checchio • 908-301-2014

WESTFIELD $1,239,000 
Carol Gross • 908-377-9287

SCOTCH PLAINS $1,125,000
Jill Horowitz Rome • 908-301-2898

SCOTCH PLAINS $950,000
Frank D. Isoldi • 908-301-2038

SCOTCH PLAINS $899,000
Maryalice Ryan • 908-928-9121

PLAINFIELD $895,000
John DeMarco • 908-301-2031

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

WESTFIELD $749,000 
Barbara Zeckman • 908-301-2026

MOUNTAINSIDE $739,999
Elvira Ardrey • 908-301-2003

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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Rent to Own
Unlike Washington’s inability to resolve partisan
stalemates, there is a possible compromise that a
serious prospective buyer and a highly motivated seller
can negotiate. Specifically they can agree to a “rent with
an option to buy.” This in effect creates a nice situation
for renters by locking in a sale price, putting a roof 
over their heads, growing their down payment, and
rebuilding credit-worthiness through a solid rent-
payment history. Eventually, they are converted from
tenant to homeowner by closing at a mutually agreeable
future date. The seller gets to move out while collecting
some rent. The win-win is that the selling price is set at
a higher level than the current depressed market value,
while the monthly rent goes toward a down payment
that will make qualifying for a mortgage easier when the
time comes.
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Job insecurity is another characteristic of the average
renter’s profile.  An uncertain future makes relatively short-
term rental and lease arrangements a preferable alternative
to long-term home ownership. While owning over renting
had long been the Holy Grail of real estate investing, the
analysts who crunch these numbers now generally agree
that purchasing a home in the current environment is the
right move only if the property will be held for at least several
years (the longer the better).  For example, a buyer paying
$400,000 for a home with 3% down and a mortgage under
5% will only start to come out ahead of a renter paying
$2,000 per month after four years! This gives the “let’s wait-
and-see” renter solid footing to continue leasing, even in a
buyer’s real estate market.

Of course, some people by nature are simply not cut out to
be home owners. These individuals prefer to leave clogged
drains and leaky roofs to the super or the landlord. Add to
that our state’s high real estate taxes, and you have another
reason why renting trumps owning for those who can afford
to be choosy.

930 Tice Place, Westfield $985,000
Spectacular & pristine 4 Bedroom 3-1/2 bath Contemporary Colonial offers fabulous open floor
plan & 3 levels of living space! Beautiful double front doors lead into a grand foyer, which
opens to the Formal Living Room w/fplc. and Formal Dining Room, both overlooking the ex-
pansive, entertainment-size deck., Eat-in Kitchen w/large center island open to Family room
w/a second fplc.; 1st flr. BR/Office & laundry; MBR Retreat w/2 WIC’s & full bath; Beautifully
finished Lower Level w/2 offices, expansive rec. rm & full bath. Nestled on beautifully landscaped
property, convenient to all schools, this meticulously maintained residence awaits you!

33 Woodbrook Circle, Westfield $1,250,000
Magnificent, like NEW 10 room, 5 BR, 3 full bath custom Needlepoint Home on beautifully
landscaped grounds w/wrap around porch, Gurnite in-ground pool & hot tub. A welcoming
2 story foyer opens to Formal LR; Formal DR; FR w/fplc.; Gourmet Center Island kitchen; a
5th BR w/adjacent full bath; gleaming hardwood floors & 9’ ceilings. The second floor
boasts a master suite, with private bath and sitting area, three add’l. bedrooms, a second
full bath, and laundry room. This elegant home, loaded with amenities, is ideally posi-
tioned for family entertainment and a comfortable lifestyle! 

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

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

Your new home maybe
closer then you think…

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

COLDWELL BANKER RESIDENTIAL BROKERAGE

www.frankdisoldi.com
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The Foreclosure Factor
So where are we in the home-buying market, at least price-
wise? According to the Case-Shiller Home Price Index
released mid last year, home prices in Northern and Central
New Jersey were down 24.2% from their 2006 highs, and
down a more modest 3.4% from 2010 to 2011. Some
experts believe that we could see the beginning of a
rebound in 2012, or perhaps in 2013. More, however, are
inclined to think that the market hasn’t bottomed yet. They
cite an anticipated influx of foreclosures expected in 2012. 

The foreclosure factor is likely to have an impact on the rent
vs. own decision, although which way it breaks is anyone’s
guess. The normal flow of foreclosures was impeded for a
couple of years after it was discovered that some major
banks were “robo-signing” key documents. It has taken a
long time to go back and untangle the paperwork problems,
resulting in tens of thousands of people being allowed to
stay in their homes. Soon they will be hitting the street en
masse—presumably as renters—while their homes will be
vacant and available for sale or rent.  

What kind of numbers are we looking at? According to
Michael Bonner, Founder and CEO of PropertyPilot, a real
estate data and analytics company, there are over 150,000
properties in some state of foreclosure throughout New
Jersey that will hit the market soon. This could put more
downward pressure on home prices for the next year or two,
making uncertain buyers much more uncertain. Many will
undoubtedly opt to become (or remain) short-term renters. 

Super Quiet, Portable Power.
(For When the Lights Go Out)

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

- Super Quiet - 60 dB(A)

- 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 Perfect Storm
According to Valley National Bank Executive VP Al Engel, who heads up the bank’s Consumer Lending—including
residential mortgages—three powerful forces that did not exist a few years ago have converged to push New Jerseyans
into the rental market in huge numbers. This “perfect storm” is made up of: 

Market Uncertainty “With a shaky economy and more foreclosures on the way, many people who can afford
to buy are nervous about committing to a property that may sell for less in a year. They
prefer to rent and wait for a bargain.”  

Income  Insecurity “It’s a brave new world out there in the employment market. Those who have managed
to hang on to jobs know the ax could fall at a moment’s notice. Those who have switched
employers or careers in recent years may be making less money. So there are a lot of
people out there who could qualify for a mortgage, but choose to rent because they are
uncomfortable taking on that obligation at this time.”  

“Mortgage rates and home prices have dropped, making a home purchase more
affordable. However, single-family purchase standards have risen. Banks are looking for
a larger down payment, the level of documentation has risen, and credit history is more
important. We’ve always kept the bar high—as a result our ratio of delinquent and non-
performing loans is far lower than all of our peers. Now that other New Jersey banks
have tightened their lending criteria, a lot of people have no choice but to rent.”

Stricter Lending
Guidelines
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Upscale Options
With more people in New Jersey renting and new
construction slowed to a crawl, the supply of apartments is
dwindling. Which means that prices are likely to rise.
Vacancy rates are tightening, with projections they will fall 
to 2.4% by the end of 2012. That means that for every 
40 occupied units, there is only one empty and available. As
a result, some developers are actually converting their 
for-sale condos into high-end apartments for lease. That
should ease some of the supply-and-demand pressure.
More important, it creates a new and appealing product 
for the shifting tastes and elevated expectations of the 
New Jersey renter.  

AVE, a division of Korman Communities (a pioneer in
corporate housing), specializes in the suburban midrise
residential rental market. Amy Barricelli, AVE’s Vice President
of Marketing, confirms that the rental sector is on the
upswing and describes New Jersey apartment-seekers as
a “growing, savvy and discriminating” clientele. AVE’s hybrid
business plan offers both furnished and unfurnished
apartment units. The former are available on a daily-rate
basis for relocations and professionals in between homes.
The latter are distinctive, yet reasonably high-end with an
average monthly rent of $2,000 for a one-bedroom. For that
price, residents enjoy a friendly home-like environment filled
with healthy and high-tech amenities and social activities. 

As to AVE’s typical renter profiles, Barricelli says that among
the company’s three New Jersey communities, their current
resident population includes some newly married, some
recently divorced, some corporate types, some Gen-Xers
and some boomers. All are looking for the bells, whistles
and extra creature comforts that can be difficult to find in a
typical rental property. Barricelli adds that Korman views
New Jersey as fertile ground for future growth and
development of this type of rental option.

A Home-Buying Comeback?
As long as home ownership is part of the American Dream,
it would be unwise to bet against a comeback. The coming
wave of foreclosures may create a new surge of renters,
however it will also reset prices in the housing market, and
ultimately help to stabilize it. It will be interesting to see
whether the homes snapped up in foreclosure end up in the
hands of those American Dreamers, or whether savvy
investors buy them and convert into rental homes. 
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Who knows? There could be a rental bubble awaiting us.
How ironic would that be? It is not as far-fetched as it seems. 

For now, the rental market seems to be flexing its muscle,
although Standard & Poors has suggested that the current
gap between buying and renting is narrowing. This could

mean the only sure winners in real estate in 2012 will be the
landlords, the smart investors, and the property managers.
The one unalterable fact is that people need a place to live.
And since home is where the heart is, these days it makes
little difference whether it’s owned or rented. EDGE 

P
ho
to
 c
re
di
t: 
A
V
E/
K
or
m
an



35INTERVIEW

VISIT US ON THE WEB www.edgemagonline.com

EDGE
interview

Chazz Palminteri

A
s a performer and storyteller,
Chazz Palminteri holds a
special place in American
popular culture. Coming of

age in the Bronx during the 
1950s, he was surrounded by the
neighborhood characters and themes
that would one day populate A Bronx
Tale, the beloved one-man show and
film that catapulted him to stardom.
Palminteri’s creative journey has 
been marked by artistic, critical and
financial successes—both as an 
actor and writer (and, yes, even 
as a restaurateur). Yet as EDGE’s
Assignments Editor Tracey Smith
discovered, as far as Palminteri has
come, his comfort zone is still that
stoop at 187th and Belmont. All these
years later, for an observer of the
human condition, it’s still the best seat
in the house. 

EDGE: The apocryphal story about A
Bronx Tale is that you turned down 
a million dollars for the movie rights
because you wanted to write the
screenplay and play Sonny yourself.
True?

CP: Yes, it is absolutely true that 
I turned down a million dollars. I wrote
Bronx Tale: A One Man Show to
showcase myself and show people
that I could play eighteen different
characters. I wanted to play Sonny. 
I wanted to write the screenplay. 
It’s about my life and I didn’t want
anybody from Hollywood taking it 
and doctoring it up, sanitizing it or
whitewashing it. I wanted it to be real,
you know, and truthful. They felt they
couldn’t make a movie without aP
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star. I wanted people to see what I could do. So I just 
said no.

EDGE: That’s commitment.

CP: Everybody in Hollywood went crazy. The first offer was
$250,000, the next offer was $500,000. I just said no. Don't
forget now Tracey, I was running out of money. I was down
to my last $200. Actually $187.00 to be exact. I kept saying
no and then they said $1,000,000—and I said no again. 

EDGE: Enter Robert DeNiro.

CP: Yes, a week later Robert DeNiro walked into the theater
and saw it, loved it and came backstage. He told me 
how much he thought it was great and how great I was, and
said, “Look, you’d be great as Sonny. And you should 
write the screenplay, because it’s about your life. You should
be Sonny and it’ll be real and I’ll make it real. You make it
with me, I’ll make it come to life, I’ll play Lorenzo, your father,
and I’ll direct it and we can be partners. I give you my word.” 
I shook his hand, and the rest, as they say, is history. 

EDGE: You and DeNiro became good friends. 

CP: Bob is a really good friend. We've been friends for 25
years. We’ve done several films together, and been involved
in many projects. He’s the best. He wants everything right,
you know, and he doesn’t care how long it takes. He’s a
perfectionist, as am I. That’s why we get along so well. We
have great chemistry. 

EDGE: How would you rate him as a director?

CP: I’ve always said that the reason why A Bronx Tale
turned out so good is because I had a great director who
wanted to make it “life.” A bad director can spoil a great
script, and a good director can make a bad script into a
movie. But a great director can make a really good script fly,
and that’s what Bob did. I wrote a really good script. Really
good. And Robert DeNiro made it fly. He made it real. 

EDGE: Which parts of the story were autobiographical?

CP: I would say a good 80 to 85 percent of the movie is
autobiographical. It really stems from when I was nine years
old sitting on the stoop and I saw this man kill another man
right in front of me. Just like they did in the movie, exactly the
same. My father came down and grabbed me upstairs, and
then the cops came. The reality is I never went down and
did a lineup. I just said I didn’t see anything, and that was it.
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Also befriending the wiseguys when I was a kid, throwing
the dice for them, going to get things for them—that’s all
true. Also my dad was a bus driver. He worked right off of
187th street. My mother used to be out the window all the
time. I fell in love in with a black girl at the age of 17. Some
of the guys I knew died in a racial attack with some black
youths. The majority is true. But I had to blend it all in the
same timeframe. 

EDGE: There are a lot of complex themes in A Bronx Tale.
What affects people most deeply? What aspect of the story
do they identify with the most?

CP: I wanted to talk about the working man and what my
dad instilled in me. Yet as good as my father was, he had
some qualities that he had to change. And regardless 
of how much of a bad guy Sonny was, people loved him.
They were sad when he died. Taking the best of Sonny and
the best of my father and becoming this man who I am
today—that’s what resonates most with everybody. Also, 
I think because it’s not about black and white or good
versus evil, people just love the story. They identify with the
different characters. 
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EDGE: Out of curiosity, how does one play 18 characters in
a one-man show?

CP: A lot of practice and a lot of rehearsals. But God has
given me the gift and somehow I've mastered it. 

EDGE: What prompted you to write the one-man show?

CP: Desperation. It was desperation. I was doing a lot of
small roles and couldn’t break into the higher echelon. 
I thought, if you won’t give me a great part, I’ll write one
myself and show you how good I am. I’ll make my own
story, and make you listen to me. 

EDGE: Your next role after A Bronx Tale was Cheech in
Bullets Over Broadway. You played a mob heavy with a
genius for writing dialogue...and were nominated for an
Academy Award. Was that character in the original script, or
did it evolve after you got the part?

CP: Woody Allen always tells people, “When I found Chazz
Palminteri, he was born to play the part.” It was written that
way. When I first read it I was like “Holy smokes, this is
amazing!” I couldn’t get over it.   

EDGE: After these two films, how did life change for Chazz
Palminteri?

CP: Oh God! More money! Much more money! And more
opportunities, oh yeah! I exploded out of the box!    

EDGE: Of the 50-plus films you’ve done since then, which
ones should I go back and watch again to see you in a really
interesting performance?

CP: Okay, let’s see, Hurlyburly is one. A Guide to Recognize
Your Saints is one definitely. And I would say Mighty Fine, 
the one I just did with Andie McDowell, is a great one.
Mulholland Falls is another one.  

EDGE: You have a recurring role as Shorty on the hit series
Modern Family. 

CP: Modern Family is a great show, I love the people. They
write me in as often as they can and I return. They’re like
family, I truly enjoy working with the cast. I play Jay’s
longtime best friend. It is just hilarious, a great show.

EDGE: Okay now to the serious stuff. The Yankees. What
happened in the playoffs?

CP: Well, you know, they just didn’t win. It’s that simple. We
won 97 games during the regular season. I never liked five

games as a playoff format. I think everything should be
seven games. That’s how you can tell who the best team is.

EDGE: You are playing Babe Ruth in the new movie Henry
& Me. How great was that? 

CP: That was great. Anything to do with the Yankees is not
bad. I have always loved sports. My father used to take me
to the games at Yankee Stadium. I loved Mickey Mantle
back in those days and collected his baseball cards. I love
the Giants, the Rangers. 

EDGE: I read that John Franco was one of the producers
of Henry & Me. Were you okay working for a Met?

CP: That didn’t bother me. I’m not rooting for his baseball
team, but that didn’t bother me at all. John Franco is a very
nice guy.

EDGE: So when is the long-awaited Chazz Palminteri
autobiography coming out?

CP: I write screenplays and I write plays, but not a book
yet. It’s just not time. I get my point of view out in my movies
or my plays. My new four-character play, Human, should be
out in 2012. I’m very excited about that. Maybe when I have
more time and I’m older, I’ll sit down and write a book about
my life. 

EDGE: You are performing A Bronx Tale at the Mirage in Las
Vegas this March. This past summer, you had a nice run in
Atlantic City. Having performed this play in various places,
have you noticed any regional differences in the way you
relate to the audience—or the way they relate to you? 

CP: I thought I was going to see that. But it’s the same 
thing everywhere. No difference from region to region. I can’t
explain it. What I find flattering and a little strange, though,
is how certain lines from A Bronx Tale have seeped into the
dialogue and culture.

EDGE: How so?

CP: Once, I got on a plane, and as soon as the door closed,
the pilot said, “Well, ladies and gentlemen, now you’se 
can’t leave.” 

EDGE: Sonny’s line from the scene where the wiseguys lock
the door at the bar and work over the bikers!

CP: Right. I laughed. I was like, Wow!  EDGE
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THERE’S MORE TO THE JERSEY SHORE!
Discover New Jersey’s Most Exciting Antiques Outlet

SHORE ANTIQUE CENTER
“Where the Dealers Shop”

Antique Furniture, Lighting, 
Fine Art, Collectibles  

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

— Asbury Park Press Reader’s Choice Poll

Beautifully Displayed in our 
14,000 Square Foot Showroom

10 minutes from Exit 100/Garden State Parkway

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

As election season heats up, you might be concerned over all the talk about taxes, Social Security, Medicare and other
financial topics. Will you need to adjust your savings and investment strategies? Since no one can really predict what
changes might ultimately take place in our tax laws and government programs, it pays to be prepared for anything. 

For example, to accommodate potential changes in either income taxes or investment-related taxes, seek “tax
diversification” by owning investments that are taxed in different ways. Also, invest in quality companies with a global
reach. These businesses are usually less dependent on a particular government program and are typically well-
positioned to handle changes implemented in Washington. 

Finally, focus on the long term. Politicians come and go, and political parties move into and out of power, but by
following an appropriate strategy, you can make progress toward your goals—no matter what’s happening in
Washington.

Jason C. Wacaster, Financial Advisor • Edward Jones Investments 
One Carriage City Plaza • Rahway, NJ 07065 • 732.381.6139

Don’t Play Politics with 
Your Investment Decisions
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F
ebruary in Bethlehem. It may not be a scene to
inspire an Impressionist master, but this February the
former steel town is likely to see a veritable blizzard of
shoppers blow into the hardscrabble Lehigh Valley.

They’ll be coming for the debut of The Shoppes at the
Sands, the region’s first indoor retail outlet. The new
shopping arcade opens right onto the gaming area of the
Sands Bethlehem Resort and Casino, which already draws
millions of visitors with its 129 table games and 3,000 slots.
A healthy chunk of those millions comes from Northern and
Central New Jersey, and from the greater NY Metro area. 

Competing for customers with Atlantic City and the casinos
in Connecticut is not a game where it pays to stand. Last
year the Sands opened a sharp-looking hotel on the
property and added a third Emeril Lagasse eatery. A concert
and convention facility is also slated to open this spring. So
how does shopping fit into that picture?

“We thought a lot about what components would be of
great interest to guests from not only the Lehigh Valley 
and throughout Pennsylvania, but to residents of the 
greater region in Northern New Jersey and the New York

Change for a Dollar
Power shoppers in the Garden State 

have a hot new option just across the Delaware

By Jennifer Nelson
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Extremely Loud 
& Incredibly Close  

Sometime this May, the Sands Bethlehem should be
cutting the ribbon on its 50,000 square foot, 3,000-seat
entertainment and conference center. According to
project partner Vision Entertainment Group, the venue
will play host to around 200 live events a year, with ticket
prices for most shows at $50 and under. With millions of
Garden Staters within 90 minutes of Bethlehem, it
should become a popular concert option in the not-too-
distant future. Bookings will be handled by Live Nation.
At roughly the same time, the Sands will also unveil
Vision Bar, which it bills as the Northeast’s newest
nightlife luxury destination. Vision Bar will be open 365
days a year and feature a blend of sultry décor, alluring
lighting effects, and other high-energy amenities, not the
least of which are two marble bars, an outdoor terrace
and private mezzanine overlooking the entire facility, and
four monstrous flat-screens showcasing state-of-the-art
interactive entertainment. 

Metropolitan market,” says Sands Casino Resort Bethlehem
President Robert DeSalvio. “And, of course, retail came up
more than once.”  

Doubling down on retail space in the midst of a slumping
economy might seem like a risky play, but that is why these
guys are running things and you’re not. “With how difficult
things have been, the consumer desire for national brands
and great stores—without having to pay full price—came
through loud and clear,” DeSalvio explains. “In our business,
we build large, integrated destination resorts, and whether
they’re located in Las Vegas or Singapore or Bethlehem,
retail is an important component that customers are seeking
as part of their overall experience.”

The Shoppes at the Sands actually did a soft launch in
November. Nine retailers—Talbots, Ultra Diamonds, Nine
West, DKNY, Guess, Spritz Designer Fragrances, Lenox,
Old Farmer’s Almanac General Store and Hartmann
Luggage—opened their doors in time for some holiday
shopping. The grand opening will include Coach, Chico,
Corning, Hartstrings and even Peeps & Company, the retail
arm of Bethlehem-based Just Born Candy, which has been
making those little marshmallow birds for eight decades. In
all, plans for the Shoppes at the Sands call for 30 stores.

DeSalvio says he’s most proud of what the developments at
his property—constructed on the site of the old Bethlehem
Steel plant—is doing to boost the local economy.
Employment at the resort and casino has doubled in the
past 12 months, and much of the $800 million invested 
in the project went directly into the pockets of local workers
and suppliers. “There has been a tremendous economic
spin-off all throughout the community,” he reports.
“Combined with the fact that people are now rediscovering
the Lehigh Valley, the impact on Pennsylvania and into New
Jersey has been nothing short of phenomenal.”  EDGE
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IT’SA GIFT!
Products with an EDGE

POP STARS 
Hot chocolate takes on a whole new
meaning when you take these CHILI-
DUSTED BELGIAN CHOCOLATE
POPS for a swirl in a mug of steaming
milk. Available at theticketkitchen.com. 

By Christine Gibbs

FLAME ON
Heated debate is inevitable when your guests are 

gathered around the SLIDE-TOP COFFEE TABLE FIREPIT.
Available at Opulentitems.com.

PEACE OFFERING
The ORGANIC TEA GIFT BASKET
features aromatic brews selected 
by Deepak Chopra to warm up and
harmonize the body, mind and spirit.
Available at Chopra.com.

I’LL HAVE A DOUBLE 
No need to wait for the hot 
stuff when you crank up the
dual-nozzle BELLE EPOCH

ESPRESSO MACHINE. 
Available at Hammacher.com.

BURNING LOVE 
Armadillo Pepper delivers
award-winning and hard-to-find
hot sauces to your door when
you join the HOT SAUCE OF
THE MONTH club. Available 
at Armadillopepper.com.



Submit your EDGE People event at www.edgemagonline.com

PEOPLE

NATIONAL TREASURES 
Members of the Trinitas School of Nursing display the “Center of
Excellence in Nursing Education” certificate from the National
League for Nursing (NLN). This is the second time Trinitas, one of
the nation’s largest nursing schools—and the only hospital-based
school to be designated a Center of Excellence—has received the
NLN award.

VICTORY STAND
Guest of honor Eric LeGrand is flanked by Karen Davis-Farage and
Bart Scott during the “Can’t Wait Grand Prix”at Pole Position Race-
way in Jersey City. The December fundraiser was hosted by Scott—
the Jets’ star linebacker and kart racing enthusiast—along with
teammates Mark Sanchez, Eric Smith and Antonio Cromartie. Pro-
ceeds from the event, which pitted Jets vs. Giants on the indoor
course, go to A Son Never Forgets Foundation, which encourages
and educates people with spinal cord injuries.

STYLISH CUT
Mayor Sandra Haimoff lends a hand to Robert Schultz during the
ribbon cutting at Schultz Furrier’s flagship store in Millburn. Joining
them are Christine Schultz, Carter Schultz, and Ashley Schultz. 

GETTING WITH 
THE PROGRAM

Andrea S. Zimmern, MD, joins the staff of Trinitas Regional Medical
Center, where she will develop an integrated approach to a new 
colorectal program that will address the full range of diseases and
conditions affecting the colon and rectum. An expert in colorectal
surgery, Dr. Zimmern is widely published on minimally invasive 
surgery.
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Johnny 
On The Spot

I’m rinsing out a stain. Hot or cold water?

Most stains are heat-sensitive. Do not use any type of hot
water or hot air, or any type of heat from a drying process.
Otherwise, it’ll become difficult to remove. Heat is an
element that will “cook” or accelerate the oxidation process.

Uh-oh, I actually already rinsed with hot water. Now
what?  

There are always ways to remedy a mistake regarding stain
removal.  It all depends on the type of stain—earth-based,
oil based, et cetera—and the process you initially tried,
which you now know is incorrect. What did you spill?  And
what did you try?

Change of subject. Who is the hottest client you've
worked with?

The hottest group of clients was the Victoria Secret Models.
The hottest client, from a status perspective, might be Meryl
Streep. I would also add Anna Wintour and Beyoncé. The
heavy hitters would be Carl Icahn, Mayor Bloomberg and
Donald Trump.  

Hottest designer?

Either Vera Wang or Oscar de la Renta.

Okay, back to my stain. What's harder to deal with,
chocolate ice cream or hot chocolate?  

I’m going to say hot chocolate. Ice cream is frozen-based
and the other is a heated composition.  The heat allows the
composition to penetrate the area of a garment immediately,
while the frozen composition will take longer to set in, which
allows for an easier process to remove the stain. Which was
your stain?  

Never mind. Is there a hot fabric that you're seeing a
lot of lately?  

Yes, we’ve been seeing a lot of painted knits. It’s challenging
from a stain-removal standpoint because there’s always the
possibility of the paint bleeding, depending on the base of
the paint and the base of the stain. For example, if it’s an
earth-based stain and an earth-based paint, it’ll bleed. It
was hot chocolate, wasn’t it?

Yes.

Bring it in. I'll take care of it.

Got a stain that’s hard to explain? 
Email John at jm@madamepaulette.com. 

Six Questions for John Mahdessian…Celebrity Grime Fighter
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T
alk to Irving Brechner sometime. He will tell you small
does not mean insignificant. The tiny pituitary gland,
located at the base of the skull between the optic
nerves, controls hormonal functions that include

thyroid activity, early growth, estrogen and testosterone

production, and even body temperature. Brechner was
struggling with several temperature issues—specifically feeling
cold most of the time, but also having hot flashes. After initial
consultations with his own doctor had yielded no definitive
diagnosis, he turned in February 2011 to Trinitas doctors

It may be pea-sized, but they don’t call it 
the Master Gland for nothing. 

by Christine Gibbs

Pituitary Case
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William McHugh (the hospital’s Medical Director) and Ari
Eckman (Chief of the Endocrinology, Diabetes and Metabolism
Division). Under their thoughtful examination, a diagnosis was
finally forthcoming.

Although pituitary tumors may be present in as much as
20% of the population, they are usually so slow-growing and
typically benign that they often go unnoticed. Not the case
for Brechner. Initially, he underwent a progression of tests
and bloodwork, which indicated certain hormone and
vitamin deficiencies that were immediately addressed, but
without the hoped-for improvement. Dr. Eckman described
their evolving conclusion as “the results just didn’t fit right
with normal pituitary functioning.” 

At that point, the doctors felt the situation warranted the
next step in testing hierarchy—an MRI, which revealed a
large mass that was interfering with proper hormonal
production. Both doctors concurred that this growth was
responsible for Brechner’s non-specific symptoms and
discomfort. Dr. Eckman referred to the results as
“bittersweet…unfortunate that the tumor was there, but
grateful that it was benign and surgically treatable.”

Dr. McHugh and Dr. Eckman provided referrals to 
surgeons who were expert in this area. Brechner underwent
successful surgery this past December. He was in-hospital
for three days, after which he returned home and was 
able to resume his home-office responsibilities almost
immediately. 

Brechner was unreserved in expressing his gratitude and
admiration, and how impressed he was with the skill, the
thoroughness, and the personal attention he had received at
Trinitas from his two dedicated doctors. In fact, he summed
up everything as “a wholly wonderful experience.” Especially
since his accurate diagnosis and speedy recovery enabled
him to attend the Giants’ victories over the Dallas Cowboys
and Atlanta Falcons as they began their amazing run to the
Super Bowl. Go Big Blue! EDGE

Although pituitary tumors may be present in as much 
as 20% of the population, they are usually so slow-growing
and typically benign that they often go unnoticed. 

Irv Brechner joins daughter Stephanie and wife Nadine in
the stands to root for his beloved Giants.





Have you heard what   
women are saying?

Women in the know put their trust in 
Preferred Women Health Care, LLC and Nouvelle Confidence.

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

973.466.9027
www.drkhazaei.com
Most insurances accepted. 

Nouvelle Confidence
The Center for Cosmetic Laser 

and Rejuvenation

240 Williamson Street, Suite 405
Elizabeth, NJ 07202

800.551.2310
908.353.2310

www.new-confidence.com

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.

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 

www.drkhazaei.com

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

Kamran Khazaei, MD, FACOG
Chairman, Department of OB/GYN at Trinitas Regional Medical Center

Specialist in da Vinci© Female Care, Robotics Surgery



Art work by: Nasrin Khazaei, PHD |  www.nasrinkhazaei.com

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 240 Williamson Street, Suite 405
Newark, NJ 07105 Elizabeth, NJ 07202
973.718.6335 973.718.6335
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Goddard: The topic of menopause is often taboo in our
society. It is not the subject of lively dinner conversations or
casual talk. It is not something that people automatically flip
to in a magazine (or program into your DVR). We are more
likely to hear about menopause as the punchline in a joke on
TV or in the movies—tossed out to explain a woman’s
frustration, unusual actions or bizarre behavior.  It is unusual
to encounter a frank, positive discussion between health
professionals on this issue. In our society, youth and beauty
are valued, worshipped and cherished. Aging and the
intricacies of body changes and emotional states as we age
are often pushed aside and shunned. Women undergoing
menopause often take on our society’s view that something
negative and bad is happening to them. Menopause can be

made worse when it is viewed through the lens and prism of
the media and the taboo assigned to it.    

Neary-Ludmer: Then there is the additional stress of day-to-
day life. A menopausal woman may very likely be working
full-time, managing growing children, caring for her home and
helping with the needs of senior parents—all while dragging
around bone tired in a brain fog. Also, many of the symptoms
of menopause, such as anger, mood swings and lack of
sexual desire, can impact the marriage and family. If so,
supportive psycho-educational counseling can be very
helpful. This is an important phase of life. If we believe what
we see and hear in the media, it can turn into something
shameful or humiliating.

Trinitas psychologists Dr. Rodger Goddard and Patricia Neary-Ludmer
discuss strategies for coping with the ‘change of life.’

healthy EDGE
A Special Health & Wellness Section from

Trinitas Regional Medical Center

He Said:
She Said

What’s the Smart Way to Deal with Menopause?What’s the Smart Way to Deal with Menopause?
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Goddard: Although it is accompanied by many difficult and
potentially painful physical and bodily discomforts, the time
of menopause can be embraced as a time of introspection,
discovery, growth and valuing of the mysteries of life. It can
be a time of bringing together the wisdom of a woman’s life
and sharing that wisdom with others. It can be a time of
creativity and connection to what is sacred and meaningful
in life. The physical discomforts and pain of menopause can
be dealt with and overcome. It is said that women are better
at dealing with pain and discomfort than men. Menopause
necessitates a woman coping not only with physical
discomforts and pain, but also with the negative thoughts
and emotions that our society assigns to it. Understanding
menopause and finding positive, productive and creative
ways to deal with it can make an incredible difference in a
woman’s second half of life. Just as George Bernard Shaw
said that “youth is wasted on the young,” it can also be said
that aging is wasted on those who are unable to appreciate
its special, new and sacred ways of experiencing life. One
problem encountered by many women going through
menopause is the tension that can occur between husband
and wife. A husband may be insensitive, fearful of, or not
able to understand menopause. Wives may feel inadequate,
uncared for and less lovable. Communication and sensitivity
are essential during this time.  

Neary-Ludmer: Although the average age for menopause
is 52, each woman has her own unique journey with this
stage of her life. Each woman’s hormonal profile can differ 
in terms of estrogen, progesterone, and testosterone. Early
menopause can be brought on, at any age, by medical
conditions such as cancer treatments or hysterectomy.
About 25 percent of women begin menopause this way.
Scientists have also found that if there is a family history 
of early menopause, the woman is 60 percent more likely 
to enter menopause early. Strictly speaking, menopause
means no menstruation for at least 12 months. Symptoms
include sweats, hot spells, hot flashes, fatigue, mood
swings, craving sweetness and carbohydrates, difficulty
sleeping, joint pain, concentration and memory difficulties,
thinning hair, increased facial hair and dry skin and eyes. It
is important to understand that women may also experience
perimenopausal symptoms. Perimenopause refers to the
time period where menstruation is still taking place but the
female hormone levels are beginning to shift. Symptoms can
be subtle to severe. Perimenopause can last months...or as
long as a decade.
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Goddard: It is important to be on the lookout for
menopause problems that may be excessive and beyond
what is expected. Women should not hesitate to see a
doctor on a regular basis during menopause. Keep in mind
the frequency, duration and intensity test: If your symptoms
seem to occur more frequently, last with greater duration or
have much greater intensity than what you would expect,
see a doctor. Menopause brings with it many confusing and
difficult decisions concerning whether to use Hormone
Replacement Therapy and/or other special medication,
herbal, supplement or dietary remedies. For example, Dr.
Andrew Weil, a pioneer in integrative medicine, suggests
that menopausal women should increase their intake of
omega-3 fats, as they help to lessen the hot flashes and
depression that may occur with menopause. The key is to
be diligent, stay in control, investigate and determine what

is right for you based on sound research. When is comes to
any health issue or medical problem, the more information
we have, the easier it is to make a decision. In fact, research
shows that, in general, the more active a stance we take
and the more we exert conscious decision-making and
control over a medical issue, the more positive the outcome. 

Neary-Ludmer: The most important active step you can
take during menopause is to find a trusted doctor to perform
a thorough medical evaluation and guide you through this
time. In addition to Hormone Replacement Therapy, there
are several options to consider. They range from low-dose
birth control pills to help with mood swings to getting into a
regular yoga or exercise routine to adjusting your diet and
sleep patterns. Beyond the physical, of course, are the
emotional issues. 

The Santamaria 
Eye Center

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

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

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

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

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

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

Roshnee Patel, O.D.
Therapeutic Optometrist
TPA #27OA00630900
LIC#27OM00101400

The Santamaria 
Eye Center

Over 33 Years of Community Care

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

PERTH AMBOY
104 Market Street

Perth Amboy, NJ 08861

EDISON
100 Menlo Park Dr., Ste. 408

Edison, NJ 08837
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Goddard: Think body mind-heart-soul. Taking care of our
bodies involves eating health foods and controlling our
stress levels. Menopause often necessitates a change in
diet and renewed efforts to control our stress. Menopause
can bring with it tension and anxiety. It is good to strengthen
our ability to reduce tension, anxiety and stress. This can 
be done by learning how to calm ourselves throughout the
day, doing a daily yoga routine and using deep mindful
breathing throughout the day to calm ourselves down.
Regular exercise has also been found to help decrease 
the negative effects of menopause. Taking care of the mind
involves identifying and solving problems, as well as
clarifying what is most important to us and taking the actions
necessary to achieve those most cherished goals. It also
involves using productive and tough thinking to fight against
our negative emotions and thoughts. Taking care of the
heart involves getting support from others and dealing with
our emotions in productive ways. Women should find ways
to have open discussions with husbands, boyfriends or
partners during this time period. Taking care of the soul
involves nurturing ourselves and treating ourselves with extra

care. Being creative, pursuing your passions, communing
with nature, taking time to meditate and connecting with the
beautiful and sacred things in your life is important. 

Neary-Ludmer: At the same time, it’s also important not to
minimize or underplay the impact of menopause. This can
be a 10-year process, and a chapter of a woman’s life that
is often accompanied by insults to her self-image, feelings of
increased vulnerability and insecurity.  Women need support
and encouragement to negotiate the body changes and
emotional ups and downs.  Lastly, they need to be reminded
that post-menopause can be an exciting chapter of their
lives.  They will feel renewed and empowered. EDGE

Editor’s Note: Dr. Rodger Goddard is Chief Psychologist
at Trinitas and Director of the hospital’s wellness program
which provides companies, agencies and schools with on-
site programs to improve health and productivity. Dr. Patricia
Neary-Ludmer manages the Family Resource Center in
Cranford, which is affiliated with Trinitas’s Department of
Behavioral Health and Psychiatry.
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Arthur E. Millman MD FACC/FSCAI

240 Williamson Street
Elizabeth, NJ 07207

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

Associate Professor of Medicine Seton Hall University

Graduate School of Medical Education

Cardiovascular
Diseases

Urinary Incontinence •  Kidney Stones

Diseases of Kidney, Bladder and Prostate

Laparoscopy  • Laser  • Robotic Surgery

Advanced Urology
Associates PA
www.UGNJ.com

700 North Broad Street
Elizabeth

908 289-3666 se habla español

1600 St Georges Ave
Rahway

732 499-0111

Alan P Krieger, MD

Franklin A Morrow, MD

M Brett Opell, MD

Diplomates, American Board of Urology



According to the American Cancer Society, 150,000 Americans
will be diagnosed with colorectal cancer each year, and over 
one-third of them will die from it. Colon cancer is the second 
leading cause of cancer death in both men and women, killing
more people than breast and prostate cancer combined. 

In addition to our routine Endoscopy and Colonoscopy, our 
practice focuses on the cutting edge of digestive care including
the following:

• Narrow Band Imaging of the lesions for Barrett’s 
and Colon Polyps

• High Resolution Esophageal Manometry 
(swallowing disorder evaluation)

• State of the Art Endoscopic Ultrasound including 
Fine Needle Aspiration (evaluation of pancreatic
cancer lesions)

• Bravo Wireless Esophageal pH Monitor for 48 hours 
(evaluation of acid reflux disorder)

• Given Wireless Capsule (“Pill Camera”) Endoscopy
(evaluation of small bowel)

• Breath Tests for H. Pylori, Bacterial Overgrowth, etc.
(to evaluate gas and bloated feeling) 

• Smart Pill Wireless Motility Capsule Procedure for Gastric
Emptying and Constipation (to evaluate bloating)

• ERCP for Bile Duct and Pancreatic Pathology including
“Spy Glass” system to evaluate the inside of the ducts 
for stones, tumors, etc.

• eClinical Works - a state of the art Electronic Medical
Records (EMR) are used throughout our practice.

Having a screening colonoscopy decreases 
your risk of developing colon cancer and increases 
your chance of survival if colon cancer is detected.

Board Certified Gastroenterologists are available for 
a private consultation and can be reached at 

877-Colon-50

If you are 50 or older, are you aware?
COLON CANCER 

is the third leading cause of cancer related deaths 
for both male and females after age 50

“PREVENTABLE” with early detection 
through a screening... COLONOSCOPY

“CURABLE” with early detection by having a...
COLONOSCOPY

Being an important part of prevention, under the new
health care laws Screening Colonoscopy is covered by

Medicare and other Private Insurers

ARE YOU AT RISK?
More information call 

1-877-Colon50 (265 6650) or (908) 688 6565

Center for Digestive Diseases
695 Chestnut Street, Union, NJ 07083

(908) 688-6565  
www.cddnj.com
Prevention is our priority

Samiappan Muthusamy, MD, FACG, FACP, AGAF
Clinical Assistant Professor at Seton Hall University

Dan Ramasamy, MD, CNSP
Diplomates American Board of Gastroenterology

Aaron Javier, PA-C
Our practice is certified by JCAHO & ASGE

Colon Cancer Awareness 

A COLONOSCOPY CAN SAVE YOUR LIFE
Colon Cancer – an “Equal Opportunity” disease.
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What’s Up, Doc?What’s Up, Doc?
News, views and insights on maintaining a healthy edge.

healthy EDGE
A Special Health & Wellness Section from

Trinitas Regional Medical Center

Why is There an Adderall Shortage?
A shortage of the stimulant Adderall has parents of children with Attention Deficit
Hyperactivity Disorder (ADHD) scrambling in the new year. The problem stems
from DEA policies aimed at preventing the stockpiling of controlled
substances, which are often diverted for inappropriate use. In the case of
Adderall, it has become popular with students hoping to improve test scores.
The DEA determines how much of the stimulant is released to drug
manufacturers based on what it considers to be legitimate use. The agency
has fired back at drug companies, which it claims have elected to
manufacture more expensive brand-name pills instead of generics, which in
turn contributes to supply-and-demand problems. “I am very concerned about
the future,” Ruth Hughes told Reuters in January. Hughes runs Children and
Adults with Attention Deficit Hyperactivity Disorder. “No one seems to have
much inventory to get us through the months ahead.” As many as 20 million
prescriptions for Adderall were written in 2011.

Inside the New HIV/AIDS Numbers
You may have heard some encouraging news over the holidays about the fight
against HIV/AIDS. The United Nations announced that both AIDS-related deaths
and new HIV infections have dropped to their lowest levels since the peak of
the epidemic in the 1990s. Worldwide, new infections have dropped 21% since
1997 and deaths were down 21% since 2005. Researchers credit a combination of
things for the dramatic improvements, including scientific breakthroughs, access to
treatment, better political leadership and social change. The UN report also noted
that HIV-infected individuals are also living longer.  
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Wait a While…and It Won’t Go Away
A recent news story about a 44-year-old hospital worker who waited
too long to address symptoms of severe abdominal cramping
underscores the importance of catching colon cancer in its early
stages. This individual, who was literally surrounded by doctors
every day, put off a visit to his GP until the condition became
unbearable. When he finally had it checked out, he was diagnosed
with metastatic inoperable carcinoma of the colon. Colon cancer is
the third leading cause of cancer-related death for both men and
women. Yet it is 95 percent curable if diagnosed before symptoms arise. Most colorectal cancer
begins as a non-cancerous (benign) adenoma or polyp (abnormal growth) that develops on the lining of the
colon or rectum. Polyps can be removed to significantly reduce the risk of cancer. Colonoscopy plays an
important role in colorectal cancer prevention because precancerous polyps can be detected and removed
during the same exam. The American Cancer Society suggests a colonoscopy after the age of 50 for both
men and women. “A normal colon means you will not need another colonoscopy for another ten years,” says
Dr. Samiappan Muthusamy of the Center for Digestive Diseases. “If you have a family history of colon cancer,
especially a close family member who was diagnosed before the age of 60, then a colonoscopy is recommended
at the age of 40.” According to Dr. Muthusamy—Clinical Assistant Professor at Seton Hall University and past
Chief of Gastroenterology/Endoscopy at Trinitas RMC—colorectal cancer screening tests are covered by
Medicare and, under a new Affordable Care Act provision, private insurers are now required to cover the entire
cost of screening colonoscopy. 

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
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E-Shoppers Under the Influence
One of the most unusual trends to emerge this past holiday season was a sharp
rise in “drunk shopping.” Drunk shopping is exactly what it sounds like.
People have a couple of drinks, go online, and start buying things they normally
wouldn’t. E-tailers know this is happening. They can tell when someone orders
10 of something instead of one—they have impatiently clicked the BUY button
too many times. Another sign is when shoppers botch selections from a
drop-down menu, such as which state they live in. Online giant eBay saw a
huge spike in shopping between the hours of 6:30 and 10:00 on weeknights,
and has gone on record that alcohol is absolutely a factor. The home-shopping
channels saw a big bump in impulse purchases of makeup and accessories
by its core customer in the evening hours, too. “You can probably come to your
own conclusion as to what’s motivating her,” said a QVC rep. Online retailers added fuel to the fire in
December by holding their most enticing promotional emails until after 9:00 p.m. Shoppers who’d had a drink
or two were more likely to drop an item into a make-believe shopping cart and follow through with a purchase
of something they didn’t necessarily want or need.  
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162 Elmora Ave, Elizabeth, 07202
TOLL FREE  1-800-873-9342 or 908-352-8808

www.elmorahealthcare.com

Most insurances accepted
Automated Refill System • Free Delivery 6 days

OPEN EVERY DAY

• Prescriptions 

• Compounds 

• Medical Supplies

• Hospital Beds 

• Wheelchairs 

• Nebulizers

• Diabetic Supplies 

• Support Stockings

elmora HEALTH CARE
Family owned for three generations

FREE
Parking

Around 
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Underactive Thyroid at Center of Pregnancy Debate
For a good decade now, it has been widely accepted that an underactive
thyroid can raise a woman’s risk of miscarriage, underweight birth, or
diminished IQ for her baby. Doctors know to treat severe cases with
hormone medication, but there is a growing debate about how to handle
milder “gray-area” cases. Roughly a quarter of pregnant women receive a
thyroid blood test whether they have symptoms or not. Testing lab Quest
Diagnostics recently reported that about 15% of the expectant mothers it
tested showed signs of an underactive thyroid, which surprised many. An
underactive thyroid (aka hypothyroidism) slows body functions, causing such
problems as fatigue, weight gain and depression. The obvious question
is, are the three-quarters of women who are not getting tested being put at
risk? As many in the field have pointed out, the effects of mild hypothyroidism
on pregnancy—and the correct treatment—are unclear. “There are studies on
both sides of the fence,” points out Dr. Dena Goffman of Montefiore Medical Center in New York, which tests
only women it considers to be at high risk. “If you don't know what to do with the results, you probably shouldn't
order the test.” The American College of Obstetricians and Gynecologists recommends testing only pregnant
women who have thyroid symptoms, have had previous thyroid problems, or have similar auto-immune
diseases. The American Thyroid Association suggests testing all pregnant women age 30 and older, and those
with enlarged thyroids, previous pregnancy problems or who are obese.
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Our doctors know all 
206 bones in your
body—tendons and
ligaments, too. Our
specialty: hand, arm,
shoulder, foot, ankle,
knee, hip, back and
any pain in the neck.
Rebuild your life. Get
leading edge care
close to home.

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

210 W. St. Georges Avenue
Linden, NJ 07036
(908) 486-1111
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Diet & Exercise Lower Breast Cancer Risk
Women need not feel powerless against breast cancer. Scientific evidence shows
that women do have the power to protect themselves by staying slim and active,
focusing on healthful, natural foods, and avoiding the disease-causing foods
common in the standard American diet. According to Dr. Joel Fuhrman,
author of Super Immunity, the keys to a cancer-resisting diet include getting your
folic acid from green vegetables (as opposed to the synthetic type contained in
multivitamins and prenatal vitamins); taking a daily dose of ground flaxseed
(which contains estrogen-blocking lignans); eating your GOMBBS (greens,
onions, mushrooms, beans, berries and seeds); minimizing the consumption of

meat, fish and dairy products, and avoiding white flour and sugars. Obesity is a strong risk
factor for breast cancer, Furhman says, adding that a higher body mass index (BMI) is
associated with higher estrogen levels, a risk factor for breast cancer. Besides a smart diet,
exercise is critical. An analysis of 73 different studies recently concluded that women with
high levels of physical activity reduced their risk of breast cancer by 25%. 

healthy EDGE
A Special Health & Wellness Section from

Trinitas Regional Medical Center



Beauty Sleep
Now in two locations
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Tired of not getting a good night’s sleep? Do you or 

someone you love snore, gasp for air, or have a hard time

sleeping? Your first step toward getting your beauty sleep

is to call a center that has met the rigorous standards set by the

American Academy of Sleep Medicine — the world’s largest and

most respected accrediting organization for sleep centers.

An overnight stay at the Trinitas Comprehensive Sleep Disorders Center can help. 

Our staff of certified sleep experts will assist you in every phase of diagnosis and treatment.

And now this sleep expertise is available at our new center in Homewood Suites by 

Hilton, Cranford.

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

TRINITAS COMPREHENSIVE SLEEP DISORDERS CENTER
Call 908-994-8694 for an appointment, or visit us at www.NJSleepDisordersCenter.com

TRINITAS CENTERS Behavioral Health • Bloodless Medicine & Surgery • Cancer Care • Cardiology
OF EXCELLENCE 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.

That’s the beauty
of Trinitas.



State of the art cosmetic procedures

Believe in change.

Complimentary consultations

Luxurious, nurturing spa environment

Latest anti-aging and cosmetic services

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

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

www.myethosspa.com

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

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

Physician directed treatments and skin care

Our goal is to educate our clients



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

Physician directed treatments and skin care

Our goal is to educate our clients

Photography by 
Nadine Raphael

The EDGE Fashion &
Beauty team spent the
holidays a bit farther off the
beaten path than usual—in
a remote Indian fishing
village in South Goa on the
Arabian Sea. What better
way to showcase some of
the soon-to-be-hot styles
that will hit our shores (and
stores) in 2012. Namaste! 

CRISS–CROSS
Suit: CIA.MARITIMA
Necklace: Blue Gazi Single AMANI YA JUU

Line  
Sandin the



ROOT CAUSE
Suit: KARLA COLLETTO
Necklace: 7 Line Amber Brass 
AMANI YA JUU



FLAG DAY
Suit: KARLA COLLETTO
Necklace: Brass Leaf AMANI YA JUU



TWIST & SHOUT
Suit: KOOEY
Necklace: White Chunky 
Bone SilverAMANI YA JUU



CLOTHES MINDED
Suit: VITAMIN A

Cover Up: SUNSETS



Amani ya Juu (“higher peace” in Swahili) is a sewing and training program for marginalized women based in East Africa.
The women of Amani represent many African nations and cultures and are learning to work together through faith in God
that transcends cultural and ethnic differences. At Amani, women gain experience in purchasing, bookkeeping, stitching,
quality control, management and design as they are mentored in quality workmanship and leadership. The sale of the
products created at Amani's centers in Kenya, Rwanda, Burundi, and Liberia makes it a self-sustaining nonprofit
organization. Amani's products are available for purchase at amaniafrica.org. 



GOOD TO GOA
Suit: KARLA COLLETTO

Jewelry: 9 Figure Amber Long AMANI YA JUU



Model:
Mariyana Sapunova

Fashion and Beauty Stylist:
Nadine Raphael

Make-up and Hair:
Mariyana and Nadine

Photo Assistant:
Ron Parker

Digital Retouching:
Dan Jackson

Photography Concept 
and Production:

Nadine Raphael 

EDGE at Your Service

www.ciamaritima.com
www.kooey.com 
www.sauipeswimwear.com
www.karlacolletto.com
www.amaniafrica.org
www.martinscomfort.com
www.nadineraphael.com
www.djstudios3d@verizon.net

SEE SIDE
Suit: KARLA COLLETTO

Scarf: VITAMIN A
Necklace: Horn Leather Dangle 

AMANI YA JUU

SpecialThanksTo

To all the wonderful and warm people 
of Sunset Beach, South Goa, India

Narzareth and his staff at Martin’s Comfort, 
Ranvaddo, Betalbatim, Salcete-Goa, 
(0832)2880765, www.martinscomfort.com

Manegal and his STRONG chai masala

George and Avalino, the Goan Taxi Drivers, 
who wouldn’t allow me to get lost.

The Goan carpenters who were able to build my 
photo scrim frame in a couple of hours.

Elizabeth Rodriguez of Stylewest.net for 
Cia.Maritima Swimwear

Bree Jackson of Wide Eye Communications for 
Kooey Swimwear Austrailia

Marcia Hacker of Sauipe Swimwear

Kim Thorton and Emily Laclau of 
Karla Colletto Swimwear

Melissa Slack of Irina Korkhin Sales for 
Karla Colletto Swimwear

Danielle Evans of YaYa Publicity for 
Vitamin A and Sunset

Breanne Wroughton and Brittany Noetzel 
of Amani Ya Juu

Ron Parker

MODEL’S MAKE UP:
Foundation: LUMENEMineral 
Matt Make Up-Double Stay
Corrector: BOBBI BROWN

Porcelain Bisque
Blush: GERLAINE Lueur 

D’Automne
Mascara: BOBBI BROWN 

Lash Glamour Extreme 
Lengthening, Black

Eye Shadow: BOBBI BROWN
Metallic-Champagne Quartz 2
Lip: NIVEA Lip Balm, Rose

Lip Liner: LUMENEWhite Rose



You wear two hats for
the circus—line captain
and dancer. How does
that work?

As line captain I oversee the
show along with the production

manager. I evaluate the performers—
whose timing is off, who’s out of synch,

who’s not smiling—and look for ways we can
change and improve. As a performer, technically I’m a 
swing dancer. When one of our 10 dancers is unavailable, 
I step in. 

Is it dangerous dancing near the elephants?

No. They get to know us and we get to know them. They
become familiar with our choreography and costumes. It’s
a very patient process. We feel very safe. We get close, but
we’re never in harm’s way.

Your husband Johnathan is the Ringmaster. Did you
know how good he’d look in a top hat, or did that
come later?

Actually, a friend of mine in Brazil who worked for Ringling
Brothers told me I’d like him. He also told Johnathan there
was this girl coming up from Brazil whom he’d like.
Obviously, he was right on both counts. 

You have two kids—Matthew (6) and Lila (2). What
would the parents in the audience find totally alien
about your family life?

We live in a train with circus performers and animals. Other
than that, not much. As for the kids, they have a normal
schedule but a unique life. They know all the performers and
they love the animals. Most nights their bedtime is 8:00 p.m.
We have a teacher who travels with the circus. We visit 44
cities a year, so we see a lot of museums and parks.   

You and your husband traveled as child performers.

Yes, I was a member of a dance company in Rio di Janeiro
and he was with the Harlem Boys Choir. You know, we 
don’t think of ourselves as circus performers. We sing and
we dance. To us, the Ringling Brothers performers are
superheroes. We are always talking about them. They are 
so amazing.

What’s the first thing you do when you get to a new
venue?

Find the nearest Starbucks! No, normally we know what’s
nearby because we’ve been there so many times before.
The Prudential Center we love. It’s big and it’s new and there
are great Brazilian and Portuguese places to eat just on the
other side of the tracks in the Ironbound neighborhood. And
the train to New York is right there next to the arena. 
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Behind the Scenes at the Prudential Center

Priscilla Iverson
Ringling Bros. and Barnum & Bailey presents Dragons
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EDGE
interview
Mekhi Phifer & Dulé Hill 

A
nyone who questions
whether acting is a craft
needs to spend a little time
with the cast of a play like

Stick Fly, which opened to rave
reviews this past winter at the Cort
Theatre on 48th Street. Produced by
Alicia Keys and directed by Kenny
Leon, Lydia Diamond’s engaging
family drama explores themes of race
and class through the story of an
upper-class African-American family.
While this may be unfamiliar territory
for most Broadway theatergoers, the
two male leads of Stick Fly are instantly
recognizable. Mekhi Phifer (ER) and
Dulé Hill (The West Wing and Psych)
rank among the most beloved and
talented ensemble television actors of
our time. Hill is an old hand where
Broadway is concerned, while for
Phifer Stick Flymarks his debut. EDGE
Assignments Editor Zack Burgess
met with the co-stars before a
performance at the Cort over the
holidays. Three-way Q&A’s can be
tricky—especially with so much
ground to cover—but as usual, Zack
just pointed his subjects in the right
direction and they took it from there. 

EDGE: Did either of you have a
professional relationship with Alicia
Keys prior to this production of Stick
Fly?

Dulé Hill: No. But I have always been a
fan of hers. Who’s not a fan of hers?

Mekhi Phifer: I knew her, but of
course not to the level of our friendship
since this project got started.  

DH: I had done a version of Stick Fly
about five years ago in L.A. It was a
staged reading with mikes. It kind of
reminded me of old-school radio. It was
fun. I hadn’t thought about it since 
then, and then I got a call back in theP
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summertime to do a project. I knew they had an offer out to
Mekhi, which really piqued my interest.  Once I was told the
name of the play, I said I’m in. Alicia’s involvement was the
icing on the cake. 

EDGE: You both have done lots of television and film work
so you have a good background in terms of shared
experience. The exception is probably that Dulé has spent
time on the Broadway stage. Mekhi, how has Dulé helped
you adjust to performing on stage?

MP: Dulé has done Broadway four times. I’ve never done a
play, so I’ve asked him a lot of questions. It’s always helpful
to be surrounded by people who are veterans and who are
good at what they do—who know what is entailed in making
this thing work. Being able to go to Dulé was very helpful
for me to get acclimated to this environment.  

DH: Remember that the other pieces have mostly been
musicals. This is only the second produced play that I have
done. So it’s still kind of a new world for me. I’m not going
to be putting on any tap shoes or singing. 

EDGE: Dulé, what did you see as Mekhi’s immediate
strengths in terms of stagework when you guys started
rehearsals back in the fall?

DH: It comes down to being a brilliant actor. He brings it
every time. That’s the case whether he’s on ER playing Dr.
Pratt or the star of Paid In Full, coming on Psych or playing
Flip in Stick Fly. That alone is it. Having those skills. There are
things you have to do when you’re dealing with the stage
versus film and television, and Mekhi took everything in,
learned and adapted. He asked questions and processed
information very quickly. You wouldn’t know that this is the
first play he’s ever done. I really respect him for that. 

EDGE: Dulé, are there any parallels between the LeVay
Family in Stick Fly and your own experience growing up in
New Jersey?

DH: I grew up in a middle-class family, although I don’t think
we had anywhere near the type of money of the LeVays. But
I definitely relate to the LeVays’ dysfunction. I have a great
family, but we have our level of dysfunction, too.  There are
things we don’t talk about. We don’t always address issues
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when we should and they end up simmering underneath
and then exposing themselves in other areas. 

EDGE: What about similarities to your character, Spoon?
DH: Spoon is trying to figure out where he wants to go in life.
And that is foreign to me because I started doing theatre at
the age of ten, and started tap-dancing when I was three.
I’ve always been on a journey of self-discovery and owning
who I am as Dulé—not trying to fit into the mold of what
other people think I should be. Spoon doesn’t own his
vision. He starts to figure it out during the play, but in a way
his family never supported him or gave him the opportunity
to really find out what he wanted to do. I’m very thankful that
my parents supported me, exposed me to new experiences
and let me find where I want to go in life. 

EDGE: Is that what Stick Fly is about?
DH: It’s about family dysfunction, self-identity...and daddy
issues.

EDGE: Daddy issues in what respect?
DH: The idea that, when you’re a child, your father is
perfect. For instance, I love my dad to death, but growing up

there’s this issue of trying to fit into the mold of who you
think you should be because of your father. Then one day
you realize that your father is a man just like you. He has 
his own faults and Achilles’ Heel. 

MP: My character, Flip, emulates his father. He’s a doctor,
like his dad. He’s just living life. He’s off the cuff. Flip has
what is seemingly a closer relationship with his father than
the one Spoon has. But I think what makes Dulé’s character
stronger than mine in certain respects is that Flip took the
more accepted route by becoming a doctor.

EDGE: What was your family background like, Mekhi?
MP: I grew up in a single-parent home and never met my
Dad. At the same time, my mother was a schoolteacher, 
a dancer and a choreographer. She always stressed
academics, but she was also about the arts. There was
never one way to do something. She favored an obtuse way
of thinking versus an acute way of thinking. So my mom
wanted me to have great grades and she looked over my
homework. But she was always supportive of the arts. So
when I was a kid and I would do little talent shows, or rap in
freestyle and battles, she was always very supportive. 
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EDGE: What nuggets of wisdom have you guys picked up
from your co-stars over the years?

DH: We’ve worked with phenomal co-stars. 
MP: I agree, we’ve both been blessed to work with some
dynamite co-stars. 

DH: On The West Wing, Martin Sheen used to say to me,
“It’s got to cost you something. If it doesn’t cost you
something, then it’s meaningless.” Whether it’s the journey
of the character or you as an individual, you really have to
put yourself into it. Something—time, energy, whatever—
has to be sacrificed if you’re going to have a successful
career. For example, if I’m hanging out all night partying and
then try to come on stage the next day, it’s just not going to
work. You have to make choices and say, “This is where I
want to go. This is what I want to do.” That always stuck
with me. What also struck me about Martin was his
humanity, how personal and gracious he was with
everybody. I try to take that part of him and apply it to my
own life.

MP: The first piece of advice that really stuck with me came
while I was doing my second film, Tuskegee Airmen.
Laurence Fishburne told me then that “less is more”—
especially when you’re dealing with film and television.
Another piece of advice I got was from Bill Cosby. He said
somebody had asked him what was the key to success,
and he said he didn’t know, but he did know the key to
being unsuccessful, and that’s trying to please everybody.
Those two poignant statements have stuck with me
throughout my career.

EDGE: From Martin Sheen and Laurence Fishburne we
move on to Jon Lovitz...Mekhi, what do you take away from
a crazy comedy like High School High? 

MP: Jon Lovitz was wonderful. We were all young in that
movie and I always remember him being so nice. He was
extremely successful at that point, just coming off of doing
SNL. That was early in my career and it was a little bit of a
whirlwind for me. But Jon’s one of those guys that will stop
you on the street and talk to you, and after awhile you’ll be
like, All right Jon, enough is enough. Enough jokes. I’ve got
to go. So like Dulé said about Martin, yeah be successful,
but be gracious as well. Live life and get to know more
people.  

EDGE: Dulé, you got to know Wesley Snipes working
together on Sugar Hill. What insights did he give you as 
an actor?

DH: There was one thing that Wesley told me that stuck
with me. I had just gotten to L.A. and it was right before I got
The West Wing. I was auditioning for stuff and I wasn’t
getting the roles, the scripts weren’t very good, and I was
going to get dropped by my agent. I ran into Wesley one
day and he said, “If there’s always one way, there’s always
another.” I asked him what he meant by that and he
explained that if you see a bunch of people going up a hill
and falling back and not making it through, then try to look
on the other side. There’s not just one way to get to your
destination. I don’t know what he meant for me to receive
from that, but it always stuck with me. From then on I’ve
always looked for different angles on how I approach a
character, and my career.  

EDGE: I am curious how the involvement of a major musical
personality changes the culture of a movie or a TV show or
a stage production. For instance, Mekhi, when you worked
with Eminem on 8 Mile, was that a very different experience
than the other films you've done?

MP: It was great. Pure fun. I’m 26, 27, we’re in Detroit,
Eminem is at the apex of his career. We had a month of
rehearsals so that Eminem could get dialed in. We partied
hard and it was fun. It was a great experience working with
a director like Curtis Hanson and all these actors who were
relatively unknown at the time. We had a blast. What I loved
about Curtis was that he trusted us. Even when we were
doing the battles—that stuff was not scripted. And the
people in Detroit were great. What made those battle
scenes real is that those people were real people. They were

Photo courtesy of  Nadine Raphael
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not day-to-day extras, they were real people from the
neighborhood. 

EDGE: Every successful actor has that role that he almost
got, but it went to someone else. So tell me, each of you,
what was the “one that got away”?

DH: That’s a tricky question, because if it got away then it
was never really mine. There are roles throughout my career
that I wanted, but I’m very happy for the actors who got
them. One was Savion Glover’s role in Tap, because I’m a
tap dancer. To work with Gregory Hines, Steve Condos,
Harold Nichols, Jimmy Slyde and Sammy Davis, it really hurt
when I didn’t get it. I just wanted to be in that space with
those great actors. A lot of those guys started passing on
right after that. Antwone Fisher was another role I really
wanted. I would love to have shared the screen with Denzel
Washington for that amount of time. Derek Luke got the role
and Derek’s a good friend of mine. It really exploded his
career. I was happy for the actors who got those parts, but
I would be lying if I said I hadn’t wanted those roles.   

MP: Right after I did Clockers with Spike Lee, I auditioned
for Dead Presidents. I was right down to the wire for the role
of Anthony and they decided to go with Larenz Tate, which
was fine because Larenz is a friend of mine. They were
shooting in New York, it took place in the Bronx, and the
Hughes brothers were just riding high off Menace II Society.
I remember meeting with the casting director, who thought
they were going to give me the part. But I guess the Hughes
brothers already had a relationship with Larenz—who had
stolen the show in Menace II Society. I guess they figured
We’ll ride with him.  

EDGE: Have you ever walked out of an audition thinking
you’d messed it up?

DH: Going back to Antwone Fisher, I got a chance to read
with Denzel. Now normally after I read a script, I don’t
usually get caught up in the things that are in parentheses—
words like ANGRY or UPSET. I leave that alone and go with
my own journey. For some reason in that particular situation,
I saw the word ANGRY sticking out. So when I’m in the
room and it’s me with Denzel, that word kept popping into
my head. So I’m reading and I’m being angry. The first thing
Denzel said to me was, “Why you so angry?” 

EDGE: But your career survived. 
DH: It did. So to all the people out there, I say just because
you mess up on one thing doesn’t mean it’s the end of 
the world.  

EDGE: Back to Stick Fly—Dulé, how does this cast
compare to some of the others you’ve worked with?

DH: One of the perks of being in this business is just the
camaraderie that exists with the people we work with. That’s
what makes a show like Psych successful. These people
are really good at what they do. And they also happen to be
really nice people—people that you want to hang with and
have drinks with later. Look at Stick Fly. When you work with
actors like Ruben Santiago-Hudson, Tracie Thoms, Rosie
Benton—they challenge you just to step up to another level.
Ruben is a bona fide professional veteran, Tony Award
winner and dynamic actor. You can’t half-step it with Ruben.
It’s not going to happen. They’re all phenomenal actors.
Then you get blessed to be in a situation where you’re
seeing someone like Condola Rashad—someone who is
already great, but her career is just getting started. I’m really
honored to be on the stage with her. She’s knocking it out
of the park now, but in ten, fifteen years I truly believe I will
be saying that I was a part of her journey to greatness. 

EDGE: What does your director, Kenny Leon, bring to the
show, and how might someone in the audience at Stick Fly
experience that?

MP: Kenny brings a realism to it. I’ve been to many
Broadway shows and the worst thing in the world is to sit
there and you’re bored out of your mind.  You start fidgeting,
you start falling asleep. Kenny not only stresses pace, but
telling a story and being good at what you do as an actor. A
good analogy would be a dog race. We, the actors, are the
rabbit.  The audience is the dog. We want them to come up
to our speed, and I think we succeed. Doing a play is a
totally different machine when it comes to directing. I love
Kenny’s direction. 

DH: I have to say that most of the directors I have had a
chance to work with have been brilliant. But there are things
about Kenny that remind me of George Wolf, the director of
Bring in 'da Noise, Bring in 'da Funk. They are both very
specific about every little detail. Everything we’re doing on
stage in Stick Fly is meant to draw the audience’s attention
to where Kenny wants it to be. That’s cool, because
sometimes as an actor you forget those things. 

Editor’s Note: Zack Burgess writes about politics, sports
and culture for a variety of publications and web sites. You
can read his work at zackburgess.com. 



Community Events
We welcome the community to our programs that are designed to educate and inform. 

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

SEMINARS
WEDNESDAY, FEBRUARY 22
5:30 pm - 7:00 pm

Heart Health for Men and Women:
“Joyful Heart” Tea  
Meherwan Joshi, MD, Cardiologist

Echo Executive Plaza, Suite 1A
899 Mountain Ave., Springfield, NJ

A light, heart-healthy dinner will be served at this American Heart
Month event. Free, but seating is limited.  

WEDNESDAY, MARCH 14
5:30 pm – 7:00 pm 

Colon Cancer Prevention
Kunal Grover, MD, Trinitas Regional Medical Center

Center for Regional Education (CORE) at Trinitas 
1164 Elizabeth Ave., Elizabeth, NJ
(enter from South Broad St., next to Fire House)

Light dinner will be served. Complimentary Parking 

THURSDAY, MARCH 15
5:30 pm – 7:00 pm 

The Effects of Sleep 
on Childhood Learning
Vipin Garg, MD, Medical Director, 
Trinitas Comprehensive Sleep Disorders Center 

Echo Executive Plaza, Suite 1A
899 Mountain Ave., Springfield, NJ

Light dinner will be served.

WEDNESDAY, APRIL 4
5:30 pm – 7:00 pm 

Basics of Colon Cancer: 
How It’s Diagnosed and Treated, 
and the Importance of Screening
Colonoscopies
Andrea Zimmern, MD, Colorectal Program

Center for Regional Education (CORE) at Trinitas
1164 Elizabeth Ave., Elizabeth, NJ
(enter from South Broad St., next to Fire House)

Light dinner will be served.

SUPPORT GROUPS
THURSDAY, APRIL 26
7:00 pm

Sleep Disorders CPAP Support Group
Jorge Nogueira, Territory Manager, RESMED
CPAP Equipment Checks by Aaron Hoffer, RRT, Owner, 
MD Respiratory Bayonne NJ
Trinitas Regional Medical Center, Physicians Conference Room
210 Williamson Street, Elizabeth, NJ
Call (908) 994-8694 to attend the session.
Call (908) 994-8694 to pre-register for equipment checks.
Refreshments, free raffle and complimentary parking. 

TRINITAS 
COMPREHENSIVE
CANCER CENTER
SUPPORT GROUPS

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

MARCH 13, APRIL 10                                                                                                                                
2:00 pm – 4:00 pm

Living with Cancer Support Group
(held the 2nd Tuesday of each month)

Please call (908) 994-8535 to RSVP

MARZO 6, ABRIL 3                                                                                                                                
2:00 pm – 4:00 pm

Viviendo con Cancer Grupo De Apoyo
(dado el primer Martes de cada mes)

Por favor llame al (908) 994-8535 para confirmar su asistencia 

MONDAY, APRIL 2                                                                                                                               
2:00 pm – 4:00 pm

Caregivers: Learning to Care 
for Ourselves
Carol Blecher, APN, Cheryl Wachtel, RD, and 
Grisela Hidalgo, LCSW

Join us for a program that identifies and addresses issues 
that caregivers face.

RSVP: (908) 994-8535. Space is limited.

Prostate Cancer & Health Group
Brett Opell, MD, Urologist, and Grisela Hidalgo, LCSW                                                                

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

Call (908) 994-8535 for more information about dates & times.                                                                                                              

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

SPECIAL EVENTS OF
TRINITAS HEALTH
FOUNDATION

THURSDAY, MAY 3
6:00 pm

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

THURSDAY, JUNE 21
8:00 am 

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

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

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

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

SPECIAL PROGRAMS
FEBRUARY 13, MAY 7
10:30 am

Look Good, Feel Better
Trinitas Comprehensive Cancer Center patients
receive personal beauty tips, thanks to a partner-
ship of the American Cancer Society, the National
Cosmetology Association, and the Cosmetic, 
Toiletry & Fragrance Association Foundation.      
Administrative Services Building, Room 202

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

THURSDAY, MARCH 8
9:30 am                                                                        

Made For Me Boutique                                                                                                          
Wigs and accessories for cancer survivors. 

Administrative Services Building, Room 202

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

“Ask the Pharmacist”: 
Medication Management 
FREE OF CHARGE, 
BY APPOINTMENT ONLY.
Monthly (except December), 4th Tuesday, 11:30 am - 1:00 pm   
Call (908) 994-5984

This page sponsored by







The Cold, Hard Facts 

By Erin Avery 

N
ew Jersey’s number-one export is college-bound
seniors. During each application period, the
nation’s top colleges are flooded with applications
from the Garden State. It’s a numbers game that

works against our kids. However, if you do a little homework,
there are definitely ways to make the numbers start working
for you. So with the dark winter of college acceptance 
letter anticipation upon us, let’s look back at the 2011

application period and see what it has to teach next year’s
juniors and seniors.   

First things first. For the mournful applicants who threw their
hats in the Early Decision ring at Ivies such as Brown
University—which accepted only 900 of the 2,900
applications—ED now stands for Early Disappointment.
Ditto Northeastern, which deferred an inordinate amount of
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highly qualified Garden Staters. The story was the same in
one popular school after another. Indeed, many of our
young and talented “intellectual-istas” are now pacing the
library aisles hoping that fat envelope shows up in April...and
wondering what went wrong.

What went wrong is that they all chased after the same hot
colleges, essentially forcing the hands of admissions officers
to say No. Geographical diversity is a high priority at most
top schools. Translation: we can only take so many kids
from New Jersey. How do you swing those odds in your
favor? That process starts during the critical first steps in
the college search and application process.

MANAGING EXPECTATIONS
In order to have successful outcomes, an ounce of
expectation management is worth any of those one-pound
college guides you’ll be buying at the local Barnes & Noble.
Understand where your college-bound child fits into the
overall admissions picture. For instance, while GPA is a
healthy indicator of a student’s success in college, a 3.0 at
The Lawrenceville School is quite different than a 3.0 at
nearby Trenton Central High School—with due respect to
both. Standardized test scores are also useful in helping a
student (and more importantly his or her parents) determine
whether or not the student is likely to be admitted or likely
to be rejected by a given college. 

Beyond those quantitative indicators, one must
acknowledge that college-admission decisions can also turn
on relationships. In addition to an “in” or connection at a
school, however, students must also demonstrate a
knowledge of the culture and mission of that college—and
articulate that interest throughout the application. To do so,
successful applicants must really know the colleges to which
they are applying. And if that school is a “hot” school, well,
they really need to bring their A-Game to the application. 

IDENTIFYING A HOT COLLEGE
Long before work begins on applications, you can start
creating a wish list of schools. That list will almost certainly
be populated by a number of hot colleges. That’s fine and
that’s fun, but look at those schools and ask yourself, how
many of them were popular five or ten or fifteen years ago?
Where I’m going with this is that there are a lot of schools
right now primed to “join” the hot list. Your job is to identify
them before everyone else does. 



Beating the competition to a hot college is much like picking
a stock.  First, observe how the school performs over a
period of time. Frankly, this is one of the major reasons
families come to people in my business. Educational
consultants visit numerous college campuses, read 
The Chronicle of Higher Education and other pertinent
periodicals, attend symposia and present at conferences,
and nurture ethical relationships with admissions
representatives—all on their clients’ behalf. 

Of course, you can “day-trade” and do the work yourself.
Begin by identifying and tracking a college of interest. Some
points to consider are: Has this school made a jump in
rankings and/or is it rankings-aware? Has there been a
recent shift in leadership? Are the current students and
grads singing the school’s praises? How strong are the
career services and what companies recruit on campus?
This information isn’t always easy for a layperson to access
or understand, but the more you amass, the better your
results will be. One good publication that is literally the 
length of a church bulletin is the CollegeBound newsletter
(collegeboundnews.com), which is very readable and
provides real-time admission numbers. I tweet these bite-
size stats daily.  

NAMING NAMES
Without specifically advocating these institutions as best-
fits for any individual, here are a couple of examples of what
I’m talking about. Ever heard of High Point University, in
North Carolina? If not, you will. I have been following High
Point for some time now. It has all the earmarks of a hot
college due to the leadership of its president, a former CEO
with a business-savvy approach to student satisfaction and
success. The graduating senior entering just four years ago
probably would not be accepted this year in the Early Action
pool. Size, location and price-point make this college one
to watch. 

Closer to home, I also like what I am seeing at Drexel
University. It stands out among the growing number of
colleges offering co-op opportunities. Co-op stands for
“cooperative,” which is an option at some colleges that
enables students to earn course credits for work experience
in the form of approved internships (which are frequently
paid!). This option is best suited toward pre-professional
students who are actively preparing for a career in a specific
field, learn-by-doing students, and students who want “a
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BUCKS FOR JOCKS
Be aware that Gift Aid is often tucked gingerly into
the financial aid packages of Division III athletes, 
so avoid assuming that DI and II are the only ways
that your child will be able to parlay athletic prowess
into a superlative education at an affordable price. 
If your child is a gifted athlete, you might consider 
the NESCAC colleges, a group of highly competitive
D3 schools that consistently offer the most generous
financial aid packages to entice scholar-athletes to
their schools.
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foot in the door.” An inordinately large number of students
are hired by the firms at which they completed their co-ops.
It’s not hard to see why schools offering co-op programs
have seen their popularity and demand rise over the course
of the past three years—while at the same time the
precarious economy has called into question the value of
the liberal arts education in favor of a skill- and career-based
undergraduate education.

Making industry connections and building up a résumé all
appear to be de rigeur at this juncture, but as a purist, I beg
to differ that the liberal arts and sciences are passé. In favor
of this argument, take Bucknell University. Tucked away in
Western Pennsylvania, this Division I college has grown
extremely selective in its admissions decisions over that past
decade. The emphasis on interdisciplinary study and
engaged learning is helping Bucknell produce superlative
leaders and self-starters.

Photo credit: iStockphoto/Thinkstock

If You have an
EDGE for Sales...
EXPERIENCED ADVERTISING 

SALES REPS WANTED
If you are an experienced Magazine Ad Sales Rep, with a strong
following and an established client base in the Central New
Jersey Area, you now have the opportunity to join our EDGE
Magazine Ad Sales Team. 

Requirements: 
• Prior AD Sales experience required 
with an existing strong client list. 

• Must be able to quickly learn sales 
processes, and programs. 

• TEAM Player
• Able to start immediately 

Come and join one of the Fastest
Growing Magazines in Central New
Jersey – apply today! For immediate
consideration, please send cover letters,
sample client list and resumes to
edgemagazine@live.com

NO PHONE CALLS, PLEASE!
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DOLLARS AND SENSE
As college costs skyrocket and family budgets tighten, the
“default” pick for many students is the state school or
community college. However, that is not necessarily where
the higher-education bargains are. Indeed, the changing
economy has created some eye-opening options—and
potentially an entirely new class of hot colleges. Parents 
of 10th and 11th grade students at this juncture 
may want to consider the fact that most students at 
independent institutions pay less than the published tuition
price. According to CollegeBoard’s “Trends in College
Pricing,” the average student paid $17,000 less than the
sticker price at independent colleges and universities in 
the U.S. in 2010-2011. 

How is that possible?  Federal grant aid for students at state
schools is about $3 billion a year. Meanwhile, institutional
grants—the free money given to students by the colleges
they attend—is around $20 billion! So opting for the state
university or community college without exploring the
estimated cost after Gift Aid could cost you in the long run. 

Gift Aid is free money for college that students do not have
to pay back. It comes in the form of tuition discounts off the
sticker price for attractive applicants. A strong academic

profile and high test scores—which will in turn boost a
college's rankings—are two reasons why colleges would
offer Gift Aid to an applicant. By the way, as of last
December a mandatory net price calculator must appear on
all college web sites. This is a groundbreaking change
intended to help families get an early read on the true cost
of college. Though each site’s calculator will vary, some will
calculate Gift Aid. 

The bottom line is that the college application process can
be a messy one, but it’s definitely manageable. Of the many
things that are crucial to keep in mind, perhaps the most
important is that college is not a one-size-fits-all prospect.
The right school, hot or not, is out there for your college-
bound son or daughter. The more effort you put into
identifying that school, the better your chances for a positive
outcome. EDGE

Editor’s Note: When Erin is not authoring articles, she runs
Avery Educational Resources (averyeducation.com). She
also does pro bono work with children who lost parents on
9/11. A Division I varsity athlete and a competitive Irish step
dancer, she holds two Master’s degrees from Oxford and
Yale Universities, respectively.
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Everyone in New Jersey thinks they can run an Italian restaurant. 
I don’t think I want to. 

By Francesca Piancone

B
eing part of an Italian restaurant is all I’ve ever
known. I was born into a generational, family-
owned business that has been operating for more
than fifty years. My grandfather’s dream was my

playpen. Literally. Warm smiles were usually accompanied
by a pignoli cookie or a cannoli. The servers were like aunts,
uncles and cousins. What a fabulous and affectionate way
to spend my childhood. It was not a life of privilege in the
conventional sense. I wasn’t born with a silver spoon in my
mouth. But a wooden one suited me just fine.

Of course, the reality of the business eventually climbs into
your life. My childhood Candyland was a living, breathing,
hectic restaurant. And it wasn’t always sunshine and
dreams. My first real job in the restaurant took place at the
tender age of 13. Twice a week, for a total of four hours, I
labored in the bakery. That time was primarily spent pouting,
standing along the wall, brushing crumbs onto the floor and
trying to look busy whenever my parents walked in. All the
while, the actual workers were glaring at me. I wasn’t
helping. I was in their way. Other kids I knew got grounded

If You Can’t
Stand 

Heat
the 
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when they did something wrong. I was forced to help the
hostess on busy Saturday nights. I did more moping than
greeting. 

Ironically, when I look back, I would have to say hostessing
was my favorite duty. It required the least amount of actual
movement or labor, and I got to stand there looking all
dolled-up for a few hours. Working in the bakery would
come in second, since all I really had to do was fold cake
boxes, weigh pastries, hand customers breads or pizzas,
and assemble cookie trays (so that one extra would land in
my mouth).  

My least favorite (and current) duty is waitressing.  Although
it is the highest-paying job in the restaurant, at the end of a
shift I am covered with grease and alcohol, my head is filled
with customers’ complaints and I am dog tired. Being a
waitress is really hard work. This is compounded by my
natural talent for messing up orders, dropping plates and
spilling drinks on patrons. Once I was blind-sided by a
negative review of my service after I thought I had done an
amazing job with a table. The customers’ actions and
generous gratuity seemed to confirm this, yet they smack-
talked me on the way out to my manager. That was an
especially low blow to my ego.

Although being part of a restaurant family has its occasional
perks, family members tend to get the short end of the stick
compared to the employees, particularly when it comes to
the more unpleasant jobs. There have been numerous
instances where I’ve had to get down and dirty. Really dirty.
When there’s a clog in the restroom, it always falls to a family
member because we can’t say, “I quit!” Also, if I have an
amazing date on a Saturday night, or maybe I’m just having

one of those days, can I call in and say I’m a no-show
tonight? Fugghetaboutit. Can they call me in on my day off
because someone else left them hanging? Absolutely. 

So here I am, a struggling writer with a handful of clippings
and a college diploma, looking to get out of the restaurant
business as soon as I can afford to.  It’s not a decision I
came to easily. To take over the family business and
continue the Piancone legacy would put a colossal beam
on my father’s and late grandfather’s faces—especially since
I am an only child and the oldest of seven cousins.  Although
pride would be coursing through their veins, my family
members completely support and understand my need to
pursue the career of my choosing.  And needless to say,
without the help from my family and the restaurant, I would
not have been able to receive my undergraduate degree, or
be able to put money aside for graduate school. 

Of course, this is New Jersey, so there’s always someone
out there dying to run an Italian restaurant. If that’s you, my
advice is to involve your extended family—but also to go in
with your eyes wide open. You will need a family that is at
least semi-stable, and always ready to man-up and hold
down the fort. For what it’s worth, here are some additional
words of wisdom:  

Treat Family & Workplace Like Church & State. No one
wants to talk or think about work after they’ve made it back
to the sanctuary of the home. Imagine being overworked
and exhausted and then having someone—I won’t mention
any names, Mom—asking an endless series of rapid-fire
questions. Was it busy? How much money did you make?
What’s your schedule? How did the food look? Were there
a lot of people at the bar? By the same token, everyone
needs to leave work baggage at the door. This is definitely
easier said than done. It is also inevitable that your personal
life will clash with your work life. Expect it, but don’t invite it.
Bottom line? Separate home and work problems. Long-
term it’s the only successful route to take. 

Respect the Pecking Order. The boss is the boss, the
chef is the chef, and family members need to fit in to make
a place run smoothly. As the boss’s daughter, I got treated
differently. The chefs were nice to me even though, as a rule,
they don’t have such a peachy demeanor. On the flip-side,
no one wants to include you in small talk. It’s amazing how
kitchen conversations suddenly end when I pop my head in
and say, “What’s up, guys?”
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Don’t Take It Personally. If a customer is unhappy with
the food or gripes about the service, chances are he or she
is complaining about a family member. Let it go. Stay calm
and respectful, even if your stomach is tied in knots.
Everyone has an off day, including Mom and Dad. In my
case, there’s an added twist since my boyfriend works in
our restaurant. When a customer calls him a cutie pie, I need
to tell myself servers and patrons are always flirting. Again
and again and again.  

All kidding aside, the Piancone family has experienced
business and personal success due to our genuine love and
passion for the restaurant and one another. Unlike a
corporate work environment, our staff is made up of hand-
picked prodigies that we know truly care about the
well-being of the restaurant because they are our best
friends. Our church and state may continuously clash, and
a few customers may give us grief, but at the end of a long
night, we know we’ll come together and share a glass of
wine. Which, believe me, beats the heck out of those pignoli
cookies. EDGE

Editor’s Note: Johnny Piancone (johnnypiancone.com) is
located on Broadway in Long Branch. Francesca’s
grandfather and his brother started in Bradley Beach in the
1950s. Francesca graduated from Lynn University in Florida.
She wrote for Gold Coast magazine before joining the 
EDGE family.
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FOUNDATION PEOPLE

DONORS ASSIST TRINITAS 
IN DEDICATING NEW 
$5.3 MILLION HEALTH 
EDUCATION FACILITY
Trinitas Trustees and donors help Elizabeth Mayor J. Christian 
Bollwage (center) cut the ribbon dedicating Trinitas’ new Center 
of Regional Education (CORE) building. Financed entirely by 
donations, the building will promote health education and medical
training.

TD BANK BOOSTS 
HEALTH CAREERS
TD Bank representatives Andrew Gaffney, Assistant Vice 
President/Store manager (3rd from l.) and Anthony Pazmino, 
Vice President, present a check in the amount of $5,000 to Gary S.
Horan, FACHE, President and CEO of Trinitas Regional Medical
Center in support of Trinitas’ programs that provide exposure to
health careers for young people.  Also pictured are (l to r): Abby
Nagel, Director of Corporate Partnerships, Nadine Brechner, Chief
Development Officer, and Lisa Liss, Director, Volunteer Services.

HAND & HAND
Ferdinand Jewelers is the driving force behind Operation Bling,
which lifts the spirits of patients at area hospitals through dona-
tions of men’s and women’s jewelry. Chris Ferdinand is pictured
here during a recent visiting to the Trinitas Comprehensive Cancer
Center.  Ferdinand Jewelers is located in New Prodvidence.
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51 Brookside Terrace Clark
$394,900

Updated Spacious 3BR, 2.1BA Ranch boasts
renovated EIK w/granite counters & ceramic
floor, new Gas Furnace on beautiful picturesque
grounds.

Joseph Signorella 908.688.3000
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174 N. Lehigh Avenue Cranford
$429,900

Mint Cond Col,HWF,LR w/fp,FDR w/French doors
leading to deck/patio,EIK,FR,2 car garage,New
CAC/Furnace. For more information, visit
www.coldwellbankermoves.com/ID/2783379.

Anne Kelly 908.233.5555

112 Ridge Street Cranford
$659,900

Pristine 4-5 BR Colonial, Family Room w/
fireplace, Updated EIK w/center island.
www.coldwellbankermoves.com/ID/2780621

Barbara Zeckman 908.233.5555

22 Glenwood Road Fanwood
$384,000

3 bedroom, 1.1 bath Split less than a mile to
schools and NYC transportation. Updated
kitchen with stainless steel appliances, newer
baths. Hardwood floors. www.makeNJhome.com

Shari Holtzman 908.868.6299

383 North Avenue Fanwood
$529,000

Quietly elegant Tudor, 3BR, 2BA, Very large
country kitchen, House sits back from the road
on a large wooded lot. For more information, visit
www.coldwellbankermoves.com/ID/2832706.

Eileen Burlinson 908.233.5555

46 Lewis Street Cranford
$449,900

Delightful expanded kitchen, Family Room w/
fireplace, 4 bedrooms, 2.5 baths, CAC, Near
Unami Park.  For more information, visit
www.coldwellbankermoves.com/ID/2831225.

Barbara Zeckman 908.233.5555

34 Munsee Drive Cranford
$455,000

Custom home with large FDR, EIK, office, and 3-
season room that will easily convert to an
amazing family room. For more information, visit
www.coldwellbankermoves.com/ID/2842609.

Barbara Zeckman 908.233.5555

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

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.

201 Columbia Avenue Cranford
$469,900

Enchanting one of a kind home, nicely updated,
LR, DR, FR, EIK, 3 Bdrms, 2 Baths. Visit
www.coldwellbankermoves.com/ID/2840276.

Barbara Zeckman 908.233.5555
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950 Belvidere Avenue Plainfield
$539,000

Custom home in the heart of Sleepy Hollow. 5BR,
3Bths, New kit addition, CAC, Hot Tub, Large lot,
Impeccable. For more information, visit
www.coldwellbankermoves.com/ID/2650914.

John DeMarco 908.233.5555

961-67 W. 7th Street Plainfield
$449,000

Renovated & restored in 2007! Pristine Colonial
w/7 Bdrms & 3 full baths w/many features &
updates inc. CAC units. For more details, visit
www.coldwellbankermoves.com/ID/2688157.

Kathryn Shea 908.233.5555

434 Henry Street Roselle Park
$299,900

Pristine Split offers updated Eat-In Kitchen &
Bath, Formal Dining Room, Living Room w/
fireplace, beautiful yard and oversized Garage.

Luis Hernandez 908.688.3000

30 Black Birch Road Scotch Plains
$950,000

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

Frank D. Isoldi 908.301.2038

2320 Lyde Place Scotch Plains
$424,900

Charming Colonial – Hardwood floors, LR
w/fireplace, Sunroom, formal DR, Eat-In-
Kitchen. 3 bedrooms, 1.5 updated baths, finished
basement, walk-up attic &1 car garage! Tour this
home @ www.2320LydePlace.com

Sherrie Natko 908.303.8133

113 Chestnut Court Garwood
$579,900

Premiere 7 room, 2 BR, 3-1/2 bath END unit
w/garage entrance & elevator in the Pointe, a 55+
community. Convenient NYC transportation.

Frank D. Isoldi 908.233.5555

338 N. 18th Street Kenilworth
$449,000

Very large, completely renovated home. New
kitchen, bath, roof, windows, central air, furnace,
dead-end street. For more information, visit
www.coldwellbankermoves.com/ID/2820706.

John C. Wiley 908.233.5555

474 Bayberry Lane Mountainside
$579,900

3BR 2BA Ranch on large, well maintained
property. Move-in ready. For more information,
www.coldwellbankermoves.com/ID/2757410.

Arleen Post      908.233.5555

1378 Chapel Hill Road Mountainside
$945,000

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

Frank D. Isoldi 908.233.5555
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351 Brightwood Avenue Westfield
$400,000

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

Frank D. Isoldi 908.233.5555

31 Fairhill Road Westfield
$999,000

½ acre in Brightwood, 4/5 bedrooms, 2 ½ baths,
stunning kitchen w/ center island, breakfast,
family & mud rooms - hardwood floors, plentiful
light, built-in cabinetry, brick patio & 4 fireplaces.
www.seetheproperty.com/84755

Maryalice Ryan 908.928.9121

528 Prospect Street Westfield
$1,095,000

Victorian - 5BR/3.2BA, 1/2 ac, wrap-arnd prch,
fab “in-town” loc, updtd Kit, 3-car gar, Ext.
freshly painted, New roof. One of a kind!
www.coldwellbankermoves.com/ID/2745193

Mary McEnerney 908.301.2052

82 Tamaques Way Westfield
$549,000

4 BR, 3 full bath Expanded Split w/ Family Room
Addition, Skylights, Ground Level In Law Suite;
Updated kitchen, recessed lighting & Central Air
Backing up to Park Visit www.toptownsnj.com for
more info
Virginia Garcia 908.301.2030

774 Westfield Avenue Westfield
$1,099,000

5BR, 4.1 bath New Construction Designer Kit w
Island, Family Rmw/fplc., 1st flr Nanny suite;
Butlers Pantry, MBR w/ sitting room, 2 car
garage, fin basement  Short walk to all schools!
Visit www.toptownsnj.com for more info
Virginia Garcia 908.301.2030

252 Short Hills Avenue Springfield
$449,000

Updated Colonial w/original charm! 3BR, 1.1BA
Frml LR & DR, Fin bsmnt, EIK w/stainless appls,
New baths, Convenient location. Visit
www.coldwellbankermoves.com/ID/2797961.

Jill Horowitz Rome 908.233.5555

321 Martin Road Union
$259,500

Charming 4BR, 1.1BA Cape offers LR
w/fireplace, Eat-In Kitchen, huge Finished
Basement, newer Roof and oversized Fenced-In
Yard. Amenities Galore!!

Linda Shans 908.688.3000

376 Putnam Road Union
$379,900

Stunning Putnam Manor Beauty boasts
beautiful Granite Eat-in Kitchen, 4 Bedrooms, 1.1
Baths, Park-like yard. Priced to sell!

Arlyne Harriet Mirro 908.688.3000

533 Birch Avenue Westfield
SOLD

Stunning New England Colonial.  5BR, 3.5 baths,
MBR w/ privet bath, first floor guest suite w/bath.
Elegant LR w/fplc & DR w/dentil molding, HW
floors, Sunny FRM, private yard. Large library
with built-inswww.westfieldtophomes.com

Naasa Sherbeini        908.883.1707

ATTENTION REALTORS: Place your home listings here for FREE - call 908.247.1277 for details.
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The bright lights of Broadway draw theater-goers by the carload from the Garden State. They also serve as a
beacon to America’s most remarkable young performers. As we did in our 2011 year-end issue, we once again hop
across the Hudson to check in with two of the busiest actors in town. To see Lisa Howard and George Salazar in
action, log onto edgemagonline.com and look for links to their latest video performances on our home page.
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TALENT on the EDGE  

Role I was born to play...
Eventually, I think I will play Mama Rose 
in Gypsy. I can’t wait!

Dream co-star...
Will Ferrell, Meryl Streep, Amy Adams,
Josh Gad, Jesse Tyler Ferguson—so
many. The list goes on and on.

I’m addicted to...
Dexter, Modern Family, Game of Thrones
and The Walking Dead. 

Always loved...
The Sound of Music. 

You’ll never find in my fridge...
Coconut. I can’t stand the texture. 

New Jersey destination...
Cape May. I actually live in Jersey, 
so I’ve seen it all.

Lisa Howard is a familiar face to Broadway
devotees, having appeared in 9 to 5,
South Pacific and The 25th Annual
Putnam County Spelling Bee—
for which she won a Drama Desk Award
for Outstanding Ensemble Performance.
Lisa is currently in Bette Midler’s Priscilla,
Queen of the Desert at the Palace Theatre.
Oh, and your kids will be telling you how
great she is later this year when they see
her in Breaking Dawn Part II, the next
installment in the Twilight Series. 

Lisa Howard

Role I was born to play...
A part of me doesn’t know if that role has
been written yet. I will say that I’m dying 
to take a stab at Bloody Mary in South
Pacific one day. I think I’d look great in 
a grass skirt.

Dream co-star...
Christopher Walken. 

Pre-performance ritual...
On a two-show day, definitely a 
30-minute nap between shows. It gives
me the edge I need to act like a fool 
for two-and-a-half hours.

I was addicted to...
Lost. I once took two weeks off of work to
stay home, shut the blinds, and watch the
entire series. I think there were a few times
where I lost all feeling in my legs from being
stuck on the couch.

Always loved...
Little Shop of Horrors. Fun music.
Ridiculous characters. The perfect musical. 

Comfort food...
Vanessa Dumplings on Eldridge Street. If
you haven’t been, stop reading this and go.

New Jersey destination...
Atlantic City. 

George Salazar came to New York in
2008, did some commercials and waited
tables for three years until landing his first
major job with the touring company of
Spring Awakening. From there he joined
the Broadway cast of Godspell. George’s
introduction to acting came at 16, when
he played Seymour in Little Shop of
Horrors and had a blast. “That one
experience on stage turned me on to 
the possibility of spending the rest of my
life in the theatre.”

George Salazar
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