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THE CONNIE DWYER
BREAST CENTER
AT T R I N I TA S

Trinitas Regional Medical Center has
partnered with The Connie Dwyer Breast
Cancer Foundation to open a new breast
center in Connie’s name at Trinitas. The brand
new $3.4 million facility offers a highly empathic
approach to screening, diagnosis, treatment,
community outreach and education to all women,
regardless of financial status.

TrinitasRMC.org
(908) 994-5984

WE’RE GETTING BETTER, TOGETHER
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Definitive Agreement Reached by RWJBarnabas
Health and Trinitas Regional Medical Center
Trinitas’ Role As A Catholic Healthcare Provider Will Be Enhanced Under Terms of Agreement
Trinitas Regional Medical Center and RWJBarnabas Health recently entered into a definitive agreement whereby Trinitas
and its affiliates will become a part of the RWJBH system. The agreement follows the October 2019 signing by both institutions
of a Letter of Intent to explore a potential transaction. “Our discussions during this past year have been very fruitful and
encouraging, and through this process we learned that we share very similar commitments to quality and excellent healthcare.
We are increasingly confident that the path we are taking toward integration with RWJBH is the right one for our institution
and our community,” stated Trinitas President and Chief Executive Officer Gary S. Horan, FACHE.
“We are excited that Trinitas Regional Medical Center and its affiliates will become a part of RWJBarnabas Health,” said Barry
H. Ostrowsky, President and Chief Executive Officer, RWJBarnabas Health. “Trinitas is a vital resource to the communities it
serves, and we intend to greatly expand its excellent care to residents of new communities in northern and central New Jersey.
When joining together two entities with such similar missions and goals, the opportunities are enormous.”
Approvals will be necessary from State and Federal authorities and the Catholic Church before the transaction is considered
complete in a process that is expected to take up to one year.
Under the terms of the agreement, the role of Trinitas as a full service, Catholic provider of acute health care services for the
eastern Union County community will be enhanced. RWJBH will make significant investments in Trinitas and will expand
the network of outpatient services currently provided by Trinitas, resulting in an even higher level of care for the community.
According to Horan, “Throughout several years of discussion, including a very thorough due diligence process, I am more
convinced than ever that our eventual move into the RWJBH system is an extremely positive and exciting development for
our institution. Our chief goal is to provide care for our community, and this partnership will give us the resources and
opportunities to greatly enhance the already high level of care we provide.”
Victor M. Richel, Chairman of Trinitas, agreed,
saying, “Our organization has been committed to
serving the community to the best of its ability since
1879. It’s wonderful to know that this commitment
will continue far into the future as part of RWJBH.”

Gary S. Horan (right), President & CEO of Trinitas
Regional Medical Center, and Barry H. Ostrowsky,
President & CEO of RWJBarnabas Health, mark
the signing of the Definitive Agreement between
the two organizations. Also participating in the
signing ceremony were: Victor M. Richel, Chair,
Trinitas; Marc E. Berson, Chair, RWJBarnabas
Health, David A. Fletcher, President, Elizabethtown
Healthcare Foundation, and Sister Maureen
Shaughnessy, SC, General Superior, Sisters of
Charity of Saint Elizabeth.
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Save
the

Date
TRINITAS HEALTH FOUNDATION’S

V IRTU AL G AL A
THUR SDAY

May 6, 2021
More details to follow…
For questions or more information,
contact Kim Boyer at (908) 994-8249

President’s Message
Think about where we were one year
ago. The ﬁrst whispers of a global
pandemic were just beginning to circulate
and Trinitas was recalibrating to respond
to whatever lay ahead. The Trinitas team
stayed cool, calm and professional in
the face of an unrelenting stream of
COVID-19 cases—and went above and
beyond the call to our patients. The
courage and creativity demonstrated on a daily basis is something no one will ever forget.
For that reason, our Healthy EDGE section is a bit more robust
this issue. We proﬁle one of our newest nurses, Jasmine
Jones, who joined the staff in the midst of the pandemic,
though she’s hardly a “newcomer.” We also take an inside look
at two emergency response teams. And we check in with
the folks at the Trinitas Department of Behavioral Health and
Psychiatry, who are preparing for the expected post-COVID
mental health challenges.
Gracing our ﬁrst cover of 2021 (EDGE’s 12th anniversary, by
the way) is the actress and comedian Retta, one of the
breakout stars of Parks and Recreation and currently a lead on
the hit series Good Girls. A Jersey girl through and through,
Retta graduated pre-med from Duke and decided to take a year
off to test-drive her show business ambitions. We also check
in with Sigourney Weaver to ﬁnd out what she’s been up to
during the pandemic. In addition, this issue features stories on
vegan slow-cooking, turning an attic into a home-ofﬁce, some
incredible stories of survival and, as you might expect given
the issue theme, a fun feature on the Bee Gees.
Stay warm, stay healthy and, whenever they come, enjoy
those ﬁrst warm days of spring!

or kboyer@trinitas.org

Gary S. Horan, FACHE
President & Chief Executive Ofﬁcer
Trinitas Health &
Trinitas Regional Medical Center
Trinitas Regional Medical Center is a Catholic teaching institution sponsored
by the Sisters of Charity of Saint Elizabeth in partnership with Elizabethtown
Healthcare Foundation.
VISIT US ON THE WEB www.edgemagonline.com

Easy
Does It

food|edge
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Rediscovering the slow cooker in COVID times.
By Robin Robertson

he irresistible appeal of a slow cooker is its
convenience and simplicity. Turn it on, and it
cooks dinner while you do other things. You
have no pot to watch. It doesn’t burn or spill
over. Just set it and let it do its work. Next thing you
know, your kitchen smells heavenly, and you feel like
your personal chef did all the work. One profound effect

T

of the current pandemic stay-at-home culture is that we
are doing more home cooking. In and of itself, this can
be a good thing. However, it has also given rise to
stress eating and weight gain. Remember the
“Freshman 15,” the weight-gain trend on college
campuses? The pandemic gives us a new trend being
called “The COVID 19.” Two ways to counter unwanted
VISIT US ON THE WEB www.edgemagonline.com
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weight gain are to stop eating junk food, and keeping
lots of healthy foods on hand, especially plant-based
whole food meals made with beans, whole grains, and
vegetables.
The growing interest in slow cooking has come at a
time when more and more people are focused
generally on better health and healthy eating, and
speciﬁcally on the beneﬁts of a plant-based diet. When
you factor in a widening awareness of world cuisine, we
may well be looking at a game-changing culinary
moment. This conﬂuence of trends encouraged me
to revisit a book I wrote nine years ago, Fresh from
the Vegan Slow Cooker. In 2020, I authored a new
book that features more than 225 recipes using only
plant-based ingredients—with chapters on everything
from breakfast to main courses, appetizers to desserts,
and condiments and beverages. These are some of
my favorites…

Open for Curbside Pickup

Order at ThirstyTurtle.com
VISIT US ON THE WEB www.edgemagonline.com

Root Vegetable Bisque
with Herbs de Provence
6 to 8 hours
Traditional bisques are often thickened with rice, so I’ve
added some to this recipe. The soup is puréed after
cooking and then returned to the pot to serve. If you
prefer a chunky rather than creamy soup, you can omit
the puréeing step. Just don’t call it a bisque!
1 medium-size yellow onion, chopped
3 garlic cloves, chopped
2 carrots, coarsely chopped
2 medium-size parsnips, peeled and coarsely
chopped
1 small turnip, peeled and diced
1 medium-size Yukon Gold potato, peeled
and diced
1/3 cup (63 g) raw brown rice

Booking for
2
2021 & 202

FOOD
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1 (14-ounce, or 395 g) can diced tomatoes, drained
4 cups (960 ml) vegetable broth
2 teaspoons dried herbes de Provence
Salt and freshly ground black pepper
2 tablespoons (8 g) chopped fresh ﬂat-leaf parsley,
for garnish
1. Combine the onion and garlic in the slow cooker. Add
the carrots, parsnips, turnip, potato, and rice. Stir in
the tomatoes, broth, herbes de Provence, and salt
and pepper to taste. Cover and cook on Low until the
vegetables are tender, 6 to 8 hours.
2. Use an immersion blender to puree the soup right
in the pot or transfer the soup, in batches, to a highpowered blender or food processor and puree until
smooth, then return to the pot. Taste and adjust
the seasonings, if needed. Serve hot, sprinkled with
the parsley.
www.istockphoto.com
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Diced avocado, pepitas (green pumpkin seeds),
chopped scallions, and/or chopped fresh
cilantro, for garnish
1. In the slow cooker combine the onion, garlic, and bell
pepper. Stir in the tomato paste, cocoa, almond
butter, chili powder, chipotles, cinnamon, and the
juices from the diced tomatoes, stirring to blend.
2. Stir in the diced tomatoes, crushed tomatoes, beans,
seitan, water, salt, and pepper. Cover and cook on
Low for 6 to 8 hours.
www.istockphoto.com

3. Taste and adjust the seasonings, if needed. Serve
hot, garnished with desired toppings.

Holy Mole Red Bean Chili
6 to 8 hours
The rich depth of ﬂavor from the mole sauce elevates a
humble chili to new heights. I especially like the addition
of chopped seitan in this chili, but you may substitute
Soy Curls, tempeh, or jackfruit, if you prefer.
1 large yellow onion, chopped
4 garlic cloves, minced
1/2 small green bell pepper, seeded and chopped
3 tablespoons (48 g) tomato paste
2 tablespoons (10 g) unsweetened cocoa powder
2 tablespoons (32 g) almond butter
2 to 3 tablespoons (15 to 22.5 g) chili powder
1 tablespoon (17 g) minced chipotle chiles in adobo
1/2 teaspoon ground cinnamon
1 (14.5-ounce, or 410 g) can diced ﬁre-roasted
tomatoes, drained and juices reserved
1 (14-ounce, or 395 g) can crushed tomatoes
3 cups (768 g) cooked dark red kidney beans
or 2 (15-ounce, or 425 g) cans beans, rinsed
and drained
8 ounces (225 g) seitan, chopped
2 cups (480 ml) water
1 teaspoon salt
1/4 teaspoon freshly ground black pepper
VISIT US ON THE WEB www.edgemagonline.com

Artichoke Risotto
2 hours
In order to achieve the right texture and ﬂavor, this
risotto requires a few minutes of skillet time before
combining in the slow cooker. It’s not a bad trade-off
when compared to all of the hands-on stirring involved
in making conventional risotto. Using nutritional yeast
makes this soy-free, although you can substitute a soyfree vegan Parmesan instead.
1/4 cup (60 ml) water, or 2 teaspoons olive oil
1 small yellow onion or 2 shallots, minced
1/4 cup (60 ml) dry white wine
1 1/4 cups (237.5 g) Arborio rice
3 1/2 cups (840 ml) vegetable broth, plus more
if needed
2 teaspoons chopped fresh thyme leaves,
or 1 teaspoon dried thyme
1/2 teaspoon salt
2 cups (600 g) canned or frozen artichoke hearts,
thawed, chopped
2 tablespoons (7.5 g) nutritional yeast, or 1/4 cup
(33.5 g) Almond Parmesan
2 teaspoons fresh lemon juice
Freshly ground black pepper

FOOD
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A World of Beans
Because bean cooking was the intended use of the
ﬁrst slow cookers, it almost goes without saying that
beans are a natural ﬁt for the slow-cooking method.
While many of us enjoy cooking a variety of different
beans, it’s a safe bet that most of us have barely
scratched the surface in terms of what types are
available. Believe it or not, there are more than
13,000 different beans and legumes in the world.
That’s a lot of beans!
Because beans take longer to cook than most
vegetables, I prefer to use beans that I have already
cooked in most of my recipes to avoid overcooking
the vegetables. Another reason for using precooked
beans in recipes is that it allows me to drain off the
cooking liquid after cooking beans, making them
more digestible. Cooking beans from the dried state
in the slow cooker is both easy and economical. Here
are some of the basics…

1/4 cup (30 g) chopped toasted walnuts, for
garnish 2 tablespoons (6 g) snipped fresh
chives, for garnish;

● A convenient way to prepare dried beans to use in
recipes is to cook the beans in your slow cooker
overnight on Low. They will be done by morning.
● A small piece of kombu sea vegetable added to the
pot while the beans cook will help tenderize the
beans while adding ﬂavor and nutrients.
● Dried herbs should be added to beans during the
ﬁnal thirty minutes of cooking time. However, it is
best to add fresh herbs after the beans are cooked
for the best ﬂavor.
● To keep cooked beans from drying out, cool them
in their cooking liquid. For improved digestibility,
be sure to drain the bean cooking liquid ﬁrst before
using the cooked beans in a recipe.
● Consider cooking a large amount of beans, portion
them into airtight containers, and store them in the
refrigerator for up to one week or in the freezer for
up to six months.

WE ARE BACK! Dine-in & Take-out

1. Heat the water or oil in a medium-size skillet over
medium-high heat. Add the onion and sauté until
softened, about 5 minutes. Stir in the wine and cook
for 30 seconds, then add the rice and cook, stirring,
for 2 minutes.

Boldly Seasoned,
Expertly Grilled
Steaks and More!

2. Transfer the rice mixture to the slow cooker. Add the
broth, thyme, and salt, cover, and cook on High until
all of the liquid is absorbed and the rice is just tender,
about 2 hours.
3. Stir in the artichokes, nutritional yeast, lemon juice,
and pepper to taste. Taste and adjust the
seasonings, if needed. If the mixture is too dry, stir
in a little more hot broth as needed.
4. Serve hot, spooned into shallow bowls. Sprinkle
each serving with the toasted walnuts and chives.

Join us for
Lunch or Dinner
272 Route 22 W. | Springfield, NJ 07081
(973) 315-2049 | longhornsteakhouse.com
VISIT US ON THE WEB www.edgemagonline.com
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Rustic Potpie Topped
with Chive Biscuits
5 to 7 hours

www.istockphoto.com

This rustic potpie features a top crust of tender drop
biscuits that cook right in the slow cooker. The steam
heat produces a soft and tender biscuit topping. If you
prefer a drier texture to the biscuits, let the cooked
potpie sit uncovered for about 10 minutes before
serving. To make this gluten-free, use diced tempeh or
extra-ﬁrm tofu instead of seitan and use a gluten-free
ﬂour blend. For soy-free, omit the soy sauce and use
Soy-Free Sauce, or coconut aminos, or add some soyfree vegetable broth base or additional salt, and a
soy-free plant milk.
2 tablespoons (30 ml) plus 2 teaspoons olive oil
1 medium-size yellow onion, minced

The

Chef

Recommends The EDGE Restaurant Guide
In addition to our regular food reviews, EDGE includes a selection of
restaurants in each issue, taking you behind the scenes and into the
kitchens of some of the area’s most popular dining spots.

Do you have a “go-to” dish at a favorite restaurant?

We’d like to know!
Visit us on Facebook and leave a comment in our
The Chef Recommends section, or Tweet us
your recommendation with #MyFavoriteLocalDish.
You can ﬁnd links to both on our Home page
at www.edgemagonline.com.
VISIT US ON THE WEB www.edgemagonline.com
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Why Slow-Cook?
• It’s a convenient way to prepare healthy homecooked meals.
• It allows you to cook and serve in the same vessel,
so it saves on cleanup time.
• It can have dinner ready and waiting for you at the
end of the day.
• The slow, gentle cooking adds depth of ﬂavor to
foods.

• It doubles as a
chaﬁng dish or
hot punch bowl
at parties.
www.istockphoto.com
• It’s economical
because it uses less energy than oven cooking and
makes great leftovers.

• It keeps the kitchen cool on hot days.

• It can be used as a mini-oven to slow-bake cakes,
casseroles, potatoes, and more

• It’s an ideal way to cook beans and seitan from
scratch.

• It frees up stovetop burners when cooking for
parties or for a crowd on holidays.

2 large carrots, peeled and minced
2 tablespoons (32 g) tomato paste
1 teaspoon dried thyme
1/2 teaspoon dried marjoram
1 cup (124 g) plus 3 tablespoons (23.25 g)
all-purpose ﬂour
3 tablespoons (45 ml) dry red wine
1 tablespoon (15 ml) soy sauce
1 cup (240 ml) vegetable broth
2 medium-size Yukon Gold potatoes, peeled and
cut into 1/2-inch (1 cm) dice
8 ounces (225 g) cremini mushrooms, coarsely
chopped
8 ounces (225 g) seitan, cut into 1/2-inch (1 cm) dice
Salt and freshly ground black pepper
3/4 cup (97.5 g) frozen green peas, thawed
11/2 teaspoons baking powder
1 tablespoon (0.2 g) dried or (3 g) snipped fresh chives
1/2 cup (120 ml) plain unsweetened plant milk
1. Heat 2 teaspoons of oil in a large skillet over mediumhigh heat. Add the onion and carrots and sauté for
5 minutes. Stir in the tomato paste, thyme, and
marjoram and cook for 1 minute longer. Sprinkle on
3 tablespoons (23.25 g) of ﬂour and cook for 30

seconds. Add the wine, soy sauce, and broth, stirring
after each addition.
2. Transfer the onion mixture to the slow cooker. Add
the potatoes, mushrooms, seitan, 1/2 teaspoon of
salt, and 1/4 teaspoon of pepper. Cover and cook on
Low until the vegetables are tender, 4 to 6 hours.
Taste and adjust the seasonings, if needed, then stir
in the green peas.
3. In a large bowl, combine the remaining 1 cup
(124 g) of ﬂour, the baking powder, chives, and
1/2 teaspoon salt. Quickly stir in the plant milk and
the remaining 2 tablespoons (30 ml) of oil until just
blended. Drop the biscuit mixture by large spoonfuls
onto the surface of the simmering stew. Turn the
heat setting to High, cover, and cook until the dough
is cooked through, about 1 hour longer.
4. Serve within 15 minutes after the biscuit dough has
ﬁnished cooking.
Variations: Instead of the seitan, use cooked chickpeas
or chopped tempeh. You could also use sweet potatoes
instead of the white potatoes, or add turnips in addition
to the carrots, and so on. Different herbs could be used
in the biscuits—instead of chives, try dill and a little
dried savory, if you have some.
VISIT US ON THE WEB www.edgemagonline.com
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Coconut Rice Pudding
with Mango
1 1/2 to 2 hours
A favorite dessert in Thai restaurants, rice pudding
with fresh mango is easy to make at home in your
slow cooker. If you prefer a sweeter pudding, add up to
1/4 cup (50 g) extra sugar.

www.istockphoto.com

1 1/2 cups (300 g) raw jasmine rice
1/2 cup (100 g) granulated natural sugar,
or more to taste
1/4 teaspoon salt
2 (14-ounce, or 395 g) cans unsweetened
coconut milk
1/2 cup (120 ml) unsweetened plant milk, plus
more if needed
1 teaspoon coconut extract
1 teaspoon pure vanilla extract
1 large ripe mango, peeled, pitted, and chopped

Happy Half-Century
The Rival Crock-Pot turns 50 this year. In 1971, Rival bought
the “original” consumer electric slow cooker, the Naxon
Beanery, which was originally developed for bean cooking.
The Crock-Pot was marketed to working women as a way
to make a home-cooked meal while they were at work, and
they quickly put it to use in preparing pot roasts and other
meat-centric dishes. A phenomenal hit at the time, the
Crock-Pot fad faded, only to enjoy a resurgence some 30
years later. Since the early ’70s, more than 80 million slow
cookers have been sold.

Upper Case Edit orial

VISIT US ON THE WEB www.edgemagonline.com
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1. Lightly coat the slow cooker insert with vegan butter
or nonstick cooking spray. Combine the rice, sugar,
and salt in the cooker. In a saucepan or the
microwave, heat the coconut milk and plant milk just
to boiling. Slowly add the heated milks to the slow
cooker, stirring to dissolve the sugar. Cover and cook
on High until the rice is tender, about 1 1/2 hours.

15

Spring is Almost Here!
Super Bowl Sunday, 2/7
Valentines Day, 2/14
St. Patrick’s Day, 3/17

Passover* begins, 3/27

2. Turn off the slow cooker and stir in the coconut and
vanilla extracts. Allow to cool, uncovered, for 10
minutes, then stir in the mango. To help thicken the
pudding, stir it gently to let it absorb any remaining
liquid; it will continue to thicken as it cools. If the
pudding is too thick, stir in a little more plant milk
until it’s the consistency you like. The pudding can
be served warm, at room temperature, or chilled.
To serve chilled, spoon the pudding into dessert
glasses, cover, and refrigerate until cold.
A slow cooker is an easy way to prepare nourishing and
comforting dishes such as chili, casseroles, stews, and
hearty soups made with beans, grains, and vegetables.
Preparing food in a slow cooker retains all the nutrients
and condenses the delicious ﬂavors. And because slowcooked dishes can be made without oil, they are low in
fat and contain no cholesterol, making them ideal for
these challenging times when we may be prone to
eating more. EDGE
Editor’s Note:
Robin Robertson is a
veteran restaurant chef,
cooking teacher and
columnist. She has
authored
numerous
cookbooks, including
The Plant-Based Slow
Cooker ($27.99 Harvard
Common Press) and
best-sellers Fresh from
the Vegan Slow Cooker, Vegan Planet,
Vegan on the Cheap, and Quick-Fix Vegan. For more
info visit her web site robinrobertson.com.

Easter, 4/4
*We are not a Kosher bakery

Place orders early.

Getting healthier isn’t always
easy to accomplish alone. That’s why Trinitas
is making some changes in the workplace —
so we can become healthier together!
Simple changes can help a lot. Like cutting back on sugar,
for example. Refined sugar has been linked to an increased
risk of diabetes and obesity, heart disease, cancer, and
tooth decay. Sugary drinks are the
largest source of added sugars in
the typical diet. Swapping out
sodas and juices with water can
help us feel better and more
energetic, while reducing the risk
of chronic disease.

Drinking more
water helps the
body function
better in every way!
VISIT US ON THE WEB www.edgemagonline.com
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HOW DEEP IS YOUR LOVE?
Would you pay $800 for a vintage signed photo by the
Bee Gees? Here’s a look at what’s for sale online…
1967 Panini
trading card
$95.00

1976 MSG
concert
ticket stub
$15.00
(you can lie and say
you were there)

1977 original
press photo with
Jimmy Carter
$17.00

1977
Rolling
Stone
magazine
$25.00
(their iconic Saturday
Night Fever pose)

1978 Andy Gibb
poster box
$12.00

VISIT US ON THE WEB www.edgemagonline.com

1978 Bee Gees
lunch box
$75.00
(a little rusty,
but aren’t we all?)

FEATURE
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1979 People
magazine
$10.00

1980 Ampex ad
$13.00
(with Jersey Girl
Deborah Harry)

1991 Starline
trading card
$4.00

1980S Ampex
promo pin
(nice job on the
airbrushing)

1970S Robin Gibb
matchbox
$10.00

Barry Gibb signed photo
$75.00

1978 Sgt. Pepper’s
souvenir
$30.00

1991 triple-signed
promotional
photo
$799.00

VISIT US ON THE WEB www.edgemagonline.com
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ROLLING UP OUR SLEEVES
Gary S. Horan, President/CEO ofTrinitas Regional Medical Center,
set an example for the entire hospital when he took the first
COVID-19 vaccine delivered by Geraldine Cruz, Director of
Palliative Care. “I think it’s important to set an example,” he said,
referring to those who are hesitant about taking the vaccine. “I
think many are waiting to see who else takes it and what side
effects there may be, if any. Our medical staff here at Trinitas
agrees with the overwhelming body of evidence that shows the
vaccine is safe and highly effective in safeguarding the individual,
his or her family, and the community at large. I urge everyone to
take the vaccine when it becomes publicly available.”

STEPPING UP
Trinitas Regional Medical Center has appointed Georgios Kotzias,
DPF, the new Program Director of the Podiatry Residency
Program. Dr. Kotzias is not new to Trinitas. In fact, he did his
residency at Trinitas, completing the program in 2017. He is a
graduate of the New York College of Podiatric Medicine. Since
completing residency, he has been in practice at theTrinitas Center
for Wound Healing & Hyperbaric Medicine. He has also been an
active faculty member in the Podiatry program.

A ROOM WITH A VIEWPOINT
The new Victor M. Richel Conference Center at Trinitas Regional
Medical Center honors Victor M. Richel, the Medical Center’s
longtime Chairman and benefactor. The 253-person capacity
education/conference facility was named for Richel’s work as a
voluntary hospital leader, which began in the 1970s when he
became a trustee and later, Chairman of the Alexian Brothers
Hospital. Following the acquisition of the Alexian hospital by
Elizabeth General Medical Center in 1990, he joined that Board and
served on the Finance Committee.
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Tall
Story
When it comes to converting a dusty attic
into a dreamy live-work space, be prepared to deal
with a dizzying number of variables.
By Caleb MacLean

ho among us hasn’t visited the house of
a friend or relative, ascended into the
attic and thought, Hey this could be a
great extra ﬂoor? It’s fun to fantasize—
to play architect, contractor and decorator—especially
when it’s not your attic or your house or your bank
account. Well, here we are in the new normal of the
COVID-19 pandemic and its aftermath, with greater

W

emphasis on telecommuting and remote-learning.
Suddenly that unoccupied square footage is looking
pretty tempting, isn’t it?
“Building up” is nothing new, of course. In fact, many
newly constructed homes include unﬁnished attic
space that can be easily converted into an ofﬁce or an
additional bedroom or two when the time comes.
VISIT US ON THE WEB www.edgemagonline.com
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However, for the vast majority of single-family dwellings
in New Jersey, that is the exception, not the rule. When
it’s your attic and your house and your bank account,
there is a dizzying array of costs and considerations
involved—and you pretty much have to get every one
of them right.

HEAD SPACE

www.istockphoto.com

231 Kimball Avenue, Westfield
Offered at $1,750,000
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First and foremost, there needs to be enough room up
there to accommodate the expansion. Understand,
therefore, that looks can be deceiving. By the time a
proper ﬂoor goes down and sheetrock goes up, much
of that open, airy feel will be gone. Whether you are
thinking of a home-ofﬁce, an extra bedroom or two, a
man-cave, a she-shed or some combination, you will
almost certainly need at least 100 square feet of ﬂoor
space, more than two-thirds of which has enough head
room for a normal adult. Those minimums can be
monkeyed with a little bit, but not too much, because

950 Minisink Way, Westfield
Offered at $1,849,999
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every town in the Garden State has building codes
covering this type of interior construction and—guess
what?—you’ll need permits and an inspector to sign off
on your work when it’s done.
Why all the fuss? One word: Fire.
Unlike other rooms in your home, attic space is not only
a potential deathtrap during a blaze (remember, ﬁre
travels up), but a high percentage of home ﬁres in the
U.S. begin in the attic, usually because of old or faulty
wiring. A live-work conversion means you’ll be bringing
lighting and electrical outlets into a space that may only
have a couple of bare lightbulbs right now. That work
must be done up to code and by a licensed and insured
professional; it’s no job for a DIYer or your cousin who
used to be an electrician. P.S. there’s probably a reason
he used to be an electrician. Additionally, there must be
an obvious egress in case someone is working or
sleeping in the top ﬂoor. Attic stairways act like a

www.istockphoto.com

chimney and are not always great escape routes. A
window big enough to crawl out of is practically a given.
A windowless attic redo is not impossible, but it is
obviously problematic.

Premium Gas & Oil Heating

Ask About Our New
Account Promotions

549 Lexington Avenue
Cranford, NJ 07016
NJ License #13VHO1652600
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Lofty Ambitions
In years past, the pros and cons of
converting attic space often depended on a
three-variable calculation: What can I afford,
what will it cost me and, most importantly,
is it worth it? Say adding a live-work space
comes with a price tag of $50,000. Many
homeowners—concerned whether they
would recoup that outlay, intimidated by
the disruption of major construction and
tempted by low interest rates—considered buying

In short, people in need of more space were more

another house nearby with a bit more room.

likely to stay put. The only problem, as mentioned

In 2020, things got a bit more complicated.
Housing prices in suburban New Jersey soared,
ofﬁce workers were told to stay home and children
(school-age and in some cases adult kids) were
suddenly underfoot, all due to pandemic restrictions.

earlier, is that your existing attic might not be
big enough to become legal bedrooms. According
to architect Bob Kellner, RA, NCARB, you might not
be out of luck. Almost any “found” space, he points
out, can become something usable—even fun and
interesting—with a bit of creativity.
“Where a lack of height or overall space makes a
third ﬂoor imprudent or non-compliant, consider a loft
space,” he suggests. “If an existing attic allows—
even if shallow in head height—it can often be
accessed by a ladder instead of a staircase. You can
make a sleeping loft or play area for older children or
a cozy workspace. This can be done without adding
expensive dormers, raising the roof or losing area
on the ﬂoor below. It’s a what-can-we-do-with-whatwe-have solution. And loft space is always best
when it overlooks adjacent space where the ceiling
has been removed so that area is ‘vaulted.’ People
are looking for fun and interesting design these
days—that is the case whether it adds to a realtor’s
calculated living area or not.”

VISIT US ON THE WEB www.edgemagonline.com
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MOVING ON UP
Speaking of stairways, that can be a major expense
when it comes to incorporating the attic into your home.
Odds are, however you access your attic now will not
be code-compliant. In most towns, you’ll need
something at least three feet wide, with a speciﬁc rise
and run, usually 10 inches high by 7 inches deep. This
creates a couple of expensive problems. If your attic
space is currently accessible through a crawl-space
opening or pull-down stairs (which is the case in older
single-story homes), then you are looking at 100% new
construction. If you already have a staircase leading to
your attic, grab your tape measure before you shout
Yes! Some of those old attic steps are far too narrow
to pass inspection. Also, adding or reconstructing a
staircase to code may end up consuming precious
hallway space on your current top ﬂoor. Truth be told,
the cost and/or inconvenience of just getting up the
attic kills the dream before it even gets on to the
drawing board. How lucky those long-ago homeowners

are who renovated their attics before the building codes
tightened, and who are now grandfathered in.
The cost of a new staircase typically starts at around
$3,000, but that is not necessarily your biggest
“hidden” expense. Another costly ﬁx is at the top end
of the stairs, where the bones of the attic come into
play. When you go up there and look around, do you see
a lot of 2x4’s? If so, that’s not a good look. These days,
building inspectors like to see 2x8’s, 2x10’s and 2x12’s.
In newer homes, this shouldn’t be an issue. But if you
own an older home, then you already know that it’s full
of surprises.
The expensive surprise here is that the house may not
have been originally constructed to bear a load beyond
what it does right now. Even if you only intend to throw
a spare bedroom up there, you need to know the
difference between a “dead load” and a “living load.” A

t 908.686.6333 f 908.687.9435
e sales@hannonﬂoor.com
1119 Springﬁeld Road • Union, NJ 07083
www.hanno nflo o r s. c o m
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dead load is boxes and other junk that piles up in the
attic. A living load is people moving around and shifting
weight into different places as a consequence of normal
working or living activities. A minimally supported attic
and/or roof may not only require all new joists and other
retroﬁtting, you made need to address what’s going on
in the basement, too. It is rare that a new home ofﬁce
in the attic creates foundation issues, or issues on
upper ﬂoors, but it is by no means unheard of. That’s
what structural engineers are for.
Even if all you have to do is bring in 2x12’s under the
roof and 2x10’s under the ﬂoor—and are okay with the
additional costs of labor and materials—you will lose an
astonishing amount of space with these upgrades,
which might end up being a deal-killer, especially if
you’re only trying to pick up a couple of hundred square
feet of live-work space.

RUNNING HOT AND COLD
At this point, if you’ve checked these boxes and are still
determined to plow ahead, you’ll need to consider the
most economical way to bring heating, cooling and
ventilation to the renovated attic space. An HVAC
professional should be able to give you an accurate
assessment of the viability and cost of extending your
VISIT US ON THE WEB www.edgemagonline.com

current system to the new top story. Since you (or a
previous owner) installed a system meant for the space
you have now, it may lack the oomph to go up another
ﬂoor. That means freezing-cold winters and, more
likely, blistering-hot summers, which is not part of an
acceptable live-work equation. You can certainly add
another unit or upgrade your existing one (if it’s nearing
the end of its lifespan), and add new ducts and vents.
Or, depending on the space, you may be able to get
away with a mini split system, which may run as little
as $1,000 installed. Keep in mind that you could also
need rafter venting to move air behind any insulation
you install.
Oh yes. Insulation. You probably have some kind of
insulation in the attic already. Don’t assume that it’s
good to go and just sheetrock over it. Have it checked
by a professional, or at least call the company that
manufactured it and make sure that it is good for your
new space, and that there are no reported problems. If
your roof is uninsulated, get some advice on the right
material from your contractor, or from the dealer if you
plan to install it yourself. You’re likely to get a
recommendation of batt insulation with a vaporretardant facing. This can be a DIY project if you want
to save a couple of bucks—just remember the vapor
barrier faces outward between the joists. Finally, don’t
forget about the insulation under the attic ﬂoor. Check
it to see that it hasn’t compacted. Your insulation plan
should also include high-quality windows and, ideally,
energy-conserving thermal curtains.

UNDER FOOT
Where ﬂooring is concerned, you have a lot of choices.
While insulating qualities are a consideration, you want
to avoid the mistake most people make in not
considering noise-reduction. The more insulation you
install and the thicker the subﬂoor, the less sound will
transfer to the rooms below. Before you even get to
that part, though, walk around on the current ﬂooring in
the attic. If it’s squeaking or making other noises that

HOME
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can be heard underneath, then you must ﬁgure out why
and then ﬁx the problem. A good subﬂoor also should
be level and secure. Another consideration in ﬂooring
is quality.
Because even the best-insulated converted attic space
experiences the most temperature ﬂuctuations in the
house, don’t go cheap on materials. Get something that
won’t swell or shrink. And if you intend to put
something heavy up there—say, a bank of bookcases
ﬁlled with books—ask your contractor to evaluate
whether the joists can handle the load without cracking
the ceiling below.
The ﬁnishing touches to a renovated live-work attic
space involve lighting and color choices. If the job is
done up to code, it may not include overhead lighting,
but it will have electrical outlets at predetermined
intervals. The darker the space—and attics do tend to
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Cranford - $699,000

Clark - $799,000

32 Princeton Road
Spacious split level home situated
on a gorgeous .41 acre lot

380 Willow Way
This fabulous custom center hall
Colonial home features 4 bed/5 bath

be darker than the rest of the house—the more uplighting you should consider and the brighter and whiter
your paint choices should be. If the space is your new
home ofﬁce, think about situating your desk or
workspace near a window.
I haven’t delved into adding dormers or bathrooms to
an attic renovation, which can run into the tens of
thousands of dollars. But it does bring me to a ﬁnal
point. Just because you can convert your unused attic
into a great, usable live-work space, it doesn’t mean
that you should. If the work-arounds and custom
carpentry start piling up, the cost might well exceed
what the new space is worth. Indeed, as crazy as it
sounds, it might even exceed the cost of ripping off the
roof and just adding an addition story to your home,
which almost always comes with a six-ﬁgure tab.

WHAT’S THE DAMAGE?
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The cost of transforming your dusty attic into a dreamy
live-work space does indeed depend on a dizzying
number of variables, which is why contractors exist. A
talented one brings a mix of objectivity, subjectivity,
foresight and experience to a project like this—most or
all of which a typical homeowner lacks. The size and
age of a structure has an enormous impact on the
budget, as does personal taste and ﬂexibility with the
“must-have’s.”
What you must have is the ﬁnancial wherewithal and
the patience to get the job done right the ﬁrst time,
which means safely and legally. Can you squeeze out a
renovation for under $10,000? Yes…a modest, utilitarian
one—and that’s assuming your karma somehow shifts
into overdrive and everything on the job goes exactly
right. The real number to get everything you want is
likely to start more at $20,000 or $30,000 (double
that if a small bathroom is part of the plan) and can
skyrocket quickly from there, depending on quality,
code-compliance and, let’s face it, dumb luck. EDGE
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Green
New Deal
Thanks to a bumper crop of home hydroponic
and aeroponic products, more and more
New Jerseyans are growing their own.
By Sarah Rossbach

round the time I returned home to New
Jersey from a COVID-shortened “vacation”
last March, I and much of the nation
experienced pantry panic—an undiagnosed
anxiety related to food sourcing and hygiene. A trip to
the grocery store, to feed our family, was fraught with
fears of air-borne disease droplets lurking in the meat
section and vegetable aisles. I had no idea what was
safe and germ-free. Once home, this anxiety spurred
me to clear all our window boxes and plant seeds of
radishes, chervil, basil, parsley and lettuces. I also joined
a local farm CSA (that’s short for Community-Support

A

Agriculture) that weekly provided a seasonal
assortment of lettuce, tomatoes, zucchini, potatoes,
peppers and squash, all grown within ﬁve miles of our
suburban house.
With the pandemic wave rising in the autumn of 2020,
the cold dark months of winter bearing down, my home
and CSA-grown supply of fresh vegetables ending and
no idea where our place would be in the vaccine line, I
began looking at options for how to provide a safe and
local food source. I already had a grow light in the
basement, so why not try hydroponics?
VISIT US ON THE WEB www.edgemagonline.com
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Like Zoom, Netﬂix, Amazon, Peloton and Pﬁzer,
hydroponics is a pandemic growth industry and, with
20-20 hindsight, might have been a prescient
investment in 2020. If you google hydroponics, over
67 million results pop up. Products ranging from $99
Kohl’s and $73 Wayfair contraptions to state-of-the-art
growing units costing in the thousands, promise a
pandemic-free pantry, with fresh tomatoes, cucumbers
and lettuce. Producing this year-round, home-grown
salad without having to venture into a potentially germridden store, allows the indoor farmer to become the
ultimate locavore.

more sustainable since you are employing only the
water solution and the electricity for a grow-light, water
pump and ﬁlter. The age-old parental advice of “eat your
greens” might actually eat up less green… and there
are many businesses eager to help you grow your own.
Tom Corvo, owner of
Shore Grow Hydro, a
three-year-old hydroponics retail store in
Ocean, says there
are many considerations that determine
what sort of homegrowing unit to
purchase: Do you
Shore Grow Hydro
have the space, time
and budget? Generally the lights are the most
expensive purchase. One customer spent $50,000 to
set up two rooms with hydroponics. Or you could invest

Indeed, hydroponics lowers your carbon footprint: the
produce is energy-efﬁcient, wasting no gas for shipping
from California or Peru or driving to the local green
grocer. And in spite of the initial dollar outlay for a
hydroponic growing pod, home-grown food, over time,
is likely to be less expensive, healthier, fresher and
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in a simpler set-up of a lettuce raft ﬂoating in a 2 x
4-foot tray on legs with a grow light for under $500.
The store smartly offers support: the last Thursday in
every month, Shore Grow runs classes—from Hydro
101 for seed starting and fruiting to more advanced 201
classes for propagation, pest control and the ﬁner
points of automation.
I admit my mind glazes over when I learn that there are
ﬁner maintenance details to hydroponics than I’m used
to (compared to outdoor gardening), such as checking
the water for 5.5-6.5 PH and adjusting it, changing
water every two to three weeks, choosing a nutrient
(organic or not). Yet, Corvo says that business is steady
to good and expects an even greater up-tick in homegrowing hydroponics, especially with marijuana now
legal in the Garden State.
On the opposite coast,
there’s California-based
Hamama, a microgreen growing system
that pops up on my
Facebook feed every
day. The ads of this ecommerce hydroponics
company are appealing
and tempting. What
Hamama
intrigues me is the
promise of healthful microgreens that grow quickly,
easily and don’t take up a lot of space or energy—as
well as no need for a water pump or ﬁlter. (So
technically is this hydroponic?) Better yet, the
company’s “starter kit” doesn’t cost a lot of lettuce: $35
plus free shipping. Costs can mount if you go all-in and
purchase a “grow shelf” that accommodates six grow
trays. I spoke with Camille Richman at Hamama, who
reports that orders have increased during the pandemic
and that their top-seller is the Super Salad Mix Seed
Quilt, a growing medium that contains broccoli, kale,
arugula, kohlrabi, cabbage and cauliﬂower seeds. But
the jury is out: Amazon customers either loved or hated
the product—the seed strips worked for some and
didn’t deliver salad for others.
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By now, you may
have surmised that
I’m in favor of lowmaintenance systems.
I gravitate to easy-touse and safe products.
So I also gravitated to a
hydroponics off-shoot
Aerofarms
called
aeroponics.
Aeroponics is a growing system that combines aeration
and nutrient misting that encourages faster plant
growth. Newark is home to Aerofarms, a “data-driven”
indoor vertical growing farm and company that has been
in the news the last few years. This New Jersey “homegrown” business enjoys several partnerships around
the state, nationally and globally. The company, which
claims its growing systems need 95% less water than
outdoor farms, has been selling its lettuces, herbs and
microgreens to restaurants ranging from Red Rooster
to Momofuku, as well as retail grocery chains including
Whole Foods under the brand Dream Greens.
Aerofarms also professes to be 390 times more
productive per square foot than traditional agriculture.
Privately owned, the company enjoys ﬁnancial
partnerships with Goldman Sachs, IKEA and Dubai
Holdings. Now Aerofarms is building the world’s largest
aeroponic farm—90,000 square feet—in Abu Dhabi.
On a much smaller, home-growing scale, Karen Campi
sells the aeroponic Tower Garden to homes in New
Jersey and partners with local schools in Summit and
Bernardsville. While hydroponics start crops from seed,
aeroponics functions with starter plants. Campi says
the vertical growing units—an outdoor one ($620) and
an indoor version ($970) with LED grow-lights—are
selling so well she can’t keep them in stock. While
Tower Garden offers a seed starting kit for $29, a ﬁrst
farming foray might be better served with $2 plant
seedlings. The indoor tower can house up to 16
microgreens and 16 full greens at one time. Campi says
VISIT US ON THE WEB www.edgemagonline.com
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that the plants last up to
three or four months and
recommends harvesting
lettuce from the outside.
Her enterprising collegeage son Joe has started
a Tower Garden Cleaning
and Set-up business to
help her clients maintain
Tower Garden
their towers. As a multitasker with a half-dozen projects in the works, I don’t
want to think about upkeep. So perhaps Joe’s $120
maintenance fee per season for one indoor model,
though pricy, could be worth it.
If you choose to bypass Joe’s services, Beyond
Organics Growers supplies the plant seedlings for
Tower Garden. Theresa Reid, owner of the ﬁve-year-old
company, says that the original business model was
supplying restaurants and a few retail customers. After
COVID, the restaurant end of their business nearly dried
up, but the number of home-growing customers grew.

“The retail business more than made up the difference,”
she says.
During the winter months, Beyond Organics has been
supplying Tower Garden customers with a wide variety
of lettuces and herbs—romaine, arugula and spring mix
being top sellers. Now the company is taking additional
growing orders from tower owners (as well as garden
patch growers) for its organic spring crops, such as
tomatoes and cucumbers, which are incubated in a
rock-wall greenhouse with radiant heated ﬂoors.
Be it hydro or aero, the mere act of watching something
grow during the stark cold months—and then
harvesting it—is emotionally and nutritionally enriching.
In the chaos of 2020, high-tech home-growing
presented a wonderful opportunity. The question is,
how many of us will stick with it—and how many more
will double down when winter comes again in 2021?
As vaccines tame the pandemic and marijuana
becomes legal, it will be interesting to see how this
business evolves this year and beyond. EDGE
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Retta

ood girls don’t trade a
future in medicine for a
career in comedy. If that’s
not an old saying, maybe
it should be. Or maybe not. Retta,
who stars with Christina Hendricks
and Mae Whitman in the NBC
“dramedy” Good Girls, veered off
the pre-med track at Duke to work
as a stand-up—and then parlayed
her success on the stage into an
iconic role on Parks and Recreation.
Though not exactly a prescription for
Hollywood stardom, in Retta’s case,
it produced a positive outcome, and
the rest is history. The daughter
of Liberian immigrants who settled
in the Garden State, she brings a
unique work ethic to the characters
she plays and, as Gerry Strauss
discovered, a healthy dose of Jersey
swagger, too.

G

EDGE: How have you been keeping
yourself safe and sane during the
pandemic?
RETTA: I’m a big old scaredy-cat,
so at the beginning of quarantine,
every little thing I thought I had it.
Snifﬂes? Oh, I got it. Cough? Oh, I
VISIT US ON THE WEB www.edgemagonline.com
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got it. I got an ache? Oh, I got it. My eye’s twitching?
[laughs] It’s COVID! So then I had a friend tell me to
download the Calm app and meditate, so I did that for
a while. What really helped me was just that I didn’t
watch the news anymore. Honestly, that helped me a
lot. But in late November, I had knee replacement
surgery. So I went back into stress mode. It’s been a
real ride!
EDGE: You’re dealing with things from a West Coast
perspective now, but fans of yours know that you are
originally a Jersey girl. Any thoughts on growing up in
the Garden State?

NBC Universal

RETTA: I think it was pretty typical in that you just tried
to ﬁt in, tried to get to the mall on the weekends where
all the kids hung out. I have immigrant parents, so home
was a little different than my friends.
EDGE: How so?
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RETTA: Like with schoolwork. I remember friends
getting cash for grades. You get $10 for an A, and $5 for
a B, and a dollar for a C. [laughs] I was like, ﬁrst of all,
you get money for a C?
EDGE: Did you not enjoy yourself in school?
RETTA: I liked school, but it was very much centered
around doing well so that you could go to college. So
school was very important for me. I think it’s part of the
immigrant life. Not that I didn’t socialize, because I was
very active in school—I was on student council and the
choir and a cheerleader. French club, math club. So I
was busy, but I didn’t party or anything like that. So, in
that regard, I didn’t really experience the high school
partying life, but I was so busy with everything else I
don’t know that I really even noticed it until I was older.
I got the high off of the good grades.

When the big banks turned you away,
we brought you in.
Haven Savings Bank was here for you
during Sandy and our doors remain open
for you today. During the past 3 months we
have stood by our clients by supporting

EDGE: Success in science and in comedy both require
a lot of hard work and patience. Do you think the work
ethic you developed for one helped you in the other?

small businesses with PPP loans, helping

RETTA: It did in that I’m an empirical thinker. I’m that
person: If you want to do something, what are the
steps to do it? My goal was to have my own sitcom. So
I watched a lot of sitcoms. I noticed that most of the
leads in sitcoms used to be stand-up comedians, which
is why I started stand-up. I was like, Oh, that’s the path
that Roseanne, Tim Allen, all these people took. That
must be the way to do it. So that’s why I started. Also,
I’m a big fan of checking things off of a list. That’s
something that has stayed with me since high school,
where it’s like you have all these things to do, and if you
don’t do them, you’re not going to get the grade. So
that’s another thing that I still do. I love a list, and I love
checking stuff off of a list. That kind of thing has stayed
with me. I certainly feel like I work harder now, just
because being a lead in a show requires more work. You
have to spend more time learning lines. You spend more
time on set, that kind of thing. But because I know this
is what I really want to do, it’s not hard work to me. I
get to go do the work I love as opposed to “needing”
to study.

savings during this time of need.

those struggling with mortgages, or just
providing families ready access to their

Like a beacon of light in the storm, our
branches remain open 6 days a week in
order to continue offering the best
possible customer service during these
trying times.
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EDGE: Speaking of Amy, how did you ﬁrst get cast on
Parks and Recreation?

Press Pass

EDGE: It doesn’t sound like you had a mentor or a role
model when you launched your entertainment career.
RETTA: I don’t know that I got any advice, really. I used
to read Entertainment Weekly and People magazine
cover-to-cover, and I would just hear different things.
One thing I remember was that people would always
say Sandra Bullock was really great with the crew. It
made sense to just be a good person and be the kind
of person people would want to be around. That was
something that stuck with me—but it wasn’t
necessarily an advice thing. I will say, while working
with Amy Poehler [on Parks and Recreation], one of the
things I realized that we had in common was that we
always believed it would happen. There was never a
doubt that I would get to where I wanted to go in this
industry. For me, it was just an anxiousness as to when.
How long was it going to take? I remember being in the
hair and makeup trailer one day when we were at work,
and Amy and I had a conversation about how we always
just knew. I think it made it easier to deal with whatever
struggles we had on our way up because, in the back
of our minds, well, we knew it’s going to happen. I think
that made being here and living in a studio apartment
or sleeping on a friend’s ﬂoor ﬁne, because it was just
an interim part of what was to come.
VISIT US ON THE WEB www.edgemagonline.com

RETTA: I got a message from my manager at the time
that I had an audition for a new sitcom. It was going to
be kind of like The Ofﬁce in that it was a mockumentary,
and one of the creators was the creator of The Ofﬁce. I
went in, I read for the room, which included Mike Schur
and Greg Daniels and a couple other people and some
casting folks. I was never a great auditioner. I hate
auditions. I get sick to my stomach. But I’m good in a
room just chatting. At the end of my audition, I had just
gotten this watch and it was very blingy. It was one of
those things—they call them toy watches—and they’re
just super shiny, they’re ridiculous. I remember Mike
Schur being like, “Hey, cool watch.” Oh my God, I gave
him a good ten minutes on the watch: “You have to be
invited to be a member. If you email me, I will submit
you to be invited.” He was like, “I’m all good on the
watch.” But I was chatty, and I think he thought it would
be funny, like he could bring that into the character.
Now, mind you, my character Donna did not turn out to
be the chatty lady who was trying to sell you a watch,
but I think it made me seem funny in the room outside
of the read. So I credit my audition success to me being
able to talk about this stupid watch for so long. [laughs]
EDGE: Donna grew into a primary character on the
show. What did you admire about her?
RETTA: I love that she was very independent. She
knew what she wanted and there was nothing that was
going to change her mind. She wasn’t going to be
persuaded out of something. I appreciated most of the
characters in the show—how loyal they were to each
other and how supportive they were. I loved that about
the friendships in general on the show, and that Donna
knew what she wanted and she was going to get it by
crook or by hook.
EDGE: Fans of Parks and Rec—and of internet memes
in general—are familiar with one of the show’s most
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famous catchphrases: TREAT YO’ SELF. Did you ever
think that this made-up holiday would stand the test
of time?
RETTA: Nope. Sure didn’t. I was not really good at
reading. I just tried to make it real for me. I never could
tell when something was going to be funny. I remember
my friend, Brittany, was on set that day visiting me, and
she was there for the talking heads with me and Aziz
[Ansari]. She was like, “Ooh, that’s going to be really
funny. That’s going to be huge.” I was like, Really? It’s
just silly Tom and Donna stuff. And she’s like, “No, trust
me, it’s going to be huge.” I was working this one night,
and I just remember getting a lot of tags on Twitter.
I was like, What is going on? because I didn’t really do
Twitter that much, but I just remember getting blown
up. When I got home, I saw that it was that episode.
Then I looked on Twitter and I saw that everybody was
tweeting TREAT YO’ SELF and tagging me. I was like,
Whoa. Right!
EDGE: You do a ton of voice acting. What makes that
type of work appealing to you?
RETTA: Well, the best thing about voiceover work is no
hair and makeup. I don’t even have to leave the house
now! But voiceover is something that I really wanted
to do, particularly when I was doing stand-up, because
when you ﬁrst start out, you’re not making a whole
lot of money. If you can get voiceover work, or
commercials, you can kind of like ﬂoat by while you’re
still trying to make the stand-up work. So it’s something
that I really wanted, but I didn’t really get a lot of
opportunity. I didn’t have a voiceover agent. I didn’t
really know exactly how to do it. Once you start getting
viability from things like Parks and Rec, then stuff starts
coming in, so I started getting more auditions. I think
the ﬁrst thing that I booked was a Nickelodeon thing,
and I was so excited, but I had been auditioning forever.
It ﬁnally clicked like ﬁve or six years ago. And even so,
it wasn’t like I was getting a whole lot of regular gigs—
I just got my ﬁrst commercial voiceover during
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RETTA: It’s got heists. There are cliffhangers. There’s
comedy. And you’re right, it can get dark—particularly
Season 3, where even we were freaked out when we
were reading the scripts. I think it takes you on a ride
that you don’t expect.

NBC Universal

quarantine, and it was the most exciting thing ever,
doing the Rocket Mortgage commercials. I’m like,
Woo-hoo, that’s me! I literally pause it and watch it. I
watched the commercials to hear my voice. It’s like,
you’re on TV, you have a show that comes on weekly.
But there’s something about the voiceover commercial
that excites me.
EDGE: What do you enjoy about Good Girls and your
role on the show?
RETTA: It was the ﬁrst time I felt that I got to play a fully
realized character. When I read it, I knew exactly who
the character was based on in the pilot script. I literally
cried reading what she was going through. It gives me
so much joy and satisfaction to feel like I’m playing a
person that lives in the world. I was all about comedy
when I ﬁrst came out to LA, so it wasn’t something that
I really even thought that I would need. But I read this
script and was like, God, I would love to play her. It just
excited me that there was a chance that I would get to
play this character that had her family, and loved her
husband, and was going through trials and tribulations,
but was still trying to be happy—and none of it was
based on her weight or anything like that.
EDGE: Good Girls has built a following thanks to its
drama and dark humor. With Season 4 here, for those
who are late to the party, why should they binge the
ﬁrst three seasons to catch up?
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EDGE: A lot of parents of college-age and twentysomething kids read this magazine so I have to
ask, how do you go from Duke pre-med to stand-up
comedy?
RETTA: When I went to school for the ﬁrst time, living
out of my parents’ house, the ﬁrst time making my own
decisions—when to do laundry, when to go to bed, that
kind of thing—I liked that. I got to kind of learn about
myself and what made me happy. When I graduated
from Duke, I still wanted to go into medicine, but I kind
of wanted a break. I knew that [med school] was going
to be intense, so I wanted a break before. I took the
year off, but I was too afraid to leave science, so I
stayed in North Carolina and did chemistry. I mean,
some people would be like, really [laughs] that was your
break? But that was the ﬁrst time I lived alone and was
left with my thoughts. Which is when I realized what I
really wanted to do, which was to perform.
EDGE: Was that a difﬁcult decision to explain to your
family?
RETTA: Not so much. I mean, my parents, as
immigrants, tend to be very like focused on education
and going into the professional ﬁelds that are lucrative
enough to support you—you know, doctors, lawyers,
that kind of thing. But my they were still supportive. I
remember calling them and saying, “I think I’m going
to drive cross-country to LA.” I had already told them I
had started stand-up. My mom said, “Don’t embarrass
your father…you’re carrying around his last name.”
Which is part of the reason why I dropped my last
name. She also reminded me that I’d spent four years
in college, so don’t waste it. “If you’re going to do it,
do it,” she said. “Don’t half-ass it and just play around.”
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My father’s big thing was whatever you do, get health
insurance…because we can’t afford to take care of you
if something goes down.
EDGE: And what did he say?
RETTA: “Drive safe and don’t call us if you get into an
accident.” EDGE
Editor’s Note: Retta, aka Marietta Sangai Sirleaf,
was born in Newark and grew up in Middlesex and
Monmouth Counties. She graduated from Duke in 1992
and launched her stand-up career in Raleigh, North
Carolina. She made her TV debut on a 1997 episode of
Moesha and her movie debut in the 2002 cult classic
Slackers. In addition to Parks and Rec and Good Girls,
Retta also had a recurring role on Girlfriends’ Guide to
Divorce with FOE (Friend of Edge) Lisa Edelstein.
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Life In the

Fast Lane
With each 9-1-1 call, two award-winning
Trinitas teams spring into action.

By Christine Gibbs

error. Pain. Confusion. A swirl of sounds and

making action begins. The target window of time during

people. The fear that this might be a one-way

which an individual in this situation needs to receive

trip. This is the part of a cardiac emergency you

emergency care is 90 minutes—so says the American

don’t see on TV medical dramas. Yet it is in

Heart Association. Which is why the right call is a 9-1-1

these ﬁrst moments when help arrives that difference-

call. Indeed, according to Gerard “Rod” Muench, Trinitas

T
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be wasted by driving that
individual to the hospital in a
personal vehicle. Dialing 9-1-1
initiates a System of Care
that makes the most of those
precious minutes.

Regional Medical Center Administrative Director of
the Emergency and Emergency Medical Services
Departments, a good chunk of that critical window can

Trinitas has been the recipient of
Mission: Lifeline awards from
the American Heart Association
in each of the last four years.
The departments receiving this
honor are under the directorship of Muench and Kathleen
Azzarello, head of Cardiovascular
Services—two
professionals
who excel at administering
critical emergency-treatment response. Muench’s team
is focused on saving the lives of severely distressed
cardiac (and other) patients by streamlining the trip

The Three C’s
The common goal of emergency
System of Care protocols can by
deﬁned by three important C’s:
Cooperation,

Collaboration

and

Communication. The goal of the EMS
team is to administer treatment at the
very ﬁrst moment that the EMTs
make contact with the patient. Trinitas
pre-hospital personnel is trained in
procedures such as administering
CPR, providing medication, inserting

www.istockphoto.com

an IV, and transmitting an EKG to the
hospital prior to the patient’s arrival. Once delivered to the Emergency Department, no time is wasted in
turning over those in need of immediate cardiac care to the Cardiovascular Services Department.
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of EMS personnel from point of contact to the
Emergency Department at Trinitas. Azzarello’s team,
which includes the cardiac catherization lab, is at the
receiving end when the ambulance arrives with patients
in cardiac distress.
Muench and his team deliver approximately 1,000
patients each year to Azzarello and her staff. On
average, their coordinated care probably saves 50
patients a year—about one a week—whose extreme
coronary distress would have resulted in death under
almost any other scenario.
The overall success of response to cardiac emergencies
starts with expediting what used to be called “door-toneedle” time. The clock starts ticking at the point of
ﬁrst medical contact—in the home, in the car, at work,
or on the phone with a 911 dispatcher—and doesn’t
stop until a patient is transported by an emergency
vehicle to the catherization lab or cardiovascular
department, where life-saving treatment can be
initiated before time runs out. At Trinitas, ﬁrst contact
typically goes through the hospital’s Mobile Intensive
Care Unit. The MICU operates in coordination with
the Elizabeth Fire Department, which initiates on-site
stabilization and treatment.
Everyone trained and supervised by Rod Muench
appreciates that every minute matters when it comes
to coronary patient outcomes, making the MICU an
“Emergency Dept. on wheels.” He has been at
Trinitas for 11 years, previously served as ED/EMS
Administrator, and is often described as a paramedic
educator. He has developed and implemented a
thorough regimen for the hospital’s staff of EMTs,
including a ﬁrst-contact philosophy.
“Learning how to communicate with the patient is key,”
Muench explains. “Good people skills are essential to
a good emergency medical technician.”
The need to combine empathy with speed and accuracy
is echoed by Kathleen Azzarello and her team, which
VISIT US ON THE WEB www.edgemagonline.com
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deals with extreme pressure situations on a round-theclock basis. In assembling that team, she looks for
individuals who are “a bit of an adrenaline junkie,”
adding that they need to stay calm under ﬁre and also
appreciate the ultimate rewards of being a critical
caregiver. What is her reward?
“It’s an amazing privilege to watch a cardiac patient go
from near death upon arrival to wanting to leave the
hospital as soon as treatment has been administered.”

www.istockphoto.com
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Needless to say, COVID-19 has complicated the work
of everyone involved in emergency care. It has also
created a growing number of post-COVID coronary
infections, a story that was under-reported in 2020.
Given the added stress of the pandemic, Azzarello and
Muench are understandably proud of the Mission:

HEALTH
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STEMI
According to the CDC, even in the
pandemic year of 2020, heart disease
was the number-one cause of death
in the United States. A quarter-million
people fall victim to the most fatal type
of heart attack—ST Elevation Myocardial
Infarction, or STEMI—which blocks
blood ﬂow to the heart. These extreme
cases are prime examples of the
difference that a 9-1-1 call to Trinitas
can make.

Lifeline recognition their teams received in 2020—the
Gold Plus award to the ED/EMS departments and the
Gold Mission: Lifeline for ST Elevation Myocardial
Infarction (STEMI) Receiving Department. Neither,
however, is quick to take personal credit.
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When others couldn’t help…

TRINITAS healed
my wound!

“I am only doing so well,” Muench points out, “because
my staff at Trinitas is a unique breed of highly skilled and
motivated people who make my job easier.”
“I am supported by a staff of passionate, humble and
unspoiled individuals from diverse backgrounds,” adds
Azzarello. “We have become a family that is willing to
walk that extra mile to help a patient in need.” EDGE

(908) 994-5480 • www.WoundHealingCenter.org
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Jasmine

All
That

Trinitas welcomes a familiar face to the nursing staff.

By Erik Slagle

arack Obama famously said that he was just

B

healthcare ﬁeld when she devoted a good chunk of her

starting to ﬁgure out who he was sometime

summer to volunteering at Trinitas. In 2020, Jasmine

in the 10th grade. Jasmine Jones has the 44th

Jones returned as a nurse in the hospital’s Emergency

president beaten by two years. As an 8th

Department—at a time of profoundly critical need.

grader, Jones decided to take the ﬁrst step on a path

It was a homecoming in more ways than one; the

that would lead her to the highest levels of the

connection to Trinitas has been a near constant in her life.
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During her high school years at Union County Vo-Tech’s
Allied Health School, Jones took part in a Medical
Mentoring program and Nursing Camp at Trinitas, laying
the foundation of skills and academics on which she built
her professional plans. Her undergraduate studies at
Drexel University—funded partly by a scholarship from
Trinitas—propelled her ever forward and enhanced her
passion for the business of healthcare.
As an Emergency Department nurse at Trinitas, Jones
enters the ﬁeld at a time unlike any we’ve seen before,
when a global pandemic has claimed hundreds of
thousands of lives and placed healthcare workers at
considerable risk. Yet like those who have come before
her, she puts the lives of her patients ﬁrst as she follows
the path she began carving out almost a decade ago.
“The calling is greater than me as an individual,” she
explains. “Nurses are like ﬁreﬁghters—we run toward a
ﬁre. There are so many incredible nurses here at Trinitas,
and I’m just hoping to be half as good as them.”
While ﬁnishing her Bachelor of Science degree in Nursing
at Drexel (she graduated in June, with a minor in
Journalism), Jones worked as a Certiﬁed Nursing
Assistant. She applied to Trinitas after graduation, received
a job offer in August, and joined the Emergency Nurse
Residency Program on September 14. As an 8th grader,
she recalls, her time spent volunteering at “7 South” in
Telemetry sparked this dream. Jones found further
inspiration in her parents, both of whom worked in
healthcare-related industries: her mother in insurance, her
father in pharmaceuticals.
“The experience I gained at Trinitas was invaluable,” Jones
says. “I helped make patients’ beds and performed tasks
like bringing them water to make sure they were
comfortable. It was eye-opening for me at that young age,

and it cemented my belief that I had found my calling.”
One patient in particular stands out during that
experience—a woman who spoke little English, and with
whom Jones could communicate in basic Spanish.
“She called me enfermera, which is Spanish for ‘nurse,’
and I tried to explain that I was just una voluntaria,’” she
says. “She kept calling me ‘nurse’ anyway, because she
saw compassion in me–something that is so core to
nursing, but also something you can’t teach. She was
what truly inspired me to pursue a nursing career.”
Jones’s undergraduate experience at Drexel was also a
game-changer.
“For a goal-oriented person like me, I knew Drexel would
set me up for success and provide some amazing
opportunities,” she says. “For example, I had the chance
to study abroad in Australia and learn about how another
country carries out its healthcare system.”
VISIT US ON THE WEB www.edgemagonline.com
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That experience planted another seed for Jasmine Jones:
the possibility of one day putting her journalism skills to
use by traveling the world, tracking her experiences in a
memoir, and using her expertise to impact healthcare
policy. At the moment, as one of Trinitas’s promising new
Emergency Department RNs, she’ll remain close to home
and family. Her own, as well as the Trinitas family…which
she’s been a part of now going on ten years. EDGE

DID YOU KNOW?
The World Health Organization proclaimed 2020
“Year of the Nurse and Midwife.” Little did they
know! There are about four million registered nurses
in the U.S., with more than half over the age of 50.
Male RN’s make up between 9 and 10% of the
nursing population. About 18% of nurses hold a
graduate-level degree (an MSN, for example). More
than half of U.S. nurses work in hospitals.
www.istockphoto.com
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What
Happens After?
Trinitas is primed to face the tsunami of mental health
challenges created by COVID-19.
By Erik Slagle

ong after we are clear of COVID-19, the fallout
from the pandemic is likely to impact us for a
lifetime. Exactly what the scope of those aftereffects will be is difﬁcult to say. However,
healthcare systems are dealing with many of them now,
including a dramatic uptick in mental health issues. It’s

L

no surprise. Prior to the past year, tens of millions of
people across the U.S. were already struggling with
mood disorders, with only about half likely to seek
professional treatment—a sobering assessment that
comes from the National Institute of Mental Health. The
deluge of negative news and emotional triggers (much
VISIT US ON THE WEB www.edgemagonline.com
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of it delivered on the devices that were keeping us
connected) has only made this situation worse.
There is a silver lining in this dark cloud.
Our obsessive connectivity has created greater
awareness about what mood disorders are and
knowing when and where to seek help. Thanks to
expanded public education campaigns and a culture of
sharing on social media, more people are willing to
speak up and self-advocate when they realize their
emotional state involves more than just these
occasional experiences. Also, it appears that people
have a better understanding that occasional bouts of
sadness, anxiety and stress are normal, even healthy.
For more than ﬁve decades, Trinitas has ﬁlled that role,
offering care and support for those suffering from mood
disorders. Now, a comprehensive expansion—including

a $5 million investment in its facilities and treatment
programs—has made two new options available:
esketamine and unilateral Electroconvulsive therapy
(ECT). Along with the ﬁnancial and material investments, the introduction of these services complements
an advanced, future-focused rethinking of how mood
disorders are evaluated and treated.
Mood disorders, which distort an individual’s emotional
state and can affect his or her ability to carry on a
normal life, can include any impairment that leaves a
person feeling unusually sad, depressed, or anxious.
Manic conditions, in which a person’s mood quickly
alternates between extreme depression and excessive
happiness, also fall under this heading. At Trinitas, each
patient’s care is tailored to his or her particular
symptoms, history and lifestyle, according to Dr. James
McCreath, Vice President of Behavioral Health.

CaRing
FoR You i n
EvERY WaY
Trinitas Regional Medical Center “Centers of Excellence”
Behavioral Health • Cancer • Cardiology • Connie Dwyer Breast Center • DBT Institute • Maternal/Child Health • Renal
School of Nursing • Senior Services • Sleep Disorders • Women’s Services • Wound Healing/Diabetes Management

Gary S. Horan, FACHE, President & Chief Executive Officer

225 W illiaMSon S TREET • E lizabETH , nJ 07202
908.994.5000 • WWW.T RiniTaS RMC. oRg

Trinitas Renal Services

Trinitas Regional Medical Center is a Catholic teaching institution sponsored by the Sisters of Charity of Saint Elizabeth in partnership with Elizabethtown Healthcare Foundation.
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Redeﬁning the Evidence Base
Part of the shifting treatment landscape for Behavioral
Health stems from what Dr. Salvatore Savatta, Chair
of Psychiatry at Trinitas, calls a “dramatic expansion”
over the last 15 years in relevant research and
the volume of information sources from which
practitioners can draw:
“The ‘evidence base’ of ‘evidence-based medicine’ in
psychiatry is profoundly deeper than it used to be.
Twenty years ago, physicians typically treated
patients in accordance with their own institutional

www.istockphoto.com

preference, residency training, and personal experience. The available peer-reviewed evidence was extremely
weak. Now, however, there is a relevant evidence base for almost every question a physician faces.”

“Our approach to delivering treatment to our patients
always centers on what’s most suitable for the
individual,” he says. “Introducing new options this year
allows us to further tailor our treatments.”
Personalized treatment programs combine evidencebased psychotherapies with psychiatric medications;
adding esketamine and unilateral ECT gives the team a
fuller range of options. Esketamine, delivered as a nasal
spray, is beneﬁcial to patients with more challenging
forms of depression. The unilateral ultra-brief pulse
delivery of ECT now in use at Trinitas has been shown
to be nearly as effective as the previous bi-lateral
approach, and with far fewer side-effects. Both of these
treatments can be considered when a patient fails to
respond to more traditional antidepressants—promising
brighter outcomes for patients at one of New Jersey’s
largest hospital-based mood disorder programs.
Dr. Salvatore Savatta, Chair of Psychiatry at Trinitas,
points out how important it is for people to consider all

available options—including ECT—when undergoing
treatment for severe mood disorders.
“There are many misconceptions about how today’s
ECT affects the mind, even what this treatment looks
like,” he says. “People base it on what they’ve heard or
seen on TV and in the movies. And even those
depictions of old-fashioned ECT treatments were
largely inaccurate. We need to remove the stigma
surrounding this treatment so more people can
feel comfortable seeking out and receiving the help
they need.”
In addition to improved methods for delivering ECT, the
ﬁeld of behavioral health has seen seismic changes in
the way patients are evaluated and treated. According
to Dr. McCreath, who brings 45 years of experience to
his role, psychotherapy treatments have improved
dramatically in both the number of options available and
the effectiveness of those options. He also points out
that, as a society, we’ve become more comfortable
VISIT US ON THE WEB www.edgemagonline.com
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Quicker, Stronger
Esketamine is a more potent and faster-acting form
of ketamine, which is most often used as a surgical
anesthetic and has been around for 50 years.
Esketamine has an immediate effect on treatmentresistant depression and also appears to reduce
suicide ideation. Delivering the drug in a nasal spray
means it is absorbed by a different receptor than
pills are—providing a much faster route to the brain,
where it targets multiple brain connections at once.

talking about mental illness— a key point in expanding
access to treatment.
“People struggling with mental illness—be it major
depressive disorder, bipolar disorder, seasonal affective
disorder, generalized anxiety, or any other disorder—
now see it as acceptable, and are encouraged to
talk about what they’re experiencing and to seek
professional help earlier in their journey,” he says.
“There’s a greater willingness to get treatment and they
ﬁnd larger, more impactful support networks among
their friends and loved ones.”
McCreath also cites a greater emphasis in recent
years on short-term treatment versus long-term
hospitalization, along with a societal recognition that
having a mental illness isn’t an impediment to enjoying
a productive life.
The Trinitas Department of Behavioral Health and
Psychiatry provides treatment to patients of all ages, as
well as family services. The center offers a 98-bed
inpatient facility and a specialized unit for adults with
mental or developmental disabilities. Prior to the
pandemic, Trinitas logged more than 15,000 outpatient
visits a month. The team of practitioners includes
psychiatrists, psychologists, social workers, substance
abuse counselors, creative arts therapists and many
VISIT US ON THE WEB www.edgemagonline.com
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others. Specialized services include parenting groups,
women’s services, geropsychiatry, an adolescent
residential program, and programs for individuals with
HIV. Survivors of domestic violence and sexual abuse
can also receive specialized care, as can juvenile
offenders or persons requiring justice-involved services.
“People who come to Trinitas for behavioral health
treatment will ﬁnd a vibrant, young, and experienced
team of forward-thinking providers who have all of
today’s treatment options at the ready,” Dr. Savatta says.
“We strive to show compassion at all times to our
patients, and to their families.”
Considered individually, psychotherapies, medications,
and technological advancements in ﬁelds like ECT offer
promise to the millions across the country suffering
from mental illness. The holistic approach in practice
at Trinitas—in combination with the team’s skill,
experience and humanity—provides relief and hope
that no technology in itself can offer. Whatever the
post-COVID landscape looks like, the Department of
Behavioral Health and Psychiatry will be ready to
respond. EDGE
Editor’s Note: For more information on behavioral
health services at Trinitas, call (908) 994-7556.
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“Sugarplums”

OF THE WATERWAYS

A

rtists have endeavored to
capture the depth and beauty
of the great outdoors since

brush ﬁrst touched canvas. The work of
Vincent Nardone is a personal invitation to
his artistic vision of nature through context
and color—and to join him on playful trips to
the shorelines and waterways he loves.

Sunset Illusion, 2004
Acrylics on board, 24” x 30”
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Aqua Beat, 2005
Acrylics on board, 18” x 24”

Inlet Meltdown, 2006
Acrylics on board, 24” x 30”
Private Collector
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Rhythms on the Manasquan, 2010
Acrylics on board, 25” x 31”
Private Collector
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Nature’s Pride, 2011
Pastels, 20” x 30”
Permanent Collection of the Butler Institute
of American Art, Youngstown, OH

Back Bay Whimsy, 2013
Pastels, 20” x 28”
Gold Medal of Honor in Pastels 2017, Audubon Artists Inc.
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About the Artist

Storm Brewing on the Barnegat, 2017
Encaustic on metal, 11” x 14”

Shore Energy, 2019
Pastels, 18” x 24”
Gold Medal of Honor in Pastels, Audubon Artists Inc. 2020

ll you need is an eye for fun and an ageless spirit to appreciate the
work of internationally known artist Vincent Nardone of Brick
Township, who describes himself as a Visionary Expressionist.
His art reﬂects the rhythms and patterns of New Jersey back bays
and coastlines. Says Nardone, “My creative process is a textural journey
synthesized into bits and then abstracted into imagery using pastels,
watercolor, mixed media, and acrylic impasto. I like to work on location with
my palette knife, brushes, and ideas.” Many of his works seem to dance like
sugarplum fairies along the waterways he often describes as “whimsy.”
A South Orange native, Nardone recalls, “My mother wanted me to be a
priest, but I wanted to be an artist and go out with girls.” He studied at the
Newark School of Fine and Industrial Arts, Montclair State University, USC,
and did annual post-graduate work in Paris and Florence. He taught in the
South Orange-Maplewood school system for 30 years. He also won major
awards, including Le Salon, Paris; Prix Rubens Medal; gold medals from the
Audubon Artists, and other major awards from Allied Artists of America.
All “sugarplums,” too.

A

Photo by Ellen Price

—Tova Navarra
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Eight incredible tales of wilderness survival.
By Mark Stewart

othing is more terrifying than a wilderness
survival situation. In one jolting moment, you
are torn from safety and security and thrown
into profound peril. You are alone, with little
more than your wits and endurance keeping you alive.
It’s the stuff of nightmares. And, of course, the stuff of

N

movies and television. Think Tom Hanks in Cast Away.
Or James Franco in 127 Hours. Or, if you’re a reality TV
fan, Naked and Afraid. The theme of man- or womanagainst-nature is as old as literature.
Older, in fact…hear me out.
VISIT US ON THE WEB www.edgemagonline.com
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I believe it’s a part of our basic biology. Think about it:
We all are descended from at least one individual who
found himself or herself alone in the wild, possibly left
for dead, and then somehow beat the odds and made
it back to safety. That little speck of DNA that survived
along with that person has been passed down through
a dozen or a hundred or a thousand generations—to
me, to you, to all of us. Which is why our curiosity is
triggered and our adrenaline begins to surge when we
see or hear or read about someone who deﬁes the
odds and stumbles out of an impenetrable jungle or
washes up on a distant shore.

We’re Here for

ALL

Your Health
Needs

One of the most enduring survival stories in the annals
of popular ﬁction is Robinson Crusoe, the tale of a
shipwrecked traveler who spends 28 years on a
relentlessly hostile island somewhere in the Caribbean.
The book was ﬁrst published in 1719 and was an
immediate sensation. Many readers believed it to be a
real-life account and wondered how they might fare in
similar circumstances. This was a new genre, “realistic
ﬁction,” and author Daniel DeFoe had clearly tapped into
that primal wiring all humans share. Although the plot
details of Robinson Crusoe leaped from the fertile
imagination of DeFoe, the inspiration for the title
character almost certainly came from the incredible tale
of Alexander Selkirk, our ﬁrst of eight remarkable
survival stories.

ALONE ON AN ISLAND
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Selkirk was a 20-something Scottish privateer during
the War of Spanish Succession, a conﬂict that
embroiled all of Western Europe and its colonies in the
early 1700s and helped England become a world
economic power. Selkirk’s impulse control left much to
be desired. He actually had chosen a life at sea over
showing up in court to face charges of “indecent
conduct in church.” In 1704, he was serving aboard
the Cinque Ports in the Paciﬁc, ﬁghting French
ships and plundering Spanish mining settlements in
South America. When his captain, Thomas Stradling,
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overloaded the leaky ship on a resupply stop in Mas a
Terra, an uninhabited island off the coast of Chile,
Selkirk insisted he would not sail unless much-needed
repairs were made. Captain Stradling took the unruly
Selkirk at his word and abandoned him on the island
with a musket, hatchet, knife, cooking pot and Bible.
The Cinque Ports sailed away…and soon sank.
Selkirk set up camp on the beach, living off lobsters and
waiting for another ship to sail by. His ﬁrst of many rude
awakenings came during mating season for thousands
of sea lions, which chased him off the beach and into
the island’s interior. There he lived off wild turnips and
cabbage, as well as feral goats, when he could catch
them. Unfortunately, Selkirk found himself plagued by
rats, which attacked him every night after the sun went
down. He solved this problem by using goat milk and
meat to domesticate wild cats that lived on the island.
They kept the rodent population at bay. Two ships did

Upper Case Editorial

show up, but both were Spanish. One spotted him and
sent ashore a landing party to capture him. Had they
been successful, Selkirk would likely have been
executed.
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Four years and four months after being marooned,
Selkirk was ﬁnally rescued by an English privateer and
went back to his plundering ways like a man making up
for lost time. Still an impetuous risk-taker, he was given
command of his own ship and enjoyed several
successful forays into Spanish territories. He made
enough to retire comfortably in London, and his story
made him something of a celebrity there, but soon
Selkirk grew restless and he joined the Royal Navy,
probably to avoid the long arm of the law or some other
offended party. He lived an eventful life and was buried
at sea after contracting yellow fever at the age of 45.

BEAR NECESSITIES
Another familiar story inspired by a real-life tale of
survival is The Revenant, the 2015 ﬁlm starring
Leonardo DiCaprio. A “revenant” is someone who has
been revived from death. Leo plays Hugh Glass, a
frontiersman who, while serving on a westward
expedition in 1823, was badly mauled by a grizzly bear
in current-day South Dakota. He managed to kill
the bear before losing consciousness, but suffered

Upper Case Editorial
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what appeared to be mortal wounds. After dragging
the unresponsive Glass on a littler two days, the
expedition’s leader decided he was slowing down
their progress and assigned two members of the party
to stay with him until he died. While the two men
waited for the inevitable, they dug a shallow grave.
When the inevitable didn’t come quickly enough, they
stripped Glass of his valuables and placed him in the
hole they had dug. When the men caught up with
the expedition they dutifully reported the sad news of
their companion’s demise.
You probably know the story. Glass awoke sometime
later to ﬁnd himself alone and under the skin of the bear
that had attacked him—with a broken leg and deep,
festering wounds. He set his own leg and allowed
maggots to feast on his dying ﬂesh in order to prevent
gangrene. He survived on berries and roots. Glass
dragged himself to the Cheyenne River, made a crude
raft, and ﬂoated down to Fort Kiowa—a six-week
journey covering 200 miles. After recovering from his
injuries, Glass set out to exact murderous revenge on
the two men who left him for dead.
Glass caught up with one of them, a teenager named
Bridges, where the Bighorn River empties into the
Yellowstone River. Seeing how young Bridges was, he
decided to spare him. He found the second man,
named Fitzgerald, in Nebraska. Fitzgerald had joined the
army and was stationed at Fort Atkinson. Knowing he
would be executed if he killed a U.S. soldier, Glass
spared Fitzgerald, too, but warned him that he had
better make the military a lifelong commitment—
because the day he left the army he would end him.
Glass never got the chance. He returned to frontier life
and was killed during a skirmish with an Arikira war
party. If you haven’t seen The Revenant, don’t worry
about spoilers here; the movie is what they called a
“ﬁctionalized” version of the true story.
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SNOWBOUND
Jan Baalsrud’s story sounds like it must be ﬁction. A
Norwegian commando ﬁghting for the resistance
against Nazi occupiers during World War II, Balsruud and
11 compatriots set out to destroy an airﬁeld control
tower in the winter of 1943. Their mission was
compromised when they mistook a local shopkeeper
for their resistance contact (both men had the same
name) and the shopkeeper—fearing he was being
tested by the Germans—turned them in. The next
morning, Baalsrud’s boat, which was loaded with 100
kilos of explosives, was sunk and everyone except
Baalsrud was either killed or captured.
Baalsrud, soaking wet and missing one boot, hid in a
snow gully, where he disarmed and shot a Gestapo
ofﬁcer with his own luger. From there, the Norwegian
evaded capture for two months, surviving in frigid
conditions with occasional assistance from locals.
Suffering from snow blindness and frostbite, Baalsrud
amputated his toes with a pocketknife to avoid gangrene.
Baalsrud hid from German patrols behind a snow
wall for weeks and then was transported by stretcher
to the Finnish border. Now near death, he was taken
by a group of native Samis by reindeer to neutral
Sweden. After months of recovery, Baalsrud made his
way to Scotland, where he trained fellow Norwegian
commandos. Eventually, he returned to Norway, where
he worked as a secret agent until the end of the war.
Baalsrud live to the age of 71. At his request, his ashes
were buried in the same grave with one of the partisans
who had aided him during his escape from the Nazis in
1943, and paid the ultimate price.

Entertainment Collectibles
and Rare Cultural Artifacts

Schoolhouse Antiques
Fitzwilliam, NH • 603•585•3057
eBay ID: unimay1
email: ﬁtzschoolhouse@aol.com
Visit us on Etsy!
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brothel, where she did housework but managed to
escape before being forced into prostitution. She used
her “monkey skills” to survive as a street urchin in the
town of Cucata before being taken in by a family in
Bogota around the age of 14. She decided to name
herself Marina after a Colombian beauty queen and
eventually went to England as the family’s nanny. She
married an Englishman and had a family of her own.

Marina Chapman-The Girl With No Name

SOUNDS BANANAS
Staying alive in the wild often depends on one’s ability
to take advantage of the local animals. Marina
Chapman’s spin on this rule of wilderness survival is a
jaw-dropper. Around 1960, she was abducted as a
toddler and then left for dead deep in the Colombian
rainforest when her kidnappers, possibly realizing that
her family would be unable to afford a ransom payment,
dumped her and drove away. She walked for days,
hoping to ﬁnd a village and crying for help that never
came. What she found was a troop of capuchin
monkeys, who eventually adopted her. She knew she
had been accepted into the group when the monkeys
urinated on her leg and, later, when they groomed her
and allowed her to groom them. For as long as ﬁve
years—Marina has no way to say for sure—she lived
with the capuchins. During that time, she managed to
decipher how they communicated and was able to
produce a vocabulary of whistles, coos, chirps and highpitched screams. She said all they (and she) thought
about was what they would eat each day.
By the time Marina was “rescued” by a pair of hunters,
she had forgotten how to speak. They sold her to a
VISIT US ON THE WEB www.edgemagonline.com

Marina taught her children how to climb trees and liked
to tell them bedtime stories about hunting for food in
the jungle. Sometimes she’d walk around the yard on
all fours. And she could spot a snake from hundreds of
feet away. The kids thought she was just being funny
until they were old enough to hear the whole story—
which Marina struggled to tell because her brain still
functioned in a non-linear way. Finally, they encouraged
her to write a book, The Girl with No Name. Several
publishers turned it down, refusing to believe it could
be true. To this day, many doubt Marina’s story. True or
not, it’s quite a tale.

FALL GIRL
A jungle survival adventure of an altogether different
kind began on Christmas Eve 1971, two miles in the air,
when a Lockheed Electra passenger plane was struck
by lightning and broke apart, spilling its passenger into
the angry sky. Seventeen-year-old Juliane Koepcke, the
daughter of German parents working in Peru, was still
strapped in her seat when it detached from the
fuselage. He mother, who was sitting beside her,
disappeared as the entire row of seats plummeted to
the earth.
Koepcke regained consciousness and soon realized she
was the only crash survivor. Experts theorize that the
row of seats acted as a parachute, perhaps catching an
updraft and, in addition, that the jungle canopy must
have broken her fall. Even so, she suffered a broken
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Running on Empty
Have you ever asked your iPhone “Where am I?” If it’s a geography question
(as opposed to a career or relationship question) you’ll get an accurate
answer that even includes a map. Thanks to GPS and online tools like Waze,
getting lost is no longer the terror-inducing situation it was just a generation
ago. Mauro Prosperi might be reluctant to admit it, but he really could have
used one of those apps. He was competing in the 1994 Marathon of the
Sands, a multi-day endurance race across Morocco’s slice of the Sahara
Desert when a sandstorm separated him from the pack and left him alone
and disoriented. Prosperi thought he was catching up, but he was actually
running into neighboring Algeria.
Mauro Prosperi

Out of water and realizing the magnitude of his error, Prosperi grew
despondent and attempted to slit his wrists. However, he was so dehydrated that the blood clotted almost
instantly. Then he recalled a bit of advice a Berber nomad had offered before the race: When in doubt, walk in
the direction of the morning clouds. And so, he set off again. Eating lizards, bugs and cacti, Prosperi made it
to a desert oasis and was rescued, 40 pounds lighter than when he had started nine days earlier. He had run,
walked and crawled 300 kilometers in the wrong direction.

collarbone, deep gashes in an arm and leg, and facial
trauma. Koepcke pocketed some candy she found
at the crash site and then activated the wilderness
skills she learned while growing up in the Peruvian
jungle with her father, a biologist, and her mother,
an ornithologist. Koepcke found a river and waded
downstream in knee-deep water for 10 days before
discovering a small boat. She poured gasoline over her
wounds to sterilize them and then fell asleep in the
vessel. She was discovered the following morning by a
group of ﬁshermen, who transported her to the nearest
village. Koepcke was reunited with her father, who was
stunned to see her alive. She then led the recovery
team to the crash site.
In 1998, Werner Herzog made the ﬁlm Wings of Hope,
based on Koepcke’s remarkable story. It was a very
personal project for the famed director. In 1971, he had

Cancillería del Perú

been scouting locations in South America and was
booked on Koepcke’s ill-fated ﬂight…but missed it due
to a last-minute change in his schedule.
VISIT US ON THE WEB www.edgemagonline.com
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WHALE OF A TALE
Just because you can build a boat, it doesn’t mean you should be
sailing it by yourself. Steve Callahan, a naval architect and avid
sailor, designed and constructed the Napoleon Solo and sailed it
across the Atlantic to England in 1981. So far so good. From the
port of Penzance, at the extreme southwest tip of England, he
joined a single-handed sailing race to Antigua in January 1982. Foul
weather off the coast of Spain swamped many of the entries,
including the Napoleon Solo, but Callahan made repairs and,
though he was now out of the running, decided to complete the
journey anyway. One week later, the vessel’s hull was punctured
during a night storm in a collision with a whale. Callahan had time
to collect a few items, including the book Sea Survival, by Dougal
Robertson. He climbed into a six-person life raft and watched his
foundering ship drift away.

Ballant ine Bo

oks

Callahan’s ﬁrst move was to activate the raft’s E-PIRB (Electronic
Position Indicating Radio Beacon). In 2021, this would lead to a
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quick rescue. But in 1982, satellites did not monitor EPIRB signals, and the raft was in the “fat” part of the
Atlantic that commercial airliners did not use, so no one
else was close enough to detect the E-PIRB. As days
turned into weeks, Callahan put Robertson’s words into
action. He noticed that a kind of ecosystem developed
around his raft and was able to spear or hook a variety
of ﬁsh. He also created a sun still and other improvised
devices that produced a pint of water a day. Callahan
fended off sharks, repaired punctures, lost a third of his
bodyweight and endured painful saltwater sores for 76
days before drifting to the coast of Guadeloupe.
After his ordeal, Callahan became a regular contributor
to sailing magazines and also designed a lifeboat based
on his survival experience. Callahan also wrote the
novels Adrift and Capsized. During the making of the
2012 ﬁlm Life of Pi, director Ang Lee hired Callahan as
a consultant to make life aboard a drifting lifeboat more
realistic. Callahan fashioned the various ﬁshing lures
and other tools that were used by Suraj Sharma
throughout the movie.

A FISHY STORY
Callahan called the open ocean the world’s great
wilderness. He gets no argument from Jose Alvarenga.
An experienced Paciﬁc ﬁsherman, he set out from
Costa Azul in Mexico on November 17, 2012 in a 23-foot
ﬁberglass skiff with a big icebox and single outboard
motor. His usual ﬁshing partner was unavailable, so he
took on a young, inexperienced assistant named
Ezequiel Cordoba, whom he had never met before. The
two men brought in 1,000 pounds of ﬁsh the ﬁrst day,
but a sudden storm prevented them from returning to
port. For ﬁve straight days, the storm blew them ever
deeper into the ocean, destroying the boat’s motor and
electronics, and causing them to lose all of their ﬁshing
equipment. They had to dump their heavy catch when
the vessel became impossible to maneuver.
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Fortunately, Alvarenga had managed to transmit a
distress signal to the boat’s owner before going radio
silent. Unfortunately, the ensuing search effort turned
up nothing and was called off after two days. Alvarenga
and Cordoba survived by catching ﬁsh and seabirds with
their hands. After four months with no sign of rescue,
apparently Cordoba gave up. He refused to eat and,
after securing a promise from Alvarenga not to eat him,
he slipped away and Alvarenga dumped his body over
the side. Over the next nine-plus months, Alvarenga
spotted several container ships in the distance but was
unable to attract their attention. On January 30, 2014,
he saw a speck of land on the horizon—it was a remote
corner of the Marshall Islands, more than 5,500 miles
from where he had started. When Alvarenga drifted
close enough, he leaped out of the boat and swam to
shore. Two locals encountered him on the beach naked
and waving a knife, barely able to stand and screaming
in Spanish.
At ﬁrst, no one believed Alvarenga’s story. It seemed
implausible that he could have survived 14 months on
the open sea; no one had ever survived more than a
year under those conditions. Scurvy should have killed
him, or so the thinking went. However, the vitamin C
he got from the birds and turtles he ate probably saved
him. Various ocean scientists studied Alvarenga’s claims
and looked at the meandering mid-Paciﬁc currents. They
VISIT US ON THE WEB www.edgemagonline.com
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Did You Know?
not only determined that such a trip was plausible, but
that he was fortunate to have made it as quickly as he
did. Alvarenga later passed a polygraph test, ending any
lingering doubts. You may recall seeing Alvarenga on
television. For a few news cycles back in those innocent
days of 2014, he was the lead story. Later, Alvarenga
gave a series of interviews to investigative journalist
Jonathan Franklin, who published 438 Days: An
Extraordinary True Story of Survival at Sea. Finally, and
perhaps predictably, Ezekiel Cordoba’s family then sued
him for cannibalism.
There are really important lessons to be learned from
each of these remarkable tales of survival. If you’d like to
know what they are, ask someone else. Or pick up a copy
of Field & Stream or Soldier of Fortune. Not being an
outdoorsman myself, I have no idea what they are—with
the obvious exception of “If you’re thinking about doing
something risky beyond the reach of civilization…don’t.”

Survival stories generate important information
about how humans do without food and water. An
individual in good health can last a week without
food and water before vital organs completely shut
down, assuming physical activity is kept to a
minimum. Without food, the body needs about 1.5
liters of water (plus a teaspoon of salt) a day to
maintain ﬂuid levels. Unfortunately, we know
this from hunger strikes.

My stronger, more adventurous camping cousin, who
had to get himself to a hospital following a surprisingly
serious ﬂy-ﬁshing injury, would no doubt correct me.
He’d say, “Aw, go ahead and do it…just do it with
someone else.”
That’s ﬁne, I guess, as long as that someone else isn’t
me. EDGE
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For the

Record

Your favorite performers. Their best-ever live recordings.

N

othing beats seeing your favorite band perform live. That’s why live albums are almost always
disappointing. There are, however, some spectacular exceptions. Over the years, a handful of special
albums have captured the aura and energy of groundbreaking bands and musicians at their very
best. These are some of our favorites…

1963
James Brown
Live at the Apollo
Brown was so sure this would
be a hit that he ﬁnanced the
recording himself. It is now in
the Library of Congress National
Recording Registry.

1964
Jerry Lee Lewis
Live at the Star
Club, Hamburg
The one and only album that
capture’s Jerry Lee’s explosive
stage presence.
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1968
Johnny Cash
At Folsom Prison
This breakthrough live album,
which revived Cash’s ﬂagging
career, combines two shows
recorded at Folsom State Prison
in California.

1971
Aretha
Franklin
Live at
Fillmore West

1969
Grateful Dead
Live/Dead

Not surprisingly, the album shot to #1 on the R&B
charts. Is that Billy Preston on the organ? Yes, it is!

No record really captures The
Dead at their best, but this one—
the ﬁrst live album to use 16-track
recording—comes the closest.

1971
The Allman
Brothers Band
At Fillmore East

1970
Rolling Stones
Get Yer Ya-Ya’s Out

The band’s breakthrough doubleLP, which includes seven songs
on four sides, was recorded at
Bill Graham’s club in New York
over the course of three nights.

Recorded almost entirely during
two shows at the “new”
Madison Square Garden and
hailed as the best-ever live rock
album at the time, it still more
than holds its own.

1975
Kiss
Alive!

1970
The Who
Live at Leeds
The only live album made by the
band when its “big four” of Roger
Daltrey, Pete Townshend, Keith
Moon and John Entwhistle were
together.
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A classic example of a live album
that took a popular band to a
whole new level.

1975
Bob Marley
and the Wailers
Live!
Marley had a two-night gig in
London and the crowd was so
electric the ﬁrst night that he
decided to record the second.
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The 1970s:
Heyday of the Live Album
Why so many ‘70s discs on the list? When Johnny Cash released his
Folsom Prison album, it was an eye-opener for the record industry,
which had mostly released unimaginative, low-quality live albums for
its top stars as quick-hit moneymakers. Cash proved to his fellow
musicians and their labels that a live album could be its own sensational
work of art and soon everyone was investing in concert recordings.
The technology of the 1970s was crude by modern standards, but
there was enough engineering talent to clean up the background noise
without losing the crackling energy of performers playing to their

Joel Baldwin/Look Magazine

adoring fans. By the early 1980s, however, live albums had fallen out of favor. MTV triggered a brief revival
with its Unplugged series, but we may never see (or hear) albums like the ones we plucked out of the record
store racks all those years ago.

1975
Earth, Wind & Fire
Gratitude
A few non-live numbers are
included, but here is EWF at the
absolute height of its power.

1976
Peter Frampton
Frampton Comes
Alive!
The album dropped in January,
beginning a long and remarkable
climb to #1 four months later on
the strengths of the singles
“Show Me the Way,” “Do You Feel
Like We Do” and “Baby, I Love
Your Way.”

1976
Bob Seger & the
Silver Bullet Band
Live Bullet
A Detroit rock hero live in the
Motor City, it features the
indelible “Turn the Page.” Seger’s
next album was Night Moves.

1976
Paul McCartney
& Wings
Wings Over America
Criticized for months of clean-up
work in the studio, but what a
surprise when the long-awaited
double-LP came out as a triple
album!
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Jazzy
Jazz aﬁcionados are fond of arguing that the ﬁrst
truly great live albums were jazz recordings. And
you know what? They’re right. Here are ﬁve of
the best…

1956
Duke Ellington
At Newport
Arguably the ﬁnest
live performance ever
captured of The Duke.

1961 • Bill Evans
Sunday at the Village
Vanguard
A great jazz trio ﬁring on all cylinders.

1962 • John Coltrane
Live! At The Village Vanguard
Complex, textured and sometimes hard to follow,
this was undoubtedly Coltrane’s most challenging
album.

1995 • Miles Davis
The Complete Live at the
Plugged Nickel, 1965
Herbie Hancock and Newark’s Wayne Shorter
were part of the Davis quintet recorded at this
Chicago nightclub.

1997 • Dizzy Gillespie
& Charlie Parker
Diz ‘n Bird at Carnegie Hall
A crisp recording of their famed 1947 concert in
New York.

VISIT US ON THE WEB www.edgemagonline.com

1978
Little Feat
Waiting for
Columbus
Live albums are typically gifts to
existing fans. This double-disc
release created millions of new
ones for Little Feat. Ironically, the
band broke up a year later.

1978
The Band
The Last Waltz
This “farewell” album was
recorded on Thanksgiving 1976
and featured a superstar lineup of
guest performers, including Bob
Dylan, Van Morrison, Eric Clapton,
Neil Young and Joni Mitchell.

1984
Talking Heads
Stop Making Sense
The movie is an absolute mustsee. The soundtrack album is
nearly as good.

1985
Sam Cooke
Live at the Harlem
Square Club, 1963
Sam Cooke is captured in front of
an African-American audience in
Miami in a performance so gritty
and powerful that it was feared it
might ruin his crossover career at
the time, and was shelved until
long after his death.

MUSIC
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1986
Jimi Hendrix
Jimi Plays Monterey

1992
Eric Clapton
Unplugged

Much like Bruce and The Dead,
no album really captures the ”live
vibe” of Jimi Hendrix, but the
Monterey concert comes tantalizingly close. Jimi blows the roof
off of “Wild Thing” and then sets
his guitar on ﬁre.

At 25 million copies and counting,
this is the top-selling live album of
all time. Clapton’s heartbreaking
“Tears In Heaven” still makes his
fans cry.

1986
Bruce Springsteen
& the E Street Band
Live 1975–1985

1994
Nirvana
MTV Unplugged
In New York

The ﬁrst album in a decade to
debut at #1, Springsteen’s ﬁveLP/3-CD set was so highly anticipated that it pre-sold 1.5 million
copies. Many record stores sold it
right off the delivery truck the
morning it arrived.

Nirvana fans were irked initially
when they ﬁgured out that the
band wasn’t playing a greatest
hits set—and then watched Kurt
Cobain & Dave Grohl knock it out
of the park.

Frank and Judy
A pair of powerhouse talents at their best…

1961
Judy at Carnegie Hall
The apex of Judy Garland’s 1960s comeback, this double-album was
#1 for months and has never once been out of print in six decades.

1963
Sinatra at the Sands
Frank in his natural habitat, Las Vegas, backed by Count Basie with
arrangements by Quincy Jones.

VISIT US ON THE WEB www.edgemagonline.com
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2016
The Beatles
Live at the
Hollywood Bowl
The original album, released in
1977, was pretty good. This is
the re-mixed, re-mastered version
you can actually hear over the
shrieking teeny-boppers, and
includes four previously unreleased songs.

1994
Eagles
Hell Freezes Over
The album takes its name from the answer to when
the Eagles would get back together after splitting up
in 1980. It instantly soared to the top of the charts and
kicked off one of the most successful concert tours
in history.

2001
Jay-Z
MTV Unplugged

2018
Bruce Springsteen
The Roxy West
Hollywood, CA
Recorded in 1975 as Born to Run
was taking the nation by storm,
this album features Bruce &
Co. at their best in an intimate,
non-stadium setting. Released by
Springsteen himself.

Jay-Z at the height of his powers,
backed up by The Roots. Hard to
argue that this isn’t the best live
rap album ever made.

Photo credits:
James Brown • King Records

Earth, Wind & Fire • Columbia Records

Bruce Springsteen • Columbia Records

Jerry Lee Lewis • Phillips Records

Peter Frampton • A&M Records

Eric Clapton • Reprise Records/MTV

Johnny Cash • Columbia Records

Bob Seger • Capitol Records

Nirvana • DGC Records

Grateful Dead • Warner Bros. Records/Seven Arts

Paul McCartney • Capitol Records

Judy Garland • Capitol Records

Rolling Stones • Decca/London Recordings

Duke Ellington • Capitol Records

Frank Sinatra • Reprise Records

The Who • Decca/MCA Records

Little Feat • Warner Bros. Records

Eagles • Geffen Records/Eagles Recording Co.

Aretha Franklin • Atlantic Records

The Band • Warner Bros. Records

Jay-Z • Def Jam Recordings/Roc-A-Fella Records

Allman Brothers • Capricorn Records

Talking Heads • Sire Records

Beatles • Universal Music Group/Apple Records

Kiss • Casablanca Records

Sam Cooke • RCA Records

Bob Marley • Island Records

Jimi Hendrix • Reprise Records
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FOUNDATION PEOPLE

#GIVINGTUESDAY
On Tuesday, December 1, 2020 Trinitas Health Foundation’s Board
of Trustees, Trinitas employees and many community supporters
joined in the Foundation’s efforts to raise funds to purchase a new
MRI machine (pictured above) that will be faster, more precise,
and more comfortable for patients who come to Trinitas Regional
Medical Center for treatment.
Elizabethtown Gas located in Union, NJ was instrumental in
helping Trinitas Health Foundation surpass its goal of $30,000 for
this global day of giving with its generous donation of $10,000.
This year has been different in so many ways; however the kindness
and generosity of Trinitas supporters has not changed. Thanks to
many we raised almost $40,000 towards a new MRI machine.Thank
you to everyone for making Trinitas their charity of choice.

HOW DO YOU WANT TO BE REMEMBERED? CREATE YOUR LEGACY
The drive to live a life of purpose that will have meaning long
after we are gone is very natural and human. Many of us want
to leave behind a legacy, a chance to be remembered for something special, something that has made a positive impact on
other peoples’ lives.
You can do just that by creating an Endowment.
An Endowment is a gift of cash, assets or other property donated
to an institution such asTrinitas, in perpetuity. While the principal
of your gift is preserved intact, interest earned from the Endowment will be used to benefit the specific cause you choose.
In the case of Trinitas, we offer a large number of specialized
major health services, including Behavioral Health, Cancer Care,

Cardiology, the Connie Dwyer Breast Center, Maternal and Child
Health, School of Nursing, Sleep Disorders, Wound Healing and
more. You can choose to designate your Endowment to benefit
any of these critical areas of healthcare.
You can name your Endowment in honor of you or a loved one.
It will be your legacy—a special act of generosity that you will
always be remembered for.
As a Catholic teaching hospital sponsored by the Sisters of
Charity of Saint Elizabeth, we are proud to offer state-of-theart medicine to all. Your Endowment will make a huge difference
by helping us to provide this high-quality, compassionate
healthcare to thousands of patients for generations to come.
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Chef

Recommends

EDGE takes you inside
the area’s most creative kitchens.

Grain & Cane Bar and Table • Miso Glazed Salmon
250 Connell Drive • BERKELEY HEIGHTS
(908) 897-1920 • grainandcane.com
Our savory Miso Glazed Salmon—accompanied with jasmine shrimp, fried rice and an
aromatic citrus yuzu coconut sauce—is one of many sensational seasonal menu items.
Order online!

The Thirsty Turtle • Pork Tenderloin Special
1-7 South Avenue W. • CRANFORD
(908) 324-4140 • thirstyturtle.com

restaurants on the EDGE

Our food specials amaze! I work tirelessly to bring you the best weekly meat, ﬁsh and
pasta specials. Follow us on social media to get all of the most current updates!
— Chef Rich Crisonio

The Thirsty Turtle • Brownie Sundae
186 Columbia Turnpike • FLORHAM PARK
(973) 845-6300 • thirstyturtle.com
Check out our awesome desserts brought to you by our committed staff. The variety
amazes as does the taste!
— Chef Dennis Peralta

The Famished Frog • Mango Guac
18 Washington Street • MORRISTOWN
(973) 540-9601 • famishedfrog.com
Our refreshing Mango Guac is sure to bring the taste of the Southwest to Morristown.
— Chef Ken Raymond

EDGE is not responsible for any typos, misprints or information in regard to these listings. All information was supplied
by the restaurants that participated and any questions or concerns should be directed to them.
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Arirang Hibachi Steakhouse • Pork Belly Bao Buns
1230 Route 22 West • MOUNTAINSIDE
(908) 518-9733 • partyonthegrill.com
Tender pork belly, hoisin sauce and pickled cucumber served on a Chinese bun.

LongHorn Steakhouse • Outlaw Ribeye
272 Route 22 West • SPRINGFIELD
(973) 315-2049 • longhornsteakhouse.com

— Anthony Levy, Managing Partner

Ursino Steakhouse & Tavern • House Carved 16oz New York Strip Steak
1075 Morris Avenue • UNION
(908) 977-9699 • ursinosteakhouse.com
Be it a sizzling ﬁlet in the steakhouse or our signature burger in the tavern upstairs,
Ursino is sure to please the most selective palates. Our carefully composed menus
feature fresh, seasonal ingredients and reﬂect the passion we put into each and every
meal we serve.

Support Our Chefs!
The restaurants featured in this section are open for business and are serving customers in
compliance with state regulations. Many have created special menus ideal for take-out,
delivery or socially distant dining, so we encourage you to visit them online.
Do you have a story about a favorite restaurant going the extra mile during the pandemic?
Post it on our Facebook page and we’ll make sure to share it with our readers!
VISIT US ON THE WEB www.edgemagonline.com
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Join us for our “speedy affordable lunches” or dinner. We suggest you try our fresh,
never frozen, 18 oz. bone-in Outlaw Ribeye—featuring juicy marbling that is perfectly
seasoned and ﬁre-grilled by our expert Grill Masters. Make sure to also try our amazing
chicken and seafood dishes, as well.

Trinitas Regional Medical Center
A Health System that New Jersey can be proud of!
You may know that Trinitas Regional Medical Center is a private,
non-profit, voluntary Catholic hospital based in Elizabeth, NJ.
Here are some things you may not know about Trinitas:
Fiorella Occhipinti

• We’re a teaching hospital
• We’re an acute care hospital
• We offer 12 Centers of Excellence
• We’re a psychiatric and behavioral health hospital – with some services unique to
New Jersey such as a Residential Treatment Program and Dually-Diagnosed Unit
• We offer the new Dialectical Behavior Therapy (DBT) Institute to treat people with
emotional disorders
• We offer the Trinitas Comprehensive Cancer Center
• We offer 4 dialysis locations – and our facility in Linden was awarded
5 Stars for Quality by CMS
• We offer a Diagnostic Imaging Center
• We offer an expanded sleep center in Homewood Suites by Hilton - Cranford
• The Trinitas Health Foundation provides millions of dollars in support of Trinitas
• Our service area includes Newark Liberty Airport and the Port of Elizabeth
• Our Emergency Department was enlarged and modernized as part of an $18.7 million
project, and was named after hospital CEO Gary S. Horan
• We offer elective and emergency angioplasty
• Our Children’s Therapy Services are provided in over 30 school districts
and private schools
• Our Center for Wound Healing & Hyperbaric Medicine has a 95% success rate and
is known throughout the region
• We offer a Long Term Acute Care Hospital (LTACH)
• We offer the Brother Bonaventure Extended Care Center with an attached
sub-acute unit. The Center was named Best Nursing Home - Short Stay
Rehabilitation by US News & World Report
• We offer a Cardiac Rehabilitation Center
• Our School of Nursing is one of the largest in the country, and received
Center of Excellence designation from the National League for Nursing
• We have a Medical Office Building on our main campus
• We offer extensive outpatient programs – some that are state-wide
• We provide the only Palliative Care program in Union County to receive
advanced certification by the Joint Commission
• Our Stroke Program and Total Joint Replacement Program both received
the Gold level certification from The Joint Commission
• We dedicated the $3.4 million Connie Dwyer Breast Center in 2018
• We acquired the Bayonne Community Mental Health Center in 2018

OCEAN
BURLINGTON

CAMDEN

SALEM
ATLANTIC
CUMBERLAND

To learn more about Trinitas Regional Medical Center
please visit www.TrinitasRMC.org or call (908) 994-5138.

CAPE
MAY

225 W illiaMSon S T. • E lizabETH , nJ 07202
908.994.5000 • WWW.T RiniTaS RMC. oRg
Trinitas Regional Medical Center
is a Catholic teaching institution
sponsored by the Sisters of
Charity of Saint Elizabeth in
partnership with Elizabethtown
Healthcare Foundation.

TOP HOSPITAL
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230 Sherman Avenue Berkeley Heights
Call for Price

Manchester Court

Commercial Rental – Need a little breathing space?
Work near home. Individual suites from 385 – 825 sq.
ft. available immediately. Gas, heat, water, electric
incl. Ample parking. Central business district.

Stunning 1st-floor condominium, beautifully
updated. Features 1 bedroom, formal living room,
kitchen with dining area, in-unit laundry, patio, 1-car
garage. Pool, tennis courts on premises.

woodwardhomes.com
Woodward Properties

woodwardhomes.com
Woodward Properties

908.598.0155

homes on the EDGE

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

Chatham
$290,000

908.598.0155

SOLD

18 Springfield Avenue, 4F

Cranford
Call for Price

312 Stoughton Avenue

Cranford
$617,000

2828 Verona Avenue

Linden
$349,900

Spacious 2 bedroom, 2 full bath condominium
with elevator access, garage parking plus
additional storage area. Great location with park
views. Steps away from Downtown Cranford and
Train Station

Fabulous home beautifully expanded with two
wonderful additions. Open floor plan.

Welcome home to this immaculate solid brick 3
bedroom/2 bath ranch.

www.weberhomesnj.com

www.coldwellbankermoves.com/elizabeth.bataille

www.coldwellbankermoves.com/elizabeth.bataille

Elizabeth Bataille

908.202.1702

Elizabeth Bataille

908.202.1702

48 Wingate Drive

Livingston
$600,000

660-664 Emil Place

Scotch Plains
$899,999

Andre Saraiva

973.768.2721

SOLD

16 Fernwood Road

Livingston
$1,160,000

New Construction. High ceilings, Gourmet
kitchen, impressive millwork and herringbone
detailed floors. Finished basement with wet bar
and full bath. Private yard w/ stone patio and
privacy fence on quiet residential street.

Very spacious 5 Bbed/2.5 bath Colonial on .85 acre
corner lot with 2 car attached garage.

3 Brand New Homes coming to Scotch Plains, NJ
this Early 2021.

www.thenjreboss.com
Jaynie Carlucci

www.coldwellbankermoves.com/elizabeth.bataille

www.inpetewetrust.com

Elizabeth Bataille

Pete Moriello

908.873.7306

908.202.1702

908.451.2311

EDGE is not responsible for any typos, misprints or information in regard to these listings. All information was supplied by the realtors that participated
and any questions or concerns should be directed directly to them.
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8 Serpentine Drive

“Haute Mont”

Monmouth Hills
Call for Price

Historic opportunity to own an original Charles A. Rich shingle style shore cottage. Built in 1902 atop
the highest point on the Eastern Seaboard. Three minutes to the Ocean and Wall St. ferry. Idyllic live/work
location with separate 3rd floor office suite. Water Witch Clubhouse & red clay tennis court.
www.foxroach.com/bio/StephenSmith

Stephen Smith

732.977.7099

36 Sherwood Road

Beautifully maintained home in the Heart of
Springfield. Bus to NYC down the block.
www.century21altman.com/idx/listing/featur
ed/301641987/36-Sherwood-Road-SpringfieldTwp-NJ-07081

Hope Rosenberg

Under Contract

1310 Center Street

Union
$525,000

1747 Boulevard

Westfield
Under Contract

Springfield
$529,000

973.202.2855

SOLD

21 Burrington Gorge

Westfield
$1,115,000

4 Beds, 2.5 baths. New kitchen and oversized
family room. This home is made for holidays. A
great sized backyard with room for everyone.
Home is turn key perfect!

Custom built 4 bed/2.5 bath home with charming
open front porch, beautifully finished basement.

Very custom 6 BR/4BA Colonial with EXTENSIVE
space and elegant upgrades in the sought after
Indian Forest section of Westfield. Perfect home
for entertaining both indoor and outside.

www.weberhomesnj.com

www.coldwellbankermoves.com/elizabeth.bataille

www.thenjreboss.com
Jaynie Carlucci

Vanggie Weber

973.494.4082

Elizabeth Bataille

SOLD

201 Clifton Street

Westfield
$860,000

908.202.1702

908.873.7306

SOLD

33 Gallowea

Westfield
$999,500

231 Kimball Avenue

Westfield
$1,750,000

Lots of Westfield charm and plenty of living space
in this expanded and meticulously maintain
colonial. Offers all of the modern amenities of a
desired open floor plan.

Welcome home to this lovely Colonial nestled in
the highly desired Wychwood of Westfield!
Recently updated with pristine finishes on a quiet
end of Cul-de-Sac with lovely landscaping. Light,
bright, updated & upgraded.

Rare opportunity to own this special Westfield home.
8 BR/5.1 baths. MBR suite boasts spacious sitting
room w/fireplace. Outer buildings on property offer
endless possibilities for a home office. Conveniently
located to downtown.

www.thenjreboss.com
Jaynie Carlucci

www.thenjreboss.com
Jaynie Carlucci

TheIsoldiCollection.com

908.873.7306

908.873.7306

Frank D. Isoldi

908.233.5555 x202

EDGE is not responsible for any typos, misprints or information in regard to these listings. All information was supplied by
the realtors that participated and any questions or concerns should be directed directly to them.
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1090 Lawrence Avenue

Westfield
$2,250,000

SOLD

950 Minisink Way

Westfield
$1,849,999

820 Oak Avenue

Westfield
$570,000

Magnificent 7 bedroom center hall Colonial with
gorgeous mountain views. Viking appliances.
Master suite w/sitting room, 2-sided gas fireplace
and His & Her walk-in closets.

Fall in love with this Indian Forest beauty! Elegant
curb appeal w/brick façade & striped awnings. 3
finished levels of living space. Heated in-ground pool,
2 tier blue stone patio, built-in gas grill, pergola, iron
fence & outdoor lighting.

Northside colonial on quiet street. Move right into
this 3 bedroom, 1.5 bath home with charming
hardwood floors and moldings throughout.
Finished basement and two car garage.

www.thenjreboss.com
Jaynie Carlucci

TheIsoldiCollection.com

www.thenjreboss.com
Jaynie Carlucci

908.873.7306

Frank D. Isoldi

908.233.5555 x202

908.873.7306

SOLD

336 Orenda Circle

Westfield
$2,399,000

This flawless lifestyle home redefines the term
high-end living. Every inch is worthy of a magazine
spread! Located on a quiet circle with an exclusive
vacation resort feel, this is your own dream home
in sought after Westfield!
www.sites.inhousenj.com/336-Orenda-Circle

Lorena Barbosa

201.638.6528

246 Seneca Place

Westfield
$592,000

Westfield
$799,000

Westfield
Rent for $2600

Popular Franklin School District. Quintessential
Westfield 3 bedroom with large master suite.
Westfield’s highly ranked schools, vibrant
downtown and easy access to NYC via train, bus
or car, make this the place to be.

Beautifully renovated second & third floor. Just one
block to NYC transportation. Features refinished
hardwood floors, high ceilings, lots of windows,
charming front porch & use of yard.

www.thenjreboss.com
Jaynie Carlucci

www.coldwellbankermoves.com/elizabeth.bataille

908.873.7306

SOLD

729 Summit Avenue

558 Summit Avenue

233 Twin Oaks Terrace

Westfield
$1,315,000

Elizabeth Bataille

908.202.1702

EXCLUSIVE

203 West Grove Street

Westfield
$1,199,000

Charming two family home w/beautiful hardwood
floors, moldings & custom woodwork throughout.

SPACE FOR POOL! Meticulously renovated
5BR/2.2BA Colonial customized with the finest
attention to EVERY detail. Custom kitchen w/12 ft
island and Bosch/SubZero/Wolf appliances,
hidden outlets, wine cooler, large breakfast nook.

Newer 5BR/4.1BA construction with lots of
upgrades including beautiful millwork, California
Closets, marble fireplace, gourmet kitchen,
finished basement, King playset and extensive
home security system.

www.coldwellbankermoves.com/elizabeth.bataille

www.thenjreboss.com
Jaynie Carlucci

www.thenjreboss.com
Jaynie Carlucci

Elizabeth Bataille

908.202.1702

908.873.7306

908.873.7306

ATTENTION REALTORS: Place your home listings here for FREE - call 908.247.1277 for details.
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Missing Your
Beauty Sleep?
That’s the beauty
of Trinitas

T

ired of not getting a good night’s sleep? Do you or someone you love snore,
gasp for air, or have a hard time sleeping? Your first step toward getting
your beauty sleep is to call a center that has met the rigorous standards

set by the American Academy of Sleep Medicine — the world’s largest and most
respected accrediting organization for sleep centers.
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.

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

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

Behavioral Health • Cancer • Cardiology • Connie Dwyer Breast Center
DBT Institute • Maternal/Child Health • Renal • School of Nursing • Senior Services
Sleep Disorders • Women’s Services • Wound Healing/Diabetes Management

Trinitas Regional Medical Center is a Catholic teaching institution sponsored by the Sisters of Charity of Saint Elizabeth in partnership with Elizabethtown Healthcare Foundation.
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MARCH OF DIMES NOMINEES
Several of our extraordinary Trinitas nurses were nominated by the
March of Dimes 2020 Nurse of the Year committee, and two made it
to the finals, including: Karen Brody, RN, (finalist), Tim Clyne, RN
(finalist), Tara Ardolino, RN, Yoqui Corona, RN, Rebecca Galuppo,
RN, Mariliz Morales, RN, Gerard Muench, RN, Carol RoseTraszka,
CNM, and Sean Sim, RN. Congratulations to all!

TRINITAS FOOD & NUTRITION
TEAM WINS NATIONAL AWARD
Morrison Healthcare recently recognized Trinitas for making an
outstanding impact in the community through theTransitional Care
program with the 2020 Compass One in the Community Award.
Morrison Healthcare, a division of Compass Group USA, looks
to distinguish one of its national accounts for helping to build
stronger and healthier communities. The prestigious award
acknowledged the work of theTransitional CareTeam for providing
meals, education, and other medical and social support to patients
in the community. Photo caption: (far left) Scott Anthony, Regional
Director of Operations; Christina Frescki, Clinical Nutrition
Manager; Julia Sotomayor, Transitional Care Dietitian; and
Michelle Ali, Director of Food & Nutrition Services.

PHYSICAL THERAPY CENTER
GETS A MAKEOVER
Dr. Jim Dunleavy, Director of Trinitas Regional Medical Center’s
Health and Rehabilitation Center, couldn’t be happier about recent
renovations to the center that provides therapeutic services,
including cardiac, pulmonary and diabetic rehabilitation, outpatient physical, and occupational therapies. To ensure that
patients feel safe during the pandemic, precautions are taken
before, during and after every patient, such as cleaning, frequent
changing of linens, and thorough handwashing.The staff members
wear both masks and shields for added protection, and patients’
temperatures are taken. Social distancing is practiced at all times.

IN MEMORIAM
Trinitas recently suffered the loss of Eric
Tennet, Jr., a 40-year employee of the InformationTechnology Department. He died on Dec.
16, 2020, and lived by the motto, “Helping
others works best in whatever path you may walk.” His supervisor,
Judy Comitto, Vice President of IT, noted that he called Trinitas
his family, and reported to work every day during the pandemic
surge because he felt the need to help. “I never saw him angry
or raise his voice,” said Comitto. “He was a gentleman and will
be missed.”

Submit your EDGE People event at www.edgemagonline.com

5 Minutes with…

Sigourney Weaver

How have you been coping with Coronavirus?
I’m a New Yorker, so we stayed in New York City. I
feel very safe in New York because, no matter what
people say about New York, I’m sorry but it’s a great
city and New Yorkers really do watch out for each
other—even though it may not look like it. Eventually
I was able to go upstate to an area where there
aren’t many people. But, of course, our hearts were
here with the frontline workers and with all the
wonderful citizens who have been so ill. In a way, I
feel like the whole world has been given a pause to
reﬂect on where we’re going, especially in terms of
health…but also with climate change. If we can
change our behavior that quickly for COVID, we can
change our behavior that quickly to protect the planet
and each other. I hope that we as a whole world use
this opportunity to come together more. And I hope
our country is part of that.
Do you think theater will bounce back?
I think it will change and that’s not necessarily
bad. It will become less expensive, less exclusive,
maybe more the people’s theatre, as it was in
Shakespeare’s day… I don’t have a crystal ball, but I
think that maybe we’ll go back to a different phase.
Broadway now has so many musicals and very, very
big, big shows and they’re great—I have great
respect and admiration for all that’s involved—but
theater used to be a more intimate experience for
the audience, a more speciﬁc experience, perhaps.
I believe the theater will carry on forever because it’s
the people’s theater really in the end. We tell stories
that illuminate the human heart. And there will
always be an audience for that, if we have to do
them standing outside or on a bus or who knows
VISIT US ON THE WEB www.edgemagonline.com

what. But I worry about my friends who are theater
actors and are so used to working non-stop. I’m very
worried about them.
How did appearing on (the Netﬂix French-language
series) Call My Agent in 2020 come about?
I had been a fan since I was told about it by a French
friend. I never dreamed that I would be in it. It was
probably a secret wish, but I never mentioned it to
anyone, except maybe my husband. And so I was
very surprised to get this script when I was shooting
a ﬁlm in Nova Scotia, with an offer and a script about
me. It was the ﬁrst time in my life, without reading
the script I just said Yes right away.
How do you look back on playing Ripley in Alien…
and that so many people look to her as a role model?
All of us on Alien are very pleased that the ﬁlm still
resonates for people. Ripley was written basically as
a character, a kind of “every person,” and it was
unusual then, especially not to have a woman go,
“Oh, my goodness!” The writers and the producers
and (director) Ridley Scott did not want that, and
neither did I. I think now we’re so far away from that
in terms of women’s strength and women’s situation.
We have a long way to go, but it’s changing so rapidly.
Editor’s Note: This Q&A was conducted by Jason
Adams of The Interview People. Jason interviewed
a number of celebrities in 2020, including Elle
Fanning, Javier Bardem and Vanessa Kirby, who
plays Princess Ann on the current season of The
Queen. Sigourney Weaver has completed ﬁlming for
Avatar II and III, which are slated for release late next
year. Season 4 of Call My Agent (Dix pour Cent) will
be streaming on Netﬂix later in 2021.

Photo by Gage Skidmore
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For the Best
in Cancer Care

Look to a Comprehensive
Cancer Center that is ﬁrst
to oﬀer the latest technology…

Clarissa Henson, MD
Chair of Radiation Oncology

Look to Trinitas Comprehensive Cancer Center.
eing first with ground breaking technology is a hallmark
of Trinitas Comprehensive Cancer Center, which was the
first cancer center in New Jersey to provide patients with the
Varian Trilogy radiation therapy system in 2005. Trilogy’s ultra-precise
robotics accurately tracks and adjusts for tumor movements at the
moment of treatment, then targets cancer and neurological lesions
with sub-millimeter accuracy. No other facility in New Jersey has
more experience with Varian Trilogy than Trinitas.

B

Trinitas was also the first in New Jersey to offer women the new
Accuboost radiotherapy technology – a highly effective, non-invasive
treatment for breast cancer that is more accurate than standard breast
radiotherapy. In addition, Trinitas is a leader in radiosurgery – which uses precisely-focused beams of radiation to treat
tumors anywhere in the body.

TRINITAS COMPREHENSIVE CANCER CENTER
225 Williamson Street, Elizabeth, NJ 07202 • 908-994-8000 • www.TrinitasCancerCenter.org
TRINITAS CENTERS OF EXCELLENCE
Behavioral Health • Cancer Care • Cardiology • Connie Dwyer Breast Center
DBT Institute • Maternal/Child Health • Renal Services • School of Nursing • Senior Services
Sleep Disorders • Women’s Services • Wound Healing/Diabetes Management

TOP HOSPITAL

Ground breaking technology, and the expertise to use it - that’s the Trinitas Comprehensive Cancer 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.

