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THERE’S NO PLACE LIKE  

Ho m e Fo r TH e Ho l i d a y s

Editor’s note: The following article is 
provided by StatePoint.

A merry holiday season starts at 
home. Here are some nice ways to add 
cheer to the rooms and spaces where 
people gather.

• Light a Fire: It may be the most 
primitive technology in existence but 
lighting a fire is still one of the best 
ways to create a rich holiday atmo-
sphere. Bonus: use aromatic firewood 
such as pine, fir or cedar.

• Project a Movie: Decorating for the 
holiday season can be as easy as set-
ting up a projector and playing sea-
sonal movies on a loop. From classics 
like “Miracle on 34th Street” to con-
temporary favorites like “Elf,” these 
films provide the perfect backdrop to 
the holiday season. With the ability to 
run all day, the LampFree Projectors 
in Casio’s Slim Series are ideal for this 
purpose.

• Bake Cookies: Make the whole 
house smell amazing (and become ev-
eryone’s favorite person) by popping 
cookies and other desserts in the oven 
that include spices evocative of the 
season, like nutmeg, cloves, cinnamon 

and vanilla. For a lighter option, you 
can get the same effect by brewing tea 
with these same ingredients.

• Host a Sing-a-Long: Securing your-
self a digital piano with an authentic 
concert grand sound may just be the 
best gift you give your family this hol-
iday season. The Casio GP-500 repro-
duces the three-dimensional sound 
field generated by an acoustic grand to 
fill a room with rich, complex sound, 
making it a great place to gather for 
holiday sing-a-longs. The piano itself 
can also be a decoration destination — 
think garlands and candles. Be sure to 
set out sheet music and other instru-
ments like tambourines or bells so 
that guests can join in the fun.

• Add Flora: Spruce up your living 
spaces – literally. Holly, Christmas 
cactus, poinsettias and spruce add col-
or and vibrancy to mantels, staircas-
es, coffee tables and other nooks and 
crannies. What’s more, many of these 
plants will continue to thrive long af-
ter the lights and tinsel come down.

The holidays come but once a year. 
Make the most of the season by turn-
ing your home into a winter wonder-
land.

Five Tips For A 
Merry HolidAy HoMe
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Saturday, December 11, 2022 at 7pm 
THE PRESBYTERIAN CHURCH, WESTFIELD  

Sunday, December 11, 2022 at 3pm 
THE CONCERT HALL, DREW UNIV. MADISON

SAFETY PROTOCOLS
Your health and that of our guest artists, musicians, and staff is of paramount importance to us. Masks and proof of vaccination or 
a negative COVID-19 test will be required. NJFO will adhere to all other safety protocols set by each of our venues at the time of the 
concert. Thank you for sharing in all safety measures that will be in place for NJFO performances.

Return  
of  

THE  
THREE 

HOLIDAY 
TENORS

Renowned tenor  fare, holiday classics and wintertime favorites 
 guaranteed to make your season merry.

BROOKS

Celebrate the New Year with NJFO  as Broadway soloists and dancers 
 from Dance Theatre of Harlem swing to favorites from the American Songbook.

Saturday,  
December 31, 2022 

at 7pm 
WHS AUDITORIUM,  

WESTFIELD   
Sunday,  

January 1, 2023  
at 2:30pm 

SIEMENSKY THEATRE,  
FELLOWSHIP VILLAGE, 

BASKING RIDGE

Tickets now on sale!  |  www.NJFestivalOrchestra.org  | 908.232.9400

From traditional to pops, choral favor-
ites, renowned tenor fare and Broadway 
favorites, New Jersey Festival Orchestra 
(NJFO) is back with in person, safe, live fes-
tive concerts to fill the entire family with 
warmth and cheer.

They’re back!
NJFO makes its triumphant return The 

Concert Hall at Drew University on Sun-
day, Dec. 11. Under the baton of Maestro 
David Wroe, the orchestra will celebrate 
the holiday season with a bang and plenty 
of bling as The Three Holiday Tenors join 
NJFO to present a family festival of tradi-
tional and contemporary holiday songs and 
music, renowned tenor fare and more.

“We cannot wait to return to The Concert 
Hall at Drew and are thrilled to welcome 
back The Three Holiday Tenors – each 
more talented than the next – to help us wel-
come in the holiday season,” said Wroe.

Tenor Jonathan Boyd who sings “with 
an easy lyricism” (Opera News) consis-
tently performs to great acclaim in Europe, 
North America and South America. He re-
cently sang the role of Alfredo in Verdi’s 
La Traviata with Portland Opera, Icelandic 
Opera in Reykjavik Iceland and Deutsche 
Oper Am Rhein in Düsseldorf Germany.

Hailed by Opera News for his “handsome 
sound,” and described as a “standout” by 
the Wall Street Journal, Metropolitan Op-
era tenor Derrek Stark is quickly estab-
lishing a reputation as an elegant perform-
er with nuanced and stylish singing. Mr. 
Stark recently premiered at Opera Tam-
pa singing Pinkerton in Madama Butter-
fly and has sung to great acclaim in both 
leading operatic roles and in concert with 
major orchestras throughout the United 
States.

“We believe there is something for every-
one in this performance. Our holiday con-
cert is a vessel for children, parents, grand-
parents and friends – indeed the entire 
community – to get back together through 
festive music at this unique time of the 

year.”
For more information, or to purchase 

tickets, go to www.njfestivalorchestra.org 
or call (908) 232-9400.

Get Ready for the New 
Year with NJFO

NJFO’s quintessential New Year’s cel-
ebration is also back on Saturday, Dec. 31 
in Westfield and Sunday, Jan. 1 in Basking 
Ridge with “Hats Off to Broadway,” a superb 
revue of song and dance showstoppers.

A cabaret-style event for the whole fam-
ily, “Hats Off to Broadway” promises a su-
perb review of musical theatre classics pre-
sented in glorious symphonic splendor. 
Renowned guest singers direct from the 
Broadway stage and dancers from Dance 
Theatre of Harlem join NJ Festival Orches-
tra to swing to favorites from America’s 
Great Songbook.

Come celebrate the New Year and rev-
el in the musical genius of America’s great 
composers, outstanding vocal perform-
ers, dazzling dance numbers and a world-
class professional orchestra led by Maestro 
Wroe.

“ There is much to celebrate this holiday 
season,” continued Wroe. “ So gather your 
friends and family for a series of merry mu-
sical programs of song and dance for audi-
ences of all ages!”

This seasonal stroll of timeless classics 
and sentimental favorites, sure to bring us 
back together with joy, smiles, and distinc-
tive holiday memories, has been made pos-
sible in part by support from The Westfield 
Foundation, a Union County H.E.A.R.T 
grant and The NJ State Council on the Arts.

Productions are set for 7 p.m. Saturday 
December 31 at Westfield High School Audi-
torium, Westfield, and 2.30 p.m. Sunday Jan-
uary 1 at The Sieminsky Theater, Basking 
Ridge.

For tickets and further information go 
to www.njfestivalorchestra.org or call (908) 
232-9400.

Celebrate the 
holiday SeaSon 

with new JerSey 
FeStival orCheStra



PAGE 4   Thursday, November 17, 2022 newjerseyhills.comHome For THe Holidays

Home Sweet Home, located in the 
heart of downtown Madison, fea-
tures home furnishings, lighting, dé-
cor, crystal, and one of a kind gift-
ware while specializing in painted 
furniture and cabinetry as well as cus-
tom-built furniture.

Contact the owner, Janice Cocchi, 
at (973) 635-6377 to arrange for an in-
home consultation.

“Life isn’t about the things you 
have, but about the experiences you 

have with them,” she says. “We turn 
something old into better than new!”

The shop will host its annual Holi-
day Open House, featuring 15 percent 
savings, a holiday basket raffle and 
refreshments, this coming weekend. 
Open hours are 10 a.m. to 5:30 p.m. 
Saturday, Nov. 19 and 11 a.m. to 5 p.m. 
Sunday, Nov. 20.

Visit Home Sweet Home at 27 Main 
St., Madison, or find them online on 
Facebook.

Turn Something Old Into 
Better Than New

Home Sweet 
Home

Editor’s note: The following article is pro-
vided by StatePoint.

Heading into the holidays can be both 
exciting and terrifying. Part of the stress 
factor comes from food and drink – specif-
ically, what to serve guests, bring to par-
ties and how to stay healthy and centered 
through the thick of it.

To help take the worry out of the season 
and amp up the fun, Mark Estee, a nation-
ally recognized chef, is offering helpful sug-
gestions.

1. Heat. Chips and salsa, a staple at 
many gatherings, don’t have to be boring. 
Swap out run-of-the-mill salsa with some-
thing fresher and more delicious. Estee’s 
brand of choice is Killer Salsa, a delicious, 
small-batch salsa made in Nevada for over 
20 years. Flavors include Original, Sal-
sa Verde, Hot and Garlic, all of which are 
made with simple, clean ingredients that 
will add some kick in your crunch. To add 
wintertime flair, pour the salsa over goat 
cheese or cream cheese and warm it in the 
oven.

2. Simple Bites. Whether you’re par-
ty-hopping and need something to contrib-

ute or you just want to rock the appetizer 
spread, keep things simple. Grab a local ba-
guette and pick up Liberty Artisan Meats’ 
new ‘Nduja salami, a particularly spicy, 
Calabrian chili salami that goes great on 
crusty, fresh bread or as a pizza topping. 
Unlike typical salami, it’s high-fat content 
and finer grind make it spreadable.

3. Drink. The best way to roll into a par-
ty is with a premade cocktail in tow. This 
is because barrel-aged cocktails can taste 
better than many of those that are fresh-
ly-made, due to the texture added through-
out the aging process. Bring a premium, 
barrel-aged Doc Pepe’s Lab cocktail to that 
holiday party. The classic, yet craftily cu-
rated cocktails are made in small batches 
with ingredients from scratch. The only in-
gredient you’ll need to add is ice — no bar-
tender required.

4. Toasts. When life gives you lemons — 
or the end of the party — say cheers with 
PèpeCello. For those end-of-night toasts, 
enjoy this crisp, tart all-natural limoncel-
lo liqueur by itself or add a splash to your 

CHef-Approved SuggeStionS 
for A merry HolidAy SeASon

PLEASE SEE CHEF-APPROVED, PAGE 5
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Reupholstery & Restoration provides 
custom upholstery services for residential 
and commercial customers.

The shop, located at 2 Central Ave., Madi-
son, reupholsters and restores all types and 
styles of furniture, including antiques, and 
features a wide selection of colors and bril-
liant fabrics. The shop handles furniture 
upholstery, refinishing, repair and resto-
ration, as well as custom drapery, slip cov-
ers and pillows.

Reupholstery & Restoration’s owner, 
Johnny Thomas, came to the United States 
in 1965 from Trinidad as a professional box-
er. After some bouts in the ring, Johnny re-
turned to school and successfully graduat-
ed with a degree in interior decorating.

He opened his first business in Queens, 
N.Y., before moving to New Jersey in 1992. 
Since coming to New Jersey, the business 
has been located in Orange and, since 2009, 

at the corner of Main Street and Central 
Avenue in Madison.

The front of the shop is dedicated to help-
ing customers with the daunting task of 
selecting fabrics and discussing design 
changes, while skilled craftsmanship is 
done in the back. All work is done on the 
premises.

The bulk of Reupholstery & Restoration’s 
customers are either repeat customers or 
people who hear of the business through 
word of mouth.

Stop in and visit Master Upholsterer 
Johnny Thomas and his team at the histor-
ic freight station location. All are invited 
to ask questions, check out what the crafts-
men are working on, look at fabric sample 
books and get a free estimate.

To learn more about Reupholstery & 
Restoration, visit www.reuph.com, email 
info@reuph.com, or call (973) 822-0190.

For ‘reupholstery  
& restoration,’ trust 
a Master CraFtsMan

favorite prosecco to make an irresistible 
spritz. Hand-crafted in small batches in 
Sorrento, Italy, the family recipe is made 
with only certified, organic Sorrento lem-
ons.

5. The Next Day. Thinking of how to get 
up and do it again? Thinking of getting up 
and heading to the gym or work? Be sure 
you’re prepped for the party’s aftermath. 
While a cup of coffee will get your eyes 
open, after a particularly festive holiday 
gathering, you might want an extra boost. 
A new line of beverages called Drink Nu-
trient work with our body’s natural struc-
ture for increased absorption and efficacy 
of nutrients, and are a good way to rehy-
drate, enhance health and defend against 
winter bugs.

6. Warm Up. You can also recuperate, 
or help others to, with tea. Just in time for 
cooler weather, Davidson’s Organic Teas 
has released its new Earl Grey Cream and 
Earl Grey Rose blends, great to have on 
hand all winter long. The brand’s new sub-
scription style Mood Boxes also make for 

thoughtful, healthful holiday gifts. Choose 
from Cleanse, Focus, Immunity and Moti-
vate Mood Boxes.

While this list may be small, it has you 
covered for all you’ll need this “holidaze” 
season!

CHEF-APPROVED: Try ‘Mood Boxes’
FROM PAGE 4
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             650 Shunpike Road • Chatham • 973-410-1400 
                                 www.acehardware.com 

                          Located conveniently in the Chatham Mall 

Open 7 days a week! 
Mon-Fri 8am-7pm • Sat 8am-6pm 

Sun 9am-4pm

Get Ready  
for Winter!

• Make your home festive for the holidays  
with our huge selection of lights and decorations 

• We are your local source for winter supplies such as  
ice melt, shovels, snowthrowers and scrapers

Ace is the place  
for quick and easy  

shopping in  
your neighborhood!

 Benjamin Moore paints in-stock  
in our paint department!

Under  
New  

Ownership

In 2022, The Shakespeare Theatre of New Jersey 
(STNJ) fully re-opened in the wake of the pandemic, 
in time to celebrate its 60th anniversary.

As the year comes to a close, STNJ will cap off this 
landmark season with a delightful and festive pro-
duction of Shakespeare’s “Twelfth Night” – a perfect 
show for the winter holidays.

One of the Bard’s most popular romantic comedies, 
the play features a cast of colorful characters, beau-
tiful costumes, a beautiful setting, wonderful music, 

rollicking comedy, and some of Shakespeare’s most 
memorable verses, all kicked off by one of his most 
famous lines, “If music be the food of love, play on!”

The cast is a diverse mix of STNJ veterans like To-
ny-nominee Robert Cuccioli in the role of Malvolio, 
Jeff Bender as Sir Toby Belch, and Jon Barker as the 
love-sick Duke Orsino. Fairly new to the company, 
Eliana Rowe will play the iconic role of Viola who 
disguises herself as a man after being shipwrecked 
on the shore of the fantastical land of Illyria.

Longtime company member, Jason King Jones, re-
turns to direct the cast of prestigious actors, and Ce-
dric Lamar, who is playing the role of Feste, is also 
composing original music for the production. This 
great comedic masterpiece has not been seen on The 
Shakespeare Theatre’s Main Stage since 2009, and it 
is a sure bet to enhance the holiday season!

“Twelfth Night” runs from Dec. 7 – Jan. 1 at The 
F.M. Kirby Shakespeare Theatre, located at 36 Madi-
son Avenue on the campus of Drew University.

‘If MusIc Be The food of Love, PLay on!’
See ‘Twelfth Night’ at Shakespeare Theatre This Holiday Season

New Leaf Consignment, founded in June 
1994 by Arleen J. Gaetani, has been serving 
the town of Madison and the surrounding 
Morris County area for the past 28 years.

We pride ourselves on making your re-
tail therapy at New Leaf Consignment 
a fun, friendly, fashion-forward experi-

ence, and way under budget. There are ev-
er-changing inventory and helpful staff to 
make you feel right at home.

Our #getstephanized service is a free 
fashion consulting service founded by 
Stephanie Vezza for New Leaf Consign-
ment clients who need attire for first dates, 

special events, weddings and business in-
terviews, or just to enhance their wardrobe 
with some new outfits.

The only thing Stephanie asks is that you 
agree to pose for some pictures that will be 
used for Instagram, Facebook, Twitter and/
or New Leaf’s website www.newleafcon-

signment.com.
Stephanie’s creativity and attention 

to detail are what makes New Leaf’s win-
dows so well known not only in Madison, 
but in many of the surrounding areas. She 
will have you think outside the box when it 
comes to styling.

Luxury cLoThIng and accessorIes -- wITh a PersonaL Touch

NEW LEAF CONSIGNMENT
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973-377-5513 store
4 GREEN VILLAGE ROAD

MADISON NJ 07940

Clothing - Jewelry - Bags - Scarves

Bea Henderson
Proprietor

As soon as one walks in the door at San 
Francisco Mercantile, they are greeted 
with the sound of beautiful music, soft 
jazz, and a welcoming atmosphere.

The light-filled space at 4 Green Village 
Road, Madison, provides a relaxing bou-
tique shopping experience.

The shop offers eclectic-style women’s 
clothing, jewelry, scarves, bags and more.

Located in the historic James Building, 
one of Madison’s most significant histor-
ic structures, San Francisco Mercantile 
has called Madison its home for some 42 
years.

Hours are 11 a.m. to 5 p.m., Tuesday to 
Saturday.

For more information, call (973) 377-
5513.

San FranciSco 
Mercantile  

A Unique Shopping Experience

Marc Anthony Salon is located at 32 
Lincoln Place, across from the train sta-
tion in the beautiful town of Madison.

Well known for its warm and friend-
ly atmosphere, this salon offers the most 
innovative hair cutting and color tech-
niques.

Our professional stylists specialize in 
balayage and highlights, along with our 
amazing European color lines.

Marc Anthony is one of the few salons 
that is certified in Brazilian blowout and 
keratin smoothing treatments. This salon 
also offers European facials along with 
waxing and nail services.

Our talented staff works together as a 
great team with providing beautiful hair 
services with gorgeous results. Our team 
also specializes in bridal hair, proms and 
makeup applications.

We take pride in providing great cus-
tomer service in every aspect of the beau-
ty business.

Book your appointment today and come 
get the beauty experience you deserve.

For more information, or to schedule 
your next personalized appointment, con-
tact Marc Anthony Salon at (973) 377-9306. 
For additional information, visit marcan-
thonysalonmadisonnj.com.

Marc anthony 
Salon

The Beauty Experience  
You Deserve
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Photo by Judi Whiting

Santa Claus makes his way down Main Street in the 2021 Madison Christmas Parade. 
The cherished holiday event will return to Madison this year on Friday, Nov. 25.

Romanelli’s Pizza and Italian Eatery lo-
cated at 42 Lincoln Place has been a staple 
in Madison for over 50 years.

Serving our community and the sur-
rounding areas is what we love to do!

The menu items are homemade using the 
finest ingredients, and we hand-toss a va-
riety of pizzas. We also deliver seven days 
a week.

Our dinners, such as chicken or eggplant 
parmigiana, lasagna, penne vodka, baked 
ziti and many more, are favorites at Ro-
manelli’s.

We also offer calzones, stromboli, hot and 
cold sandwiches too!

Wraps and panini sandwiches are made 
to order, along with our freshly made sal-
ads. We have many options for our vegan 
and gluten-free customers.

Our valued patrons can pick up their 
food orders or use our delivery service.

We cater any corporate, holiday or pri-
vate event for any occasion. We have a pri-
vate party room on premise.

Check out our website www.Romanel-
lispizza.com for our full menu or for online 
ordering. Follow us on Instagram or Face-
book.

The Romanelli family thanks all of our 
customers.

A Slice of 
MAdiSon  

At RoMAnelli’S

HERE COMES SANTA CLAUS
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MADISON –  The annual Madison Christmas Parade, the lights for Madison’s down-
town Christmas tree on Waverly Place at Main Street, the “Santa’s Village” display 
on Kings Road, and the lights and wreaths that adorn trees and lampposts in down-
town Madison throughout the holiday season, are all the happy work of the nonprof-
it, all-volunteer Madison Christmas Committee, which relies on donations from a 
generous community to brighten Madison for the holidays for the enjoyment of res-
idents, visitors and shoppers.

Contributions to help the volunteers meet their many expenses may be made to: 
Madison Christmas Committee, and mailed to: Madison Christmas Committee c/o 
Joanne Donnarumma, Lakeland Bank, 265 Main St., Madison, N.J. 07940.

Donors Power 
HoliDay Magic in 

Downtown MaDison

Photo by Alex Parker-Magyar

Thousands cheer as the Christmas tree is lit on Waverly Place following the 2021 Mad-
ison Christmas Parade on Friday, Nov. 26.

The following article is provided by 
StatePoint.

On average, there has been an aston-
ishing 60 percent decline in the size of 
populations of mammals, birds, fish, 
reptiles and amphibians in just over 
40 years, according to the most recent 
World Wildlife Fund (WWF) Living 
Planet Report, and the top threat to spe-
cies is human activity.

Adjusting holiday traditions to be 
friendlier toward the planet — as well 
as the people and animals who rely on a 
healthy environment — can be a mean-
ingful way to spread goodwill during the 
season.

Waste Not
Wasted food represents about 8 per-

cent of global greenhouse gas emis-
sions and is a main contributor to de-
forestation and the depletion of global 
water sources. Shopping for foods 
grown and raised sustainably can re-
duce the footprint of your holiday 
menu.

You can green your holidays further 
by reducing your plastic consumption. 
It’s projected that by 2050, the total 
amount of plastic waste in the oceans 
will weigh more than all fish, and 99 
percent of seabirds will have ingested 
plastics. Shop with reusable tote bags 
and opt for gift wrap and décor made 
only from sustainable materials.

Give Gifts That Give Back
When you make a donation this 

holiday season, consider giving gifts 
that help protect nature, such as 
those found on WWF’s online gift cen-
ter, For animal lovers, WWF’s wild-
life-themed gifts are a good choice. 
Symbolic species adoptions, are edu-
cational and fun. There are more than 
100 species available, ranging from fa-
vorites like sloths, elephants, tigers, 
pandas and polar bears, to new offer-
ings like the ladybug, gentoo penguin 
and hawksbill turtle bale. All symbol-
ic adoption donations made through 
the gift catalog come with an adop-
tion certificate, as well as a color pho-

to and description card of the adopt-
ed species. Adoptions of $55 or more 
come with a soft animal plush of the 
adopter’s choosing.

Other gift selections include unique 
socks, featuring flamingoes, tigers, 
wolves, hedgehogs and more, t-shirts 
and sweatshirts, elephant slippers, 
animal puppets and panda bobble-
heads. For more information, call 
1-800-CALL-WWF or visit worldwild-
life.gifts.

Fundraise
Throwing a holiday bash? Deck the 

halls with purpose by combining your 
entertaining efforts with a fundraiser 
dedicated to protecting the environ-
ment. For example, with WWF’s Pan-
da Nation campaign, you can turn any 
special occasion into an opportunity 
to protect threatened species and wild 
places around the world, while rais-
ing awareness about important is-
sues.

By making small changes to your 
favorite holiday traditions, a joyful 
and rewarding holiday season can go 
hand-in-hand with helping wildlife 
and nature thrive.

How to Have  
an eco-FrienDly 
HoliDay season

This  hol iday season se lect  wi ld-
life-themed gifts that help protect na-
ture.
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                ishing you a  
Beautiful Holiday Season  

and a New Year of  
Peace and Happiness
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A Family Owned Real Estate Agency  
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                ishing you a  
Beautiful Holiday Season  

and a New Year of  
Peace and Happiness

The following article is provided 
by Brand Point.

What are the benefits of  baking 
from scratch? Mostly, it’s fun, and 
your whole family can join in. On 
top of that, nothing tastes as good 
as fresh baked treats right out of the 
oven. For another bonus, it makes 
the whole house smell great. But per-
haps the most important reason to 
bake from scratch is that you’ll know 
exactly what’s going in everything 
you make.

Even when baking delicious treats, 
you can savor all  the flavor while 
also looking out for your family’s 
well -being.  Choosing ingredients 
carefully makes all the difference. If 
you want to reduce your family’s con-
sumption of artificial ingredients, 

here are tips for baking more natural 
treats this holiday season.

Choose Natural Sugar
Skip the refined white sugar and 

substitute the same amount of Sugar 
In The Raw, made exclusively from 
natural sugarcane grown in the trop-
ics. The hearty, golden crystals are 
made from the first pressing of sug-
arcane and never bleached, so they 
keep the rich flavor and color of nat-
ural  molasses.  Available in bulk, 
the 2lb box or 24oz, 4lb or 6lb bags 
of granulated Sugar In The Raw will 
keep you prepared for your holiday 
baking blitz.  The product is  Non-
GMO Project Verified, Certified Veg-
an, naturally gluten free and Kosher 
certified.

CHOCOLATE BUNDT CAKE WITH 
PEPPERMINT GLAZE

Cake
Softened butter for greasing pan
2 cups Sugar In The Raw, plus more for 
sprinkling in cake pan
2 cups all-purpose flour
3/4 cup Dutch process cocoa powder
1 teaspoon fine sea salt
3/4 teaspoon baking powder
1/4 teaspoon baking soda
1 cup strong brewed coffee
3/4 cup sour cream
3/4 cup vegetable oil
2 large eggs
1 teaspoon vanilla

Glaze
1/4 cup heavy cream
1 cup white chocolate chips or 6 ounces 

white chocolate, chopped
1 teaspoon peppermint extract
Crushed peppermint candies (optional)
Preheat oven to 350 degrees. Liberally 

butter a 10” Bundt pan. Place some sug-
ar inside pan and rotate to coat evenly. 
Shake out excess. In large bowl, whisk 
to combine sugar, flour, cocoa powder, 
salt, baking powder and baking soda. Add 
coffee, sour cream, oil, eggs and vanilla. 
Whisk to combine.

Scrape batter into prepared pan and 
bake until toothpick inserted in cake 
comes out clean or with moist crumbs 
attached, 50-60 minutes. Let cake cool in 
pan 15 minutes, then invert onto rack, re-
moving pan. Let cake cool completely.

In small saucepan bring cream to a boil. 

Back To Basics:  
NaTural Holiday BakiNg Tips

PLEASE SEE BAKING, PAGE 12
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Take off heat, add white chocolate, cover and let sit 5 minutes. Stir until 
smooth, then stir in peppermint extract. Let cool 15 minutes.

Pour glaze over cake, letting it drip down sides. If desired, sprinkle 
cake with peppermint candies.

Use Natural Food Coloring
For recipes needing colored icing or colored batter, you can now 

find natural food coloring on the market that uses 100% natural veg-
etable juices, rather than relying on artificial additives.

Try Butter Alternatives
While regular dairy butter provides a unique texture that other 

products can’t always duplicate, you can substitute at least part of 
the standard butter in many recipes with other choices like vegeta-
ble oils, cultured organic butter, grass-fed butter, clarified butter 
(or ghee), or even coconut oil as more healthful alternatives. Exper-
iment with a favorite recipe first to see what ingredients work best.

Bake With Fresh Produce
When you’re baking pies or making other dessert recipes that con-

tain fruit, opt for the best quality fresh produce you can find in your 
area. You, your family and guests will all notice the difference in 
taste.

Make your holiday baking tasty and wholesome this year by using 
the best natural ingredients available. You and your family will love 
your baked goods as much as you enjoyed making them.

BAKING: Use the Flavors of the Season
FROM PAGE 11

Natural ingredients make this delicious Chocolate Bundt Cake with Peppermint Glaze sparkle this 
holiday season.

The Chatham Emergency Squad’s “Snow Village” display, complete with a working 
ski lift, an ice skating rink and a model train, is open weekends and select weekdays 
throughout December every year, except Christmas Day, at the squad building at 31 
North Passaic Ave., Chatham.

‘SNOW VILLAGE’
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MADISON - Residents are invited to help 
make this holiday season a warm one for 
formerly homeless and disabled veterans 
by dropping off winter clothing, toiletries 
and other necessities at Investors Bank, 134 
Main St., Madison.

The bank is one of eight drop-off locations 
for Independence For Veterans, a nonprof-
it established by Bedminster resident Sta-
cia McDonough, which is now running its 
11th annual Christmas clothing drive for 
veterans residing at the “Hope For Veter-
ans” transitional housing complex on the 
VA campus in Lyons and at Veterans Hav-
en North in Glen Gardner.

Named “They Kept Us Safe, Let’s Keep 
Them Warm,” the collection seeks new win-
ter clothing. The nonprofit has hand-deliv-
ered some $79,000 worth of groceries, cloth-
ing and necessities to the two shelters so far 
this year, with the goal of hitting $100,000 in 
donations by year’s end.

Items being collected include brand new 
hoodies, winter hats, socks, slippers, ear 
muffs, robes, pajamas, all sizes of men’s 
undershirts, thermal underwear, basket-
ball shorts, sweaters, belts, wallets, blan-
kets and toiletries such as shampoo, body 

wash, baby wipes, razors, deodorant, sun-
block and lip balm.

All items collected are hand-delivered di-
rectly to the shelters by McDonough and 
her team of dedicated volunteers.

The residents are mostly men, but there 
are currently 12 former servicewomen, siz-
es M-14, residing at the facilities. There are 
a combined total of about 200 individuals 
residing at the two facilities.

In addition, gift cards from Visa, Ama-
zon, grocery stores, WalMart and Target 
are much sought-after items by the veter-
ans.

The drive runs from Thursday, Nov. 10 
through Friday, Jan. 6.

McDonough was inspired to start this 
campaign in loving memory of her late hus-
band, John, a decorated sergeant in the U.S. 
Air Force who served during the Vietnam 
War. The annual collection is now official-
ly dedicated in his memory.

“As Americans, we must keep our vet-
erans in the forefront,’’ McDonough said. 
“For their service, bravery and unimag-
inable sacrifices these noble warriors 
should be revered, and never forgotten.”

She said she is thrilled by the success 

of the previous campaigns, and is “look-
ing forward to a banner year, hoping I can 
spread a little bit of Christmas cheer to our 
amazing heroes.”

On any given night an estimated 40,000 
veterans are sleeping on the streets nation-
wide.

“It is a tremendous privilege for me to be 
able to conduct this 10th annual campaign, 
and an unparalleled honor to spend quality 
time with our veterans,’’ said McDonough.

Where To Donate
The Madison Investors Bank location at 

134 Main St. is the only drop-off site in Mor-
ris County.

Bank Manager Antonella Celli , who 
serves on the Independence for Veterans 
Board of Directors, can be reached at (973) 
408-9222.

Additional drop-off collection boxes are 
located at the following sites:

• Bedminster Town Hall, One Miller 
Lane, Bedminster. Contact: Robin Ray, 
(908) 212-7000, ext. 404, or rray@bedmin-
ster.us.

• Investors Bank, 315 Route 202/206 
South, Pluckemin. Contact: Antie Celli, 
(908) 719-6750 or acelli@myinvestorsbank.
com.

• Kearny Bank, at Riverwalk Village, 675 
Martinsville Road, Basking Ridge. Contact: 
Maureen Burke, (908) 647-6731.

• The Chelsea at Manalapan , 445 U.S. 
Route 9, Manalapan. Contact Laura Milo, 
(732) 972-6200.

• Robbiani’s Clock & Doll Shoppe, 14 
School Road West, Marlboro. Contact: Mi-
chael Robbiani, (732) 462-3589.

• M&T Bank, 14 School Road West, Marl-
boro. Contract: Tara Coughlan, (732) 536-
6795.

• Coldwell Banker Realty, 1 South Finley 
Ave., Basking Ridge. Contact: Theresa Fil-
lipone, (908) 766-0808.

Any individuals, businesses or organi-
zations interested in participating in the 
drive may contact McDonough at info@in-
dependenceforveterans.org.

Donate Winter Clothing to Veterans
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The following article is provided by 
Brand Point.

The holiday season is  upon us, 
bringing opportunities to whip up 
delicious, crowd-pleasing dishes for 
all occasions, from party appetizers 
to a family dinner spread. This year, 
make your celebrations the best yet 
with fresh takes on your favorite fes-
tive recipes.

While pecan pie may be a staple of 
your holiday feast, American Pecans 
can go far beyond the pie. Naturally 
sweet, buttery and crunchy, The Orig-
inal Supernut™ has a place in every 
course and is the multi-tasking must-
have ingredient this holiday season. 
Adding a bag of pecans to your shop-
ping list amps up the flavor of your 
most beloved dishes – whether as a 
textured crumble atop macaroni and 
cheese or making mashed potatoes 
more robust.

Of course, no holiday table is com-
plete without a signature slice of pe-
can pie – and as the only major tree 
nut native to North America, pecans 
are the most American way to end 
your celebration. To further spread 
the holiday cheer, purchasing and 
cooking with American Pecans sup-
ports American grower and sheller 
families.

These recipes are courtesy of sis-
ters Emily and Melissa Elsen, owners 
and founders of Four & Twenty Black-
birds pie bakery in Brooklyn. Discov-
er more holiday recipes at American-
Pecan.com/ThanksEverything.

MAC AND CHEESE WITH PECAN 
BREADCRUMBS

1/2 cup raw pecan pieces
8 ounces cavatappi pasta
1 tablespoon butter
8-ounce block of cheddar cheese
15 ounces part skim ricotta cheese
4 tablespoons sour cream
1 teaspoon salt
1/4 teaspoon ground pepper
1 large egg, lightly beaten
2 to 4 tablespoons pasta cooking water
Preheat oven to 375 degrees. Cook 

cavatappi in salted boiling water. Drain, 
reserving 1/2 cup pasta cooking water. 

Return pasta to cooking pot and stir in 
butter.

While pasta is cooking, shred cheddar 
cheese on a box grater. Using a food 
processor, combine 1/4 cup of shred-
ded cheese with pecans. Process until a 
coarse breadcrumb consistency.

Add remaining cheddar cheese, ricotta, 
sour cream, salt and pepper to the warm 
pasta. Stir until thoroughly combined. 
Add egg, stir. Add 2 to 4 tablespoons 
pasta water to loosen mixture, stir un-
til smooth. Pour into a buttered 9-inch 
square or round casserole dish and top 
evenly with pecan/cheddar topping. Bake 
for 30 minutes.

ROASTED VEGGIES AND POTATO 
MASH WITH TOASTED PECANS

Roasted Veggies
3 medium red potatoes, cut into 1/4-
inch pieces
1 small red onion, cut into 1/4 wedges
2 medium carrots, cut into 1/4-inch 
pieces
2 stalks celery, cut into 1/4-inch pieces
4 cloves garlic, minced
1 tablespoon kosher salt
1/4 cup olive oil

Potato Mash
2 medium white potatoes, peeled and 
cut into 1/2-inch pieces
2 tablespoons butter
2 teaspoons kosher salt
1 tablespoon cream
Ground black pepper to taste
2 eggs

Toasted Pecan Topping
1 cup pecan pieces, toasted and finely 
minced
1/2 cup chopped parsley or herb of your 
choice

Preheat oven to 350 degrees. In a me-
dium sized pot, combine potatoes with 
salt and cover with water. Bring to a boil 
then reduce to simmer. Cook potatoes 
until they are tender and easily break 
apart.

Meanwhile, combine the chopped veg-
etables, minced garlic, 1 tablespoon ko-
sher salt, and olive oil in a mixing bowl. 
Toss to evenly coat the vegetables. Line 
a baking sheet with parchment and pour 
the vegetables onto the sheet. Roast in 
oven for 15 minutes. Gently stir and roast 

another 15 minutes or until vegetables 
are tender.

While vegetables are roasting, drain 
cooked potatoes from the water, place 
in a large mixing bowl and add butter, 1 
teaspoon salt, cream and black pepper 
to taste. Using a potato masher or heavy 
duty whisk (for an extra smooth mash, 
use a stand mixer or a food processor), 
mash or whip the potatoes until smooth. 
Add two eggs and continue whipping un-
til fully combined.

Butter a 9-inch casserole or baking 
dish. Pour the mashed potato mixture 
into the dish. Evenly distribute the roast-
ed vegetables on top. Bake for 15 to 20 
minutes or until the mashed potatoes are 
set. Remove from oven and cool for 10 
minutes. 

Before serving, top with chopped herbs 
and pecans.

Reinvent YouR HolidaY Meals using 
one siMple ingRedient

Pecans – the only major tree nut native to North America – shine in these reinvented 
classics: Mac And Cheese With Pecan Breadcrumbs, above, and Roasted Veggies and 
Potato Mash with Toasted Pecans, below.
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Funeral Home Funeral Home, Inc.DBB KKURROUGHS
ANGLER DANGLEROHR

106 Main Street
Madison, NJ 07940
973-377-3232
Kip M. Dangler, Mgr.
N.J. Lic. No. 3992
Christine M. Dangler, Dir.
N.J. Lic. No. 4706

600  Speedwell Avenue
Morris Plains, NJ 07950
973-539-3300
Christine M. Dangler, Mgr.
N.J. Lic. No. 4706
Kip M. Dangler, Dir.
N.J. Lic. No. 3992

James E. Dangler 1948-2005

Wishing Your Family 
A Happy Holiday Season!

- The Dangler Family

The following article is provided by 
Brand Point.

Feeling disconnected from members of 
your own family lately? You’re not alone – 
a 2018 study by 72 Point for Visit Anaheim 
found that 60 percent of parents with kids 
between ages 4 and 18 described their dai-
ly lives as “hectic.” Sadly, the survey also 
found that today’s families only spend 
about 37 minutes of quality time together 
per weekday. Between digital distractions 
and our often over-scheduled lives, even sit-
ting down for dinner together can feel like 
a miracle to pull off, especially as children 
head toward the tween and teen years.

What’s a solution? Gather around the ta-
ble.

Set aside the gadgets and gather 
around the table together for a good 
old-fashioned family game night. Even 
if you start out with a monthly game 
night with the kids, chances are it will 
soon be popular enough to enjoy more 
often. Putting your family’s game night 
on the calendar will ensure everyone 
keeps their schedules clear for a night 
of fun – and connection – all together.

Today’s games provide a huge range 
of choices to suit any age range, inter-

ests or gaming styles, so there’s truly 
something for every family to explore 
and enjoy together. The added benefits 
will astound you: Kids can learn im-
portant lessons about sportsmanship 
and fair play, develop communication 
and collaboration skills, increase their 
fine motor, logic and strategic think-
ing abilities – and have a blast doing it. 
When was the last time you all just let 
loose and enjoyed laughing and being 
silly together? There’s no better way 
for kids and parents to relax and have 
fun together than a game that brings 
out the best in everyone.

Here are some examples of how games 
can boost specific skills, while also provid-
ing plenty of giggles and excitement.

Test your knowledge, quick thinking and 
creativity.

A game that’s always up-to-date, kNOW! 
uses the latest technology to help test the 
brain power of three to six players, ages 
10 and up. Games go way beyond trivia – 
there are also puzzles such as identifying a 
sound provided by Google Assistant, or cre-
ating a question to ask Google Assistant to 
prompt it to say a provided word or phrase. 
This fast-moving game provides constant-

ly changing questions depending on where 
and when you play.

Enjoy the wicked side of strategy.
For a fun twist on everyone’s favorite 

movies, Disney Villainous: Evil Comes 
Prepared allows two to six players age 12 
and up to choose a sinister character to 
play: Scar from “The Lion King,” Rati-
gan from “The Great Mouse Detective,” or 
Yzma from “The Emperor’s New Groove.” 
Players put strategy and logic to the test to 
achieve their own diabolical goals – and 
stop other villains from completing their 
own dastardly objectives.

Games like Disney Villainous are espe-
cially fun because they can be expanded 
and played with other characters in the se-
ries. Players can choose from a treasure 
trove of villains including Maleficent, the 
Queen of Hearts, Ursula and more.

Create suspense while working coopera-
tively.

JAWS brings the classic movie and infa-
mous shark to life in your very own living 
room. In this asymmetric, two-act board 
game, one player takes the role of the shark 
while others take on the parts of Chief Bro-
dy, Quint and Hooper and work together to 
defeat their toothy foe. For two to four play-

ers ages 12 and up, play JAWS to recreate 
the excitement and tension of the block-
buster film as a family!

Boost problem-solving and small motor 
skills.

A brain-bending game for all gener-
ations, Invasion of the Cow Snatchers 
is an ‘out of this world’ introduction to 
playing games at different levels of skill 
while challenging players as they learn 
how to follow directions and maneu-
ver their flying saucer around obsta-
cles. Though designed to be a one-play-
er game, others can join in on the fun 
too by collaborating to solve puzzles to-
gether and taking turns being the mag-
netic “UFO.”

Schedule a family game night and 
turn that 37 minutes into an entire hour 
or more! This holiday season is a per-
fect opportunity to turn off the phones 
for an hour or two, put some hot choco-
late on the stove and stock up on some 
of the newest games that your kids will 
love to play. Enjoy hanging out together 
this winter, and reconnecting as a fam-
ily.

For more fun games and puzzles to 
enjoy, visit Ravensburger.com.

Cozy Up To The Table WiTh Family Game NiGhT
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Green Village Garage

Phone: (973) 377-1556
Email: gvgarage@verizon.net

www.gvgarage.com

Family Owned & Operated
Complete Auto Repair • Foreign & Domestic

526 Green Village Road • Green Village, NJ 07935

HappyHappy
HolidaysHolidaysy

from all of us atfrom all of us at
New Jersey Hills Media GroupNew Jersey Hills Media Group

Let our gentle-touch car wash bring out the best in your car.
Exterior detailing & Interior Shampooing available

267 Main Street
Madison

973-377-7188

Let Us Help Your Car Lead A Clean Life

621 SHUNPIKE ROAD • CHATHAM, NJ 07928 
chathamautotech.com

FOR ALL YOUR  
REPAIR NEEDS

• Tires • Brakes  
• Alignments • Suspensions  

• Exhaust Systems  
• Heating/Air Conditioning 

• Engines • Tune-ups  
• Factory Scheduled   Maintenance 

• Computer Diagnostics

973.968.4455
15 Central Avenue 

Madison, NJ 
973-765-0565 or at  

nickysfirehouse.com

 Now Serving Fresh Pasta 
Made in House

• ITALIAN RESTAURANT •  
• PIZZERIA •

On and Off Premise Catering 
Dine In • Take Out • Delivery

Pack Ship N MorePack Ship N More
Ship Your Holiday 
Packages with Us!

300 Main Street, Ste 21 
Madison, NJ 07940 
Ph: 973-443-0100   

Fax:  973-443-0630 
www.Packnshipglobal.com

Santa Too Busy? 
    Try Us!

 UNITED STATES 
POSTAL SERVICE

Santa Too Busy? 
    Try Us!
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