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12 Mine Brook Road,
Bernardsville   908.766.4700
www.mydiamonddream.com

Gift Certificate
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A) Fabiana Filippi leather belt, $270. B) Save My Bag cover bag starting at $115. C) Badel bracelets starting at $350. D) Bandolier cell phone holder starting at $78.
E) Issey Miyake cross-body starting at $350. F) Philip Stein Fruitz watch, $250. G) Save My Bag cover bag starting at $115. H) Name Necklace starting at $100.
I) Fabiana Filippi fox fur collar, $810. J) Astley Clarke bracelets starting at $120. K) Philip Stein Extreme Chronograph watch, $750. L) Lauren Manoogian alpaca wool

hat starting at $130. M) Gift Certificates available for any price. N) Philip Stein wine wand $185. O) Les Georgettes interchangeable leather band bracelets starting at $78.

12 Mine Brook Road, Bernardsville, NJ 908-766-4700  
www.mydiamonddream.com

GIFTS FOR EVERYONE
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Long Hill
Auto Service
Long Hill

Auto Service
YOU CAN’T BUY PEACE OF MIND, 

BUT WE’LL THROW IT IN FOR FREE

1905 Long Hill Road • Millington, NJ
www.longhillauto.com • 908-647-7984

Our Staff includes 4 Full-time ASE Certified Technicians

Complete Auto Repair • Light Duty Truck Repair
Tire Sales & Repair • Digital Wheel Alignment • State Inspection

BOB ARLOTTA, OWNER, AWARDED ASE TECHNICIAN OF THE YEAR
2001, 2002, 2003, 2004, 2005, 2006, 2007 & 2008

2001 - 2008 “THE MOST CONSECUTIVE WINS”

Serving the 
Community

with Excellence
since 1986

• Complete Auto Repair
• Light Duty Truck Repair

• Tire Sales & Repair
• Digital Wheel Alignment

• State Inspection
Long Hill AutoLong Hill Auto



Page 4 New Jersey Hills Media Group, December 7, 2017  ELS

NEIGEL CENTER     
254 Columbia Turnpike, Suite 200, Florham Park, NJ    

973.410.1100   www.eyelid.com
MALO CENTER FOR HEALTH & WELLNESS
201 Route 17 North, 11th Floor, Suite 11055, Rutherford, NJ 07070    

Dr. Janet M. NeigelDr. Michael Richard

Dr. Janet M. Neigel
Renowned Oculofacial Surgeon

National Speaker, Educator, Trainer

Dr. Michael Richard
Oculofacial Surgeon

Cosmetic & Reconstructive

Sarah Lazarus,
M.H.S. P.A.-C

Injector Specialist 

*Not to be combined with other promotions

Let the Neigel Center 
Get You Ready for the Holidays

*Take 
$100 OFF

any treatment 
over $500

for Cosmetic
and Laser Surgery

*New Patients ONLY Valid November 1- December 31, 2017

SHE’S HERE!
Shari Friedman

One of the Leading
Medical Aestheticians
in Morris County is
NOW On Staff at the
Neigel Center. Shari 
is looking forward 
to seeing patients 

for all their 
aesthetic services.

*Take $100 OFF
any treatment over $500

*New Patients ONLY. Valid December 1 - December 31, 2017



In this issue: special features

Letter from the Editor
Dear  Readers,  

As the weather turns colder, my mind inevitably turns to cozy sweaters, fuzzy socks and a roaring
fire – my own, personal version of winter hibernation. But it occurred to me that I am most happy
when I'm out, about, and fully engaged in a variety of activities.

I have decided to adopt a very early New Year's resolution in three parts. I resolve to:

1. Try something new at least once a week, whether it's a book by an unknown author, a yet-
undiscovered restaurant, a new recipe, or a play, exhibit or concert. The greater Morristown area
offers an abundance of dining, arts and entertainment and wintertime is the perfect time to 
explore these indoor activities.

2. Refresh my mind in the great outdoors. Yes, it's going to be cold. But it's nearly impossible to be
bitter about the weather as you're strolling along in newly fallen snow. It's one of the most magical
parts of living "up north" and I resolve to appreciate it as long as possible this winter. (At the very
least until that last, inevitable blizzard in late March. After that, we'll see...)

3. Focus on the moment; not on the stress. This one should be the simplest of my three-part plan
considering it does not involve shoveling the driveway, fur-lined boots or down parkas. Of course,
it will be my biggest challenge, as shopping for gifts, preparing meals and the rush and bustle of 
the season all conspire to disrupt my best-laid plans.

But resolutions are all about aiming high, right? If they were easy, then there'd be no need to strive
for them. So, dear readers, please join me in aiming high, thinking big and setting out to make
2018 at least a little better than 2017.

- Roberta Burkhart, Editor  
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Cont. on page 8

Holiday Parties

by Nicholas Crown

Ibelieve that throwing a great holiday
party, like voting or attending jury
duty, should be a fundamental obliga-

tion of being a law-abiding citizen. It’s
the one time of the year to throw open
the front door to neighbors, old friends,
long-lost relatives—heck, even the mail-
man should receive an invitation. It’s
about sharing wine, spreading out un-
fussy foods, and having plenty of laughs
with folks you don’t get to see everyday.
First off, you don’t have to throw one
every year. But if it’s been more than
three, it’s probably your turn. 

There’s an unspoken changing of the
guard that takes place around the bar
when the last nightcap is being poured
and taxis are beeping outside — that’s
when someone will offer to host next
year. Hold them to it! Without this an-
cient, borderline tribal ritual of rotating
responsibility December would lose its
magic. 

Holiday parties are a true gift to any
neighborhood, apartment building, or
cul-de-sac. The weather is crisp and it’s
an excuse to wear tartan pants or even
drink a glass of spiked eggnog between
wines. With some light preparation, you
will undoubtedly be the host or hostess
with the most. 

Pick A Date

And pick it early. While paper initiations
are a genteel curtsy to the golden age of
holiday soirees, they’re time consuming,
stressful to compile, expensive, and a tad
wasteful. An entertainingly worded email
(perhaps a limerick?), from Paperless
Post, emulates the joy of receiving sta-
tionary without a single tree harmed in
the process. You’ll be able to electroni-
cally keep tabs on your RSVPs in real

time and build a working guest list. Plus,
it’s quicker to request an email from a
new acquaintance, rather than longhand
address. Generally, the cutoff date for so-
cial parties is December 22nd, allowing
for family gatherings to occupy the re-
mainder of the month. 

Plan The Food

The best cocktail parties have an ample
supply of maintenance-free, cold snacks.
Take a nod from the Spaniards: if you
can’t eat it cold then don’t leave it out.
Placing an advance order from Despaña
(despanabrandfoods.com or at 408
Broome St., NYC), the leading importer
of Spanish foods, is a great way to build
your own tapas boards with the finest in-
gredients. Toast points in a basket along-
side thinly sliced jamón or prosciutto (if
you prefer Italian), Manchego, Ron-
cal, and olives go a long way. A
slab of quince paste in place
of jelly or jam is the perfect
layer of sugar to balance bold
cheeses. Marcona almonds,
the sweeter cousin the
common almond
blanched in olive oil,
served simply in a
bowl are also won-
derful to pick
on and a
major up-
grade to
the om-
nipresent,
lackluster
mixed nuts. For
an easy and visually
inspiring snack, grilled
flatbread with Gor-
gonzola, balsamic, and porcini
mushrooms works hot or cold — just
add fresh arugula. Sub in “picos

Holiday Entertaining
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Holiday Parties
camperos” or mini Spanish breadsticks for
potato chips or popcorn. Fresh pita, hum-
mus and Baba
ghanoush trumps
any crudité platter.
Together, we must
banish raw broc-
coli and ranch
dressing dip once
and for all. 

Build The
Bar

The bar is the geo-
centric and social
focal point of the
holiday party. Beyond
supplying revelers with an extra dose of
holiday cheer, it becomes a gathering
ground, an escape route, and a palette
cleansing station. 

A great bar has four main components:
table wine, two pre-mixed, low alcohol
cocktails, basic liquors and mixers, and
beer. 

Viña Zaco’s Tempranillo ($10.95 at Em-
pire Wine) is the ultimate party red, more
fruit forward than old-school Tempranillo,
lower in tannins, and absolutely irre-
sistible.

Riamat’s Albarino is a great substitute
for Chardonnay; it’s unoaked (less likely to
give you a headache and less of a palette-
hog) and pairs easily across a tapas board.

In large glass pitchers, mixing floral gin,
like Hendrick’s with fresh lemon juice,
simple syrup, and sparkling water is a
cinch. The botanicals present in the gin
open up extraordinarily in effervescent
cocktails — you can skip the bartending
classes. Make a small tweak by steeping
blueberry tea in your simple syrup and
you now have another variety of cocktail. 

Punch bowls are also a great choice for
their ease — enter the Tenured Punch
(Hendrick’s gin, lemon, simple syrup,
green tea, Lillet, and Angostura bitters
recipe from us.hendricksgin.com). Keep
ice beside the punch to avoid dilution and
encourage chilling in the glass; a large

bowl will go the distance. Stock the basics
for the vodka and tonic stalwarts; Fever

Tree tonic is a major
upgrade packaged
in mini glass bot-
tles to preserve
carbonation be-
tween drinks. Beer
cans should be
submerged, tail-
gate style, in an ice
bath below the
eye level of the
bar, it’s the final
catchall refresh-
ment, there if you
need it below the
main display. 

The Ambiance

Pull the light dimmer halfway down and
spread unscented candles throughout
your space. The natural light lends to
nearly automatic intimacy and adds a
touch of luxury. On the stereo (I prefer
the easy-to-use Sonos
system, which can be
synced across multi-
ple rooms), select an
instrumental playlist
from smoky, classic
jazz or Bossa nova. 

I suggest Diptyque
room spray an hour
before guests arrive,
preferably the trade-
mark 34 Boulevard
Saint Germain with fig
and moss ($60 on dip-
tyque.com) to activate
all the senses. 

While glassware is
nice, I prefer the stem-
less Govino ($12 for
4 on amazon.com),
which offers the
shape and elegance of
Reidel crystal with
zero-breakability fac-
tor. Offer plenty of
cocktail napkins and a
large wastebasket to
the right of the bar. 

Small, cubed ice is easy to pickup from
the convenience store, but large, mixology
cubes last longer and don’t dilute your
punch or gin lemonade. Silicone ice trays
($8 on amazon.com) can be filled with
purified water and frozen overnight. They
melt at a slower rate and will have a
longer lifespan in the ice bucket. 

The Host

The oven is off. The bar is a well-oiled ma-
chine, with plenty of options; the pre-
mixed cocktails are a hit. The playlist is
onto Dave Brubeck. What to do as the
host? Join the festivities! 

Front-loading all the work and prepara-
tion means you can enjoy the event as a
guest would. Introduce people and min-
gle, a good host’s responsibility is simply
to put his or her guests at ease. Stress
never needs to factor into hosting a mar-
velous holiday party.

12 Claremont Road • Bernardsville 

908-766-6535

Visit our Catering website to check out our menu
www.AnthonysCateringService.com

We offer platters
or trays of:

Appetizers • Salads
Sandwiches • Pastas 
• Entrees and more

Stop in and check out 
our large variety 

of pizzas.

Your Hometown 
Italian Restaurant

WE 
DELIVER

Together, we must

banish raw broccoli

and ranch dressing

dip once and for all.
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Perfect Christmas Tree

Whether you are a diehard envi-
ronmentalist, a friend to local
farmers, or just a fan of bal-

sam fir scent, nothing quite says Christ-
mas like a freshly cut tree. But finding
that oh-so-perfect pine may not be as
easy as just plucking one from the cor-
ner lot.

PINING FOR THE HOLIDAYS

To make sure the tree of your dreams
doesn’t disappoint, follow a few simple
rules:

Perfect fit – Even the most majestic tree
loses its appeal in a too small space.
Carefully measure the height and width
of the space where the tree will be
placed and remember to factor in the
height of your tree stand. Make a note of
the tree stand diameter to ensure it will
accommodate the trunk of the tree you
select. Take your measurements as well
as a measuring tape to the tree farm to
find the perfect match.

Needle knowledge – There are a num-
ber of tree types that work well for
Christmas trees, each with their own
unique traits. Fraser and Noble firs typi-
cally have firm branches with good
spacing, ideal for hanging ornaments.
Blue spruce works well too, if you don’t
mind the blue tinted foliage. Grand fir,

balsam fir and white pines all have soft
needles but the flexible branches may
not support ornaments well. Scotch
pines are another choice. They are
known for their excellent needle reten-
tion, but are prickly to the touch.

Freshness First – If you opt for a tree off
the lot, be sure it is fresh. Look for shiny,
green needles that are firmly attached.

Avoid brown, dry trees that shed their
needles easily. Crush a few needles in
your hand to check for fragrance. If the
scent is weak, opt for a different tree.

Be sure to take along gloves when you
head out on your tree search. Pine tar is
difficult to remove and sharp evergreen

needles can do a number on exposed
skin.

Once you have selected the tree, you
still have to get that magnificent mon-
ster home. Some vendors net trees for
transport. If not, carefully wrap it in a
blanket to prevent paint scratches and
strap it securely to the top of the car,
trunk pointing forward. Lead with the
trunk when carrying the tree into the
house, too. This protects the branches
and avoids breakage from squeezing a
fat tree through a narrow door. 

STRESS FREE SET-UP

Christmas trees need plenty of water to
last throughout the season. Start by cut-
ting at least an inch off the trunk or ask
the vendor to cut it before leaving the
lot. A fresh, straight cut enables the tree
to take in enough water to supply the
branches, just be sure to do this within
four hours of placing the tree in the
stand to prevent the end from sealing.

Before positioning the tree in the stand,
you should also trim away any stray
branches so the trunk will fit firmly in
the stand and rest on the bottom. Add
water immediately and check the level
frequently the first two days, since the
tree will absorb the most liquid during
this time. Keep the water level stable

Selecting and Decorating
the Perfect Christmas Tree

by Nita Crighton



December 7, 2017 New Jersey Hills Media Group Page 9ELS

throughout the holidays so the end
doesn’t seal over and the tree stays hy-
drated. 

DESIGNER DECORATING

Regardless of your taste and style, there
are a few basic rules to creating an eye-
catching yuletide display. Before placing
the ornaments, string the lights. Starting
at the base of the tree, work from the
trunk outward, stringing light strands

along the branches. More light
strands equal a bigger impact. 

Next, weave colorful garland
around the tree in a circular, bar-
ber pole fashion starting at the
back of the tree and angling
slightly upward as you work
around. If you prefer, you could
also drape the garland in swags
around the tree or start at the top
and simply let
the garland
strands cas-

cade down the tree
in a Maypole fash-
ion. 

For the grand finale,
finish with a daz-
zling display of or-
naments. Start with
20 basic filler orna-
ments for each two
feet of tree. Space
the ornaments

evenly around the tree in colors that co-
ordinate with the overall theme. Finally,
position focal ornaments around the
tree. Depending on the number of orna-
ments in your collection, you can space
them closely together or at random
spots.

With just a little planning and ingenuity,
even the simplest tree can take center
stage at your holiday event. 

213 A Route 22 East • Green Brook, NJ 08812
732-529-6877 • www.auralightingonline.com

Must bring this
ad to receive 15% OFF 
your purchase.
Expires 2/28/2018

*Discount exludes Rab and Hunter

A full Service 
Interior and 
Exterior Lighting
Showroom

Perfect Christmas Tree

Open Houses
   

10:00 a.m.

   
5:30 p.m. Rutgers Prep

All School Admission
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January 27
10:00 a.m.
(snow date 1/28 - 2:00pm) 
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February 21
5:30 p.m.
(snow date 2/22 - 5:30pm)

Tour Campus, Visit Classrooms, Meet students, faculty and parents.
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February 21
(snow date 2/22 - 5:30pm)
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Studio 7

Perceptions
PAINTINGS BY PETER FIORE

NOVEMBER 1, 2017 - JANUARY 27, 2018

Fine Art Gallery

January Awakening • 34” x 48”, oil on linen

5 Morristown Road, Bernardsville, NJ 07924
908-963-0365

www.studio7artgallery.com
Gallery Hours 10-4pm Wednesday-Saturday • Free Parking on Site 

It is holiday time again and Bernardsville is bustling with 
fun places to shop, eat and enjoy time with family and 
friends.  Studio 7 Fine Art Gallery has unique gifts for 
friends, family and employees this Holiday Season.

The gallery is a fun place to bring out-of-town guests to see 
the art featuring local scenes.  Many are available as Giclee’ 
prints.  Visiting Studio 7 at the holidays is a treat for all 
ages. The Christmas tree is trimmed with blown glass 
ornaments by local artist and BHS graduate Jake Pfeifer.  
Jake has been blowing glass since he was 14.  Studio 7 is 

his home gallery and offers an extensive selection of his
amazing body of work.

James Fiorentino has been a celebrated watercolor artist 
since he was 15 years old, when he was honored to be the 
youngest artist to be featured at the Baseball Hall of Fame 
in Cooperstown, New York.  The gallery carries a complete 
line of original sports paintings by James and Giclee’s of many 
of your favorite athletes including Derek, Eli, Yogi, Nicklaus, Babe and 
Secretariat.  Commissions of your favorite super star athlete by James are 
also available.  

The gallery also carries original paintings of local scenes by Mark de Mos, 
from Morristown, as well as Giclee’ prints which make great gifts.  Oil paint-
ings by Gary Godbee, from Westfield, who teaches at the Yard School and 
Center for Contemporary Art, Thomas Valenti, the President of Allied Artist of
America, Gerry Heydt, from Plainfield, who teaches at Visual Arts in Summit,
and still life oil paintings on copper by new artist, Janet Cunniffe-Chieffe. 
Encaustic paintings by Robert Pillsbury, President of The Salmagundi Club 

are also offered.  Portraits of family members by Charlie Churchill and 
Mary Ann Viola and pets by Andrea Gianchiglia, another new artist, are 
very popular at holiday time.  A commissioned pet portrait would be a 
great gift, to be completed after the holidays.  Charlie is also available to 
do caricatures for family gatherings and office parties.  

Murano Glass Jewelry by Leslie Ann Genninger, from Venice, is also 
available.  Leslie Ann’s jewelry is a favorite of shoppers at the Museum of
Arts and Design in New York City, Corning Glass Museum and Tacoma Glass

Museum. If you have had your eye one of her special pieces, now is the time 
to shop. We are running a special of 10% off if you mention the word 
“Murano” by December 31, 2017.  Special gifts in blown glass include a 
lifetime of glass by Vandermark Merritt Glass Studios, engraved glass by 
Nicolas Emeric from Asbury Park, and sea creatures by Cody Nicely.  
Bronze sculpture by Miles Van Rensselaer and Stanley Yeager are also offered.
Our newest artist is Lee Ecker.  He creates western saddles and baseballs from
tanned cowhide.  His work, designing, cutting, stitching and tooling the
leather transforms it into a work of art.  What a great gift for your favorite
cowboy or Yankee fan.

Perceptions, oil paintings by Peter Fiore will be at the gallery until January 
27, 2018.  Peter Fiore is an American landscape painter who is best known 
for painting light, with his striking use of color. He has won a number of

awards, including first place for landscape in the Art Renewal Center's 
Annual Salon as well as receiving a Grand Prize in the America China Oil
Painters Artist League (ACOPAL) Open Competition. He has been featured in
an assortment of publications including Fine Art Connoisseur as an "Artist to
Watch" and has been named a “Living Master” by the Art Renewal Center.  He
has received many awards and honors.   

Studio 7 was honored to receive the Somerset County
Tourism, Service Excellence-Retail Award in 2014.  Owner

Kathleen is always on hand to tell visitors about her
artists and share insight into their cre-

ativity. Gallery hours are
10-4, Wednesday - Sat-
urday and by appoint-
ment, Sunday through
Tuesday. The gallery is
available to rent for pri-
vate or corporate parties
and meetings. Check out
our on YouTube under  by
Ed English. Connect with us
on Instagram and Facebook
too. For information, 
contact Kathleen Palmer,
Director, at 908-963-0365.
www.studio7artgallery.com

Home for the Holidays – 
Make it beautiful with paintings 

by the artists of Studio 7

MURANO
Jewelry 

by Leslie Ann
Genniger

10% Off
Sales 

when you
mention 

MURANO.
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Some people feel impossible to
shop for, and when your holiday
gift list is full of those types, the

stress of searching for just the right gift
can blot out the fun of giving. When that
starts to creep in, it can help to take a
minute and ask yourself: what does
the person I’m shopping for care about.
Are they a traveler? A music fan? A
note-taker? No matter which little quirk
jumps out to you, there is some top-of-
the-line gear out there that will fit
perfectly into their world.

Music In The Air
If the person that you still need to find 
a gift for owns a smart phone, they’re
probably frustrated that their new toy
doesn’t have a port for
their headphones. Thank-
fully, headphones that 
connect to your phone
through a Bluetooth signal
are better than they’ve
ever been and much easier
to use. 

For iPhone users, Apple’s
Airpods provide the 
familiar feeling of the 
traditional earbuds but
without the white cord
holding them together.

Professional and consumer reviews
praise the audio quality, the five hours
of continuous use before needing a
quick recharge, and the ability to tap 
the ‘pods themselves to summon Siri.
And if you aren’t willing to take on faith
that those plastic buds will stay in your
ear on their own, there are accessories
to add over-the-ear hooks to your Air-
pods and a little more confidence that
they won’t come loose and break
against the sidewalk the first time you
turn your head quickly.

If you’re shopping for someone who
would prefer something a little less
brand-specific than the Airpods, or they
find earbuds to be a constant frustra-
tion, there are a huge variety of on-ear
wireless headsets. They’re certainly big-

ger and heavier than the
Airpods, but with the bulk
comes longer battery life
and higher quality speak-
ers. Sony’s MDR line boasts
battery life for 30 hours 
of continuous use and 
built in hands-free 
calling features, 
while those who 
would appreciate 
some more
musically 
focused bells 
and may prefer 

something like the Bluedio Victory.

Back to Nature
If you need to buy a gift for the kind of
person who’s more likely to dig a memo
book out of their pocket than open up
an app, there are some great choices out
there.

For people who go through notebooks
faster than tissues during cold season,
the Chicago based “Field Notes” com-
pany has an option that will keep on
giving through the year. The Quarterly
Subscription box will send your gift 
receiver a set of special edition note-
books four times a year, along with
other little surprises that change from
season to season. Field Notes notebooks
are proudly printed in the U.S. and are
durable enough to take from the office
to a camping trip without falling apart. 

From made in America to buy-
ing local,  Diamond Dream
Jewelry &  Apparel in
Bernardsville has gifts that
will help the  recipient 
unplug and enjoy the great
outdoors. Their light-
weight down jacket 
by Italian designer 

By Elizabeth Joyce

Holiday Gifts

Searching High and Low (Tech)...    
by Elizabeth Joyce
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Holiday Gifts

   For the Perfect Gift
Herno has the utility to 
keep the wearer warm 
on a long walk through          
the woods and the style
to blend right in on 
city streets.  Add 
to that a pair of 
Swiss brand 
Inuikii boots. 
Warm and stylish –
your feel will thank you
t his winter!

Staying away from the
charging cord stays cut-
ting edge and beautiful with the Omega
Moonwatch, a classically stylish acces-
sory with an out-of-this world design
that is trusted in space by NASA.  

Diamond Dream also carries Temple St.
Clair bracelets that are charming and
collectible 18K yellow gold bracelets
with diamonds.  A stunning choice! 

Just Like Being There
Fun as it is to open up a new toy for the
holidays, in the long run it’s experiences
that we all treasure in the years that fol-
low. Giving someone a way to record
those experiences can make for a truly
practical and yet truly awesome holiday
gift. A 360-degree camera captures what 

would otherwise be left out, and adds
some new perspective to vacation pho-
tos. Stand-alone models like the LG G5
Friends don’t rely on what type of cam-
era the user owns in order to get the
pictures ready for viewing. And these

cameras really take on a new usefulness
for people who are already so far on the
cutting edge that they have access to a
virtual reality headset to go with their
phone. One piece of advice, though: If
the 360 photographer is a big fan of
high-altitude rock climbing, don’t look
down.

But if still photography just isn’t enough
to capture the action, high quality video
might be just the thing that does it. As a
brand, GoPro is the most well-known of
the new breed of video recorders de-
signed to stand up to water, rough rides,
and unstable surfaces without sacrific-
ing image quality. Whether they’re
mounting the camera on the handles of
a dirt bike speeding down a rocky trail
or on their desk to record a video diary, 

the videographer in your life will appre-
ciate how easy these devices are to use.

In the Bag
Hi-tech or low-tech, digital or analogue,
no matter which type of gift you plan to
give and no matter who you’re giving it
to, there’s one thing that you can be
sure of: the best day-to-day gear in the
world doesn’t help much if there’s no
convenient way for them to take it out
of the house with them. The Tom Bihn
company has been manufacturing
meticulously designed bags out of high
quality materials from its base of opera-
tions in Seattle since 1972, and offers
everything from lunch containers to
checkpoint-friendly carry-on luggage
For pure practicality, something like the
Pilot Messenger Bag is a great choice. 

Wrapped Up
If your holiday gift list has you thinking
in circles about the different styles,
needs, and loves of the people on it,
don’t stress. These are just a few jump-
ing off points to help you think of what
you can give to those special someones
and let them know you see the things
that make their eyes light up.
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Restaurant Review ~ Café Rustica

Walking into Café
Rustica on a week-
night was a bit like

coming home after a long day’s
work. The friendly greeting and
flurry of mouthwatering scents
wafting from behind the kitchen
doors felt inviting and comfort-
able. 

After settling into the cozy 
dining area, a generous bread-
board of freshly baked focaccia,
hearty country white bread and
breadsticks was quickly whisked
to the table, while our cheerful
server, Sarah, carefully described
the menu offerings.

The starter, a customer favorite,
Callamari alla Rustica, was
cooked to perfection. The dish
featured breaded calamari (with
none of the chewiness that

comes from overcooking)
served on a bed of baby greens
and was topped with a flavorful
mix of bruschetta tomatoes,
Gaeta olives and capers.

The side salad that accompanies
all entrees was a garden-fresh
mix of spring greens, cherry
tomatoes, crisp cucumber slices
and shredded carrots served
with a choice of homemade
salad dressings. A drizzle of the
creamy port wine dressing took
the perfectly respectable salad
to new heights.

Linguine Giulio was a delightful
dish of al dente linguine and
spicy sausage prepared with
strips of roasted red pepper and
broccoli rabe and tossed in a 
flavor-packed oil, garlic and
white wine sauce. Equally 

impressive was the bleu cheese-
crusted New York strip steak, a
juicy reminder that Café Rustica 
is more than just Italian dishes. 

The hearty main course arrived
on a bed of tasty garlic mashed
potatoes topped with a mound
of crispy sweet potato fries
complemented by a memorable
merlot reduction sauce.

Family-friendly Café Rustica is 
a neighborhood restaurant fea-
turing mostly traditional Italian
dishes with the chef’s own
flare. Owner/chef Giovanni
Giornalista presides over the
kitchen most nights, while his
wife Theresa handles the front. 
The wonderful food and reason-
able prices make Café Rustica a
must-try.

Sat. 5:00pm-10:00pm; Sun. 5:00pm-9:00pm; Tues.-Fri. 11:30am-2:30pm; 5:00pm-10:00pm; Closed Mon.

908-647-4240 • 3188 Valley Road • Basking Ridge  
www.caferusticanj.com

The Star Ledger

Voted Best Italian Restaurant
in Basking Ridge
Basking Ridge 

Patch Readers’ Choice Award

Authentic & creative Italian cuisine 
in a family atmosphere

Celebrating 19 years in business
Giovanni & Theresa Giornalista

Chef/Owners

BEERS CURRENTLY ON TAP!

“..down-home friendliness in 
informal surroundings with a lot of

comfort food..” 

“There's a real effort made here by
chef/owner Giovanni Giornalista” 

• GOOSE ISLAND IPA
• DOGFISH 60 MINUTE IPA
• KANE HEAD HIGH IPA
• FLYING FISH BOURBON

AGED SOUR
• RIVER HORSE HIPP-O-LANTERN

• LONE EAGLE BELGIUM
PALE ALE

• SAM OCTOBERFEST
• BROOKLYN LAGER

• COORS LIGHT
GUINNESS • PERONI

Café Rustica: Serving Up A Slice of Heaven 
in Basking Ridge by Nita Crighton
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Welcome to 
Clinton

“CLINTON MILL” 
OIL PAINTING
BY HUNTERDON
COUNTY A RTIST
TIMOTHY CONWAY

Hand Cut Crystal 
Giftware / Stemware

Crystal Holiday Ornaments
Crystal Jewelry 

Corporate Awards

14 Main Street • Clinton, NJ 08809
Email : sales@billhealydesigns.com
Office : (908) 894-5400  Fax : (908) 894-5397

www.BillHealyDesigns.com

HeartStrings
Gifts to lift your spirits - 

Decorations to Delight your eye!
Vintage Treasures • Jewelry

Women’s & Children’s Clothing and more
Open 7 Days • Extended Holiday Hours

10 Main Street, Clinton, NJ 908.735.4020

Let Us
Become Part

of Your Holiday Memories...
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Holiday Décor

This season the newest Christmas
décor is not firmly rooted in
tradition. New designs run the

gamut from sophisticated elegance to
colorful kitschy, and while you
shouldn’t expect red and green to
disappear from the Christmas scene
completely, they certainly won’t be
the only colors in town. 

If you are dreaming of a white Christ-
mas, you are in luck. White is currently
one of the hottest trends of the season.
Whether you choose to introduce a 
little white into your traditional holiday
décor or blast your home with a bliz-
zard, white is certain to be a big player
in Christmas design this season. To 

prevent the look from appearing 
stark or bland, be sure to incor-
porate textures into your design
scheme. Elevate a plain flocked
tree by generously adorning it
with a variety of ornaments, in-
cluding frosted glass balls, twin-
kling white glitter stars and
Wedgewood white textured or-
naments.  

Modern metallic hues are another trend
taking the holiday market by storm.
From bronze, gold and silver to pastel
blues and pinks, when paired with a
flocked tree, the holiday glamour factor
soars. Mingle gold metallic balls among
magnolia leaves for a simple but stun-

ning tabletop display. 

Christmas gets a little quirky this year
with tropical themes stealing the spot-
light. Expect to see everything from
pineapples to palm trees on table
linens, ornaments and gift wrap. State-
ment light strands are also trending
with reindeer bulbs, chili peppers, pigs,

patriotic stars and other
unexpected designs
showing up on trees,
mantels, doorways and
centerpieces.  

Designers are decidedly
split when it comes to
the use of tinsel. Those 
in the know across the
pond are predicting tin-
sel will return in a big
way in the coming years
– but not the dime store
version you may remem-
ber from Grandma’s tree.
The U.K. department
store, John Lewis, is
stocking up on re-
vamped retro decora-
tions, including soft gold
oak leaf tinsel and Lima
Llama rainbow striped
tinsel, a nod to colorful
Peruvian holiday festi-
vals. Even if you haven’t
been a fan in the past,
new style tinsel may be
worth a second look.

Hottest Holiday     
Décor Trends

by Nita Crighton

2017

Photo : Elena Arsenoglou

Quality rooms begin here.
600 Route 10 West, Whippany, NJ

973-503-1350
www.everlastfloorsinc.com

EVERLAST FLOORS
Carpet, Flooring & Design Center

COMMERCIAL & RESIDENTIAL 
CARPETS • FLOORS • WINDOW TREATMENTS
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Holiday Décor

Not a fan of glitz and
glamour? Earthy, organic
themes remain popular
with homemade orna-
ments and fairy lights.
Other back-to-nature
Christmas decorations
include dried fruits and
spices; bowls of
pinecones, rose hips,
dried pomegranates,
sweetgum balls, and green-

ery; dried ornamental grass 
bouquets and simple bay leaf
Christmas wreaths.

Even if you can’t escape frigid
New Jersey winter tempera-
tures, you can bring a bit of
warmth to your home with a
seashore holiday theme. Start
with basic white and pale
blue balls, starfish and shell
ornaments for the tree and
look for opportunities to in-
fuse nautical touches, such as
jute and rope. Fishing net,
driftwood and other ocean-re-
lated items help to round out
the theme.

When your heart is in
the country, a quaint
farmhouse Christmas
theme is always in
vogue. Weave a little
old-fashioned Christ-
mas spirit into your
designs with antique
brass, wooden boxes,
collectible children’s
toys and anything
handmade. 

Draw the entire 
family into the 
decorating process
with homemade
snowflake orna-
ments and popcorn

roping. Or capture the
country spirit with quilts,
primitive wooden signs sport-
ing holiday messages and vin-
tage finds. Look to nature for
inspiration. Holly branches
with bright red berries, fir
branches, and aged tin pails
set a down home tone and
packages wrapped in plaid
and tied with raffia help 
complete the look.

Regardless of which holiday
decorating theme you choose,
continue it throughout the 
entire house. Consistency 
ties the theme together and
creates a bigger impact.

HOLIDAY
EVENTS

2017
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Senior Living with a Unique Spirit

Kindness. Dignity. 
Respect.

For every stage  
of memory care.

Coming Soon! 
A New Assisted Living Memory  

Support Neighborhood.

190 PARK AVE, FLORHAM PARK, NJ 07932
www.thevillafp.org

We’re expanding our Assisted Living 
to include a dedicated memory 
support neighborhood with 
specialized care for those facing 
memory challenges, including 
dementia and Alzheimer’s disease. 
These private rooms will be located 
in a secure, home-like setting that 
provides compassionate, supportive 
care, and a positive atmosphere with 
around-the-clock planned activities.

Schedule your tour today! 
Call (800) 394-2144.

Assisted Living
 Nursing Care

Memory Support
Rehabilitation

Senior Living with a Unique Spirit

 

  

 
 

Senior Living with a Unique Spirit

 

  

 
 

Senior Living with a Unique Spirit

 

  

 
 

 

  

 
 

 

  

 
 

 

  

 
 

 

  

 
 

 

  

 
 

 

  

 
 

 

  

 
 

 

  

 
 

 

  

 
 

 

  

 
 

 

  

 
 

 

  

 
 

, FLVEARK A190 PPA
.wwww.

 

  

 
 

, NJ 07932ARKORHAM P, FL
g.orfplavil.the

 

  

 
 

Full Service Design & Installation Company
Certified Design Staff 

STRIVING TO EXCEED

CUSTOMER EXPECTATIONS

FOR OVER 63 YEARS

908-722-0126
www.fleetwoodkitchens.com

Tues, Wed, Fri 9-5; Thurs 9-8; 
Sat 10-3; Wed Evenings by Appt.

107 Sherman Ave & Rt. 206
1⁄4 mile south of The Somerville Circle

Proud NKBA Member

Find us on Facebook & Twitter

• Kitchens
• Baths
• Hardware
• Appliances
• Entertainment 

Units
• Home 

Offices

Where do Dentists go for dental care?

Specialist in esthetic dentistry,
implant dentistry, crowns 
and removable prosthetics 

and general dentistry.

Eleven times “Top Dentist” in 
New Jersey Monthly magazine

Graduate of the University of
Pennsylvania School of Dental

Medicine

Fairleigh Dickinson University 
School of Dentistry, 

Prosthodontic Specialty Residency

Attending Prosthodontist at 
Morristown Memorial Hospital

Jeffrey A. Goodman DMD, MS
973-377-8811

661 Shunpike Road (Suite #1) • 
Green Village (Chatham) • NJ 07935

www.JeffGoodmanDMD.com 

Jeffrey A. Goodman DMD, MS
The “Dentists’ Dentist”

Prosthodontics
(NJ Specialty permit #3267)
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Rudolph’s 
STEAKHOUSE

Serving Your Favorite Meats,
Seafood, Poultry and Pasta

Open Seven Days  for Lunch and Dinner
Sunday - Thursday 11:30am - 10:00pm

Friday and Saturday ‘til 11:00pm

Come In and
Check Out 

Our Bar Menu 
and 

Happy Hour
Specials

1 Mill Street, Bernardsville, NJ

908-766-7979

The Tavern at Rudolph’s Steakhouse
opened in the heart of Bernardsville in
early 2017 and has already found its place

as a go-to for great food in a casual atmosphere.
The Steakhouse’s fine dining atmosphere has
made it a destination for celebrations and spe-
cial occasions, but Chef David Drake recognized
that the beautiful stone building on the corner
of Olcott Square could also host a dining spot
for impromptu get togethers and after work
dinners with friends.

With more than 18 beers on tap, the staff have
made it a point to put the same focus on local
sources for the Tavern’s draft beer selection as
he has for the ingredients that make up his
seasonal menus. With that in mind, I started my
meal with an IPA from Flying Fish Brewing
Company of Somerdale and let the cozy atmos-
phere do its magic. 

My first course was the Wild Mushroom Soup,
served with crème fraiche, black truffle oil, and
green onions, which brought just the right dash
of brightness to hearty, savory base of the soup.
It was an artistic dish to be eating while taking
in the college football game on one of the three

big screen TVs behind the bar, but this blend of
down-to-earth and epicurean works perfectly at
the Tavern. 

I followed that with the Crispy Crab Cake,
served over a bed of greens and paired with a
celery root remoulade. The remoulade and aioli
brought out a fresh, almost herbal, complement
to the crab cake that was so deliciously unique
that I expect I’ll have trouble simply squeezing
a lemon wedge on any future crab dishes and
calling it a day. 

For my main course, I very nearly took the
menu up on its offer of such upscale entrees as
the Bernegat Sea Scallops or the Black Angus
Rib Eye, but the words “house made bacon” in
the description of the Kobe Burger made it the
clear choice for me. 

That 10 ounces of perfectly cooked ground beef
and its artisanal toppings are a perfect example
of what Drake and the staff at Rudolph’s have
accomplished with the Tavern: whether it’s a
casual outing with friends or a fine dining
experience, a Chef’s talent can make any meal
feel exceptional.

Restaurant Review ~ Rudolph’s Steakhouse

By Elizabeth Joyce
Casual meets epicurean at The Tavern at Rudolph's Steakhouse
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This New Year's, Bubbly Is For More Than Just The Toast

Champagne Sauce

Make a roux by melting the butter in a small sauce pan over medium low
heat. Whisk in the flour until combined. While whisking, pour the chicken
broth, champagne and milk in a steady thin stream. Increase the heat to
medium and whisk for 6-7 minutes until the sauce thickens.
Add apricot preserves and seasoning and continue to whisk until the jam is
incorporated. Remove from heat and season to taste.
Serve with Prosciutto and Pear Bread.

onion powder

2 tablespoons butter
2 tablespoons flour
1/4 cup chicken broth
3/4 cup Champagne or Prosecco
1/3 cup milk
2 tablespoons apricot jam
salt and pepper
onion powder

Prosciutto & Pear Bread

1 loaf of frozen french bread dough or pizza dough (11-12 ounces)
2 tablespoons Dijon or hot mustard
1 package prosciutto (10-12 slices)
2 pears cored, peeled, sliced and cooked*
3 ounces smoked cheese of choice, grated

*Cooking the pears will release their juices so the bread does not become soggy in
the oven.
Pear slices can be placed in a small pot on medium low heat. Stir occasionally until
pears become somewhat translucent. Remove from heat and cool.

Preheat oven to 350 degrees.
Roll out dough. Spread a thin layer of mustard onto dough. Layer with prosciutto,
pear slices and grated cheese. Roll up, seal and bake for 25 minutes.
Remove from oven and allow to cool before slicing and serving with Champagne
Sauce.

Prosciutto & Pear Bread with Champagne Sauce

Toast the New Year
with a glass of Champagne and then cook with it too! Impress
your family and friends with a scrumptious appetizer, savory
main course and a bubbly dessert to ring in 2018. 

Afterwards be ready to fight off the hangover with some healthy
morning cures: my Virgin Mary Twist and morning muffin —
both loaded with avocados to help restore your vitamin bal-
ance.

Let’s kick off the evening with a hearty and savory appetizer, a
French Bread Prosciutto and Pears with a Champagne Sauce.
The sweetness of pear matched with the tanginess of the cham-
pagne are a dynamic duo on your palate.

Move into the main course with a Champagne Shrimp and Pasta
dish that is slightly on the spicy side. Shrimp marinated then
tossed in Champagne and served with your favorite pasta are
sure to please in this delectable dish.

Top off that last glass of sparkly wine with an Almond Cake and
Champagne Strawberries. The cake is made with either Cham-
pagne or Prosecco then brushed with a Champagne syrup. And
do not forget the bubbly-soaked strawberries to accompany this
delight!

As morning rolls around, begin the day with a Virgin Mary Twist.
This drink – sans alcohol – still packs a punch with avocado
and tomato juice, two ingredients to get you back in action.

For a heartier breakfast, chow down on a Whole Wheat Banana
and Avocado Muffin to restore the potassium and sodium you
may have lost from the night before. 
Whichever you choose, both will help lessen the heaviness
from your rocking eve!

by Claire Nines

Holiday Recipes
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1/4 cup sliced almonds
1 1/4 cup cake flour
1 1/2 teaspoons baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt
1/3 cup almonds
1/4 cup almond paste
1 stick butter, softened
2/3 cup sugar
2 eggs
1 egg yolk
1/4 cup sour cream
1 teaspoon almond extract
1/2 cup of the champagne drained from strawberries

Preheat oven to 350 degrees. Grease and flour a kugelhopf or bundt pan.
Sprinkle almond slices along the bottom of the pan and set aside.
Sift flour, baking powder, baking soda and salt into a bowl and set aside.
Grind almonds with almond paste in a food processor until fully com-
bined and set aside. Beat butter and sugar until very light and fluffy, 3-5
minutes.
Add eggs and yolk, one at a time, while scraping down the sides of the
bowl after each addition. Add almond mixture to combine. Add sour
cream and extract to combine. Add flour mixture and champagne, alter-
nating in three additions.
Pour batter into the prepared pan and bake for 28-30 minutes or until
toothpick comes out moist.
Cool for five minutes before inverting onto a wire rack and removing pan.

1 cup Champagne or Prosecco
8 strawberries, washed and hulled

Place strawberries in a jar with champagne
poured on top. Make sure the strawberries are

covered. You may need more champagne, 
depending on the size of the berries.

Cover and refrigerate for 24 hours or two days.

Champagne Strawberries
Champagne Cake

1/2 cup Champagne from drained strawberries
2 tablespoons Champagne

1/4 cup sugar

Put ingredients in a small pot and simmer until
thick. Remove from heat. 

Syrup can be poured over or brushed onto
cake with a pastry brush after cooling for a few

minutes, or it can be jarred and refrigerated
until ready for use.

Champagne Syrup

Champagne Almond Cake with Champagne Strawberries

1 cup Champagne or Prosecco
24-30 shrimp, cleaned and deveined
1/2 cup olive oil
1/2 cup onion, diced
4 tablespoons minced garlic
2 tablespoons fresh chopped basil

1/2 teaspoon cayenne
1/4 teaspoon paprika
salt, pepper, onion powder
1-2 tablespoons flour
1 box pasta of choice

Champagne Shrimp & Pasta

Place shrimp in a bowl with all ingredients except the flour. Allow the shrimp
to marinate for 20-30 minutes.

Begin cooking pasta according to directions.

Place shrimp with entire contents of bowl in a saute pan on medium heat and
cook shrimp for 2-3 minutes on each side until translucent. Remove shrimp from heat and add 1 tablespoon of flour to the sauce.
Allow the sauce to simmer down and thicken. Add more flour to desired consistency.

Toss shrimp back into sauce and allow to heat up for two minutes. Drain pasta and plate. Add shrimp with sauce to plated pasta and
serve.

Holiday Recipes



Holiday Recipes
10 ounces tomato juice
1 avocado
3 dashes Tabasco sauce
2 tablespoon lemon
juice
1 tablespoon lime juice
1 teaspoon horseradish
1 shake Worcestershire
sauce
1/2 teaspoon celery salt 
lemon wedges for gar-
nish
1 tablespoon celery salt
for garnish

Place all ingredients
except for garnish in a blender or food
processor. Process and pour into a con-
tainer or jug. Refrigerate for two hours or
overnight.

Take a lemon wedge and run it around the
rim of the glass. Dip the glass into the 
celery salt.

Pour Virgin Mary Twists into glasses gar-
nished with celery salt and a lemon wedge.

Serve.

1 cup whole wheat flour
1/2 cup white flour

1/2 cup sugar
2 teaspoons baking powder

1/2 teaspoon salt
1/2 teaspoon vanilla extract

2 bananas, divided
1/2 an avocado

4 tablespoons honey
1 teaspoon cinnamon

pinch of nutmeg
2 tablespoons dark brown sugar

1 egg
1/4 cup sour cream

1/3 cup oil
1/3 cup milk

Preheat oven to 375 degrees. Fill six large muffin cups or 12 regular muffin
cups with baking liners. 
Whisk flours, baking powder, sugar and salt in a bowl and set aside.  
Mash 1 1/2 bananas with the avocado and honey. Add cinnamon, nutmeg,
dark brown sugar and whisk. Add egg, sour cream and oil and whisk until
combined. Pour banana mixture and milk into flour mixture and fold with a
spatula.
Fill cups 3/4 full and bake for 20 minutes for large muffins, or 15-18 minutes
for regular-sized muffins. 
Use the remaining half of banana to slice and add to the tops of the muffins.
Lower temperature to 350 degrees the last five minutes of baking.
Be sure to check with a toothpick prior to removal.
Cool on wire racks.

The Hangover Muff in
Virgin Mary Twist
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‘TIS THE SEASON.
ALL YOUR  
HOLIDAY
NEEDS....

❖ Turkeys ❖ Hams ❖ Meat Roasts 
❖ Lasagna ❖ Eggplant Parmigina 

❖ Baked Ziti ❖ Ravioli ❖
Plus All the Trimmings!

Holiday 
Meats

(908) 306-8806
www.perrottis.com

27 Route 202 South, Far Hills
77 South Maple Ave., Basking Ridge
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151 ROUTE 31 FLEMINGTON, NJ • (908) 782-7662 
ON LEFT 2 MILES NORTH OF THE FLEMINGTON CIRCLE

Store Hours:  Mon.-Fri. 9am-8pm • Sat. 9am-6pm • Sun. 11am-5pm  

www.flemingtondepartmentstore.com

THE INNOVATORS OF COMFORT™

See what a difference
comfort can make.

*Visit Femington 
Department Store 
for details.

See what a difference a $50 
charitable donation can make.
Give and get up to $400 off on
Stressless. Nov. 22 - Jan. 15*

Nothing is as comfortable as Stressless® furniture. Our patented comfort technolo-
gies, the BalanceAdapt™ and Plus™-systems, provide perfect support by allowing
our recliners and chairs to move with the movements of your body. And now you
can fully customize your seating to best suit your body, style and use. 
Add Stressless to your life and feel what you’ve been missing.

Stressless is proudly endorsed by the American Chiropractic Association.


