
It is common for children to take over the family business, especially in a live/work
environment. Since 1887 four generations of daughters have run the Petrucelli

family business. They learned the trade by helping their parents until it became
second nature. It didn't seem odd to them that the business was a funeral home.

When Dominic Petrucelli married Mary Joan Mecca he joined her family business. Being the daughter of
a funeral director, it was Mary Joan who had the expertise in the business. Dominic learned the trade from
her and her family. The business was in the Ironbound section of Newark for thirty-three years until it  

moved to the Peterstown section of Elizabeth, New Jersey in 1920.
The great immigration in the early 1900s brought many Italians to America and Peterstown was one of

the fastest growing enclaves. A German family, Peters, divided their farmland and sold parcels to the new
arrivals. Peterstown, or The Burg as it was referred to by the new arrivals, was just a few miles south of
Ironbound. It made good sense for the Petrucelli Funeral Home to move to the new neighborhood that
needed its services in the tradition of their Italian culture. 

Dominic went to Elizabeth to get the lay of the land and find out what opportunities existed. He walked
into a flower shop on Elizabeth Avenue and met the owner Peter Scutro. Dominick explained to Pete that
he was interested in moving his business to town and Pete graciously offered to help him scout locations
among the new buildings being constructed lining the new roads of the neighborhood. Petrucelli made his
first office on John Street, between Third and Fourth Avenues, and then moved to the corner of Christine
Street and Third Avenue. They finally settled in at 232 Christine Street where they have been for ninety
five years. 

The move had the makings of a beautiful love story. Dominic and Peter became close friends and they
would eventually become business partners and in-laws. Dominic and Mary Joan had four children, Anthony, Joseph, Maggie and Elizabeth. It
was Elizabeth who caught the eye of Peter and the romance brewed into a marriage. Peter was welcomed into the family and into the business.
Like his father-in-law he too married into the funeral home business. The young couple ran the business full-time after Dominic passed away in
1946. 

Elizabeth and Peter had two daughters Mary and Adelene. Like their mother and grandmother, they helped out with the family business
from a very young age. It was Mary who pursued a degree in the field and while doing an apprenticeship at Haeberle & Barth Funeral Home in
Union, New Jersey, met another funeral director in training, Robert Belmont. Mary was all business when at work and didn't notice Bob's
personal interest in her. It wasn't until he and a friend made an unannounced visit to her family business that they got to know each other
socially. Mary's father was impressed by Bob's manners and told her "I like the little guy."  Mary and Bob would also get married and as
tradition goes they took over the reins of the business. 

Bob passed away in 2013 and Mary, at 88, still is active in caring for the families who use Petrucelli's for their funeral services. The day to
day management, though, is done by her daughter Marie (Belmont) Baio, the
fourth in line of women running the business spanning five generations. 

The business is quite different for Marie today than it was in the past. Early on
it was customary for the body of the recently deceased to be displayed in the
person's home for the wake service. The business was basically a store front office.
When the trend turned to move the viewing to a funeral parlor the Petrucelli's
accommodated and in 1963 the family put an addition on the Christine Street
building and added a viewing room. Marie was a toddler at the time. There were
also three other funeral homes that started businesses in Peterstown. Two of the
proprietors were nephews of Peter Scutro, Scutro's Funeral Home, and
Mastapeter's; the fourth was Corsentino's. 

The biggest difference between Marie and her ancestors is that she is not living
above the funeral parlor.  He mother still lives on Christine Street but Marie raised
her family in Colonia, NJ. Though her three children have helped out during
services they do not share the same familiarity that she had growing up above the
funeral home. Marie says it is too soon to tell if anyone of them is interested in the
family business, but for her it was a perfectly natural ambition.  
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(above, l-r) Mary Belmont and
her daughter Marie.

(left, l-r) Mary (nee Scutro) Belmont, 
her mom Elizabeth (nee Petruccelli) Scutro 
and dad Peter Scutro, and her sister Adelene (nee Scutro) Pelosi. 
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It’s time ot say farewell to
 our good

friend Joe Caporas
o as he retires from

being principal of 
Our Lady of Guade

loupe

Academy (OLGA). He is a D
eacon with the

church and has be
en dedicated to the

Peterstown community his entire life
. It is rare for a chu

rch

to have a home grown clergyman and a school to
 have a

home grown principal 
but we had both in

 Joe. 

I would like to enc
ourage everyone t

o attend a

retirement party for Joe o
n May 21st.  OLGA wil

l also be

holding a pasta Di
nner/ Karaoke Nigh

t as a fundraiser o
n

February 21st in th
e school’s cafeteria

. Details for both

events are on page
 six of this newspa

per.

Most people wil read
 this after the Supe

r Bowl but I

want to thank in ad
vance those who c

ome out every year

to watch the game at St. Anthonys. 
It is always well

attended with abou
t 100 guys spendin

g the day eating,

drinking and just h
aving a great time. It is definitely th

e

biggest and best p
arty of the year in 

Peterstown every 
year.

I understand from
 Joe Renna that pe

ople can read this

on his website and
 face book before t

he party so if you

don’t have plans ju
st show up. Its $3

5 - includes all you

can eat and drink.

God bless,

John Sacco, Presi
dent 

Sons of Peterstow
n Sports Club

President’s M
essage

www.

www.PeterstownNJ.com

Renna
media
. c o m

Hello,
Just want to thank you again for making my

grandmother Mary Rudy’s year. She just loves and
looks forward to receiving her subscription to the
Peterstown newspaper every two months. 
This year she got her best present ever in The

Peterstown Book. I don’t think she has put it down
at all. She is so thrilled with it, and all the stories
and pictures. It brings back great memories for her,
along with your newspaper. As a life-long Elizabeth
resident, and going strong at 96, she can’t wait for
her newspaper to come and what is inside to read.
Again, thank you for making her so happy.
Mary Brown
Linden, NJ

Dear Joe,
My Aunt grew up in that area and was familiar with some of the

people in your October issue. She is now 91yrs old and she thoroughly
enjoyed reading it.  We live in Texas and I would love to make it possible
for her to receive this on a continuous basis. I want the first copy of the
newspaperr to be a surprise for her to receive in the mail.
Thank you,
Tina Casano
El Paso, TX

Joe,
Thank you for taking an interest in our family. We have discovered

cousins that we didn't know before. I came away with a beautiful
wedding picture of my parents in pristine condition.
That was a terrific article. You did a great job of recreating our family

relationship. I really enjoyed reading it. The article and the interest you
have shown in publishing it had given us an opportunity to reconnect
with family that we haven't seen in many years. I did get a chance to
visit my 96 year old aunt Carmella who lives with her daughter Janice in
Freehold, we had a great reunion. My cousins Theresa and Mary Ann
joined us. What fun. My Aunt was so happy to see us.
Thanks again.
Phyllis Grillo Lindquist
Basking Ridge, NJ

Hi Joe
So excited about your newspaper. I am one of the 34 first cousins in

the Grillo family, who were featured in stories in the October ‘14 and
December ‘14 issues of the Peterstown Newspaper. I have one brother,
Joseph, who lives in Florida who would like 3 copies of those two issues.
I will be seeing my brother in January and will bring them to him and
give another one to my nephew, Joseph, who I will see at Christmas. He
is very interested in our family tree. 
I have many happy memories of visiting our grandparents on John

Street. Many thanks to cousin Phyllis for reaching out to the family. I
was so pleased to hear about the relatives I have on my grandmothers
side. I am married and have 4 married children and 9 grandchildren. I
was born and raised in Elizabeth. 
Many thanks. Looking forward to the papers and to keeping in touch. 
Dora (Grillo) Lynch
Manchester, NJ

(above) Mary Rudy with her favorite
Christmas presnt that “made her year.”

(above) Dora’s Lynch’s grandparents
Phyllis and Joseph Grillo in 1935.

(above) The Grillo family from 1954, Dora’s brother Joe, 9-years-old, 
mom Louise (nee Rocco), Dora, age 15, and dad Vito.

Se Habla Español
Parla Italiano
Fala-Se Portugues

(908) 353-6653
Fax: (908) 353-7340

Free Parking & Delivery

851 Elizabeth Ave. (Corner Smith St) Elizabeth, NJ 07201-2755

All Prescription Plans Gladly Accepted

Naren (Nick) Yasa - Pharmacist
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Tina and I just celebrated our 30th year in business! I
started in 1984 as graphic designer. The business grew
into a full service advertising agency and in 2000 made
a switch to concentrate on publishing newspapers.
Renna Media published twelve monthly newspapers but
our labor of love is the Peterstown newspaper. 

My mantra in business has always been “Do what you
love” and what we love are people. Our newspapers
have put us in touch with some of the nicest people that
we would not have had the opportunity to meet if it
wasn’t for the newspapers. 

As a creative person the studio has been my
playground. We have video production in house,
photography and a dark room and the latest in
MacIntosh computers. Now we have launched out
website, RennaMedia.com, and I started posting photo
albums that I have going back forty years. I also have
countless hours of video that will be digitized and
uploaded. It is an exciting time. Our only limitation is

Not for Nothing But...
is there a Facebook

page for a twelve 

step program for 

Facebook addicts?

time. Right now Renna Media is a two person operation.
Tina and I work out of our home office and I don’t think
we would ever change that. 

There is a learning curve for going on-line but it is
exciting and it has been a lot of fun. Facebook has been a
tremendous way to get in touch which old friends and
keep up to date with what’s going on. It is invaluable as a
business tool as well as a social one. I could now see what
Rosario Iaskolk, who I haven’t seen since eighth grade, is
up to in Hawaii. Of course I have most friends just
showing me what they ate for dinner, but thats’ Ok. The
most fun is sharing photos, especially the oldies.  

We now have ot get people to “Like” our Renna
Media Facebook page. So if you are on FB please like us,
tag and share the photos. It will inspire me to put more
up, more quickly. 

We would like to thank all the business that supported
us over the past thirty years. I’m looking forward to thirty
more. (Don’t tell Tina that.) 

The Peterstown newspaper published articles about
Albert Parrinello in the October and December 2014
issues, since then has been a flurry of mail from relatives

(above, l-r) Pauline, Jennie, Anthony, Peter and Francis(above, l-r) Peter and Jennie Casano

(above, l-r) Pauline and her son, Patrick Egan

sharing stories of the family and reuniting in person and
online. Albert put a call to action out to anyone who
knew of his extended family. Ha had an old photo of

ANOTHER RESPONSE FROM THE PARRINELLO COUSINS

Dear Joe,
My sister-in-law Nan Casano sent me the October 2014

issue of the Peterstown newspaper and I was so surprised to
receive it. In this issue I saw my Zia Massina and I was so
happy it brought back so many wonderful memories. When I
saw Albert Parrinello’s picture, I recognized him because I
spent a lot of time at his grandmother’s house. His
grandmother and my father Peter Casano were first cousins
so that makes Albert and I second cousins. 
I grew up on Amity Street across from Albert’s

grandmother. The year my sister Francis got sick with scarlet
fever they put a sign on our door and I was not allowed to go
to school. So I went across the street to live with his
grandmother so that I could go to school. I went to grammar
school 15, then to Cleveland Junior High, then I graduated
from Battin High School. 
In 1941, we moved to Palmer Street. When I was in

junior high, our back yard came up to his grandmother’s
backyard so we were always together. 
It was so good to see wedding pictures of John and Mary

Parrinello. Mary was so beautiful. It was also good to see the
other members of the Parrinello family. I was so happy to see
them yet at the same time, it made me sad that those times
are gone. The photos brought me back many years. I
remember when John married Sue. Sue was a very nice lady.
My father, Peter Casano came over from Marsala, Italy

(Sicily) when he was sixteen-years-old. Whenever a  family
member came from Italy they would first live on John Street
until they settled. 
When World War 1 broke out, my father enlisted in the

US Army. After the war my father met my mother Jennie
Scaturro, she had lived on Loomis Street. After they married,
he worked for Exxon until he retired. They lived on Amity
Street, across from Coletti’s Bakery. Every night at 7:00pm

when Coletti’s baked bread the smell was all over the
neighborhood. We would go buy a loaf of bread for 5cents
and eating it was like heaven!
I have two siblings, my sister Francis Gadomski and my

brother Anthony Casano. Everybody called him Casey. I
married Bill Egan in 1948, and we moved to Sayreville, NJ.
In November 1969, Bill accepted a job with Phelps Dodge
then we moved to El Paso, TX. My son and I have lived here
now for 45yrs. Bill has been deceased for 20 yrs. 
I miss Peterstown because here in El Paso it’s impossible to

get good Italian bread or any good Italian cooking other than
my own cooking.
Pauline Egan
El Paso, TX

Ninfa and John Grillo as a reference. He suspected that
they were related some how; and he was right. Cousins
that Albert never knew contacted him and each other.
The saga of rebuilding the family tree is continuing. 
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sized Pages

• Thousands 
of Photos

• Hundreds 
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ORDER NOW!
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- By phone 908-418-5586
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202 Walnut Ave., 
Cranford, NJ 07016
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Cent’Anni
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$45 + Sales Tax ($3.15 for NJ purchases only.)
Buy 5 and get 1 FREE
FREE Shipping
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ADVERTISERS’ INDEX
If you like the paper, please thank an advertiser. The

businesses that advertise in this paper make it possible to
print. You can show your appreciation for their support by
patronizing their business's. If they keep advertising, we
will keep printing.
Advertising starts at $60 for a business card size ad, up

to $600 for a full page. Anyone interested in placing an ad
can contact Tina Renna at (908) 5418-5586. 

ADVERTISER PAGE

AAA All Car Auto Salvage ...............................................15
American Plumbing & Heating Supply ...........................14
BeBe International .......................................................... 6
Bella Gina's Italian Deli & Restaurant ............................15
Bob & Richies ..................................................................12
Cafe Gallo.........................................................................13
Candelino Kitchens..........................................................15
City Tavern Restaurant .....................................................10
Cleveland Auto & Tire .....................................................14
Colton’s Pharmacy............................................................ 2
Community Financial Sevices .......................................... 6
Corsentino Home for Funerals ........................................14
Dimensions Hair Salon .................................................... 6
Dr. Nicholas Cicchetti, D.M.D. .......................................13
Dr. Nicholas Palmieri, Chiropractic Sports Medicine ..... 4
Dr. Frank Paternostro, D.M.D. ........................................13
Dr. Richard A. Lewis, DMD.............................................13
Drew Memorial Company ................................................14
Elizabeth Auto Glass.........................................................14
Elizabeth Chiropractors.................................................... 5
Elizabeth Yellow Cab ........................................................13
GK Tax Service ................................................................. 4
Goodman's Restaurant & Deli.........................................13
Hollywood Carpet ............................................................15
Il Gabbiano, An Italian Bistro..........................................10
Jacobson’s Appliances.......................................................15
J. Sacco's Meat Market ......................................................12
Jersey Uniform..................................................................15
Jerzee Carting....................................................................15
John’s Caffe ......................................................................10
Larry’s Generator ..............................................................14
Magic Fountain.................................................................10
Michelino's Pizzeria ...........................................................11
Paddock Clothing Outlet Store ........................................15
Parkview Restaurant..........................................................11
Petruccelli Funeral Home .................................................14
Pinho's Bakery...................................................................10
Premier Osteoarthritis ...................................................... 7
Red Cadillac......................................................................10
Richard Lucas Chevrolet Subaru...................................... 5
Rocco Auto Service...........................................................12
Roselle Seafood .................................................................11
Santillo's Brick Oven Pizza................................................10
Team Law..........................................................................15
Tequila's Grill....................................................................10
The Insurance Centers .....................................................13
Torna Di Sorento..............................................................10
Twin’s Masonry ................................................................15
Villani Bus Company........................................................13
Weichert Realtors ............................................................. 4
Weltman Home Services .................................................. 6

Advertising in this 
and other 

Renna Media 
newspapers

Reserve space in the next issue. 
Call Tina today at 908-418-5586
or email info@rennamedia.com

Our readers
make the best
customers for

your business.

SUBSCRIPTIONS
Don’t miss an issue! Have Around About Peterstown

delivered to your home or office. 
Fill out the form below and mail it 
along with a check for $15.00 

for 1 year subscription (6 issues) payable to:
PETERSTOWN NEWSPAPER

202 Walnut Avenue, Cranford, NJ 07016

Name_____________________________________

Company__________________________________

Address ___________________________________

_________________________________________

Phone ____________________________________

Email: ____________________________________

GK Tax Service LLC
625 Elizabeth Avenue
Elizabeth, New Jersey 07206

(908) 289-1000
fax: 908-289-1001

Graciela “Grace” Ayudant
Email: gktaxservicellc@yahoo.com

• Registered Tax Return Preparer •
• Member of New Jersey Association of Public Accountants •

• Member of National Association of Tax Professionals •

SMALL BUSINESS SPECIALIST
• Bookkeeping • Tax returns • Payroll 

• Sales Tax • Electronic Filing 
• New Business Registration
• Notary Public • Translations
• Worldwide Money Transfer
Year-round or Quarterly service

24 years experience     •     Se habla español

(above) A funeral service conducted in the early 1920s
by the Petruccelli Funeral Home for three young
children who drowned in the Elizabeth River. The
horse drawn hearses stand in front of the old St.
Anthony’s Church on Centre Street where the grammar
school now stands.

(above) Photo of the funeral for the three children
shows Dominic Petruccelli standing in the center in a
top hat with his son-in-law Peter Scutro to his right.

(above) Petruccelli Funeral Home was a store front
business before a viewing parlor was added in 1963.

(above, l-r) Peter Scutro and Dominic Petruccelli lead
the two rows of pallbearers in front of St. Anthony’s
Church on the corner of Third Avenue and Centre
Street in Elizabeth, New Jersey.

(above) Peter Scutro directing the casket of a fallen
World War I soldier as the casket is carried from St.
Anthony’s Church to a waiting hearse.

(above) Military funeral procession turning at a
unidentified corner in Peterstown section of Elizabeth. 

Kathleen Gwaldis
27 Years of Experience

cell: (908) 400-8409

Realtor Associate - Weichert President’s Club
185 Elm Street, Westfield NJ, 07090
Office: (908) 654-6560, x 162

Elizabeth Real Estate Specialist
FREE MARKET ANALYSIS

DR. NICHOLAS F. PALMIERI
Chiropractic Physician

Chiropractic Care
Sports Medicine Services

(908) 925-0030
1711 North Wood Avenue,

Linden, NJ 07036
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As a proud resident of Peterstown, it has been my pleasure 
to have serviced the community’s car and truck buying needs. 
Together with Richard Lucas of  Richard Lucas Chevrolet & Subaru, 
we have been satisfying area residents for many years. 
With the excellent reputation of the Lucas family, we promise 
to keep you a very satisfied customer for many years to come. 

Thank you,
Angelo Strazzella

RICHARD LUCAS
CHEVROLET SUBARU 
732-694-3848

1077 US - 1  •  Avenel, NJ 07001

(below, l-r) Bob Belmont, grandson Louis J. Baio, Jr., 
granddaughter Elizabeth Baio, daughter Marie E. Belmont Baio, 
grandson Peter Baio, and wife Mary Belmont. 

(above, l-r) Elizabeth (Petruccelli) and husband Peter Scutro.
(above and left) Robert and Mary (Scutro) Belmont. 

PETRUCCELLI FUNERAL HOME PHOTO ALBUM

ELIZABETH CHIROPRACTIC
& REHABILITATION, P.A.

Sokratis G. Dragonas, D.C.
Ernesto J. Marticorena, D.C.

Tel: (908) 355-3358
Fax: (908) 355-6614

560 Newark Ave., Elizabeth, NJ 07208

Not for Nothing But...
my grandmother would

attend every wake at

Petruccelli’s so she can

pay her respects in case

she knew the person.
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COMMUNITY
FINANCIAL SERVICES

FEDERAL CREDIT UNION
149 E. St. George Ave., Roselle, NJ 07203

CFSFCU.com
908-245-1650

We cater to the working people 
in our community! 

“Better Banking All the Way Around”
BETTER Service, BETTER Checking, 

BETTER Savings and Certificate Rates:
No Monthly Account Fees. No Gimmicks.
At CFSFCU we offer full access to all financial services 
for a minimum balance of just $5.00.
Unlimited access to:
• ATM – 50,000 surcharge free ATM’s worldwide
through the “Allpoint” network.

• Online banking-Free.
• Electronic billpayer - 24 hour access and unlimited
transactions per month.

• Auto-phone - 24 hour access and unlimited transac-
tions per month.

• Free checking account-no monthly fees.
• High Yielding Savings, IRA and Certificates insured
up to $250,000 by the NCUA.

Loan: First Mortgage, Home Equity, Personal,
Student, Overdraft Protection, Auto, Boat, Credit 
Card-classic-Gold (rewards) and Platinum (rewards).

CHECK OUT OUR VISA INTRODUCTORY OFFER
5.99% FOR SIX MONTHS*

*subject to credit approval-restrictions may apply.

Please join us
as we celebrate the

RETIREMENT OF
DEACON JOE CAPORASO
from Our Lady of Guadalupe Academy

Thursday, May 21st, 2015
6 o’clock to 10 o’clock

in the evening
Galloping Hill Caterers
1085 Galloping Hill Road

Union, NJ 07083
Tickets- $60 can be purchased 

at Our Lady of Guadalupe Academy
227 Centre Street, Elizabeth, NJ 07202

Contact:  Ysolina Burnett:
yburnett@olgacademy.org

Natalie Dillon:
ndillon@olgacademy.org

Dali Santiago- (908) 352-7419

FAMILY PASTA DINNER
KARAOKE NIGHT!

SAT., FEB. 21, 2015
4 – 8 PM

THE SCHOOL CAFETERIA
227 Centre Street
Elizabeth, NJ 07202

RAFFLED PRIZES!!
Adults: $10

Children (4-12 years): $5

Sponsored by Home School Association
All Proceeds Benefit

Our Lady of Guadalupe Academy
Tickets Now Available at School Office

TWO UPCOMING PETERSTOWN EVENTS 
Our Lady of Guadalupe Academy provides a Catholic education from k-8. It is located at 227 Cen-

tre Street, Elizabeth, NJ 07202 • 908-352-7419 •  Visit www.olgaacademy.org
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732-827-0800
1043 Raritan Road • Clark, NJ 07066

njpainreliefcenter.com

A NOSTALGIC LOOK AT ELIZABETH

(left) Rich Koziol holds 
a print of a map 

he drew in 1982, 
a nostalgic look 
at the city of 
Elizabeth.

See a reproduction of Rich Koziol’s map on pages 8 and 9..

Rich Koziol is a native of Linden but he has Elizabeth
blood running through his veins. His father, John, was
born in Elizabeth on Little Smith Street, in a
neighborhood known as Relocated Bayway. The street is
no longer there, a casualty from when the Goethals
Bridge was built in the late 1920s. He went on to live on
Franklin Street near Marshal in the Frog Hollow section
of town and then to Richmond Street in Bayway. John
moved to Keep Street in Linden after marrying his wife
Helen Haligowski.

Even though Rich, born in 1960, was raised in Linden
he knew a lot about Elizabeth through his dad and
Elizabeth piqued his interest in local history. His father
managed two fast pitch softball teams in the 1940s and
50s, The Bayway Eagles and The Dows. 

Rich is a graduate of Newark School of Fine and
Industrial Arts and was working at his first job at the now
defunct Galligar Advertising in Westfield, NJ when the
idea to draw a nostalgic map of Elizabeth was developed
by owner Pat Galligar and his friend and client Eddie
Bonner of Bonner and Higgins Funeral Home. The home
was located in the Westminster section of Elizabeth. 

The year was 1982 when Rich, fresh out of art school,
was given the task of drawing the picture. An assignment
he whole-heartedly accepted, it combined his love of art

and history.
Rich spent about three months researching iconic

Elizabeth landmarks, well known businesses, old and new,
neighborhoods and points of interest. He spent a lot of
time in the library and talking to folks who knew local
lore, of course his father was included. 

Rich spent a whole bunch of time in his car driving
from block to block, pulling over to sketch a particular
building. His suspicious behavior would attract the interest
of the local police but after a few outings the force knew
who he was and didn’t need to bother him. The original
pen and ink drawing was 40” x 30” and the Elizabeth Daily
Journal printed it as a double-truck advertisement (two-
page spread) to announce its creation. It made such
impact with readers, that people were saving the paper’s
edition and wondering if prints were available. Higgins
and Bonner had the map printed on 24” x 18” stock
suitable for framing. 

The maps are still in circulation and can be seen
hanging on the walls of many businesses around Elizabeth.
It is a great legacy for Koziol. The map showcases his
talent and is a fine representation of the great things about
Elizabeth. The drawing commingles images and facts from
different eras into one time plane. A viewer can spend
hours looking at the intricate details of the map. 

John Koziol was known by many as “Mr. Elizabeth.”
He forged long lasting friendships with folks from the
various neighborhoods that he lived in, with classmates
and as coach for fast-pitch softball teams. 

John graduated Jefferson High School and served
during WWII in the CBI (China, Burma, India) Theater
in the Engineering Corps. In the 70’s, 80’s and 90’s, he
organized yearly “Bayway Reunions.” These social events

Rich and his wife Kelly Anne have two sons,
Jonathan and Matthew, and reside in his native Linden,
NJ where he served as councilman for three terms from
2004 to 2013. He was a member of the Linden Board of
Education for three terms also, from 1995 to 2004, a
commissioner on the Zoning Board of Adjustment from
1993 to 1995 and co-founder of Linden Society for
Historic Preservation, with Lauren Pansurak Yeats.

Rich is a Linden City historian, he volunteers with
the PTA and is a Boy Scouts of America trained leader.
He currently works as the Creative Director at Turchette
Agency in Fairfield, NJ. 

JOHN KOZIOL, A.K.A. MR. ELIZABETH

RICH KOZIOL

were for celebrating and remembering the families,
businesses and history of the Bayway section of Elizabeth.

He became involved in the Elizabeth fast-pitch softball
leagues of the late 40’s and early 50’s after returning from
the war. He managed the Bayway Eagles and the Dows,
playing games in Mattano Park and Drotar Field, and had
great competition with the teams of the day from Singers,
Phelps Dodge, Thomas & Betts, etc. 

(above) John and Helen Koziol

Not for Nothing But...
they should call 

Rich Mr. Linden.

(left) John Koziol 
(Second from right), 
with his two brothers, 
(far left)
Matthew Koziol 
and (right) 
Frank Koziol 
in Elizabethport
circa1939.
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(below) Illustration of a nostalgic look at Elizabeth by Rich Koziol, 1982.
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(above, l-r) Navpreet
Kaur with Marie Pasko
stand behind a wall of
lottery tickets.

CranfordBistro.com PARTIES & CATERING AVAILABLE  

10 SOUTH AVE, CRANFORD, NJ 07016  (908) 497-1990

BOOK YOUR HOLIDAY PARTY.
Accepting reservations for 

Christmas Eve
New Year’s Eve

BYOB

“A real brick oven produces a fabulous crust”
Since 1918

check us out at merchantcircle.com, keyword: Santillo’s

908-354-1887
WE DELIVER

639 So. Broad St. • Elizabeth, NJ
Al & Lorraine Santillo, Proprietors

State-wide winner Inside Jersey Magazine, Aug. 2011
Critic’s Choice: Best Pizza New Jersey Monthly, Aug. 2010/2011

NOW OPEN

ON MONDAYS

&TUESDAYS

574 Second Avenue • Elizabeth, NJ
John’s Caffé Pizza & Caterers

Eat-In • Take-Out • Delivery

908.354.5260
Fax: 908.354.0085

www.johnscaffe.com
Find us on Facebook @Johns caffe
Mon - Thur: 9:30 am - 9:00 pm
Fri: 9:30 am - 10:00 pm
Sat: 10:30 am - 10:00 pm
Sunday Closed

q a u t

10% OFF any catering
bill of $200 or more.

Pinho’s
Bakery

1027 Chestnut Street • Roselle, NJ

908-245-4388
Tuesday - Saturday    5am - 7pm

Sunday    5am - 6pm

MAGIC FOUNTAIN
ICE CREAM & GRILL
www.magicfountaingrill.com

Like us on Facebook!
Ice Cream, Salads, Subs, Paninis, 

Burrittos, Pizza & more.
300 Williamson St. • Elizabeth, NJ

(908) 351-3133
FREE DELIVERY

q a u  t

“A casual place with exquisite food.”
The house of the Parrillada del Patrõn and the Meat Entraña.
Open 7 days a week for lunch and dinner.
Weekdays: 11 am to 2 am, Weekends: 11 am to 3 am

(908) 353-7113
1109 Elizabeth Avenue • Elizabeth, NJ

City Tavern and Restaurant

PRIVATE PARTIES

Hours of operation:                        Happy hour 3-6
Wed, Thu & Sat: 1pm-2am, Fri 11:30am-2am, Sun 1pm-9pm

2258 Morris Avenue
Union New Jersey 07083

908-349-8411
www.TheRedCadillacNJ.com

Your favorite Mexican Joint, driven by your 
favorite Restauranteur, Joe Montes. Whether 
your looking for Killer Mexican Street Cuisine
or a Hip City Lounge to park for awhile with a
Cadillac Margarita or a Lobster Tail Fajita.

Follow us on 

AS SEEN IN THE NEW YORK TIMES!

Mediterranean & Mexican Cuisine
Check website for special menus:

www.tequilasgrill.org
Catering for all occasions

908.965.1002
Private parking available Fax: 908-965-1003

Check website for special menu: www.tequilasgrill.org

824 Pearl Street • Elizabeth, NJ 07208 

Owned and operated (908) 351-4060
by the Savarese family Ample Parking
since 1987

TORNA A. SORRENTO
RISTORANTE

•
Cocktails - Lunch - Dinner

54 Westfield Ave. • Elizabeth, NJ 07208

JOANNE’S LUNCHEONETTE CLOSES BUT LEAVES 
34 YEARS OF MEMORIES TO LAST A LIFETIME

JoAnne and her husband Joe DeVito opened the
luncheonette JoAnne’s in 1980 along with her sister
Nancy and her husband Joe DeMarco. After 34 years the
family sold the shop to new owners. JoAnne’s was truly a
family business with three generations working behind
the counter. It was also the quintessential neighborhood
eatery where the customers were treated like family as
well.

JoAnne’s was located on the corner of Third Avenue
and Loomis Street in the Peterstown section of Elizabeth,
New Jersey. The family catered to the Italian-American
community mixing homemade Italian dishes with the
regular Americana breakfast and lunch menu. The family
specialized in baking and made cakes, cookies and
pastries for parties. 

JoAnne and Nancy passed the shop down to their
children Marie and Phyllis DeMarco, who continued the
tradition of being an integral part of the community. The
luncheonette was a place for both nutricial and social
sustenance. In a way it was the family’s living room
where they invited loved ones to share the holidays,
celebrate birthdays, and mourn together following a
wake. The families opened their doors to new neighbors;

they hosted a bible study group and the Neighborhood
Watch group. They stayed open during emergencies to
accommodate first responders and displaced residents
with food and shelter, even cooking by candle light
during the power outage following hurricane Sandy.

As of October 23, 2014, the luncheonette has new
owners and a new name. Shaan’s Deli and Mart looks
slightly different. Gone are the good-humored knick-
knacks and chachkies that accumulated over the decades
and adorned the walls and shelves. Added was a full
display of ice cream and a deli section.

New owners Harpreet Singh and wife Satvir Kaur
show the same warmth towards the customers that
JoAnne’s was known for. Many people know Harpreet
already because he has owned the gas station, Power Gas,
just two blocks away on the corner of Fifth Avenue and
South 5th Street, for the last 10 years. Satvir’s sister-in-
law Navpreet also works at Shaan’s. Harpreet came from
India in 2001 and wears the religious headgear associated
with his Sikhism.

Customers may notice a change in appearance but not
the food. Marie and Phyllis have been involved during
the transition and continue to cook breakfast and lunch
the way the regulars like them. Satvir is learning the
nuances of everyone’s tastes. 

The deli and mart section includes Boar’s s Head
meat, ice cream, shakes and smoothies, pizza, fried
chicken and a line of Broaster Express grab ‘n’ go
appetizers. 

The Peterstown community wishes Marie, Phyllis and
their family all the best for the future and a sincere thank
you for the generosity and care they showed to their
customers and neighbors. It is an end of an era. 

Good luck to Hapreet and Satvir, much success. 

(above, l-r) Owners of Shaan’s Deli and Mart, 
formerly JoAnne’s Luncheonette, Harpreet Singh 
and wife Satvir Kaur.

(right, r-l) Marie shows
Satvir the ins and outs of
working the kitchen as a

short-order cook.
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(above, seated l-r) Marie (DeMarco) Pasko, Victor and Phyllis (DeMarco) Fernandez,
Marie’s daughter Beverly DaSilva. (standing, l-r) Cedric Johnson, 
fiancé of Vicki Fernandez, and Beverly’s son Brandon and husband Tony DaSilva.

ITALIAN & SPANISh CuISINE
908.486.6110

LUNCH & DINNER • LUNCH SPECIALS AND HAPPY HOUR
Open 7 days – Outdoor dining on patio

2048 E. Saint Georges Avenue • Linden, NJ 07036
Fax: 908.486.6112

Catering Available For Any Occasion
Private Party room with a view! 

For up to 30 peoples.

VICKI REFLECTS UPON THE CLOSING OF HER FAMILY’S BUSINESS
I took off from my job at WBGO 88.3 FM that Friday in October. Like going to a

wake, I was ready to pay my respects and say good-bye. T-shirt and jeans on, ready for
work, I tucked a bottle of wine under my arm and headed to the luncheonette.
Familiar faces were waiting; some also took off from work to make special trips out for
one more slice of banana cream pie, one more grilled cheese with the lunch crew, or
one more dose of good old-fashion ribbing from Marie behind the grill. 

At JoAnne's...they always knew how you take your coffee..or that you preferred tea.
They sculpted such a perfect looking cake for your family celebration, you didn't even
want to cut it...but you're glad you did because it tasted amazing. Lisa kept track of
your dietary restrictions, and actually made you stick to them. She also was an adopted
member of our family but insisted she was the "red-headed step child". Visiting the
luncheonette always made you feel like you were visiting family.

I took some photos in between helping out at the register and tried to appreciate
and capture my last moments there. Standing behind the counter, I reached down to
grab something from a shelf when one of our regulars locked eyes with me and said,
“This place is something special, I don’t know what I will do without it.” I quickly
looked down, nodding in agreement and quietly made my way to the rest room to dry
my newly formed tears. I could not tell you what I was going to miss most about
JoAnne’s, but yes- it indeed was a very special place. 

The luncheonette was an institution of the neighborhood. Some customers would
come in for breakfast and lunch every day, and come back later to pick up dinner on
the way home. When something happened in the neighborhood during the night.
whether it was a power outrage, a big accident or storm...JoAnne's would open with
coffee for the responding crews. When everyone else was closed during Hurricane
Sandy, they stayed open cooking by candle light. JoAnne's was the kind of place that if
you forgot your wallet at home and didn’t know how you would pay for lunch, you
were told to just come back and pay for it another day. Marie and "A Team/ 6 am
crew” gave you a much needed laugh on your way to work and the smile continued
when you found the little note on your lunch containers left by the ladies.

The place was a shrine of memories from childhood birthdays, family holiday
dinners, and loved ones who passed away. Much like the bar "Cheers," the family at
JoAnne's made everyone feel welcome. More importantly, I was proud that we often
gave back to the community that embraced us. Whether it was donating baked goods
to charity events, opening our doors to community groups' meetings, or hosting school
groups of kids with special needs for field trips; customers always knew the
luncheonette's love reached beyond its kitchen doors.

When I asked my mom Phyllis, “What’s the most important thing you want people
to know about the luncheonette?” she said, “How much we loved meeting everyone,
and adding so many of them to our family.”

At the end of this last day at JoAnne's, I popped open the bottle of wine to share
with the family, that included our extended luncheonette family. We made a toast... to
all the memories, to the customers we called family and finally blessings to new
beginnings. For the umpteenth time that day, I shed many tears.  

Now there is a new family at "the store". We wish them the very best, as we
welcome them in our hearts and through the doors of Shann's. 

FRESH AND FRIED SEAFOOD
Serving New Jersey for Over 30 Years

Hours of Operation:
Mon. - Wen.- Sat: 8:30 a.m. - 6:30 p.m.

Thur. - Fri.: 8:30 a.m. - 7:00 p.m.
Closed Sunday

Like us on Facebook for exclusive deals
(908) 241-5990

111 W. 2nd Ave.• Roselle, NJ
www.roselleseafoodmarket.com
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Copies of
AROUND ABOUT 
PETERSTOWN
Always Available

Recipes
Submitted by Satvir Kaur, Shaan’s Deli and Mart (formerly JoAnne's Luncheonette) 461 3rd Avenue, Elizabeth, NJ

Indian Samosa
INGREDIENTS
Pastry
2 cups all purpose Flour
4 tbsp Oil
5-6 tbsp Water 

(Add 5 tbsp and 1 tsp water)
Stuffing
3 medium sized Potatoes
3/4 to 1 cup Green Peas 
1 Green Chili and 1/2 inch 

Ginger crushed to a coarse 
paste in a mortar and pestle

Whole spices to be ground
1/2 tsp Fennel Seeds 
1 tsp Coriander Seeds
2 tsp dry Pomegranate Seeds 

or 1 tsp dry Mango powder
1/4 inch Cinnamon 

PREPARATION
Pastry
1. Take the flour, carom seeds, salt in a bowl. mix well
and add oil.

2. With your fingertips rub the oil in the flour to get a
breadcrumb like consistency.

3. The whole mixture should clamp together when
joined.

4. Add 1 or 2 tbsp water.
5. Begin to knead adding water as required.
6. Knead to a firm dough. cover the dough with a
moistened napkin and keep aside for 30-40 mins.

Stuffing
1. Boil the potatoes and peas till are cooked completely.
2. Peel the boiled potatoes and chop them into small
cubes

3. Dry roast all the whole spices mentioned in the above
list till fragrant.

4. Once cooled, grind them in a dry grinder or coffee
grinder to a fine powder.

5. Heat oil in a pan.
6. Add the cumin seeds and crackle them.
7. Add the ginger-green chili paste.
8. Saute till the raw aroma of ginger goes away.
9. Add the peas, red chili powder, the freshly ground
spice powder and Asafoetida.

10. Stir and saute on a low flame for 1-2 minutes
11. Add the potato cubes and saute for 2-3 minutes with

frequent stirring.
12. Keep the filling aside to cool.

NOTES
Many times samosa is served with fried green chilies. Slit
the green chilies keeping it whole. Shallow fry them and
later sprinkle some salt and mix. You can also sprinkle
some mango powder.

1 tsp Carom Seeds
Salt as desired 

(I added 3/4 tsp salt)
Oil for deep frying

1/2 tsp Cumin Seeds 
1/4 tsp Red Chili Powder 
1 pinch of Asafoetida
1/2 tbsp Oil
Salt as desired

2 Black Peppercorns 
1 Clove 
1 Green Cardamom 
1/2 tsp Cumin 

PREPARATION
Spinich Puree
1. Rinse the palak or spinach leaves very well in running water. tender stem are fine. if the stems are stringy, then
discard the stems.

2. Boil 3 cups water in a pan or microwave add 1/4 tsp salt to the hot water and stir. then add the palak leaves in the
hot water. close with a lid and let the palak leaves sit in the water for 2-3 mins.

3. Strain the palak leaves.
4. Immediately add the palak or spinach leaves in a pan containing ice cold water. this method helps in preserving
the green color of the spinach. just add 8 to 10 ice cubes to 3 cups water to get cold water. allow the spinach leaves
to be in the cold water for a minute or two.

5. Then drain the ice cold water. add the spinach in a blender with chopped ginger, garlic and green chilies.
6. Make a smooth palak puree. no need to add water while making the puree. keep the spinach puree aside.
Palak Curry
1. Heat oil in a pan. 
2. Add the cumin and let them splutter.
3. Then add the  bay leaf.
4. Add the finely chopped onions. saute till the onions become golden.
5. Then add the finely chopped garlic. saute till the raw aroma of garlic 
goes away. no need to brown the garlic.

6. Add the chopped tomatoes. stir and saute the tomatoes till they soften.
7. Once the tomatoes are softened and you see fat releasing from the sides of

the mixture. then add the turmeric powder, red chili powder and asafoetida.
8. Stir very well.
9. Then add the palak puree.
10. Stir well.
11. Add about 1/3 to 1/2 cup water or as required. stir again.
12. Simmer for 6-7 minutes or more till the palak or spinach is cooked. 

Season with salt. The gravy or sauce will also thicken by now.
13. Stir and add garam masala powder.
14. Stir again and then add the paneer/cottage cheese cubes.
15. Stir gently and simmer on a low flame till the paneer cubes become soft and succulent. about 1 to 2 minutes.
16. Lastly add cream. stir gently again so that the cream gets incorporated in the palak paneer gravy uniformly. switch

off the flame.
17. Stir and serve the palak paneer hot with some  naan or  rice. you can top the palak paneer with some butter or

cream also while serving. also drizzle a few drops of lime or lemon juice on top along with ginger julienne.
NOTES
The paneer of tofu cubes can be also be lightly fried and then added to the curry. In this case, you don't need to cook
the paneer or tofu in the gravy as when frying they are already cooked.

Palak Paneer
INGREDIENTS
Palak Puree
200 to 250 grams fresh Spinach/Palak, about 7 to 9 oz Spinach
1 or 2 Green Chilies, chopped
1 or 2 small to medium Garlic, roughly chopped 
Palak Curry
1 small to medium sized Onion, finely chopped, 
About 1/3 cup finely chopped onion
1 small or medium sized tomato, chopped, 
About 1/3 cup finely chopped Tomatoes
4 to 5 small to medium Garlic finely chopped
1/4 or 1/2 tsp Garam Masala powder (add more if desired)
1/2 tsp Cumin seeds
1/4 tsp Turmeric powder
1/2 tsp Red Chili powder 
Garnish
A few teaspoons of Cream or Butter 

for topping the Palak Paneer 

1 small to medium indian Bay Leaf
200 to 250 gms Paneer or Tofu, 
About 7 to 9 oz Cottage Cheese
1/3to 1/2 cup Water or add as required
1 or 2 tbsp Cream, low fat 25% to 35% 
2 tbsp oil 
1 tsp dry Fenugreek leaves 
Salt as desired
A pinch of Asafoetida 

1/2 inch Ginger, roughly chopped
3 cups water for blanching Spinach
3 cups Water for ice bath

1/2 inch Ginger, julienned
Lemon slices

Not for Nothing But...
this was the first recipe

in the Peterstown

Newspaper that calls for

a pinch of Asafoetida.

BELLA
GINA’S
ITALIAN DELI
Where you are treated like family

Gina And Anthony Garofalo

Catering • Café
908-925-6868
Fax 908-925-5736

BLOCKBUSTER PLAZA
1025 W. St. Georges Ave. • Linden, NJ
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VILLANI BUS COMPANY

Buses for all occasions
ECONOMICAL • COMFORTABLE • SAFE

908-862-3333
811 E. Linden Ave. •  Linden, NJ 07036

1920-2009 “Serving the Public for 90 Years”

Dee Villani President

Elizabeth Yellow Cab
24 Hours

7 Days a Week
• Door to Door Service
• Local and Long distance
• Transportation to Airports
• Commercial Centers, 
Night Clubs, 
Casinos, Etc.
• Clean Late 
Model Cars

• Door to Door Service
• Local and Long distance
• Transportation to Airports
• Commercial Centers, 
Night Clubs, 
Casinos, Etc.
• Clean Late 
Model Cars

Tels: (908) 354-4444 • (908) 354-0350

On & off Premise Catering . . . 
Customized to fit 

your personal needs. 
Party Room available up to 70 people!

OPEN 7 DAYS - Mon. - Thurs. 11:30 am to 10 pm WE DELIVER
Fri.  Sat. 11:30 am - 11 pm Sun. 12 noon - 9 pm Min. $10

q a u  t Corporate accounts welcome. B.Y.O.B.

Café Gallo
Pizzeria & Restaurant
908-756-4745          www.cafegallos.com
1153 Inman Avenue • Edison, NJ 08820

(Plenty of parking located in the North Side Plaza)

Authentic Italian Cuisine. 
Serving... Italian Specialities 

including Fresh Seafood, Steaks, Pastas, etc.
Specializing In Family Style Portions

(right, l-r) Josephine Balko, Trudy Carpignano, Minnie Candelino, 
Leanora Tito Hearther, Karen Dragon, Lenore Grubman and Dan Balko.

A TREE GROWS IN PETERSTOWN
In the 1930s, Philomenia and Rocco Crandelino purchased three homes on

Fourth Avenue in the Peterstown section of Elizabeth, NJ. Their daughter Mary
Tito Candelino spent forty-nine years in one home at 808 Fourth Avenue and
then fifteen acrosss the street in 811. When Mary died in 1988, her grandson
Dan Balko planted a tree in her memory on the property. Twenty-six years later
the Blue Spruce stands at 50-feet tall. It was used for an official Christmas tree
lighting ceremony held on December 15, 2014.

The event was planned by 6th Ward Councilman Frank O. Mazza and Mayor
Chris Bollwage. It featured a horse drawn wagon ride, hot chocolate, DJ music,
and a visit form Santa Clause. 

Philomenia and Rocco lived at 811 Fourth Avenue as did their daughters
Mary Candelino and Ann Tito after them. Mary had two other siblings, Francis
Palermo, and John Tito. Mary’s daughter Minnie lives there presently. 

Minnie was joined by her sister Josephine in an emotional tribute to their
mother. They also memorialized their younger brother Rocco who had passed
away.  They were joined by their children, nieces and nephews.

The dedication of the tree was very special to Minnie, who at 90-years-old is
almost totally blind. She did see the glow of the lights and the smiling faces of
the neighbors who came out to share in the moment. 

Photo from this and other events can be viewed, shared, & downloaded on-line at RennaMedia.com

Richard A. Lewis, DMD
120 Elmora Avenue v Elizabeth, NJ 07202

Complete dental examination & treatment

• Dental cleanings • Fillings • Root canal treatment

• Full and partial removable dentures

• Crowns Fixed • Bridges • Implant restoration

Adults and Children Welcome

Call today 908-352-1558
www.elmoradentistry.com

Nicolas W. Cicchetti, D.M.D.
Haleh Kossari, D.M.D.

Family Dentistry
Cosmetic & Implant Dentistry

18 East Westfield Ave.
Roselle Park, NJ 07204

(908) 245-9463
Fax: (908) 245-0969

cicchettidmd.dentistryonline.com

FRANK A. PATERNOSTRO, D.M.D.

230 West Jersey Street
Office Hours Suite 310, Elizabeth, NJ
By Appointment 908-353-2316
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Since 1865

Family owned and operated.
THOMAS R. DREW, JR.

ALAN G. DREW
732-388-4396

16 INMAN AVE. • COLONIA, NJ 07067-1802
(Across from St. Gertrude Cemetery)

Monuments • Headstones • Markers
Granite - Bronze Cemetery Lettering
WE ERECT PRIVATE FAMILY MAUSOLEUMS

Memorial Craftsmen 

CORSENTINO
Home for Funerals
Carl C. Corsentino, Manager

NJ Lic. No. 2548

908-351-9595
620 Second Avenue, Elizabeth, New Jersey

Petruccelli
Funeral Home

Family owned and operated for over 100 years!

Marie E. Belmont Baio
Manager, NJ Lic. No 3866

908-352-8167 • 908-352-0299
232 Christine Street • Elizabeth, NJ 07202

CLEVELAND AUTO & TIRE
Tel:  (908) 352-6355 Fax:  (908) 351-2753

Third Avenue & Loomis Street
Elizabeth, NJ  07206

J. DeSalvo

bob & richie
AUTOMOTIVE REPAIRS AND MAINTENANCE
PROFESSIONAL AUTO SERVICE
675 Newark Avenue • Elizabeth, NJ
Inspections $19.95 & up • Emission Repair

908-289-9797
American owned and operated

25% OFF LABOR
With this ad. Expires 4/15/15.

ARE
STILL
HERE

Bob Travisano was born in 1946 and started playing
music when he was just four years old when he began
taking accordion lessons at the John Bastardo Music
Studio. The studio was located on South 5th Street, just
a few blocks from where Bob lived in the Peterstown
section of Elizabeth, New Jersey. Many of the
neighborhood youth were taught by Mr. Bastardo; Bob
was one of the rare students that were blessed with
special talent.

There was something innate in Bob’s ability to
understand and play music. He had what is known in the
music industry as perfect pitch, meaning he had the
ability to recognize the pitch of a note or to produce any
given note. He was also able to sight read, which meant
he can play any piece by reading the sheet music. Bob
also had an impeccable ability to remember tunes and
can play a countless number of songs by memory. 

Bob showed his skills at a very young age and would
practice all the time. His favorite place to practice was in
the stairwell of his home at 316 Loomis Street. The
sound from his accordion would echo through the halls
and sound full and loud. He remembers playing his
accordion upside down but doesn’t remember why he did

QUIETLY MAKING NOISE IN THE MUSIC INDUSTRY

(above) The Valentinos (front, l-r) Don Syntak, Andy
Cortese, Joey Campione. (back, l-r) Bob Travisano,
Ronnie Rodgers, Ralph Guida.

(above, l-r) Robin and the Hoods, Benny (Buddy Troy)
Lamanna, Bob Travisano, Tommy Orsini, Frank Sicoli,
and Ralph Guida at the famous Silhouette.

(above) Bob Travisano celebrating his sixtieth birthday
with Larry Chance of Larry Chance and the Earls.

it that way. 
Travisano was also proficient at playing the piano and

organ and had his first professional gig at the age of
twelve. It was the wedding of a neighbor, Anthony
“Hippy” Calavano, at the Elks Club in Elizabeth. His
band’s name was The Monterey’s and included Dr.
Richard “Buddy” Misella on guitar, Kenny Destpheno on
the drums and Rich Centalanza on the saxophone. Rich
went on to be one of the premier woodwind musicians in
the country. 

The high school years were a lot of fun for Bob,
playing with friends and in several bands. He played with
the Mariano Brothers, Tom and Dan, in a band called
The Kingsmen. They played regularly at the Elks Club
and at high school dances as well at local lounges like
Jake LaBrutto’s La Stanza Club, and Jack’s Mali Bar.

The Kingsmen had a local following but his next
band, Robin and the Hoods, began playing bigger venues
in other towns. He and band mates were still in their
teens when they were playing places like the Roxy and
the famous Silhouette in Bloomfield, New Jersey. It was
there that he first met Frankie Valli who was just
breaking out. Their musical paths would cross throughout
their careers. 

At sixteen Bob teamed up with Emanuel Giacobbe,
known more by his stage name Nino Rossano. Nino was
born in Ribera, Sicily and met Bob in Elizabeth when he
came to America. Bob became a sought after keyboard
player and started traveling with Joey Dee and the

Starliters. He also played with Felix Cavallieri and The
Young Rascals. He was just barely out of high school,
Thomas Jefferson class of 64, and was traveling all over
the United States and Europe. 

One of the most memorable moments came in 1961
when he was just fifteen. He was finishing as the opening
act at The Beachcomber in Seaside Heights, New Jersey
and the crowd was waiting for the Beach Boys to take the
stage. They weren’t able to take the stage because their
organ player Daryl Dragon missed his flight from
California. Bob got up all his nerve and offered to sit in.
The Beach Boys were skeptical that he could do the job
and not because of his age, his experience wasn’t in
question, it was because there was no sheet music. It was
all with Dragon in California. Bob calmly explained to
their manager that he knew everyone of their songs by
memory and could play without the sheet music. He
filled in and the show went on without skipping a beat.

Over the years, Bob has written, arranged, performed
and recorded with Joey Dee and the Starlighters, Little
Anthony and the Imperials, The Young Rascals, The
Cascades, Vito and the Salutations, and legendary
saxophonist King Curtis. His musical journeys included
working with many notable producers. He is listed on the
credits of hundreds of albums.

Bob was never one for the limelight and after getting
married in 1969 he took a more structured approach to
working, he cut out the traveling and played local social
events so he could spend time raising his family. 

www.elizabethautoglass.com
www.elizabethautowrecking.com
450 Rt. 1 at 635 Garden St., Elizabeth, NJ 07202

The Donahue Family
Since 1929

908-353-6389

JUNK CARS
WANTED

Starters, Generators & Alternators
Truck, Bus, Domestic & All Foreign Cars

Luigi Marciante - Owner Operator
245 Elizabeth Avenue, Elizabeth, NJ 07206
908-355-8815

732-636-6677
1256 St. Georges Avenue, Avenel, NJ 07001



We Accept: CASH
w y [ t 

and Personal Checks

CELEBRATING OUR 65TH YEAR

JACOBSON’S
DISTRIBUTING COMPANY

725 RAHWAY AVE - ELIZABETH
908-354-8533

Open Mon. & Thurs. 10 am 'Til 8 pm; 
Tues., Wed. & Fri. 10 am 'Til 6pm;

Open Saturday 10 am 'Til 5 pm; closed Sundays 

We carry a full selection of 
gas grills, refrigerators, washers, 
dryers, ranges, dishwashers, 
big screen TV’s and bedding.

FREE DELIVERY
SAVE MORE WITH ONLY
3 1/2% SALES TAX

$25 OFF FOR READERS
OF PETERSTOWN NEWSPAPER

One per customer. Can not be combined with any other offer. 
Minimum purchase of $299.00. must present this coupon 

at time of purchase. Offer Expires 4/16/15.

An Elizabeth 
Tradition

since 1949.

• Carpentry    • Marble
• Granite     • Ceramic Tile

candelinokitchens.com
664 Summer St. • Elizabeth, NJ 07202

CANDELINO
KITCHENS
• Carpentry    • Marble
• Granite     • Ceramic Tile

908-353-6094
candelinokitchens.com

664 Summer St. • Elizabeth, NJ 07202

(908) 354-2288 fax: (908) 354-4901
461 Elizabeth Avenue • Elizabeth, NJ 07206

www.apsplumbing.com

AMERICAN
Plumbing & Heating 

Supply Company

WANTED:
ALL CARS & TRUCKS: JUNK OR NOT

732-381-2646
Night Towing 732-496-1633

1 Dudley Ct. & Rt. 1 South, Avenel, NJ
Across from Sansone Auto Mall.

Junk Tow Away
Fast Pick Up

24 HR Service

10% OFF ALL AC COMPRESSORS
With this ad. Expires 4/28/15.

Late Model Foreign & American New & Used 
Auto & Truck Parts:
• Motors • Transmission 
• Auto Glass • Computers 
• Tail Lights • Doors 
• Fenders • AC Compressors

HOLLYWOOD
CARPET AND FLOORING

• Carpet • Hardwood • Vinyl • Ceramic • Resilient •
Over 13 years 
of experience

We speak English, Italian and Spanish.

Warehouse Prices • All Major Brands
Residential • Commercial

908-353-3500 Fully insured
631 Fourth Avenue, Elizabeth, NJ 07202    Fax: 908-353-3505

FREE Estimates
Free Delivery In Elizabeth Area
10% Discount with this ad.

SCHOOL UNIFORMS
OPEN 5 DAYS MONDAY THRU FRIDAY

8:00 a.m. to 3:30 p.m.
NEW MERCHANDISE ARRIVES DAILY

BLOWOUT SALE!

PADDOCK CLOTHING OUTLET STORE
5 Paddock Street, Avenel, NJ

(Right off Rahway Ave.)

CHILDREN, WOMEN,
MEN’S CLOTHES
from .99¢ to $9.99

------------------------Coupon------------------------
25% OFF ANY ONE ITEM

May not be combined with any other offer.
One coupon per customer. Expiration 4/15/15.   OT103114

(left) 10-inch drum head signed by all four of
The 4 Seasons Band, Frankie Valli, Bob Gaudio,
Nick Massi, and Tommy DeVito from 1966.

(right) A signed framed copy of the 
Young Rascals’ album cover share 
Bob’s den walls with The Earls, Little Anthony, 
Vito and the Salutations, and The Federmen.

(above) Bob playing accordion with the Mummers
in the Philadelphia’s New Year’s Day Parade in 1963.

Email Bob for bookings or to order a CD at
rtravisano@verizon.net

(Above) CD jacket of Travisano’s latest CD 
For Those We Love.

(right) Bob Travisano sits at his piano in his den surrounded by memorabilia from decades
on the road with national acts that originated from New Jersey and New York. 

Feb 15

15BOB TRAVISANO SURROUNDED BY MEMORIES

BOOK BOB FOR
YOUR NEXT EVENT 

Bob Travisano is available for booking. He can play a
catalogue of romanic music to dine or set a mood for any
social event. Bob plays the Muscular Dystrophy Gala
every year. He can also lecture on music. The location
must have its own piano on premise. 

PURCHASE BOB’S CD
Aside from performing on hundreds of albums, Bob

Travisano produced eleven of his own albums, six on
vinyl and five compact discs. His latest is titled “For
Those We Love,” a selection of definitive love songs. 

JERSEY UNIFORM
Industrial Wear
NEW & USED UNIFORMS

We Do Embroidery & Silkscreening

Bob Barraco, Proprietor
908-862-7737     Fax: 908-862-2877
918 South Wood Ave. • Linden, NJ 07036

50 Years
In Business

973.424.9642973.424.9642
Fax: 973.424.9643       Email: jerzeecarting@aol.com

Offering Residential Garbage Collection
Cranford, NJ



Feb 15

16

BUILDING
TWO 

IS NOW OPEN 
FOR SALES.
DON’T MISS 

OUT!


