
169th YEAR NO. 29 WEDNESDAY, JULY 19, 2023CAPE MAY, N.J. Serving America’s National Historic Landmark City $1.00

Shucked 
Oysters  21
Horseradish,

Mignonette

Calamari  15
Lemon Aioli,

Marinara

Tavern Mac & 
Cheese  12

Buttered Crumb 
Topping

House Made 

Soup of the Day 

10

New England 

Clam Chowder

 10

Caesar Salad  15

Romaine, Caesar Dressing, Parmesan,

Croutons

Cape May Lettuces  19

Radish, Red Onion,Tomato, Sherry 

Vinaigrette

Butter Lettuce   23

Grilled Shrimp, Fregola, Orange,

Cucumber, Pancetta

Tuna Niçoise   23

Beach Plum Farm Eggs & Radish, Pole 

Beans, Kalamata Olive, Confit Potato,

Extra Virgin Olive Oil, Napa Cabbage

Add Grilled Salmon 11 Chilled Shrimp 8 

or Grilled Chicken 6 

Fish & Chips ..........................................................................................  23

Beer Battered Haddock with Tavern Fries & Tartar Sauce

Mussels...................................................................................................  18

Tomato, Prosecco, Leek, Cultured Butter

Steak Frite .............................................................................................  25

Sunflower Gremolata, Lemon Aioli,Tavern Fries or Salad

Cape Fish Roll ......................................................................................  15

Crispy Fried Haddock,Tartar Sauce, Shredded Cabbage,Toasted Brioche Bun,

Tavern Fries or Salad

Chicken BLT..........................................................................................  18

Grilled Chicken Breast, Crispy Bacon, Butter Lettuce,Tomatoes, Herb 

Mayonnaise, Rustic Whole Grain Bread,Tavern Fries or Salad

Turkey Avocado & Bacon Sandwich ....................................................17

House Roasted Turkey, Ripe Avocado, Fresh Tomato, Bacon, Mayonnaise,

Multigrain Bread,Tavern Fries or Salad

Pulled Pork Sandwich  .........................................................................  16

Cheddar Cheese, Cole Slaw,Tavern Fries or Salad

The Tavern Burger ................................................................................  17

Lettuce,Tomato, Onion, Mayonnaise, Choice of Cheese,Tavern Fries or Salad

OU R BU R GERS A R E HOUSE - GR OUN D,

H A N D -PR ESSED & SERV ED W I TH F R ENCH F R I ES.

Executive Chef CH R IS GA R R ISON

AB OUT OUR FA RM

The Blue Pig Tavern is proud to source fresh ingredients from Beach Plum Farm, our 62-acre farm
based in West Cape May. Established in 2008, Beach Plum Farm grows over 100 kinds of fruits and

vegetables as well as chickens, eggs, and Berkshire Hogs. To learn more about Beach Plum Farm,
visit BeachPlumFarmCapeMay.com.

Deviled 
Eggs  13

Beach Plum Farm 
Bacon, Dill

Tallow Tots  14
Black Garlic, Gruyere,

Scallion

Watermelon  15
Goat Cheese, Mint,

Jalapeño,  Balsamic
Reduction, Tomato

* *  *

SERV ED F R OM MON DAY -  F R I DAY: 11:0 0A M-2:0 0PM
SAT U R DAY & SU N DAY: 11:0 0A M- 3:0 0PM

* *  *
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CLASSIC
AMERICAN FARE
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 FARM-FRESH INGREDIENTS
& A COZY TAVERN ATMOSPHERE 
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OUR BURGERS ARE HOUSE-GROUND,

HAND-PRESSED & SERVED WITH FRENCH FRIES.

Executive ChefCHRIS GARRISON

ABOUT OUR FARM

The Blue Pig Tavern is proud to source fresh ingredients from Beach Plum Farm, our 62-acre farm
based in West Cape May. Established in 2008, Beach Plum Farm grows over 100 kinds of fruits and

vegetables as well as chickens, eggs, and Berkshire Hogs.To learn more about Beach Plum Farm,
visit BeachPlumFarmCapeMay.com.
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SERVED FROM MONDAY - FRIDAY: 11:00AM-2:00PM
SATURDAY & SUNDAY: 11:00AM-3:00PM

* * *
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LCMRHS grad
provides video
for GMA series
Casella’s scenes of Cape May 
used in ‘Diving into Summer’

By JACK FICHTER
Cape May Star and Wave

CAPE MAY — Jeff Ca-
sella, a graduate of Lower 
Cape May Regional High 
School’s television pro-
duction class, apparently 
learned well from his 
course of study because 
last week “Good Morning 
America” (GMA) aired 
video he shot of Cape 
May. 

As part of its series 
“Diving into Summer,” 
visiting some of the best 
vacation spots in Amer-
ica, GMA’s Janai Nor-
man reported live from 
the Washington Street 
Mall. Casella’s video of 
the beach, the Cape May 
Lighthouse and historic 
hoes was interspersed 
with Norman’s reporting.

The name of his busi-
ness, Casella Productions, 
was on screen through 
much of the story. He said 
his connection to GMA 
came through Kacie Rat-
tigan, the city of Cape 
May’s director of Conven-
tion Hall and recreation 
activities whose father 
was a longtime newscast-
er. 

When an ABC crew 
came to Cape May to shoot 

video for a July 10 story, 
the weather was dreary. 
Rattigan reached out to 
Casella to provide some 
“nice, beautiful footage of 
Cape May,” Casella said. 

“I didn’t know if they 
would use a lot of it, but it 
seems like they used a ton 
of it,” he said. 

Casella said he shoots 
scenic video of the area 
on nice days, something 
he can use for a number 
of his video clients. A 
2012 graduate of Lower 
Cape May Regional High 
School, he started his own 
video production business 
in 2019.

Casella is a certified 
drone pilot. That allows 
him to shoot video from 
the sky, something widely 
used by local real estate 
agents for their websites. 
Current technology al-
lows him to use “virtual 
staging,” which adds fur-
niture to photos of oth-
erwise empty rooms in 
houses for sale online. 

If you have seen com-
mercials for Cape May 
Brewing Co., you have 
seen the work of Casella. 
He also produces videos 
for social media such as 

Caroline Dupree/FOR THE STAR AND WAVE
Kelly Keppel and Carol Rea Flynn work the Rea’s Farm Mar-
ket booth during the West Cape May Farmers Market. 

Jerry Meyers/Special to the STAR AND WAVE

A couple of Flippers
Dolphins roll in the wake of a tour boat. Thunder Cat Dolphin Watch is located at 1001 Ocean Drive in Wildwood Crest, 
offering tours, parasailing and personal watercraft rental.   

Paving projects set for fall in Lower Twp.

Food, music, crafts at West Cape farm market

By JACK FICHTER
Cape May Star and Wave

VILLAS — A number of 
county- and state-funded 
road repaving projects are 
scheduled to take place in 
Lower Township begin-
ning this fall, stretching to 
2030.

At a July 5 Township 
Council meeting, Town-
ship Manager Mike Laffey 
said the township has been 
awaiting the paving of 
Fishing Creek Road from 
Bayshore Road to Taber-
nacle Road, a two-phase 
project that the county will 
put out to bid in the next 
few weeks. Work is antici-
pated to begin in late sum-
mer to early fall.

He said paving the sec-
tion from Tabernacle to 
Academy Road involves 
state funding and is likely 
to start in spring 2024.

County maintenance 
paving projects in the 
township for fall 2023 
and spring 2024 construc-
tion include New England 
Road, Bayshore Road, 
County Road 607 from 
New England Road to Sun-
set Boulevard, and Shun-
pike Road from Breakwa-
ter Road to Tabernacle 
Road, Laffey said.

Grant funding is in-
volved in the projects for 
New England Road, Bay-
shore Road and Shunpike 
Road. 

The Sunset Boulevard 

project is under design and 
in the permitting phase 
with work anticipated to 
begin in 2027, he said.

Laffey said the Lower 
Township Municipal Utili-
ties Authority has pav-
ing obligations this fall 
for portions of Shunpike 
Road, Seashore Road and 
Breakwater Road to ad-
dress opening the roads 
for utility installations. 

Federally funded paving 
projects include Seashore 
Road from Route 47 to 
Breakwater Road, which 
is under design with con-
struction anticipated to 
begin in the spring of 2025, 
he said. 

Seashore Road paving 
phase two, Breakwater 

Road to Tabernacle Road, 
is scheduled to begin in 
spring 2026.

He said phase three of 
the Seashore Road project 
covers Tabernacle Road to 
Sandman Boulevard and is 
expected to begin in spring 
2027. 

Paving of Townbank 
Road from Clubhouse 
Drive to Bayshore Road 
is anticipated to begin in 
2030, Laffey said. 

Deputy Mayor David 
Perry said he requested 
Laffey contact the county 
engineer to have Town-
bank Road paved sooner 
than 2030.

“There’s a fire station on 

By CAROLINE DUPREE
For the Star and Wave

WEST CAPE MAY — 
With live music in the 
background last week, 
patrons of the West Cape 
May Farmers Market 
strolled around its many 
stands, ranging from 
fresh vegetables and fruit 
to barbecue, lemonade, 
honey and even home de-
cor and clothes. 

“It’s just a great spot for 
the community,” said Lau-
ren Vitelli, who ran the 
market for about 10 years 
and is an assistant direc-
tor in West Cape May’s 
Finance Department.

She emphasized how 
the farmers market is the 
perfect place for “spend-
ing time with your neigh-
bors” and for featuring lo-
cal musicians and artists. 

“It is nice to give every-
one a spot where we have 
local musicians, artists 
and, of course, the farm,” 
Vitelli said. 

The Rea family of 
Rea’s Farm Market were 
the driving force behind 

starting the West Cape 
May Farmers Market 
when in 2001 they applied 
for a Jersey Fresh grant 
through the state of New 
Jersey. 

While it started with 
Rea’s Farm and nine other 
vendors, it quickly grew 
to 55 vendors at its height 
prior to the COVID-19 
pandemic in 2020. 

Many patrons, such as 
Hutchie Cummin — who 
likes the market’s “homey 
atmosphere” — visit near-
ly every week.

Last week, Rea’s Farm 
Market stand occupied 
one of the spaces sur-
rounding an open green 
dotted with picnic tables 
shaded by umbrellas. 
Rea’s stand was filled 
with produce — tomatoes, 
basil, herbs, zucchini and 
more — that Carol Rea 
Flynn had risen at 5 a.m. 
to pick.

In addition to vegeta-
bles, the stand was full 
of fresh-cut flowers and 
honey from their farm, as 

See Farm, Page A4

Lower school district hires
Lasher as superintendent

By JACK FICHTER
Cape May Star and Wave

ERMA — Gregory 
Lasher, former principal 
of Richard M. Teitelman 
School, began his posi-
tion as superintendent of 
the Lower Cape May Re-
gional School District on 
July 1.

Lasher replaces Joseph 
Castellucci, who retired 
after serving the school 
district for 27 years as a 
administrator and super-
intendent.

He began working in the 
district in 2001 as a math 
teacher, then was hired as 
assistant principal of the 
Teitelman School in 2007. 
In 2010, he was promoted 
to acting principal and in 
2011 became principal of 
the school.

Born in Pittsburgh, 
Pa., Lasher also spent 11 
years of his youth in San 
Francisco, Calif.

Lasher said he has wit-
nessed a lot of change 
over his career thus far.

“The world has 
changed, so the kids and 
the times are evolving 
with the world,” Lasher 
said. “I think we as a 
district have changed 
with the times and we’ve 
changed progressively 
with the times.”

While Lasher was serv-
ing as principal, the Te-

itelman School was rec-
ognized as a New Jersey 
School to Watch, a nation-
al recognition. 

“We earned the recog-
nition in response to our 
cultural responsiveness, 
our diversity, our curricu-
lum,” he said. 

Lasher brought about 
changes to the schedule 
and discipline programs 
at Teitelman.

The school district is 
currently installing new 
roofs and air condition-
ing systems. Lasher said 
some outdoor work re-
mains, such as replace-
ment of lights and bleach-
ers at the football field.

Three teachers recently 
held a professional de-
velopment workshop for 
staff on artificial intelli-
gence (AI). Lasher called 
AI a concept the school 
district would embrace in 
an appropriate manner.

As the permanent popu-
lation shrinks in the Low-
er Cape area, the schools 
will have to decrease in 
kind, he said, noting more 
than 50 percent of tax 
bills in Lower Township 
and Cape May are mailed 
to another state.

“It’s a hard thing to have 
to accept as you become 
superintendent. We have 
to shrink some more and 

See Casella, Page A2

See Lasher, Page A2

See Paving, Page A4


