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SUNDAY 12-4 pm
Monday-tHURSday 11 am-10 pm
Friday and Saturday 11 am-12 am

La Casa Restaurante
Mexicano Y Cantina

DAILY
SPECIALS!

craft cocktails             Sunday brunch live music Fridays and Saturdays

919 Clinton Avenue, South, Roch, NY 14620 

Pinnacle Apartments 

(585) 442-9440 
TDD/TTY: 1-800-546-1833  

Office Hours: 

Mon., Wed.,& Fri. : 9:00am - 5:00pm 
Tues. & Thurs.: 10:00am - 4:00pm 

 

Features and Amenities 

Newly renovated Studio and 1 
Bedroom Units 

Fully Handicap Accessible Units 

On-site Management 

24 Hour Emergency 
Maintenance/Security 

Large Community Room 

Resident Services Available 

On campus parking 

All Utilities are included in rent! 

Rates based on 30% income 

Features & Amenities
-Newly Renovated Studio and  
One Bedroom Units
-Fully Handicap-Accessible Units
-On-Site Management
-24-Hour Emergency Maintenance 
& Security
-Spacious Community Room
-Resident Services Available
-On-Campus Parking
-All Utilities Included in Rent!
-Rates Based on 30% Income

Pinnacle Apartments
have everything you need at a price you can afford!

NOW LEASING!

919 Clinton Avenue South
Rochester, New York 14620

Office Hours:
Mon., Wed., Fri. 9-5
Tues. & Thurs. 10-4

585.442.9440
TDD/TTY: 1.800.545.1833

-Classes for beginner through master level  
-Bench and torch rental
-Flamework, fusion, casting, stained glass, metals, 
chain maille, wire, and more!
-We stock an outrageous assortment of tools, glass, 
metals, books, wire and metal clay

STUDIO 34 CREATIVE 
ARTS  CENTER and GALLERY 
34 Elton Street
in the 
Neighborhood of the Arts
Rochester, NY 14607  
585.737.5858
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The South Wedge Quarterly Dear Philip

I’m just getting to read the insurance article in the 
SWQ summer issue. I’m very glad to see the follow 
thru on this issue BUT as a former Medical Social 
Worker I take issue with how this piece is written: Its 
voice and its focus..... It’s not written for the average 
reader IMO. Too many numbers…and it ends with an 
invitation to contact a health insurance company who 
are -again IMO- a big part of our current problem. But 
that’s another topic........ 
To say ‘Part A ... covers hospital stays’ is only partially 
true. It covers a portion of a hospital stay with hefty 
co-pay required with every hospital admission. It cov-
ers 80% of regular medical cost for doc visits etc.... 
And the next part is worse: ‘...care in a skilled nursing 
facility’ is very misleading. There is a narrow band of 
diagnosis that is covered for approx 3 wks IF the pa-
tient is making progress in rehab. Rehab only. Nothing 
for long term care.
Even the phrase ‘some home health care’ while true, 
is not really accurately reflective enough of the reality. 
A reality that is facing many elders in our community 
and their children who suddenly find themselves 
blindsided by a system that is not ‘user friendly’ in 
many ways.
No mention of the fact that there are 2 different 
types of Medicaid: Community and
Long Term Care. Or how it - or MC for that matter - is 
applied for. Even
‘Enrollment in MC and MA are continuous’ took me 
awhile to figure out bc its written in admin speak.
One article can not be everything for every reader but 
I feel this one misses most readers....... Folks need the 
same kind of info they get from a detailed cocktail 
recipe: Simple, direct, practical, useful. So many of us, 
no matter what age, are now having to confront this 
issue of health insurance whether for ourselves or our 
parents or our children and accessible info might just 
help a little.
Not meaning to sound like a negative Nellie - just a bit 
passionate about this issue.

Wendy Burwell

Thanks Wendy for taking the time to write. As you 
said, it’s tough to cover all the details of a compli-
cated issue like Medicare/Medicaid in 500 words. 
If only the issue of Health Insurance was as easy to 
navigate as a Mojito! Luckily we have a resource in 
the neighborhood that can help people navigate the 
health care landscape - St. Joseph’s Neighborhood 
Center located at 417 South Avenue. 585-325-5260. 
SJNcenter.org.
Philip Duquette-Saville

Lux vs. Lake
It’s been a summer. For me, this is a busy 
time of year. For other businesses in the 
neighborhood it can be a tough time of 
year. People head out on vacations, have 
weekend events to attend like weddings, 
cookouts and concerts or get to enjoy 
some time at home in their blooming gardens. So our 
friends in the bar/restaurant business have been hav-
ing a tough time of it. 

I’ve been guilty of it myself. I’m usually at the Tap at 
least twice a week, have a cocktail in Lux’s backyard or, 
my new favorite, a Swedge Collins at Orbs (their Banh 
Mi sandwich is pretty good too.) But at the end of this 
summer I’ve had the opportunity to spend some time 
out of the neighborhood at a very quiet lake not too 
far from the city. It’s a community of people much like 
that in the South Wedge. Some people in the Wedge 
have classical musicians as neighbors, serenading 
them. We have a bag piper across the lake. It’s very 
peaceful and relaxing, a world away in only half an 
hour. But our dogs’ barking sounds a little louder out 
there and puttering around the house, inside and out, 
at 6 AM seems intrusive to our neighbors. It’s even 
tough to sleep with all the silence. Or maybe it’s the 
train whistles at 4 AM. We live as close to people (if 
not closer) out there as we do in the city. There is less 
privacy, more over the fence chatting (if there were 
fences.) It has a different feel, like being a guest at 
someone’s home, always trying not to offend. Part 
of me wishes that the city could be more like that. 
People more respectful of folks trying to sleep, not 
speeding down the streets of residential neighbor-
hoods, tossing garbage on the street, hanging out at 
vacant storefronts, riding bikes down sidewalks, … I 
could go on. But I do prefer living in the city. For all 
the quiet and homogeneity of country living, I prefer 
the freedom of city living. I can be up and walking 
around at 5 in the morning (going to work) and run 
into people still up (headed home.) My dogs can bark 
in our backyard and, while it may annoy the neigh-
bors, it’s not the only noise for miles. It’s part of the 
cacophony of sounds that lulls me to sleep at night. 

I’ll still be making the commute to the lake to watch 
the leaves change and enjoy the peace. I’ll also be 
back supporting our local businesses, spending my 
money where my house is, looking forward to trying 
some new places opening soon and visiting the old 
haunts. I’d encourage you to do the same. 
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                    Karrie Laughton walked 
into the space formerly known as 
Snake Sister’s Café at 16 years old, she 
told her friend “I’m going to own this 
place someday.” Snake Sister’s Café 
was located at 666 South Avenue, the 
same spot as Lux Lounge, the bar that 
Karrie owns. People talk about things 
coming full circle but I don’t think I’ve 
ever heard a better example of it. That 
story is a perfect illustration of the 
type of person that Karrie is. An idea 
pops into her head and she makes it 
come to life. 

The story of Lux began that day, but 
didn’t fully come to fruition until about 
16 years later. After working in bars for 
years, she decided that she wanted a 
place of her own – pretty lofty goals 
for someone with no money. What 
she did have, however, was a vision. 
Karrie convinced the owner of the 
building that used to house the Snake 
Sisters Café, which at that point was a 
Jamaican bar called The Village Hut, to 
let her buy the building. Not every-
one – scratch that – barely anyone 
that Karrie told about opening a bar 
thought it was a good idea. “The only 

people that really had my back were 
my mom and my dad,” Karrie explains. 
Another reason they were doubtful 
was the state of the neighborhood at 
the time. The South Wedge that we all 
experience today was vastly different 
12 years ago. “When you would drive 
down there, there were people double 
parked, parties in the street, very 
different.” But she had a feeling about 
the neighborhood and the space and 
wasn’t going to let that deter her. “I 
love the South Wedge; I’ve always 
been drawn here. And I’ve loved see-
ing what has become of this neigh-
borhood. I think it’s really grown into 
itself and there is a lot of cool stuff 
that is going on down here. I really like 
driving down the street and looking 
at all the art, and the planters full of 
flowers, and knowing that I had a part 
in that, it feels good.” 

Once the building was finally hers, 
to say there was a lot of work to be 
done is an understatement. “I had to 
completely redo all of the electric, all 
of the plumbing, everything. I had to 
tear out all the drywall, and build the 
entire bar.” There is literally Karrie’s 

blood, sweat and tears embedded in 
the walls of Lux Lounge. On more than 
one occasion, Karrie and I have been 
sitting at her bar and a track from 
Hole’s “Live Through This” will come 
on the jukebox and she’ll mention 
how many times she’d play this album 
while working on opening Lux, ex-
hausted and delirious from staying up 
all night painting and working to make 
things ready in the final days leading 
up to the opening. 

Movie nights at Lux began even 
before the bar was officially open 
for business. After losing her job 3 
months prior to opening the bar, 
money was tight. Karrie’s friend Trudy 
Feikert suggested utilizing the great 
back yard space at Lux and start 
holding mini parties and movie nights. 
People could come, bring some beer, 
and make a donation. “Once the bar 
opened I decided to keep it going, it’s 
the oldest theme night we have here.” 
Karrie picked the opening date, Sep-
tember 6, 2002. 

Continued on page 26. 

When

karrie laughton
by katie libby
photos by stephen s reardon
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                 ears may tell you that 
Marlene Henry’s accent is Jamaican, 
but you have to get to know her a bit 
better to find out she is “a true-blue 
Kingstonian” – and so proud of it.

After cooking for her own five chil-
dren for years, Marlene still wanted 
to cook once they were grown. She 
also needed a place to cook for the 
weddings, showers, birthdays and 
others events that she caters, and 
found her location on Gregory Street 
four years ago. She also serves her 
food in the kiosk in the cafeteria at RIT 
every Thursday; she’s been a vendor 
at the annual Caribbean Fest and is 
looking forward to this year’s Harvest 
Hootenanny. 

Marlene did well at South Wedge-uca-
tion which inspired her to create her 
own tasting event at her restaurant 
this year on Sept. 27th. Her sampler, 
for only $3.50, is like a meal. “It’s dif-
ferent. People like that,” she said. 

“This is not work for me,” she will tell 
you. Once she gets the food cooked, 
the staff takes over. Her daughter 
Renee helps on weekends and her son 
helps with heavy things.

Her road to PeppaPot started in Miami 

where she had lived for a few years 
and then her brother and sister-in-
law coaxed her to visit. When she first 
came to Rochester in 1996 she said, “It 
was all festive for Christmas and New 
Year’s” and she decided to stay for her 
birthday in March. By then she had 
fallen in love because it’s very homey 
and that’s the way she is -- not fast 
paced like New York City. 

Like so many who move to this area, 
she’s glad to have a house and a yard. 
“I enjoy flowers. I love the fall.” 

PeppaPot
133 Gregory St.
Tuesday – Saturday: 11:30 a.m. to 8 p.m.
Sunday: noon to 6 p.m.
(585) 473-3663
www.eatatpeppapot.com

marlene henry

Your

by rose o’keefe
photos by stephen s reardon
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SUNDAY - “Bloodys Bangers & Beer” 4pm-9pm
“Burn Yer Own Burger” 9pm-2am

MONDAY - “Arts & Crafts Night” 9pm-2am
TUESDAY - “PBR/PBJ Night” 9pm-2am

“Totally Twisted Trivia” - Midnight!
WEDNESDAY - “Wicked Wheel Wednesday” 9pm-2am

“B-Movie Backyard Bonanza”  9:30pm-11:30pm
“Bring Your Own Vinyl - B.Y.O.V.” Night  9pm-2am

THURSDAY - “Sit-N-Spin Night” 9pm-2am
FRIDAY - “Slap Happy Hour” 4:30pm-9pm

FREE PIZZA at 6pm
SATURDAY - “Saucy Saturdays” 4pm-9pm

“Cheap Date Night” 9pm-11pm

Open 7 Days a Week!

For all your home repair and remodeling needs...
Bathrooms    Kitchens    Flooring    Basements    Windows    Doors    & More

585-820-9057

We will contact your lender, explain your situation and help you work 
out a solution. You DO NOT have to pay someone to work with the 

lender on your behalf.

866-669-1688  
www.TheHousingCouncil.org
AvoidForeclosure@thehousingcouncil.org 

FUNDED BY
The Housing Council’s foreclosure prevention services are funded by 

the City of Rochester, Monroe County, The United Way, Department of 
Housing and Urban Development (HUD), National Foreclosure 

Mitigation Counseling, the Towns of Greece and Irondequoit, the NYS 
Attorney General’s Office through the Homeowner Protection Program 

(HOPP) and NeighborWorks America.

Call us today for free and confidential 
assistance - no hidden fees!
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zaksavenue.com

661 South Avenue
585.360.2095

Something 
for Everyone.

zak’s avenue

johnstexmex.com

489 south ave

JO
H

N
’S
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EX 232.5830
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“The 90’s called. They want their 
haircut back.”

That’s the latest comment I didn’t 
send on Facebook. It would’ve ac-
companied yet another selfie taken 
in a car of a girl with pouty lips and 
a rooster crop fresh out of the salon; 
desperately needing the reassurance 
that her new hair style is acceptable 
to the masses.

With 56 Likes and a dozen or so com-
ments of the “luv it!!!!!!!!!”, “omg it so 
pretty!!!!!” & “get at me 555-555-5555” 
variety, her mission is accomplished, 
even though she looks like a rejected 
Dixie Chick or ready for a Halloween 
party disguised in an ironic 1990’s 
costume. But that’s Facebook, a site 
whose sole purpose on the user end is 
to allow you to show off you. And boy 
does it deliver.

Most talk these days is about how 
Facebook uses the information you 
willingly give them and how it’s a 
bad thing that they do exactly what 
you agreed to let them do with said 
information when you signed up for 
an account. That’s boring. Just shut 
up and delete your account. Problem 
solved. I’m more interested in you and 
your problem.

You go on a website and post pictures 
of yourself so I will like them and make 
you feel better about yourself. You 
write wit-filled observations about life 
hoping I’ll comment about how clever 
you are, how I just lol’d. You share 
articles and things that interest you 
hoping they make you look better in 
my eyes and, for the most part, they 
do.

by chuck harrison
selfie-ish

You show me your highly filtered life. 
You pitch me a fictional character who 
looks and talks and thinks like you and 
I buy it. You get a ton of fake internet 
points and a warm feeling in your 
tummy. Your selfish opulence pays off. 
With a reward so large it’s hard not 
to indulge. I do the same exact thing 
for you but minus the constant selfies. 
I don’t like to be photographed for 
reasons...it’s important.

Selfishness is an ugly beast that we’ve 
allowed to grow strong because of the 
rush it gives us when we see the likes 
and accolades piling up on whatever 
egocentric bit of dribble we’ve just 
posted. The real world ramifications of 
this can be seen wherever you go.

People don’t talk to people as much 
anymore; they silently speak to 
millions on their phones. They don’t 
authentically connect to people any-
more; they authentically connect to 
fictional people. The only real people 
left are the remnants of The Greatest 
Generation and in our youth obsessed 
culture they’re largely ignored.

Another Chuck wrote “We’ve all been 
raised on television to believe that one 
day we’d all be millionaires, and movie 
gods, and rock stars. But we won’t.” 
And that’s the truth.

So maybe the solution to this problem 
isn’t that we all delete our accounts 
and run away from social media. 
Maybe the solution is that we stop 
pretending to be our fictional selves 
and start being the people we once 
were.

Now how the hell are we supposed to 
do that?
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by jim wolff
photos by chris jones

As a kid growing up in Ohio in the 
‘70’s, there weren’t many cities that 
had a reputation quite as bad as 
Cleveland. A high crime rate and a 
notorious pollution problem helped 
Cleveland become known as “The 
Mistake on The Lake,” but in recent 
years I have discovered that there is 
more to this town than just a river 
that occasionally catches fire.

What makes Cleveland a great place 
to visit? It has a real big-city feel-
ing without the cost or expense of a 
weekend in New York City, it doesn’t 
have the headaches of dealing 
with border crossings or the traffic 
of Toronto and it’s an easy 4 hour 
drive right down Interstate 90. The 
city has a great range of hotels and 
restaurants to choose from, depend-
ing on your budget. But what makes 
Cleveland a really great destination? 
This city has so much to choose from 
in terms of entertainment, sports, 
dining and (I can’t believe I’m actu-
ally saying this!) lots of shopping. Oh, 
and I did I mention they make some 
really great beer in Cleveland?

Ok, the shopping part was just a 
tease. When I go shopping in Cleve-

land, I head directly for the Great 
Lakes Brewing Company. When I’m 
there I like to buy a beer or two from 
their selection of over 12 craft beers, 
all made on location at their brew-
ery. Great Lakes Brewing Company 
is located in a 1920’s style bar which 
looks the same today as it did when it 
was built, complete with photographs 
and memorabilia paying homage 
to the many breweries which were 
once located in the city. I personally 
recommend the Burning River IPA, 
named in honor of the Cuyahoga 
River which caught fire in 1969 (in 
fact the river has caught fire over 
13 times), an event which actually 
helped generate environmental 
movements in later years. Speaking 
of the environment, for nature lovers, 
there are also the Cleveland Bo-
tanical Gardens (one of our favorite 
stops), the MetroPark Zoo, and the 
Cleveland Cultural Gardens. A recent 

Continued on page 26
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Where the hell did the summer go? And does every 
single person in the entire world ask this as they see the 
back to school sales, ready their kids for college, or take 
their final lap in the pool? My summer swept by in a 
blur of excitement. Firstly, I got engaged (cue applause). 
Then I turned 26 and had to figure out a way to pay 
for my own health insurance (cue booing). And THEN 
I spent two weeks in Israel, navigating a foreign world 
of hummus and falafel while climbing mountains and 
swimming in the Mediterranean (Oooh, ahhhh).
Then I get home, and it’s back to work, back to writing, 
back to blogging, back to cooking. Not that I mind, how-
ever. I love to cook and, though my focus has shifted 
towards a more Middle Eastern flavor, choose down 
home simple, comforting foods to ease your transition 
into autumn. Like Chili-orange Short Ribs. This first 
recipe is a little bit spicy, a little bit citrusy, and a whole 
lot delicious. By using your trusty slow cooker, you can 
prep this the night before and come home to tender 
meat that simply falls off the bone. It’s a long shopping 
list, but there’s very little prep involved in the recipe. 
There is no better comfort food than mac and cheese. 
Butternut Squash Mac n Cheese takes a family favorite 
and adds a few autumn elements to amp up the flavor 
and color. The Autumn Chopped Salad is similar to the 
salad featured in the summer issue of SWQ but with an 
autumnal twist. I’ve swapped apples and pears for the 
raspberries and blackberries, peanuts for the sunflower 
seeds (though if you have fresh seeds from your garden, 
like I do, use those instead!), and goat cheese for the 
feta. Once again, I encourage you to experiment with 
making your salads a colorful, flavorful addition to your 
meals. Try not to view them as the mandatory greens 
you must serve to balance out those extra servings of 
carbs and meat. 

Chili-orange Short ribS

4 pounds beef short ribs
1 1/2 teaspoons kosher salt
1/2 teaspoon freshly ground black pepper
3 medium leeks, trimmed and cut into 2-inch lengths
8 cloves garlic, sliced
1 1-inch piece fresh ginger, peeled and sliced
3 dried chile de arbol pepper
1/2 cup dry sherry or beef broth
4 2-inch strips orange peel
1/2 cup orange juice
1/4 cup reduced-sodium soy sauce
2 tablespoons packed brown sugar
3 tablespoons chopped fresh cilantro
Clementines or tangerines, peeled and sectioned

First you have to broil the ribs, so throw them on a broiler pan and sprinkle with salt and pepper. Broil 4 to 5 inches 
from the heat for 10 minutes or until browned.
Place leeks in a 5- to 6-quart slow cooker. Place ribs on leeks. Add garlic, ginger, and dried chile peppers. In a 
medium bowl combine sherry, orange peel, orange juice, soy sauce, and brown sugar. Pour over ribs in cooker. Cover; 
cook on low-heat setting for 11 to 12 hours or on high-heat setting for 5-1/2 to 6 hours.
Using a slotted spoon or sieve, transfer ribs to platter; cover to keep warm. Strain cooking liquid; discard solids. 
Skim fat from cooking liquid. Sprinkle ribs with cilantro. Serve cooking liquid with ribs for dipping, or throw into a 
small saucepan and reduce over medium-heat until thickened. Serve ribs with clementines.

easing into autumn
by sarah westendorf
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autumn Chopped Salad

Chopped romaine lettuce
1-2 slices center-cut bacon, cooked until crisp and crumbled
Chopped pear
Chopped apple
Chopped peanuts
Crumbled feta cheese
Poppy Seed Salad dressing and balsamic vinegar

You’re an adult; I’m not going to tell you how to assemble a 
salad. If you don’t know, then it’s about time you figure it out. 

butternut SquaSh maC n CheeSe

8 ounces dried rigatoni
3/4 pound butternut squash, peeled, seeded and cut into chunks (1 3/4 cups)
1 1/2 cups milk
2 tablespoons all-purpose flour
6 ounces smoked cheese (I didn’t have Gruyere, so I used a Gruyere-cheddar and added smoked jack)
6 slices bacon
1 small sweet onion, cut into chunks
2 ounces sourdough bread to make breadcrumbs. (Or use store-bought breadcrumbs. I won’t judge you)
1 tablespoons butter, melted
Fresh flat-leaf Italian parsley

Preheat the oven to 425 degrees F. Lightly butter a 3-quart au gratin or baking dish; set aside. Cook pasta according to pack-
age directions. Drain; transfer to a large bowl.
Meanwhile, in a large saucepan combine the squash and 1 1/4 cup of the milk over medium-high heat. It looks pretty gross, 
but trust me on this. Bring to boiling; reduce heat to medium and simmer until the squash is tender when pierced with a fork. 
Should take about 20 minutes. Stir together remaining 1/4 cup milk and flour; stir into squash mixture to make a roux. Don’t 
let the flour sit on the bottom of the pan as it’ll burn. Keep stirring until it’s combined. Bring to a boil; cook until thickened, 2 
to 3 minutes. Stir in lots of the shredded cheese, reserving a handful. Stir until melted; keep warm.
Meanwhile, in a large skillet cook bacon until crisp (not burnt!), and drain on paper towels. Crumble and set aside. Using 2 
tablespoons of the bacon fat, cook the onion in the same skillet, covered for 10 minutes on low. Uncover and increase heat to 
high. Cook 4 to 6 minutes more, stirring, until onions are golden.
Add squash-cheese mixture, onions, and bacon to the bowl with the pasta. Toss well to combine; transfer to prepared baking 
dish.
Place bread in a food processor and pulse with two or three on/off turns to form large coarse crumbs (you should have about 
1 cup). Transfer to a small bowl; mix with melted butter. Sprinkle remaining cheese and the bread crumbs over pasta mixture. 
Bake until top is browned, about 15 minutes. Cool 5 minutes. Sprinkle with parsley. Makes 3-4 servings.
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                                          Apple Country. 
A short drive from the city to any 
given suburb and you will eventually 
come across an apple farm and cider 
mill. For most Upstate New Yorkers, 
the word “cider” goes hand-in-hand 
with the crunch of fallen leaves under 
our feet, the first cold gust of wind, 
the sense of regret when we go to do 
laundry and our clothes still stink of 
the backyard fire pit at Lux.
Everyone’s got a favorite sweet cider. 
I’m partial to Schutt’s in Webster. The 
debate could go on for hours on who 
has the best cider in town. Delicious 
as it is, I’m not here to talk about the 
sweet stuff that you drink on your 
pumpkin picking dates. I’m here to 
talk about my favorite ingredient in 
some ciders: alcohol.
The addition of yeast to the sweet 
nectar of the apple starts a process 
called “fermentation.” The yeast eats 
the sugar, reproduces and creates al-
cohol in the process. The more sugar 
in the original product for the yeast 
to eat, the higher the alcohol content 
as the result.
There has been a boom in the US 
hard cider industry over the years. I 
remember that when the Tap & Mal-
let first opened almost 7 years ago, 
there were maybe a handful of hard 
ciders available in our market. Now, 
the options are endless: sweet hard 
cider, dry hard cider, champagne-
style cider, cider with black currant 
and cherry, English-style cider, whis-
key barrel aged cider, pear cider. On 
and on it goes.
Another notable fact about hard cider 
is that every single kind is gluten-free. 
The recent rise in the gluten intoler-
ant population could definitely be a 
factor in the rise of hard cider sales in 
the country.
Here are some recommendations for 
different levels of cider drinkers:

Cheers to keeping at it.

THIS CIDER HOUSE RULES!
by greg libby

New York State. 

MAgNER’S, IRELANd
Magners is probably the most common hard cider you will find available on draft in 
most local pubs. It has a darker golden color and mild carbonation. The sweetness 
of this cider idefinitely makes for a good starter for those who are not familiar.

FOx BARREL PEAR CIdER, CALIFORNIA
This cider is used from 100 % pear juice, not from concentrate or pear-flavored 
apple cider. This makes all the difference in the world. The pear flavor is very re-
freshing and not overly sweet, making it very accessible to a newcomer.

dOC’S APPLE, NEW YORk
This super-bubbly concoction is definitely not for starters. It possesses a plethora of 
earthy notes that are balanced by subtle sweetness and the pop of carbonation.

CRISPIN BRuT CIdER, MINNESOTA
This “European-style” cider has gained popularity in Rochester since becoming 
available in our market a couple of years ago. This extra-dry cider has a refreshing 
champagne-like quality but the intense dryness may be a bit too much for some.

BuFFALO BLuEgRASS kENTuCkY BARREL AgEd CIdER, NEW YORk
Rochester’s own Scott Donovan has hit the ground running since giving up the 
corporate life and buying an apple orchard in Barker, NY. One of his most exciting 
selections is his hard cider aged in “freshly dumped” Kentucky bourbon barrels. 
With a whiskey bite that doesn’t take away from great taste of apples grown in our 
own back yard and an alcohol content of nearly 10%, this is delicious but not for 
the faint of liver.

ETIENNE duPONT CIdRE BOuCHE BRuT dE NORMANdIE, FRANCE
This is the only cider on this list that my palate has not yet come around to, but is 
considered by some to be the best tasting cider that they’ve ever had. This French 
unpasteurized cider is highly carbonated, and possesses a highly funky flavor that I 
can only assume is from the strain of yeast that they use. The apple taste is at first 
an afterthought, but slowly starts to linger with each sip. While not delicious in my 
opinion, it’s certainly the most complex on this list. I’ve just cracked a bottle of this 
to give it another shot. 

 NOVICE

ADVANCED

JUST GIVE ME THE F*$@#%NG CIDER, PAL
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updates
updates

Dragon Sweetie’s website looked so 
inviting I wanted to walk over right 
away for some fresh bread. As it 
goes, owner and baker Yuting “Tina” 
Yuan said she has a few inspec-
tions toward the end of August and 
hopes to be open mid September. 
Dragon Sweetie should hit the spot 
with artisan stone baked bread, cake, 
pastry, pizza and sandwiches daily. 
They only use natural ingredients and 
lighter, healthier sweets.
Dragon Sweetie Bakery Cafe
389 Gregory St, Rochester, NY 14620
Hours: Tuesday to Sunday, 6 a.m. to 6 
p.m.; Mondays, 6 a.m. to 2 p.m.
Contact: 
DragonSweetieBaker@gmail.com;

Monica McCullough from PathStone 
says that they will be resubmitting 
their application for funding for the 
WedgePoint housing project in NYS 
Homes and Community Renewal 
Early Round due October 7th. The 
new design smaller balconies and 
they are in numerous discussions 
around potential uses for the first 
floor commercial space.

Andy Cook, owner of Swift Water 
Brewing, reports that the build out 
is almost finished and they hope to 
start brewing in the next week or two, 
putting their opening into October. 
378 Mount Hope Avenue
Rochester, NY 14620
http://www.swiftwaterbrewing.com

Echo Tone Music has moved a few 
blocks north to 46 Mount Hope Ave-
nue across from Time Warner. Check 
out their new expanded location and 
help them celebrate 10 years in busi-
ness. 585-454-2160 www.echotone-
music.net

The expansion of the Highland Mar-
ket at the corner of South Ave and 
Linden Street is underway. The new 
façade is starting to take shape, mov-
ing the front of the building to the 
sidewalk rather than set back from 
the street.

Driving up South Avenue in the 
morning or early afternoon you may 
have noticed something missing. All 
the school busses. That’s because 
School 12 is closed for the next two 
years while undergoing renovations 
as part of the RCSD School Modern-
ization. For more info check out the 
article from our Winter 2013 Issue 
online at http://southwedge.com/
blog/school-12-modernization/

Tuesdays is Trivia night in the South 
Wedge. Lux has trivia starting at Mid-
night (so technically it’s on Wednes-
day) and Dicky’s on Meigs Street has 
been doing trivia for awhile now. (FYI 
at the end of July it looked like Dicky’s 
lease wouldn’t be renewed and would 
be closing. But they are still open 
for the time being. And is one of 
the few places in the South Wedge 
area to watch football on Sundays.) 
The Tap and Mallet has jumped into 
Trivia Tuesdays. The fun begins at 
7:30 PM, maximum of 4 people per 
team. Quizmaster Chris Costigan asks 
25 questions and the winning team 
receives a $50 bar tab.

ORBS Restaurant and Bar added 
Chef Steven Lara to lead the kitchen 
staff in early August. Chef Lara is 
originally from Los Angeles and 
now lives in Rochester with his wife 
Heather and their 3 month old 
daughter Lily. This past February Chef 
Lara participated in and won Battle-
dish Rochester which was a local 
competition between six restaurants. 
His flavorful food and creative flair 
are getting rave reviews! Follow 
ORBS on Facebook to get the daily 
specials. ORBS began lunch service 
on September 9th.

Tom and Jane Cantin have been 
around the block long enough that 
they are celebrating the sale of their 
last piece of property in the South 
Wedge. Their grand oldie at 593 Mt. 
Hope Ave. that they bought in 1980 
was once the Belvedere Conva-
lescent Hospital. The dozen faded 
gems they’ve fixed up and rented 
out include the brown Queen Anne 
beauty at the corner of Hickory St. 
and Ashland. Tom and Jane were 
honored at the Big Lunch at Calvary 
St. Andrew’s Church in June 2013 for 
their efforts in revitalizing the South 
Wedge. Now, after having tackled just 
about every issue known old home 
renovations they’re ready to let it all 
go. Retirement -- what a concept! 
The new owners are Mike and Laura 
Weisenreder, teachers from Corn 
Hill, who plan to live in the house 
with their children and eventually 
turn it into a B&B. Best wishes and 
welcome!
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know your rights
by joel kunkler

No, she can’t just show up without 
letting you know first, unless it is an 
emergency. You have the right to pri-
vacy in your apartment. This is called 
the Doctrine of Quiet Enjoyment. 
However, your landlord may enter 
your apartment with reasonable prior 
notice. Courts in the area generally 
define this as twenty-four hours 
notice prior to entering the property. 
Your landlords must choose a rea-
sonable time to enter, for example 
the middle of the night is not reason-
able and showing up with no notice 
is definitely not reasonable. The 
Doctrine of Quiet Enjoyment covers 
not only your landlord, but also any 
of her agents, including maintenance 
staff and real estate agents. However, 
you cannot unreasonably withhold 
her right to enter the property. 

At the end of the day, remember it 
is your home and you have rights, 
but it is her house and she does have 
responsibilities to maintain it. Try to 
work out a compromise for times 
that are convenient to you both, but 
be insistent that she give you proper 
notice and remind her that it should 
be twenty-four hours at a minimum.

My landlord keeps showing 
up at my apartment with no 
notice. The other night she just 
showed up at 7pm and I had 
guests over and did not want 
to deal with her. Can she do 
that?

The only person that can evict you is 
a Judge and the only person that can 
carry out an eviction is a sheriff or a 
marshal and then only with a war-
rant. The 3 Day Notice, sometimes 
called a Pay or Quit, or Formal Rent 
Demand, is the first step in the pro-
cess. People often confuse it with an 
eviction notice. The 3 Day Notice of 
Pay or Quit is just a notice from your 
landlord reminding you that rent is 
due and letting you know how much 
you currently owe. You can think of 
it like any other notice you might 
receive if you forget to pay a bill. If, 
however, you don’t pay the rent, your 
landlord may take the next step and 
petition you to appear in court. Then 
a judge will decide what happens 
next. If your landlord tries to put 
you out without taking you to court, 
contact the police.

My landlord gave me a 3 
Day notice and told me to 
get out. What should I do? 
I’ll have the rent in a couple 
of days and have nowhere 
to go.

 Tenants have a right to quiet enjoy-
ment of their apartment but can’t 
unreasonably withhold your right to 
enter the property. This should be 
outlined in the lease and the tenant 
may have violated the terms of the 
lease if they have denied you reason-
able entry.  If it’s a month-to-month 
agreement, you have the right to 
terminate the agreement at any time 
with proper notice.  Proper notice 
to end a month-to-month tenancy 
would require you to give the tenant 
one full month’s notice from when 
the rent is due to vacate the property.  
As an example, if you want them out 
on November 1 you’d have to notify 
them by August 30th.  Try having a 
conversation with them first before 
pursuing this more drastic alternative.   
Remember, prior notification is man-
datory when you need to enter the 
apartment.  In the case of an emer-
gency, you have the right to enter 
the apartment if you are unable to 
contact the tenant.  Always remem-
ber, before entering the apartment, 
to announce your presence (knocking 
first and identifying yourself) before 
entering the apartment.
 

Whether or not to start the eviction 
process is a business decision that 
is up to you.  If you accept partial 
payment for the rent on the 1st of 
the month, you can still issue a 3 Day 
Notice of Pay or Quit.  This is the first 
step in the process of requesting a 
tenant to appear in court.  It is not an 
official court notice and doesn’t mean 
you have to take your tenant to court; 
it’s up to you whether or not to start 
the eviction process.  Remember, it’s 
important to have documentation 
of everything you’ve told the ten-
ant, as well as receipts for all money 
accepted.  

My tenant has changed the 
locks on their apartment pre-
venting me from accessing the 
apartment and, specifically, 
the basement to the building 
which can only be accessed 
through their unit.  They have 
complained about workers 
and me entering their apart-
ment.  I try to give them 24 
hours notice when work has 
to be done but I’m concerned 
about my inability to enter the 
apartment in the case of an 
emergency, like a broken hot 
water tank.  What can I do?

My tenant is a month behind 
in rent and I can’t afford to 
keep waiting around for the 
rent.  I’ve issued a Pay or Quit 
notice.  She had offered to 
make a partial payment but 
probably can’t come up with 
all of the rent due for a few 
more weeks.  I’m not sure what 
to do.

tenant vs. landlord

Send your questions to editor@southwedge.com and put “Joel” in the 
subject line. Joel is the Director of Landlord Tenant Services at the Hous-
ing Council at PathStone, a non-profit housing counseling agency charged 
with improving and expanding affordable housing in our region. They 
assist tenants, landlords, homeowners and tenants with housing related is-
sues. You can contact them at 585-546-3700 or at thehousingcouncil.org.
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We’ve all heard it before, nothing in 
life is free. Unless you’re a student 
in Rochester. Tennis, ice skating and 
swimming lessons are available along 
with hockey and running clubs, uni-
versal pre-K, after-school programs 
at area rec centers plus breakfast and 
lunch at every city school. Each of the 
29,000 Rochester City School District 
(RCSD) students gets a free lunch. 
Whatever the program, there are 
costs - staff, equipment, facilities. The 
money has to come from somewhere, 
whether it’s from a private donor or 
our tax dollars at work. People tend 
to fall into the “Why do hardworking 
citizens have to pay for those living 
on welfare?” camp or the “Everyone 
should have an equal opportunity” 
camp. As a parent of three youth in 
the city, where do I fall? 
Even though I lean significantly to the 
left, when I hear about these fabulous 
free opportunities I’ve thought “Are 
you kidding me? Why should my kids 
have all of these opportunities for 
free? What happened to the sliding 
scale?” The Eastman Pathways music 
program for RCSD students has one 
as does the Southside Little League. 

No one is turned away but it’s not free 
for all. It’s easy to argue that simply 
living in the city shouldn’t be the quali-
fier. I used to believe that. I’ve recently 
come to a different conclusion. 
These free opportunities may be a 
good thing. There’s an added cost for 
families living in the city that can be 
hard to quantify. The RCSD is offi-
cially ranked worst in the state. State 
test scores and graduation rates are 
abysmal. Many families leave the city 
when their children reach school-age. 
A large percentage of those that don’t 
leave the city leave the Rochester City 
school system instead. When these 
often middle-class families leave, the 
overall poverty rate in our schools 
goes up. It’s hard to argue that 
increased poverty doesn’t negatively 
impact the success metrics placed on 
schools. There are more middle-class 
families in the city than one might 
think. I believe that if my peers in 
the suburbs had the time and made 
the effort to really understand the 
city school district, they too may be 
willing to take the leap. Reducing the 
poverty in the schools to 50% of the 
population would drastically change 

the educational experience for all in 
attendance. 
How can the mass exodus of middle-
class families from the RCSD be 
stopped? Maybe with more free 
things. 
Not just tennis and swimming lessons. 
How about college? Students at Early 
College International High School are 
able to enroll and take college courses 
through a partnership with St. John 
Fischer College at no cost while in 
high school. Graduates from Wilson 
Magnet Commencement Academy 
with an International Baccalaureate 
Diploma can attend the University 
of Rochester tuition free. UR also 
has the “Rochester Promise” which 
does much the same for graduates 
from the other high schools. Roch-
ester Institute of Technology has the 

free for all
by lori bryce

fam
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Rochester City Scholars program that 
covers full tuition at RIT for those 
students whose family income doesn’t 
exceed $60,000. Maybe a “Say Yes 
to Education” program should be 
instituted in Rochester as it has in 
Buffalo and Syracuse. This program 
brings amazing opportunities regard-
less of socio-economic status. Would 
this be enough to make families pause 
and consider sending their kids to the 
RCSD instead of choosing private, pa-
rochial or charter? Bolder yet, maybe 
families would consider moving back 
into the city. 
I have been fortunate to spend 
thousands of hours volunteering in 
our children’s schools. Had I not, our 
family might have been afraid of the 
city schools and moved across the 
line. We’ve had very positive experi-
ences in the RCSD and love living in 
our neighborhood. For all of the free 
opportunities that our kids get, we 
find ways to give back. Everyone has 
something to offer; if not money then 
time and energy. The free opportuni-
ties our family benefits from aren’t 
really free at all but for us they are 
worth the price! 

The University of  Rochester's Office of  Government & Community Relations 
congratulates the South Wedge Quarterly for its fifth successful issue. Thank 
you for connecting and informing neighbors and businesses. We look forward 
to continuing to work together! 

Visit us: https://www.ogcr.rochester.edu/ 
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This is a question that is often echoed 
within the walls of Hedonist Artisan 
Chocolates by curious customers enter-
ing the shop for the first time. What these 
individuals sometimes don’t realize is that 
they themselves are hedonists, indulging 
their senses at that very moment. They are 
allured by the aroma sneaking out of our 
kitchen; they touch bags of bark and boxes 
of truffles, hearing the satisfying sound of 
chocolate shifting around as if it were anx-
ious to be eaten. Before long, they decide 
it’s time to taste. 

The attraction to artisan chocolate is what 
leads customers through our door, and 
this attraction is part of a grander pursuit 
of pleasure. Hedonists want their senses 
satisfied and the pleasure maximized. 
And here in the South Wedge, we here at 
Hedonist aren’t the only ones dishing out 
the pleasure-- there’s sensory satisfaction 
to be had at every turn.  

Just standing in our shop, you can be soni-
cally satisfied by the sounds of Jose, the 
sidewalk saxophonist. Step outside, and 
you’ll be pleasantly struck with the smell 
of espresso being brewed across the street 
at Coffee Connection. As you walk along 
South Ave, the magnificent murals made 
possible by Wall Therapy will stimulate 
your sense of sight. If you feel like you 
need the perfect touch, there are profes-
sionals at Renewing Massage and Luv Yu 
Foot Massage who can lend a helping hand 
for that. And to tickle your taste buds, the 
possibilities are plentiful. Between Little 
Venice, Harry G’s, Mise en Place, Banzai, 
The Beale, and John’s Tex Mex, just about 
any food mood can be satisfied. And of 

course, chocolate and ice cream from He-
donist or cheesecake from Cheesy Eddie’s 
for dessert. 

With all these sensory-pleasing possibili-
ties, it’s understandable why hedonists of 
all sorts would flock to the Wedge. The 
pursuit of pleasure that’s at the center 
of our little nook of the city is also at the 
heart of humanity. We want to be as happy 
as possible. Chocolate, the sound of a 
saxophone, a good meal and a massage-- 
whatever it may be and as simple as it may 
seem, can lead to achieving that happi-
ness. That’s why we say that hedonists are 
on both sides of the counter.

a hedonist’s perspective: 
celebrating the senses in the south wedge

by trevor courneen

HISTORIC HOUSEPARTSpresents

(TeNt SaLe)
THE 17TH ANNUAL

extravaganza

www.historichouseparts.com

Saturday  October 25th 
9:� Am to 6:� PM

everything on sale! 
savings up to 80% o�!

Plus spin the wheel of chance and win a prize if you 
spend $50 or more! Everyone’s a winner!

Mark your calendar now! Bring the kids to our spooky 
craft room while you shop! Enjoy treats from premier 

pastry! Get your house ready for the holidays and 
stock up for your next reno project!  

TRU Yoga. Your Practice. Your Community.

Starting in late 
July, visit us at 

our new location: 
696 South Ave 

near Gregory St!

www.truyogarochester.com

Contact Us:
585-568-7856

truyoga@gmail.com 
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“So, what is a hedonist anyway?”
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The First Niagara Rochester Fringe 
Festival is descending on the city 
September 18-27th.  There will be 
over 380 events during the ten days 
but did you know that about a third 
of them are free.  Check out these 
free events if you’re new to the Fringe 
Fest.  You may even find some of the 
participants hanging out at Lux some 
night giving impromptu performanc-
es.  Find the Fringe in your own back 
yard!  

The big free event will be this year’s 
outdoor spectacular featuring Can-
ada’s  CIRCUS  ORANGE on Friday,  
September 19 from 7:30 - 8:30 p.m. 
in Martin Luther King, Jr. Park at Man-
hattan Square. CIRCUS ORANGE’s 
TRICYCLE — which features an 18 
foot - tall “tricycle,” street perform-
ers, fire arts, aerial artists, dancers, 
clowns, pyrotechnics and more - is 
part of the third annual, free Friday 
on the Fringe from 5 – 9 p.m. which 
also includes

5 - 7:30 p.m. Fringe Highlights Stage, 
Court Street: Fringe show excerpts
5 -7:30 p.m. All around the Park: 
buskers and street performers
5 -7:30 p.m. Manhattan Square Bowl:
• 5 p.m. Younger Gang
• 6 p.m. Geneseo Bhangra
• 6:10 p.m. Merged II excerpt
• 6:20 p.m. Feadán Òr Pipe Band
• 6:30 p.m. Sisters of Murphy

Other free entertainment will be 
available in the Spiegelgarden during 
the 10 – day Fringe: 
• The City: Choose Your Own Path – 
throughout the festival, a scavenger 
hunt/sci -fi adventure told through a 
series of QR codes hidden through-
out Fringe
• FuturPointe Dance and Carrie Mate-

osian: Unbridled – 9 19 (8:45 - 10:30 
p.m.), 9/26 (8:30 - 10:30 p.m.), 9/27 
(8:30 - 10:30 p.m.) Various lengths, 
not continuous
• Pedestrian Drive - In–“silent ” mov-
ies (using Silent Disco headphones), 
all beginning at 
7:30 p.m.: 9/20, 9/21, 9/22, 9/23 
and 9/25 
• Gospel Sunday – 9/21, 1:30 - 3:30 
p.m., featuring Elim Sanctuary Choir, 
Paul Boutte & Zion Hill Mass Choir, 
and Serena Young
• TriviaCity: An Arts & Culture Quiz – 
9/24, 7:30 p.m.,  CITY Newspaper 
hosts a Rochester - based trivia quiz
• Giant Lawn Games  – throughout 
the festival

free fringe fest
events
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Fall, the herald of death and cold, 
a time when the chore-weary can 
turn their backs on the landscape, 
plunk a potted Mum on the step 
and call it a day. Spring is young, 
bursting with greedy vigor and 
demanding of attention. Fall is full-
grown, recumbent, lush, and sexy. 
She’s not gonna guilt trip you for 
slacking. It is my very favorite time 
of year and probably the best time 
for the laissez faire gardener to 
plant, as there is little babysitting 
required for success.

As plants shut down their solar 
factories for the season, they are 
ramping up root growth. Many 
common weeds are wrapping up 
their season too, and a good layer 
of mulch atop the beds now can 
prevent their seeds from germi-
nating. This root activity, coupled 
with the cooler temperatures and 
increased moisture of autumn, 
make it an ideal time to transplant, 
divide, or introduce new plants 
into the garden. 

There is so much more to intro-
duce for late bloom besides the 
ubiquitous Chrysanthemum. Our 
climate is perfect for hardy Asters. 
Our beloved native has been 
selectively bred for more oomph 
than the typical roadside field, 
stunning from sheer mass. Limited 
garden space calls for better plant 
performance and Aster varieties 
like “Alma Potschke” or “Purple 
Dome” deliver. These perennials 
thrive in many soils and are tough 
as nails. They are also easy on 
space and will happily hot-bunk it 
in your garden beds with earlier 

by emily lidie
autumn joy

blooming perennials. 

No fall display is complete with-
out Sedum. The variety “Autumn 
Joy” is a favorite that introduced 
the world of hardy succulents 
to many gardeners. There are a 
huge variety of Sedums available 
now, some with cool blue green or 
deep dusky purple leaves that give 
great foliar contrast when not in 
bloom. Preferring well drained soil, 
but will tolerate most anything ex-
cept wet feet, they are the easiest 
plant in the world to propagate: 
snap off a bit of stem and plant it 
securely into the ground, where it 
will readily put out roots this time 
of year and be a whole new plant 
for you next year. 

Shrubs can contribute beauti-
fully to the fall garden. The many 
varieties of Hydrangea have been 
blooming and will continue to 
look good, many acquiring a blush 
of mauve rose to their creamy 
white blooms. If you have Oakleaf 
Hydrangea you’ll have the bo-
nus of its textured leaf turning to 
shades of red wine. Many shrubs 
have outstanding fall foliage. For 
the small garden with no space to 
spare for large trees, look to Amel-
anchier, Itea, Fothergilla or Rhus 
for foliar fulfillment. 

With fall so beautiful we hardly 
need think of spring. But we 
should if we want the famous 
flowers in April and May. Tulips, 
daffodils, hyacinth and so many 
more are waiting to be planted, as 
fall is the time to plant bulbs. Most 
tulips off the shelf are gorgeous 

creations but disappointingly short 
lived. Try a species tulip like Lilac 
Wonder, Bright Gem, or Little Prin-
cess for a more reliable display for 
years to come.

Still in the market for mums? Seek 
out “Clara Curtis” for a change. 
This mum will found be in the pe-
rennial section, not the mum dis-
play out front. It is one of the very 
latest blooming flowers, looking 
like a pale pink daisy and usually 
out there greeting the winter. She 
is very tough and will stand up to 
light frost. And she will come back 
year after year without any fuss. 

So dig a hole, plant some bulbs, 
plunk an Aster on top of them 
and call it a day- your gardening 
chores are done! Just this little 
extra effort will bring you many 
happy returns for fall and the 
spring to come.

“Clara Curtis” Chrysanthemum

“Alma Potschke” Aster

“Autumn Joy” Sedum
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shout out!

Sandra Wehner, a Corporate Vice President 
and Financial Planner for Sage Rutty, has been 
involved with Al Sigl Community of Agen-
cies for several years. Her philanthropy and 
personal ambassadorship for the Community 
have helped countless adults and children with 
special needs find their unique abilities. 
Sandra’s personal connection to Al Sigl Com-
munity is through her father, who was a client 
of Rochester Rehabilitation’s DriveOn program. 
Sandra experienced firsthand the impact the Al 
Sigl agencies have within the larger communi-
ty. DriveOn helped her father get back behind 
the wheel of a car and regain independence. 
Sandra knew she had to get involved and give 
back to the cause that brought so much joy to 
her family. 
For seven years, including several as a major 
event sponsor, Sandra has helped fill the room 
for Fine Tastings, an annual event that raises 
much needed funds for Al Sigl Community. The 
event serves as an appetizing introduction for 
many to the programs and people of Al Sigl 
Community of Agencies. This year the event is 
on Wednesday, September 17 from 6 to 9 pm 
at Locust Hill Country Club. The event boasts 
tastings from several local wine makers, res-

sandra wehner
by Kayleigh Rae Stampfler
Director of Special Events
Al Sigl Community of Agencies

apothicaire
528 SOUTH AVENUE ROCHESTER, NY

APOTHICAIRE-ROCHESTER.COM

M o n d a y - S a t u r d a y  9 : 3 0  t o  6 / 5 8 5 . 3 2 5 . 2 2 6 4

taurateurs, brewers, artisans and more. A few 
South Wedge favorites are also on the tasting 
list: Premier Pastry, Little Bleu Cheese Shop 
and Hedonist Artisan Chocolates. 
Sandra and Sage Rutty are serving as the 
Presenting Sponsor of Fine Tastings for both 
2014 and 2015 as they celebrate the 100th An-
niversary of their business. Their generous 
donations have helped this event grow from a 
small gathering of friends inviting friends to a 
premiere tasting event that is poised to sell out 
and raise over $50,000. If you would like to join 
Sandra for a fun evening out, you can purchase 
a ticket to this event at alsigl.org. 

ADVERTISE 
YOUR 

BUSINESS 
HERE

Contact Advertis-
ing Sales Manager 
Lidza Kalifa for de-
tails today at ads@
southwedge.com 
or 585.576.6931
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433 South Avenue
585.546.1420

premier-pastry.com

Whatever the mood, 
whatever the event, we can 
create a cake to help you 

celebrate in style!

Writers Needed
The South Wedge Quarterly is seeking writers and writing 
submissions. Interested? Email editor@southwedge.com 
with your writing interests or send fiction, non-fiction, or 

poetry submissions for consideration.



southwedgequarterly.com 21

bu
lle

ti
n 

bo
ar

d
Submit your business or community events to editor@southwedge.com for publication in our next issue. Send a handwritten image of the details of your event or 
submit text only and we’ll illustrate it. Submission of an event does not ensure inclusion on the bulletin board due to space limitations.
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133 Gregory St.
Rochester

585.473.3663

eatatpeppapot.com

EAT-IN OR
TAKE-OUT!

Celebrating 145 Years 
in the South Wedge

For more information or  
to schedule a tour,  
call 585.546.8400 

www.EpiscopalSeniorLife.org

505 Mount Hope Avenue
Rochester, NY 14620

The South Wedge  
Neighborhood Program  
offers many health and wellness  
classes for area seniors free of  
charge – join us in the new year!  
Complete program schedule  
available online.

Episcopal SeniorLife Communities provides a full spectrum 
of care and housing options for seniors. Our main campus  
is conveniently located in the South Wedge area of  
Rochester and is an ideal location for many. Priority  
Consideration to all levels of care is a courtesy offered  
to each resident.

• Skilled Nursing 
• Transitional Care
• Assisted Living 
• Memory Care
• Hospice
• Independent Living
• Affordable Housing 
• Patio Homes
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A. Classic Wind-Up-and-Go-Cymbal-Clashing Monkey $11.95 / Zak’s Avenue

B. Rough Cut Emerald & Sterling Ring $69.95 / Zak’s Avenue

C. Seasonal Sugar Cookies $24 Per Dozen / Premier Pastry

D. Burlap Deer Mount, $16.99 / Abode

E.St. Mark’s Army Jacket & RIP MCA Comfort T-shirt / thread

F. Trophy Queen Wallets and Handbags $35 to $300/ Hot Rod Bettie’s

G. Autumn Goat Milk Soap $10 / Apothicaire

H. Dark Salted Caramels $34 / Hedonist Artisan Chocolates

I. Assorted Arrangements, Prices Vary / Flower Power Decor

J. Skeem Printed Jar Candles $22 / Historic Houseparts

K. Fresh Jar Shot Glasses, set of 2, $11.99 / Abode

L. Metal Arts Classes / Studio 34 Creative

visit www.southwedge.com for business addresses and hours

autumn shopping in the 
south wedge

H
I

L
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Over 200 Fresh 
Ground Spices, 
Peppers, 
Seasonings, 
Rubs & More

Locally owned & part of 
the Rochester community 
for over 20 years

M-F 9:30-5:30  
Sat 10-4
754 South 
Clinton Ave.  

StuartsSpices.com
585-436-9329

Great Grilling 
with

MSG & Gluten Free

That morning there was no booze on 
the shelves, no furniture, and they had 
just finished painting the floor and 
walls. There was nothing on the back 
shelves behind the bar that are now 
overflowing with knick-knacks that 
Karrie has collected and been gifted 
over the years. “There was one devil 
doll and that was it,” Karrie remem-
bers. “I was literally putting furniture 
in place and there was a line down the 
street and we were busy right out of 
the gate – they kept showing up.” 
Karrie started Lux with eight employ-
ees – three of them, Keven Atoms, 
Kimberly Day, and Mike “Iron Mike” 
Bigelow, are still here 12 years later. “I 
hire people from my gut,” she explains, 
“I love my staff dearly; you have to 
be good to your staff. You have to 
treat them with respect and they will 
respect you back and that is super 
important, not just in this business but 
in any business.” 

“It’s really hard to make a place stand 
out. Everyone does dart leagues and 
pool leagues, but to come up with 
something different is hard...and then 
there’s the Pabst thing,” she says with 
a laugh. It’s hard to believe but Lux is 
26th in the nation in Pabst Blue Ribbon 
sales. “I wanted to give my custom-
ers, which tended to be a younger 
crowd, something they could afford 
to drink.” Every night has a different 
theme or drink special. Walk in on a 
Tuesday night and get a free peanut 
butter and jelly sandwich and $1 Pabst 
Blue Ribbon and trivia at midnight. In 
addition to Wednesday being movie 
night, you can also hang inside and 
bring your own vinyl record to play. 
“Owning a bar is like throwing a party 
every single day. You know how much 
work it is to throw a party just once, 
try to do it every single day. It’s fun 
but thank god I have a great staff.” 
The art is a major fixture of Lux – it 
rotates multiple times a year and fea-
tures local artists that may not have 
other opportunities to display their 

work. “I’ve also become kind of an 
art curator which I’ve really enjoyed. 
I have to give Bob Duke from the Bug 
Jar credit for that because he was 
doing that long before Lux was open,” 
she explains. 

I asked Karrie about her experience 
as a female bar owner. “It’s funny, but 
until someone brings it up, I don’t re-
ally think about it. But then I think yes, 
there have been times when people 
don’t take me very seriously, you 
definitely have to work harder. I’ve 
definitely hardened, you have to have 
a thick skin in this business. I have 
to have a vision, stick with my vision, 
and don’t let people persuade me or 
tell me otherwise. I have to fail on my 
own. This business is definitely still a 
man’s world, but you can definitely tell 
that there is a lot of female energy in 
Lux.” 

“Everyone has this impression that 
running a bar is so much fun, and 
don’t get me wrong, it is fun, but I am 
always working. It’s rare that I’m not 
thinking about the bar. It’s literally 
24/7, it consumes my whole life. And 
I think that it has to for any business 
like this to be successful. You have to 
dedicate an enormous amount of time 
and effort.” 

I asked her what her advice would be 
to anyone thinking of opening a bar. 
“Have a good plumber, a good electri-
cian, a good fix-it guy and a good 
lawyer,” she says with a laugh. 

Lux Lounge
666 South Avenue
Rochester, NY 14620
(585) 232-9030
www.lux666.com
Open Monday through Thursday 
5:00 PM to 2:00 AM, Friday 4:30 PM 
to 2:00 AM, Saturday 9:00 PM to 
2:00 AM, Sunday 4:00 PM to 2:00 
AM

karrie laughton con’t

addition to the famous Flats District 
of Cleveland is the new Cleveland 
Aquarium which opened last year.
Cleveland is also home of the Rock 
and Roll Hall of fame, located on the 
shores of Lake Erie. Here you can 
see everything from Elvis’s Cadillac 
to John Lennon’s leather jacket; but 
don’t plan on getting through all five 
levels in just a few hours. We’ve been 
there four times and still haven’t seen 
everything! And if the Hall of Fame 
doesn’t satisfy your rock and roll ad-
diction, The Hard Rock Café and The 
House of Blues are only a few blocks 
away.

Downtown Cleveland is also a great 
place to explore the many buildings 
and arcades which were built during 
the city’s financial boom of the early 
1900’s. In comparison to Roches-
ter, which has, for some reason, 
demolished most of the landmark 
structures which gave the downtown 
area a real identity, Cleveland still 
displays some of the most amazing 
architecture of any city I’ve visited. 
The Cleveland Arcade, the West-
side Market and the Terminal Tower 
(which was featured in the movie “A 
Christmas Story”) are all worthy of a 
visit. And while exploring the down-
town, a personal favorite location is 
The Cleveland Chop House, home of 
the world’s greatest Sunday Brunch 
(I would recommend not eating a lot 
the night before however- best to go 
on a completely empty stomach!)

Did I mention that Cleveland has 
balls? For anyone who is into sports, 
this city has plenty to offer- the 
Cavaliers, Browns and the Indians all 
have stadiums within a mile of one 
another. And for someone who has 
been following the Buffalo Bills for 
almost 30 years, it is easy to identify 

with the Cleveland Browns as a team 
which often meets or exceeds the 
Bill’s high standard for ineptitude. But 
if LeBron James can return to a city 
with fans who famously burned his 
jersey when he left four years ago, 
this town can’t be all that bad…

cleveland con’t
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It may be trite to say that there’s 
always room to grow. In music, 
though, these words are as true as 
a treble clef. With their new album, 
Ontario Girls, Rochester’s Pleis-
tocene flaunts their growth, both 
personally and in the size of the 
band. Doubling in size since their 
debut album, Goners, the once 
duo’s brand of rock is reverberat-
ing more than ever. 
In the first few seconds of the 
opening track, “Big Bangs,” there’s 
the familiar fuzz of Erick Perrine’s 
guitar as it revs up alongside Katie 
Preston’s poppy, yet crackly key-
board. Once the drums and bass 
kick in, though, the new Pleisto-
cene machine is in full-force. When 
the bursting “Cream and Citrus” 
starts, the jangly train of “hot 
pop ocean rock” is coming down 
the mountain, picking up speed 
with tracks “Secular” and “Career 
Suicide.” 
A quick flashback to the mellower 
shoegaze days of Pleistocene oc-
curs with the concise “Talk to Me,” 
where Preston makes the simple 
plea, “Talk to me/ You don’t have 
to say much/ Everybody talks 
enough.” Shoegaze as you might, 
you’ll likely be watching your toes 
tap along. After the shuffling “Hit 
the Books,” the standout track 
“Butter” begins with steadily 

Look What Has This Cheesecake 
Done to Us, the debut album from 
the Sexy Teenages, has finally 
been released after nearly a year 
of annoyed anticipation from fans. 
The album is a fast-paced nostal-
gia train for anyone who grew up 
listening to punk in the late 90s, 
hearkening back to bands like 
Bouncing Souls and NOFX. 
Despite being older (all are in their 
mid-to-late twenties) they have a 
teenage angst that you can really 
enjoy. The simple, fast, and super 
catchy choruses on songs like 
the intro track “(Under)Achiev-
ing Mediocrity,” the intense and 

strummed power chords distorted 
with a delightful dirtiness akin to 
Weezer’s Pinkerton. Preston also 
taps into the woe-rock appeal 
of early Weezer when she sings, 
“I can socialize, look them in the 
eyes, but everybody’s making me 
sad.” Rather than sticking with this 
sadness, the quartet looks up a 
little bit in “Finer Things.” In this 
penultimate track punctuated by 
perfectly-placed amp feedback, 
the lyrics show an appreciation for 
making someone a key set as kids 
kick cans, which are deemed some 
of the “finer things of life.” 
Aptly titled, closing track “The 
Band” highlights the best qualities 
of this incarnation of Pleistocene. 
There’s a head-bobbing beat, 
crunchy chords, and vocals so re-
verb-heavy they’re nearly ethereal. 
There’s also a touch of personal 
pride for a positive change in the 
lines, “And in just a year things can 
feel so weird/ We were hell bent 
back then, now I don’t care/ That 
isn’t me now, now I’m more found.” 
When a band is named after the 
epoch known for the advent of 
modern humans, living up to that 
name can be a tall order. But few 
things are more modernly human 
than learning to grow-- something 
which Pleistocene is doing pretty 
well.

Format: Digital download, cassette, CD
Genre: Alternative/Rock
Reviewed by: Trevor Courneen

CD: Format: CD and Digital Download 
Release date: July 18, 2014
Genre: Punk/Indie Label: Eat Here Records
Reviewed by Lisa Maria Rickman

“Ontario Girls” 
by Pleistocene

“Look What This 
Cheesecake Has 
Done to Us” by 
Sexy Teenagers 

scream-ey “Thinner, Poorer,” and 
the almost slow “No Sexting,” are 
sure to get so stuck in your head 
you will find yourself waking up 
with them. 
Aside from being catchy, the lyrics 
are the kind of self-destructive 
sulking about relationships and the 
day-to-day life that almost every-
one can relate to.
If you catch any of the members 
around town, John Adams, Chris 
Buhr, Andrew Bement and Rob 
Agnello, be sure to buy them a 
snakebite and say, “No sexting!”

Have a CD you’d like to 
have one of our writers 
review? Send your music 
review suggestions to edi-
tor@southwedge.com. Are 
you a writer who would 
be interested in reviewing 
local releases? Contact 
editor@southwedge.com 
for information.
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fu
n Tippler Tips 

Ms. Tippler
with Overheard at local businesses

The Sign
You Want
The Agent
You Need

Your neighbor who lives & 
works in the South Wedge

Joseph Rinaudo
BROKER / OWNER

585.330.4412 VOICE/TEXT
793 Goodman Street South

Rochester, NY 14620
joseph@movingrochester.com

BUYING   |   SELLING
PROPERTY MANAGEMENT

ROCHESTER.COMMOVING

Dear Ms. Tippler,
In addition to recently starting school in the area, I’ve also just turned 21 and 
would like some advice on tipping etiquette. As you can imagine, I’m a broke college student 
and would like to get as drunk as possible on a tight budget. Mom and Dad put a Jaggerbomb 
hold on the credit card so now I have to fund my own debauchery. I would also like to develop 
a good rapport with the bartenders at my local watering hole and know that tipping is part of 
that. Can you help a brother out? 
Sincerely, 
Money for Laundry or Drinking? 

Dear Money for Laundry or Drinking?, 
First of all, big props for being conscious of tipping your bartenders. I can only offer you advice 
from my own experience – tipping is a sensitive issue with people (see the opening to Reservoir 
Dogs), but you will find that the better tipper you are, the better service you get – which will 
help you get to the ultimate goal of getting as wasted as possible on a budget. The standard 
tip is usually a buck a drink if you’re just purchasing single drinks for yourself. If you’re buy-
ing 4 beers for yourself and your friends, your bartender is not expecting a dollar a drink – but 
throw them a couple bucks. If you’re ordering a bunch of drinks and shots at the same time 
and throwing it on your tab – a good tip would be 20%. If you want to stay on your bartender’s 
good side, don’t take all the change from your laundry fund and bring it to the bar with you; 
drag your butt to the Coinstar first. If you have to leave change for a tip – leave quarters. 
Leaving someone a dime and a few pennies is just straight up insulting. I know money is tight, 
believe me, I feel you. But if you can’t afford to drink AND tip than you shouldn’t be going out. 
There are tons of bars in the Rochester area that have nightly specials – research the ones that 
are going to give you the most bang for your buck, and get out there! 

If you have a question for Ms. Tippler send it to Editor@SouthWedge.com with “Tippler” in the 
subject line

“He might have gone 
back to the UK.”  “But 
he’s got a hot wife” 

“Yea, but, you know …
Judi Dench”

I’m down for 
a cheese-a-
thon any day.

I kinda wanna be 
sitting on my couch, 
watching an obscure 
movie and passing a 
bag of wine around.

I’m gonna throw 
pancakes at some-

one later.

I hate ornithology.  You 
can study them all you 
want but there are only 

two important facts; they 
are a$$h*les and they are 

mighty tasty.

It’s F$%king 
metal. It has no 

heart in it.

One of these tastes 
like hell and one 

tastes like feces.  And 
I’m not sure which is 

which.



southwedgequarterly.com 29

funWord Fun

“name that play!” solution on page 20

Since You Asked...
with Aunt Marywith Miss Priss

word search

“creepy characters” solution on page 20

Across
1. Puppies upper lips
6. Bar ___
10. Card suit
14. Sound
15. Kind of rug
16. Optimistic wish
17. Tragicomedy starring 
Vladimir and
Estragon
20. Fanatic
21. Structural cover
22. Concert site
23. Feeling of fear
24. ___ mortals
26. The art of film making
32. Peck
33. Leg up
34. CBS symbol
35. Certain investment,
for short
36. Most mellow
39. Mint
40. Detergent brand
41. Mound
42. Resting places
43. He and She won a Tony
48. Oscar De La ____
49. Greek harp
50. Where ships come in
53. Reddish-brown gem
54. Singer DiFranco
57. Story of a singing
sharpshooter
61. Hollywood favorite
62. Cream ingredient
63. Interprest in a certain 
way
64. Raggedy Ann is one
65. Perform a roll or part
66. “Snowy” bird
Down
1. To show affection
2. Island feast
3. Rework
4. Skillful humor

5. Party
6. Industrial city of Japan
7. German musician Carl
8. “The Matrix” role
9. Mr. Potato Head piece
10. Involuntary
movement disorder
11. Mother ___
12. Fairy tale’s second word
13. ___ carotene
18. “Cheers” regular
19. Cramped attic
23. “Star Trek” rank: Abbr.
24. Manner
25. Baker’s dozen?
26. Wispy cloud
27. Bartender on TV’s Pacific Princess
28. Speed of music
29. Finnish monetary unit
30. Doglike mammal

31. Common archery woods
32. Ukraine’s capital
36. Pick one
37. Lofty nest
38. Kind of lamp
42. Boiling blood
44. Elated rush
45. Resembling ceramics
46. Rookie
47. Body waste
50. Made good on a debt
51. Prefix with China
52. Organic compound
53. Greek portico
54. Gelatin substitute
55. In the buff
56. R.I.T. part: Abbr.
58. Missing section
59. Home extension
60. Coffee order: Abbr.

BLAIR WITCH
BLOODY MARY
BOOGEYMAN
CANDYMAN
CHUCKY
CORPSE
COUNT DRACULA

FRANKENSTEIN
GHOSTFACE
GHOUL
GOBLIN
GODZILLA
INVISIBLE MAN
JIGSAW

KING KONG
LEPRECHAUN
LUCIFER
MUMMY
NOSFERATU
PENNYWISE
PINHEAD

POLTERGEIST
PUMPKINHEAD
SCARECROW
WEREWOLF
WOLFMAN
ZOMBIE

Dear Aunt Mary,

Last Saturday night I went out, got a little 
drunk and ended up going home with this
guy (very unusual for me.) The sex was 
epic and he was really sweet the next morning, making me breakfast and con-
fessing the crush he had on me. He wants to see me again. I fear he’ll always 
see me as just an easy lay and I’ll be wasting my time with him. Can a long term 
relationship be based on a one night stand?  -Not a Slut Annie

Dear NSA,

It can if you’re pregnant. Then he’ll be in your life one way or another for the rest 
of your child’s life. But I’m hoping you’re smarter and safer than that. Look, sounds 
like you had a couple beers (always a good thing in my book), let your guard down 
a bit and this man saw his opportunity. Not just to have his way with you but to 
connect with you because he likes you. I swear men have only two speeds, sex 
and anger. It’s the only way they’ve been taught to express emotion. And if you 
meet a guy who combines the two, turn and run. But it sounds like you’ve got a 
good one here. Step back, go on a date and try it out. And if you are pregnant, I 
know a lot of kids these days that have kids before they get married. So you’re in 
good company. 

And if all else fails you know my go to advice - Tell stories, and laugh and cry- tell 
the truth to the people you love then drink some beers and dance on some tables 
and, if life doesn’t give you bananas, make apple bread because it’s too short a life 
to live miserable. -Aunt Mary 

If you have a question for Aunt Mary send it to Editor@SouthWedge.com 
with “Aunt Mary” in the subject line.
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contributors
LORI BRYCE resides with her husband Roger 

on Crawford Street and has 2 boys currently 

attending James P.B. Duffy School #12 and a 

daughter at Wilson Commencement.

TREVOR COURNEEN lives in the South 

Wedge and works at Hedonist Artisan Choco-

lates and Ice Cream. He also plays in a band 

called Faux Leather Jacket with fellow Wedge 

workers and dwellers.

PHILIP DUQUETTE-SAVILLE has been a 

resident of the South Wedge since 1991. He is 

the co-owner of Premier Pastry, has 3 beagles, 

a degree from The University of Rochester, 

and an opinion about everything.

CHUCK HARRISON is a cartoonist and 

writer living in Rochester, NY with his son 

called Puff & his cat named Monkey. His 

coffee fueled comics work has been published 

by DC Comics, Color Ink Book, godSwill 

Ministries & many other wonderful places. 

You can learn more at ChuckHarrisonArt.com

CHRIS JONES has too many coals in the fire. 

She is passionate about art, music, design, 

history, genealogy, and pets. Not necessar-

ily in that order. She is co-owner of Historic 

Houseparts and the Period Bath Supply Co. 

and lives in the South Wedge in an 1882 

fixer-upper.

GREG LIBBY revealed his doodling skills one 

summer night and now, between managing 

the Tap and Mallet and keeping his sister out 

of trouble, has become an integral part of the 

SWQ.

KATIE LIBBY likes to think that she lives in 

the South Wedge but she actually lives in the 

Highland Park neighborhood. She can’t tell 

you where things are on a map but she can 

recite all the lines in “Clueless” and “Sixteen 

Candles.” She enjoys all things pop culture-

related, has way too many books that she 

hasn’t read yet, and thinks that her family and 

friends hung the moon.

EMILY LIDIE works with The Arbour Barber 

focusing on garden maintenance; finding 

that sweet spot where aesthetics, health and 

functionality intersect. She loves to observe 

and parse, and find the plant world suits those 

activities endlessly.

KARRIE LAUGHTON loves the South 

Wedge. When she’s not busy running a bar 

(Lux Lounge), or volunteering her time with 

BASWA she hangs out with her awesome 

dog, Charlie, who is a total brat, but she loves 

him anyway. She’s a self-confessed “project-a-

holic.” And proud of it.

HEATHER MCKAY is a feisty red head liv-

ing in Swillburg. She loves to bike around the 

city, snowboard and play the banjo… just not 

at the same time. Heather is a master brain-

stormer and the owner of McKay’s Photogra-

phy and Kamay Vintage Rentals.

ROSE O’KEEFE, long-time resident of the 

South Wedge and author of several local 

history books, attributes hours of reading and 

online history research to Rochester’s long, 

dark winters. She and her family celebrated 

the 100th birthday of their American Four 

Square where she has created a butterfly gar-

den in the frontyard, and the world’s funnest, 

lumpiest bocci lawn in the back.

DREW PEARMAN always has his ear to the 

ground and a smile for friends and strangers 

alike.

STEPHEN S. REARDON makes his bed 

everyday, has a dog and cat that are resuces, 

always looks at the stars at night, volunteers 

for Lollypop Farm, Equicenter and RYP. 

His great grandmother, grandmother and 

mother ran the streets of the South Wedge as 

children. His photography is always driven by 

Sensation, Emotion and Perception.

LISA MARIE RICKMAN is a classically 

trained photographer and writer with an 

obsession for new things. Idolizing Harriet 

the Spy and National Geographic growing up 

led her to journalism and creative work. Lisa 

earned her Bachelor’s degree in journalism 

from SUNY Brockport and currently lives in 

Rochester with punk rockers and a cat.

SARAH WESTENDORF is 24 years old, lives 

in Pittsford, has a bachelor’s degree in Neu-

roscience and Behavior from Mount Holyoke 

College and writes a cooking blog, Dash and 

a Pinch (www.Dashandapinch.com)

JIM WOLFF has a degree in journalism but 

prefers not to practice it. Taking a wrong 

turn, he has ended up selling toilet tank lids 

instead. He has a fascination with home 

demolition and restoration and has way too 

many projects going on to contribute any 

more to this publication. He hails from the 

largest city in the world that starts with an 

“X” and does not like cats, at all.

For all your home repair and remodeling needs...
Bathrooms    Kitchens    Flooring    Basements    Windows    Doors    & More

585-820-9057
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JULIANNA
Salon    Spa+

30%off

regular
salon
services
please call or stop by for 
full details on discounts

656 SOUTH AVE next to

Waxing • Pediicures 
Coloring • Styling  

Manicures • Makeup
Bridal Packages

SERVICES

Fine Art • Photography 
Handmade Homegoods

CONSIGNMENT
FURNISHINGS

WALK IN OR BOOK ONLINE

Serving the 
South Wedge 
for 26 years!!

473.6710
742 South Avenue
Open 7 days a week
littlevenicepizza.net

Open Tuesday - Thursday 11AM -11:30PM / Friday & 
Saturday 11AM - 12:30 AM

Sunday & Monday 11AM - 11PMPRESENT THIS COUPON 
AND SAVE $$$

$3 off a Sheet Pizza
$2 off an Extra Large Pizza
$1 off a Large Pizza

Expires December 1, 2014
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Bivona Child Advocacy Center
Blessed Sacrament Church
Canandaigua National Bank
Cheesy Eddie’s
Coffee Connection
Depaul
Erie Harbor
Flower Power Decor
Genesee Co-op
Harry G’s NY Deli
Hedonist Artisan Chocolates
Highland Hospital
Historic Houseparts
Kenron Industrial Heating & AC

Thank you to the following amazingly generous 
businesses who made the 2014 Hootenanny possible:

Konar Development
LaBella Associates
LeCesse Construction
Lux Lounge
Midland Appraisal
Mise En Place
PathStone Corporation
St. Boniface Church
Solera Wine Bar
Stanley Steemer
Strong / U of R
Surface Salon 
SWBR Architects
The Little Bleu Cheese Shop
Zak’s Avenue

our Awesome
mediA PArTners:
City Newspaper
Entercom Radio
PrintRoc
WRUR

SAVE THE DATE!
“It’s A Wonderful Life” 
Holiday Festival will be 
held December 6th in the 
South Wedge. Great Deals at 
all local shops plus live 
music! Food! Drinks! Car-
riage Rides! Kid’s Stuff! 
Holiday trees! Plus fun for 
the grown ups after sun-
set when Krampus arrives! 
Plus Christmas Karaoke! Mark 
your calendar! Details to be 

posted on southwedge.com 


