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Gifts For The Body & Spirit

apothicaire
528 SOUTH AVENUE Rochester

APOTHICAIRE-ROCHESTER.COM

THYMES Sale!
Buy One Get the 

Second at
Half Price!

Valid Saturdays Only Through 
December 20th
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zaksavenue.com

661 South Avenue
585.360.2095

Shop Local

zak’s avenuezak’s avenue

638 South Avenue 
585-319-3382
LuvYuFootSpa638@gmail.com

Holiday Specials:

Monday - Saturday 
10am - 8pm 
Sunday 12pm - 7pmHO

UR
S

www.luvyufootspa.com

60-minute body 
massage for first 
time customers

 60-minute foot 
massage for first 
time customers 

$28 $40

Luv Yu Foot Spa

Whatever the 
mood, whatever 

the event, we 
can create a 

cake to help you 
celebrate in 

style!

433 South Avenue
585.546.1420

premier-pastry.com
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The South Wedge Quarterly
contributors
LORI BRYCE resides with her husband ROGER JANEZIC on Crawford 
Street and has a son currently attending James P.B. Duffy School #12 relocated 
to Jefferson Campus during the renovation, another son at School of the Arts 
and a daughter at Wilson Commencement.

TREVOR COURNEEN lives in the South Wedge and works at Hedonist 
Artisan Chocolates and Ice Cream. He also plays in a band called Faux Leather 
Jacket with fellow Wedge workers and dwellers.

JESSICA DEMASIO is a South Wedge resident and has worked at Broccolo 
Tree & Lawn Care for 11 years. A tree nerd with degrees in forestry and horti-
culture, she has love for flora, fauna, fungi and fun! Most days she can be found 
on a wooded trail with her sweet dog Grover or experimenting with recipes in 
her kitchen.

CHRISTINA DIPILATO, the bar manager at Orbs Restaurant & Bar, began 
her bartending career in Southampton, NY and has worked in several bars and 
restaurants in Rochester and Ithaca. A huge gaming nerd, she may be the oldest 
woman to spend hours on end playing Tomb Raider and any of the Resident 
Evil series of games.

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 necessarily 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.

RACHEL LEAVY lives in the Wedge with her bat-eared sidekick Maria. She 
makes her living training puppies and writing. 

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.

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 living in Swillburg. She loves to 
bike around the city, snowboard and play the banjo… just not at the same time. 
Heather is a master brainstormer and the owner of McKay’s Photography and 
Kamay Vintage Rentals.

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.

SARAH WESTENDORF is 24 years old, lives in Pittsford, has a bachelor’s 
degree in Neuroscience 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.

On October 9th the plan I had for this issue of the 
SWQ fell apart. The tragic death of a stranger reverber-
ated across many people’s lives. It affected mine. I did 
not mourn this young man. I did not know his family. 
I was tangentially aware of him. But it illustrated to me 
how someone can make a difference in your life. Even 
someone you don’t know. The ripples in the pond of 
one’s life; the actions that can touch you. Those caught 
closest to the wake of that ripple will be shaken the 
most. But even my minor touch reaches out to all of 
you also unaware of this young man’s life and affected 
by it. It’s the underlining meaning of “It’s a Wonderful 
Life.” What would the world be like if you didn’t exist? 
If you chose a different path? Would you have avoided 
that car accident if you left the house 5 minutes later? 
Did the dog throwing up on your carpet save you from 
a head-on collision? Fate? Destiny? What won’t happen 
because of the death of this young man? What won’t 
his children accomplish? What will his death motivate 
others to accomplish? Is there a meaning to anyone’s 
life? Are we all just intersecting ripples in a pond? In 
the larger scheme of things does it matter? Had people 
preferred the clean transportation of electric cars in 
the 20’s we might have avoided global warming and 
oil embargos. But those cars weren’t seen as macho 
enough. They preferred the noisy cars that were prone 
to breaking down and easy to fix. And today the polar 
ice caps are melting. Two steps forward. One step back. 
Progress? I’m not so sure. Do individual lives matter? 
The life of the child whose birth we celebrate this time 
of year has certainly reverberated through our society. 
And all of Bedford Falls rallies to bail out your Savings 
and Loan. What difference will your life make?

a wonderful life
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Calvary St Andrews has been in the South Wedge for 
over 46 years. They are grounded in history but have a 
distinctive modern approach to serving the people of the 
South Wedge community. After extensive restoration to 
their Victorian Gothic sanctuary, built in 1873, they are 
having a pubic celebration. 

Besides being a place of worship on Sunday, this South 
Wedge landmark has provided much needed food to the 
hungry in Rochester through their Food Cupboard. 
The afternoon of celebration will include something for 
everyone, including a secular holiday sing-along, history 
tours for the architecture buffs, a cranberry treats Bake-
off, a tree planting dedication, and information about 
their food cupboard for those interesting is being a part 
of this urban mission. For those interested in building or 
home restoration, their painters will be on hand to share 
how they painted the arched ceilings and used paint to 
restore the wooded beams! And for those looking for a 
bit of quiet time during the holiday rush, join them for a 
silent vigil and candle light walkabout. 

The church will be filled with a thousand lights – all deco-
rated for Christmas. A Create-Your-Own Christmas Tree 
Ornament event will be available for the kids. So if you 
are looking for a non-commercial way for your family to 
enjoy the holiday, stop by Calvary St Andrews on Sunday 

December 7 from 2PM – 5PM. 

 

A Star in the South Wedge    
Celebrate the Renovation of Calvary St Andrews! 

 

Open House & Christmas Event! 
This South Wedge landmark is transformed by extensive restoration . Come see this  Victorian Gothic 
sanctuary, built in 1873. renewed in 2014! 

The afternoon of celebration will include something for everyone: 

 Holiday sing-along (3 PM) 

 History tours for the architecture buffs 

 A cranberry treats Bake-off 

 Consecration Prayer (4:30 PM) 

 Tree planting dedication (2:45) 

 Information about the South Wedge Food Cupboard for those interesting is being a part of this ur-
ban mission (2:30 Presentation) 

 And for those interested in building or home restoration, Old School Painters will be on hand to share 
how they painted our very high ceilings and used paint to restore the wooded beams!   

 And for those looking for a bit of quiet time during the holiday rush be a part of a silent vigil and can-
dle light walkabout.  (4:45 PM)  

The church will be filled with a thousand lights – all decorated for Christmas. A Create-Your-Own Christ-
mas Tree Ornament event will be available for the kids. So if you are looking for a non-commercial way 
for your family to enjoy the holiday, stop by December 7!  

Sunday December 7, 2—5  

Refreshments 
Provided 

A Star in the South Wedge
Renovation Celebration at 
Calvary St Andrews

Sunday December 7, 2 – 5 PM

“The Cub Room. What a clever name. The Cub Room - 
where the elite meet. Never have I seen so much elite, all 
with their eyes on me, waiting for me to knock that little 
gnome in the noggin with a bottle.” – Margo Channing 
(Bette Davis) from “All About Eve”

The Cub Room is an American Restaurant located on the 
first floor of the new mixed-use redevelopment, “Edge 
of the Wedge,” on South Clinton Avenue. Opening in the 
spring of 2015 the owners bring their rich experience 
from New York City and offer up an homage to an era in 
time when service and dining meant only the best. Fol-
low The Cub Room’s progress by finding them on Face-
book, or visit their website at www.thecubroomroc.com.

The project, “Edge of the Wedge,” converts the former 
40,000 square foot Ward Supply Building into office 
and retail space on the lower floors, and residential lofts 
on the upper floors. The upper floors of the building are 
being converted into studios and one bedroom lofts. 
Units feature exposed brick, posts and beam. Rents will 
range from $925 to $1,400, and include brand new ap-
pliances, high end cabinetry, and common laundry facili-
ties. A rooftop deck with a unique view of the city is also 
planned. Buckingham is pre-leasing for residential units, 
with move-in scheduled for February 1, 2015. If you are 
interested in being one of the building’s first residents, 
visit www.buckprop.com/residential. 

The 3rd floor ballroom at 389 Gregory Street has been 
a prime location for dancing for over a century, and will 
continue to be known as such with new management by 
Groove Juice Swing. Groove Juice Swing is committed to 
spreading the joy of swing dancing in Rochester. (www.
GrooveJuiceSwing.com) They celebrated their 10th year 
anniversary this October with the unveiling of the venue’s 
new name: Highland Hall. There is historical significance 
in the name choice - the ballroom was called this for 
three decades during the Jazz Age. Originally built in 
1885, the spacious 3000+ square foot ballroom boasts 
cathedral ceilings, bright windows, and a slick hardwood 
floor. A full wall of mirrors caters to dance and fitness 
classes, while elegant lighting sets the mood for special 
events.
 
Swing dancers can be spotted multiple times per week 
taking classes, social dancing, and partying in the third 
floor ballroom. Groove Juice Swing continuously offers 
beginner through advanced Lindy Hop and swing dance 
lessons, and hosts many special dance events. Mornings 
and weekends in the ballroom are host to fitness classes 
such as Zumba and Nia Fitness. The schedule is rounded 
out with some private ballroom dance lessons, a couple 
evenings of Tango, and special events - the ballroom 
seems to always have something active going on.
 
Check out upcoming events at the Highland Hall Ball-
room on their website www.HighlandHallRochester.com. 
Events include a Weekly Swing Dance every Wednes-
day from 8:45-11 PM and the Red Hot Holiday Ball on 
December 12th at 7PM. In its 8th year, this free Swing 
Dance is dedicated to all the newest swing dancers in 
the community. In addition to free admission there’s a 
free beginner lesson, free snacks and free holiday cheer 
plus a raffle for a chance to win some goodies from 
local businesses. And stick around to see performances 
by Groove Juice Swing and the all-ladies authentic jazz 
dance troupe the Flower City Follies!

Highland Hall: New Home 
of Groove Juice Swing

Rather early in my life I had an experience where I felt a deep 
connection to everything and everyone; each moment had a 
clear and profound purpose. I was unprepared for this phe-
nomenon and wanted to experience it again and understand 
what had caused this turn of events. I set off on an adventure; 
studying abroad in the UK, backpacking across Europe, chanting 
in India, Buddhist temple hopping through Japan, all hoping to 
meet a spiritual teacher who could answer my questions. I recall 
a particularly moving religious service in Tanzania where I lived 
among a rural Maasai tribe. The small mud hut “worship build-
ing” resonated with beautiful melodic Swahili songs. It seemed 
this tribe ranged from pure belief in a form of Catholicism to a 
mix of indigenous beliefs of being kind to the earth.

Next, I delved into a place called Auroville located in South East-
ern India, touted as an “inclusive” experiment in human unity. I 
benefited from the morning kirtans, the meditation retreats, the 
organic farming and the Ayurvedic practices. But I couldn’t help 
ignore the separation of the well meaning Europeans in charge 
and the mostly underpaid local Indian labor force. I began to 
care less about unity and more about basic equality. I came to 
another realization that anyone searching that hard for a guru 
was bound to meet far more charlatans than gurus interested in 
teaching about union with God, in India or elsewhere.

Upon my return home, it became obvious I wasn’t going to find 
one true spiritual leader to show me the way towards enlighten-
ment. In hindsight each person I had met was a guru in their own 
right. They went about their business of living, embracing both 
the joys and sorrows of life. I, on the other hand, was consumed 
with reliving one moment. 

That’s why I was pleased to discover the Living Stress Free 
Wellness Center right in my backyard in the South Wedge (131 
Gregory Street.) Through the gentle encouragement and support 
of the two owners I was able to resume a practice of daily mind-
fulness meditation. I have begun to experience life again, both 
the bliss and sadness contained in each moment. And I don’t 
have to travel to a new continent every year. Rather I simply sit 
each morning for 20 minutes to connect with myself and the 
world. Each week, I also sit in group meditation, called “Minder-
cise” at Living Stress Free Wellness Center with other supportive 
souls. We meditate by sitting and walking, we ask questions, we 
listen to sounds and silence and we experience life, together. 
This, I’ve learned, was the very thing I had been looking for all 
along. For more information about mindfulness meditation or 
what the center has to offer visit LivingStressFree.org.

Living Stress Free Wellness Center
by Cyndi Moolekamp

Lou and Marilyn 
Guadagnino in 
Front of their 
new Wellness 
Center

Highland Hall
Edge of the Wedge 
Interior Rendering

Edge of the Wedge “The Cub Room” 
Under Construction

View from the Roof of Edge of the Wedge

Edge of the Wedge Exterior Rendering

Black Friday is noted for the crazy shopping frenzy 
following Thanksgiving. This year it will also mark the 
opening of the new RTS Transit Center. Construction 
started in November 2012 and debate about the center 
long before that, the enclosed, one-story RTS Transit 
Center spans the block between North Clinton Avenue 
and St. Paul Street. Its construction also led to those 
streets being converted from one-way to two-way. The 
87,000 square foot building will feature all the ameni-
ties of a modern transportation hub: electronic displays 
of bus departure times, ticket vending machines, public 
rest rooms, and an information center staffed to assist 
bus customers as well as visitors to Rochester. The RTS 
Transit Center marks the completion of one of 32 key 
downtown development projects. It frees up Main Street 
for renewed downtown development, making it easier 
for pedestrians, bicycles and cars to navigate downtown.
And RTS has a present for you. A fare holiday. When the 
RTS Transit Center opens on Black Friday, customers 
who catch a bus or transfer there will board for free until 
Dec. 31, 2014. RTS CEO Bill Carpenter says, “We want 
the community to see what we are so excited about.” 
Beginning on Jan, 1, 2015, regular pricing resumes at $1 
per single-use trip, with customers in need of a transfer 
paying $1 per ride or purchasing an all-day unlimited ride 
pass for $3.

New RTS Transit Center 
Opens Nov 28th

Roc City Expressions Opens at 
658 South Avenue

From wedding days to birthdays, life is filled with special 
moments. Roc City Expressions will help you capture 
each one. A local family owned business, Roc City Ex-
pressions specializes in personalized gifts, embroidery, T 
Shirts, coffee mugs, photo tiles and more. With a detail-
oriented team, our quality keepsakes are made quickly 
and with exceptional care. We’re conveniently located at 
658 South Avenue in Rochester and open Monday thru 
Friday 10 AM – 7 PM and Saturday 10 AM – 6 PM. Create 
your treasure today at Roc City Expressions: Turning life’s 
moments into memories!

updates
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holiday shopping in the south wedge
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WHERE TO BUY:

A. Full Moon Vista: Winter cycling gear from Trek and Bontrager. Prices Vary
B. The Little Bleu Cheese Shop: Brooklyn Slate Co. Cheese Boards. Prices Vary
C. Thread: Stainless steel flask with real wood veneer and a handy muslin bag. $29
D. Headz Up Hats: Pomeli casquette knit cap. $60
E. Zak’s Avenue: Babushka Tea Infuser. $12.95
F. Zak’s Avenue: Cast Iron Flying Pig. $19.95
G. Thread: Free Nature Dinosaur shirt $49
H. Hedonist Artisan Chocolates: Candy Cane Bark. $10
I. Apothicaire: Thymes “Frasier Fir” Scent Diffuser. $60
J. Abode: Brass Claw Bottle Opener. $19.99
K. Tru Yoga: Lightweight, durable, eco-friendly and leak-proof water bottle. $25
L. Thread: Black Dress $36
M. Zak’s: Gnome Santa Salt and Pepper Shakers. $6.95 each
N. Artful Gardener:  Comfy, Cozy Neckwarmer; handmade from Up-cycled Fabrics. $38.99
O. Historic Houseparts: Antique Door Hardware. Prices Vary
P. Jacquelyn Daley Photography Family portrait package staged by FlowerPower Décor. $50
Q. Premier Pastry: Custom Holiday themed cakes made to order. Prices Vary
R. Abode: Gold Mercury Glass Ornaments. $4.99 each 
S. Stuart’s Spices: Gift Baskets with dip mixes, spices & seasonings. Prices Vary

sw
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deck the halls 
Amazing selection of holiday  
decorations, stocking stuffers, 
gift ideas and more! 

451 South Clinton Ave.    www.goodwillfingerlakes.com    1-800-Goodwill 

Over 200 Spices, Seasonings, Sausage 
Mixes & More! All MSG & Gluten Free!

754 South Clinton Ave.   M-F 9:30-5:30  Sat 10-4   585.436.9329  stuartsspices.com
We Are Also At The Rochester Public Market Saturdays April to December! Locally Owned Since 1992  

For the freshest flavor we 
grind, blend, and package in 
our very own Spice Shop!

With
Spice Up Your Holidays 

johnstexmex.com

489 south ave
JO

H
N
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EX 232.5830

• Primary medical care
• On-site pharmacy & lab
• Women’s health
• LGBT affirming care
• HIV/AIDS, PrEP, Hep C specialty care
• Health insurance assistance
• Testing, risk reduction, referrals

Your Health.
 Your Care.
Your Neighborhood.

Trillium Health 
professionals are dedicated 
to your well-being. Discover 
an open-minded, friendly, 
compassionate approach to quality 
health care and supportive services, 
all under one roof.

www.trilliumhealth.org
facebook.com/TrilliumHealth

259 Monroe Avenue
Rochester, NY 14607
(585) 545-7200  |  (800) 266-9292

Hungry hedonists 
�esent:

a free event for families and pets

aaa

Wedge
        wa�le 

                        Thursday, November 27, 2014
    Ten o’clock in the a.m.

b   star A�ey 664 South Ave

 Donate a pair of new socks to St. Joseph’s Hospitality House

Sponsored by:
BASWA,The Christopher Group, Co�� Co�ection, Hedonist Artisan Chocolates, Printroc, SwPc

Give Thanks
a

�w.wedgewa�le.com

3 mile walk/run around the�outh wedge

e

CAGEYOKRAACES

FARCEBOARRARE

CHARLIEINTHEBOX

FULLYSONATA

OAFLETSMANIC

AMINODHOLEACT

ROTARYROILS

KINGMOONRACER

SACRAENAMOR

HRSNASTYDRIVE

AIOLIOYERSET

SPLASHLUSTS

SPOTTEDELEPHANT

LENTLOGOAERIE

EDGEMEOWMAYBE

FACMRGOWERGKLIDOTTA

URLGUARDIANANGELHYN

NFABEDFORDFALLSGDEG

CORNVIOLETBICKIMCAE

LWEGKMBJTBDKORSASHL

ERNIECMOLMYCWSTECYW

BSCUYPAPFQRNNSMTYRI

IMESTKMPNFISUIAUAKN

LAOECGDIRAIEHHLYYIG

LBBPONMBWANCYAAPKLS

YAOPULFMJILREATAHCS

XIDESOAUSLAYMRDCRJF

ILYMISFUEMBQOHBWHEY

AEMANOOBCPHETLVEQWZ

SYIRTCTFRFKUSTJCRTU

ZZVTIPOTTERSVILLETZ

FBUILDINGANDLOANFBU

LRQNLGEORGEBAILEYLE

YPEIYHENRYPOTTERIVG
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So my husband is busy connecting to his childhood, finding 
himself, loving and fearing Christmas, and building tradition. 
He’s the big picture kind of person in our house. The planning of 
our holiday caroling party is his job. By “plan” I mean he invites 
people over and writes the date on the calendar. I appreciate 
that he provides the basic structure. Without his initial effort, 
nothing would happen. 

But now the ball is in my court. For 
social things, I don’t plan out the 
details - no checklist or process. 
Guests contact us well in advance 
to see what they should bring. 
The standard reply is, “anything 
would be great.” I’ve planned to just have a few things to snack 
on. Good cheese, bread and a couple nice bottles of wine. It’s a 
caroling party. We’re singing not eating. 

About two days before the big event, the motivation (panic) kicks 
in. It’s time to pick up a few things, mostly local. The short list 
is covered pretty quickly but once I’m out a new list begins to 
evolve. Not everyone prefers wine; better add some scotch and 

working the plan
by lori bryce

The morning of the party, 
the house is a wreck.

beer to the list. We’re not in college anymore; we can do better 
than Coors light. That means an extra stop. The kids really like 
nice salami (really, what is not to like about some nice char-
cuterie.) There should probably be some fruit and the standard 
collection of veggies, hummus, etc. Dark chocolate ginger and 
pistachio or milk chocolate sesame bark is always well received. 
Another stop. I think we’re out of coffee. What happened to just 

a few things to snack on? 

The morning of the party, the house 
is a wreck. The preparation starts 
out very relaxing and enjoyable. I’ll 
spend the next 6 to 8 hours in the 
kitchen with short breaks chauffeur-

ing the kids to and from various activities. While I’m out I can 
pick up the last couple things that we really can’t live without. As 
time ticks on, I realize that I’ve added too many food items to 
prep. There are still two kids to pick up who will be hungry when 
they get home. They can certainly fend for themselves but 
they’ll be in the way and don’t always clean up after themselves. 
The stress level begins to rise. My husband unprompted declares 
Continued on page 24 
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The holidays can be a funny time, can’t they? Most of us look 
forward to them with anticipation and excitement. For some 
it’s the happiest time of the year. But for many there is a sense 
of foreboding that the holidays won’t meet expectations. 
Some people even become withdrawn and depressed during 
the holidays, waiting for it to be over. I believe that the winter 
holidays evoke powerful feelings in us because the traditions 
we celebrate are often deeply rooted in our identity. To some 
degree, we reveal who we are or want to be during the holidays. 
And who we are is intimately 
connected to our childhood. 

I’m one of those people who 
love and fear Christmas. 
Twenty years ago I was new 
to Rochester and decided to 
do nothing for Christmas Eve and Christmas day. My childhood 
home was a long drive and I had made no plans. I stayed with 
a friend who grew up not celebrating the holiday. No big deal. 
As Christmas Eve approached I began to feel depressed and a 
growing urge to spend Christmas with people who celebrated in 
a traditional, my traditional, manner. I was surprised that I could 
feel the need so strongly. I was able to eventually get invited to 
a girlfriend’s family to celebrate Christmas. I realized that cel-
ebrating Christmas touched a deep part of who I was. After that, 

I’m one of those people who 
love and fear Christmas.

planning traditions
by roger janezic

I was careful in how I approached the holidays.

Christmas is an important time for our young family. While our 
school aged children are fortunately not focused on receiv-
ing gifts, they enjoy the anticipation of Christmas in the many 
activities and traditions that we participate in each year. Our 
twelve year old asked us recently if we were having our annual 
Christmas caroling party and post-evening-church service party 
at our house. My wife thought he wasn’t looking forward to these 

events. But we answered 
that was our plan. He replied 
“Good. That’s what really 
makes Christmas for me. It 
wouldn’t be the same without 
it.” We’ve been holding the 
caroling party for several 

years with a few other families and it always seemed that the 
kids were not so crazy about it. The adults sit around the piano 
singing Christmas carols for most of the night. The caroling party 
is a tradition I wanted to a make. Singing those songs touches 
deep chords – and those I suppose are my memories. For me, 
like my son, the caroling party is what makes Christmas special 
to me. Still, I find myself on guard not to expect too much each 
Christmas and to tame my enthusiasm. 
Continued on page 24

photo by heather mckay 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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As far as Jewish holidays go, Chanukah is shockingly unimport-
ant. I say shockingly because for non-jews, it’s one of the only 
holidays they are aware of. But though most Jews do celebrate 
it, it has become more of an alternative to Christmas than an 
actual religious holiday. That isn’t to say that Chanukah isn’t a 
cherished holiday, because it is. Whenever I smell a plain, un-
scented candle I think “Chanukah!” before I even know I’m doing 
it. And I love that smell. But the other, more familiar stench of 
Chanukah is a little bit more potent and long lasting:

The oil. Jews, you know what I’m saying, right?

Chanukah is the festival of lights, but the holiday is also marked 
by the oil that allowed the Menorah to burn for eight days. 
So, to celebrate, we light the candles on our Menorah and fry 
potatoes pancakes in oil and shove mass quantities of donuts 
into our mouths. The aftermath is dealing with the fact your skin 
is breaking out, you feel sluggish, and if you were unfortunate 
enough to cook at your house, everything reeks of oil. It’s in your 
clothes, your hair, the dog. As they always say, the best Latkes 
are the ones served at someone else’s house. And by they I 
mean me, because I just made that saying up. But it’s totally true.

So instead of giving you my grandmother’s latke recipe, I’m giv-
ing you one for baked latkes. There’s still oil in the pan that you 
put in the oven, but the days of slaving over the stove, with boil-
ing oil splashing onto your forearm are all but over. Plus, you can 
make them all at once, and pull them out of the oven when it’s 
time for dinner, rather than make them one by one while your 
guests get hungrier and hungrier. You can still enjoy the best 
flavor of the holiday without feeling quite so greasy afterwards. 
In addition, I’m sharing some other Jewish and Israeli recipes that 
will impress your friends year round.

After getting back from Israel this summer, I was thrilled to 
discover it wasn’t that hard to find decent falafel, hummus, and 
even shawarma if you knew the right places to look. However, 
locating perfectly poufy pitas that could hold a pound of food 
without cracking or ripping proved to be nearly impossible. So 
my fiancé and I rolled up our sleeves one afternoon and made 
our own from scratch, surprising ourselves with how easy it is. 
And there’s nothing better than fresh, straight-out-of-the-oven 
pitas. And if you’re pitas don’t come out perfectly poufy, they’re 
still good for dipping in hummus. 

And if you have any houseguests this Chanukah, why don’t you 
whip up some fresh shakshuka for breakfast? Not only is it a fun 
word to say, but it’s an awesome dish that can be adapted to 
suit your preferences. The three main ingredients are tomatoes, 
spices, and eggs. 
It’s basically 
eggs poached in 
tomato sauce, 
but it makes for a 
hearty and deli-
cious meal that I 
never get sick of.

Happy Chanukah!

Baked Latkes
5 potatoes, peeled and grated coarsely
2 onions, grated finely
1 carrot, grated coarsely (optional)
3 eggs
3 tablespoons breadcrumbs
1/4 cup all purpose f lour
1 teaspoon baking soda
1-2 cups vegetable oil

Preheat oven to 425 degrees. Carefully peel and grate the po-
tatoes and onions, avoiding the all-too-easy mistake of grating 
your finger. (Bloody latkes are gross.) Put grated veggies into 
a strainer and squeeze as much of the water out as you can. 
transfer to a large bowl and add eggs, breadcrumbs, f lour, 
baking soda, and a pinch of salt and pepper for f lavor. Mix 
everything together. 

take 2 non-stick, rimmed baking sheets and fill with at least 
1/2 cup of vegetable oil each. Place pans in the oven for 10 min-
utes to preheat the oil. take the pans out and carefully drop 
the batter by large spoonfuls onto the baking sheet, spacing 
each latke about 1 to 1-1/2 inches apart. Using the back of your 
spoon, push down lightly to f latten them. Bake for 15-20 min-
utes, or until the bottoms are golden brown. Carefully remove 
the pans again and f lip the latkes, using tongs (spatulas make 
the oil splatter), and then bake for about 10 more minutes. 
When latkes are golden brown all over, transfer to a paper-tow-
el lined platter and pat the excess oil off. serve immediately 
with sour cream, apple sauce, or both if you’re feeling brave. 

Fresh hoMeMade Pitas
3-1/2 cups bread f lour
1 oz (25 g) instant yeast (4 packets)
1-1/2 cups water
1 tablespoon sugar
1/2 tablespoon salt
2 tablespoons olive oil

Mix the yeast with the f lour in a mixer with a kneading hook. add the water, 
sugar, salt, and olive oil and knead for 10 minutes until the dough is smooth, 
shiny, and slightly sticky.

transfer the dough to a large greased bowl. drizzle olive oil over it, cover it with 
plastic wrap, and allow to rise to twice its original size. sprinkle a clean work 
surface with f lour and place the dough on it, then divide into 8-10 equal parts. 
roll into balls. Cover with a damp dishtowel (not a paper towel, as this will stick 
to the dough) and allow to sit for 10 minutes. Preheat oven to 500.

roll out each ball into a thin disk, about 1/4 inch thick. arrange on a tray lined 
with baking paper, and bake for 5 minutes. keep an eye on them, because this is 
where the magic happens. Chances are, at one point you’ve wondered how pita 
pockets get their pockets. Well, if you rolled them out thin enough, the air inside 
the dough will heat up and expand like a balloon, separating the top and bot-
tom layers. as soon as you see the pita swell and show golden spots, remove the 
pan from the oven. if you’re baking them in batches, cover them with a kitchen 
towel for a few minutes to keep them soft, and to let the air deflate. then you 
stuff them to your heart’s content! if you don’t roll them thin enough they won’t 
poof, but you’ll still end up with thick, soft and f luffy pitas.

hoMeMade 
hUMMUs
1-16 oz can of chickpeas
1/4 cup liquid from can
3 tablespoons lemon juice
1-1/2 tablespoons tahini
2 cloves garlic, crushed
1/2 teaspoon salt
2 tablespoons olive oil

drain chickpeas and set aside liquid. Combine chickpeas with rest of 
ingredients in blender or food processor. add 1/4 cup liquid from chick-
peas. Blend 3-5 minutes on low until smooth. Check seasonings, add more 
salt and pepper if needed. serve in bowl and garnish with olive oil. Yeah, 
that’s totally it. Bet you feel silly now for thinking it was difficult, huh?

fo
od

foodthe festival of lights: 
now with less oil!

by sarah westendorf

shakshUka
4 tablespoons olive oil, for frying
3 cloves garlic, crushed and coarsely chopped
1/2 onion, chopped
5 large tomatoes, peeled and diced, or 1-1/2 cans 
crushed tomatoes
spices: depending on how spicy you like it, but i 
used cayenne, paprika, cumin, garlic powder, and 
salt and pepper
2 tablespoons tomato paste
6 eggs

Warm pitas, or a big chunk of bread for serving

heat oil in a heavy, deep skillet over medium-high 
heat. add onions and cook, stirring occasionally, 
until soft and golden brown, about 6 minutes. 
add garlic, and cook, stirring frequently, until 
garlic is soft, about 2 more minutes. add crushed 
tomatoes and seasoning to the skillet, reduce heat 
to medium-low, and simmer, stirring occasionally, 
until thickened slightly, about 15 minutes. season 
sauce with salt. add tomato paste and simmer for 
a few more minutes.

Crack eggs over sauce so that eggs are evenly 
distributed across sauce’s surface. Cover skillet 
and cook until yolks are just set, about 5 minutes. 
serve directly in the skillet, with a large hunk of 
bread and a spoon.
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With the holiday season looming upon us, thoughts of elaborate 
dinner parties, gifts for our loved ones, and holiday shopping 
are filling our heads. As stressful as the holidays are, at their core 
they are a celebration of food, drink, and spending time with 
those closest to us. For me, any celebration instantly makes me 
think of bubbles (I traditionally carry a bottle of bubbly around 
with me every New Year’s Eve) and champagne/sparkling wine is 
an ingredient that I love to use in cocktails because it enhances 
both the flavor and texture of the drink. 

First of all, I should mention that the term ‘champagne’ refers to 
any sparkling wine made in the Champagne region of France. 
Their rules and methods are specific to that appellation and any 
bubbly made outside of Champagne is called ‘sparkling wine.’ So 
from here on in I will refer to the latter term, since I have seen 
more sparkling wines like Prosecco, Cava, or Moscato rather than 
champagne used in most cocktails.  There are lots of different 
kinds—too many to mention here—but their levels of sweetness 
should be taken into account when considering cocktail ingredi-
ents to ensure a good balance of flavors. Whatever bubbly you 
choose, its versatility is great as the base alcohol or an additional 
ingredient with other liqueurs. 

Everyone knows the brunch favorite Mimosa and some may 
know the Bellini  and the Kir Royale. Some of my favorite tradi-
tional cocktails are the French 75, which is a lot like a Tom Collins 
but with sparkling wine instead of soda water. Many people are 
not so into gin, but when you mix it with lemon juice, sugar, 
and bubbly, it’s amazing. And you don’t get the heavy juniper 
taste from some gins once you mix it up. Another classic and 
fun drink I love that you really don’t see much anymore is aptly 
named the Champagne Cocktail. Here you start with a bitters 
soaked sugar cube, add about an ounce of Cognac, and fill with 
whatever dry sparkling wine you like. Garnishing any of these 
is optional but a simple lemon twist or a cherry (especially a 
brandied one) is perfect.  

I’ve made some great cocktails over the years using some really 
good recipes created from friends of mine I have worked with.  
The Big Sissy, made by Akio Enders at Maxie’s Supper Club in 
Ithaca, is a take on the Kir Royale but with more of a kick.    Chris 
Grocki, now the General Manager of Char Steak & Lounge cre-
ated 75 Euros, a variation of the French 75 using Aperol.  This 
Italian liqueur is similar to Campari and has a  complex combina-
tion of ingredients such as blood orange, gentian, rhubarb, and 
cinchona, amongst others.  And the sweetness and small, soft 
bubbles of the Moscato react with the preserves and balance 
out the bitterness of the Aperol and lemon juice quite nicely.  I’m 
not sure exactly who created The Saint but it has been a staple 
on the cocktail menu at Next Door Bar & Grill in Pittsford for 
good reason, not to mention that it is Danny Wegman’s favorite 
drink. 

Here’s to a happy and safe holiday season!

by christina dipilato
photos by heather mckay

bubbly cocktails
dr

in
k drink

¾ oz tanqueray rangpur Gin 
½ oz aperol
½ oz Fresh Lemon Juice 
splash of simple syrup
strawberry preserves 
Moscato, a sweet italian sparkling 
wine 

Combine gin, aperol, and lemon juice 
in a shaker with ice, shake & double-
strain into a f lute with a dollop of 
strawberry preserves already in it. top 
with Moscato. 

1 ½ oz citrus vodka, skyy Citrus
1 oz Chambord 
¼ oz fresh lime juice 
dry (brut) sparkling wine, a Prosecco or Cava 
work best

Combine vodka, a ½ oz of Chambord, & lime juice 
in a shaker with ice, shake well and double-
strain* into a martini glass. top with sparkling 
wine. sink another ½ oz of Chambord to give the 
drink somewhat of an ombré effect. Garnish with 
a lemon twist. 

*double-straining employs a small, cone-like 
strainer that catches the ice chips created from 
shaking. this creates a cold drink that is not 
“bruised”, or watered down from the ice chips 
melting in the alcohol.

The big sissy

1 oz Gin (also good with vodka if 
you’re not a gin drinker) 
¾ oz st Germain, an elderflower 
liqueur 
dry (brut) sparkling wine 

Combine gin/vodka and st Germain 
in a shaker with ice, shake well and 
double-strain into a martini glass. top 
with sparkling wine. Zest a lemon 
over the drink to introduce a layer of 
citrus oil to the recipe and drop zest 
in for garnish.

The saint 75 euros
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mike ford & johnny tran
by philip duquette-saville
photos by stephen reardon

                           in 2007, before the Global Financial crisis hit and while Bush was still in office and 
the iPhone was still an infant, a couple of crazy kids decided to open a clothing store in the “up 
and coming” South Wedge neighborhood. Located in the space previously occupied by Glover’s 
Barber Shop, thread was the love child of Mike Ford and Sandy Brazis. “We were both at a point in 
our lives where we wanted something different and we decided to open thread,” said Mike Ford. 
“I wanted control over the vendors we stocked, the displays we did, what music we played, etc... 
The South Wedge seemed like the best fit for the shop. When I was in college at RIT I used to 
come hang out in the Wedge at Lux, Godivas and Analog Shock. The neighborhood had a cool vibe 
and seemed like the right place for thread.” Sandy eventually stepped away from the business. 
Mike’s current business partner is Johnny Tran, who remembers scouting for a location for thread. 
“I immediately fell in love with the space. I knew that Mike and Sandy would be able to manifest 
something really special and genuine, so after seeing the space I knew that they had discovered the 
foundation of something truly amazing,” says Johnny. 

While running a business in the city can be a struggle, it also provides inspiration. “Getting people 
into the shop can be a challenge. When we have traffic we do well, but when the weather is bad 
people tend to go to indoor shopping centers or shop online,” explains Mike. “The South Wedge 
… has a unique voice,” says Johnny. “It’s a challenge to maintain a sense of self when you’re sur-
rounded by so many different perspectives. It’s so easy to lose your vision as an artist. In the Wedge 
it’s especially easy to lose your way because you’re surrounded by so much creative energy. thread 
strives to carry local designers when possible. “We carry Attain, JBRD, Holly Hue, Grimes and Riot 
Amerika. We also carry accessories from Interstellar Love Craft, Knotty Owl, locol, Made by Rachel 
and Second Seed. We love supporting local designers when their designs mesh well with our 
aesthetic,” says Mike.

One of the defining features of thread has to be their window displays; always creative, beautiful 
and entertaining. “Courtney, Johnny and I do the windows, though we frequently get assistance 
from local artist Nancy Topolski. One of us will get an idea and pitch it, then we will all collaborate, 
or one of us will take the reins and do it all themselves; it depends on the idea,” explains Mike. “The 
inspiration comes from anything and everything. When it’s your vision and your statement it
Continued on Page 18

BACK 

thread is an experience. It can be personal 
and intimate as well as raw and raunchy; 
it just depends on the day. – Johnny Tran
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pets

                                  Mad Men’s Don Draper. Now picture him as 
a woman with a perm in a floral dress complete with shoulder 
pads. Remove the womanizing and the addiction to alcohol. 
You’re now picturing the woman who raised me.

Well, I don’t know what you’re currently picturing and I think it’ll 
scare me. Let’s shift your focus to her trade...

Mom is an advertising executive, currently a VP for one of the 
world’s largest advertising firms. She works on the Ford account 
and can endlessly discuss American driving habits and what 
consequences (if any) they’ll have on car sales. She successfully 
predicted the demise of Hummers & giant, oversized SUV’s a 
decade before it happened while simultaneously creating ads 
for those brands. She meets often with Henry Ford III who, she 
assures me, is a “very nice boy with a good sense of humor.” 
Mom loves a good sense of humor. She has to and I understand 
why. Growing up the kid of an ad exec is to live in a world of 
disillusionment. Everyone wants your money, your time, your 
clicks, your ‘likes’. Everyone has some kind of promise or guaran-
tee. Everyone is trying to sell you something.

That’s most true this time of year. The ad execs, with their gi-
ant army of creatives and slave laborers, have been working 
for months instilling the need to strive for the perfect holiday. 
They’ve done their job so well they know you’ll line up outside 
of big box stores in order to obtain some piece of plastic that 
will make your life complete. They know it’ll make your life 
complete because they told you it would and you believe nearly 
everything they say.
 
They’re counting on you to buy buy buy all the crap your loved 
ones don’t need in order to make this holiday season the best 
one yet. They’ve sold you the idea that the ability to purchase 
name brand possessions in mass quantities is a sure sign that 
everything is going right in your life. The fact that some of you 
think that a name brand anything is worth the price gouge 
because “It’s better quality” just proves that my mom deserves 
every bonus her agency sees fit to throw her way. She and all 
her co-workers have you pegged and there’s little you can do 
about it.

I grew up with the tree and the toys and all that. My mom 
didn’t want me to be left out although I was because the 
purpose of everything around me was explained in detail. 
I didn’t mind though; I’ve always found joy in the fact that I 
don’t get insane like everyone else. I make presents every 
year for my family and friends. But that’s because I’m a 
cheap, broke bastard who doesn’t care enough to embrace 
the holiday spirit. You don’t want to be like me. You want 
the absolute best for your friends and family. Nothing says 
“I love and cherish you” quite like a $200+ iSomething. I’ve 
got a son of my own now and he gets a tree and Santa and 
plastic whatevers every year. He’s the only one I buy ‘actual 
gifts’ for, mostly because I don’t want him to be left out. 
But like me, he knows why and now you do too. 

Don’t let my mom drive you completely crazy this year. 
A little crazy sure (she’s got bills too) but not completely. 
Take this time to enjoy those around you for who they are 
and not what you can get them. Revel in their company 
and not at your shiny new phone’s screen. Get to know the 
people who inhabit your life instead of selfishly getting to 
know your new toys.
 
After all, it’s what Jesus and Abraham did.

an advertiser’s 
carol by chuck harrison

Our dogs are our best friends, and much like our human bffs, they 
sometimes drive us crazy. With the holidays approaching, stress 
levels tend to go through the roof. Between shopping, decorat-
ing, organizing, and hearing Maria Carey singing Christmas music 
nonstop, it’s understandable we get annoyed with our dogs when 
they’re naughty. They pick up on our stress and don’t necessarily 
understand why there’s a pine tree in the living room. Trees are for 
peeing on, right? There are some simple ways to keep Fido out of 
the doghouse this holiday.

In the midst of all the shenanigans, find time to get your dog out 
each day. You’re running late and have a closetful of gifts to wrap, 
but just one walk a day will make life much easier. Bundle up, and 
even if it’s just around the block, it’s better than nothing. Not only 
will your dog love you for it, it gives you time to unwind and relax; 
just you and your dog bonding over the fact that it’s five below 
and a wonderland of ice and slush. The main cause of behavior 
problems in dogs is lack of exercise, so that walk will help keep 
them out of trouble. 

‘Leave it’ is a lifesaving/sanity-saving command that simply means 
‘nope can’t have that.’ ‘Leave it,’ when taught properly, is an 
incredibly versatile command and can be used against tempta-
tions such as trees, mailmen, food, etc. The easiest way to teach 
this is to offer a trade. Start with two treats, one in each hand. 
One hand goes behind your back and the other is a closed fist that 
is shown to the dog. You give the command ‘leave it’ once and 
then you wait. Wait for the dog to stop licking, pawing, gnawing, 
whining, barking, clawing, etc. until they completely lose interest 
in the treat and reward with the other hand, telling them to take it. 
The reason for the switch is that you would never tell a dog to take 
something you want them to ignore, i.e. you would never tell them 
to take an aspirin that had been dropped on the floor. Once the 
dog can leave food in your hand, increase the difficulty level slowly 
until you can have them leaving the fruitcake (even though part of 
us wishes they wouldn’t.) Remember that ‘leave it’ is a cue, not a 
correction, so always reward good behavior. 

We agonize the first few weeks of owning a puppy about getting 
them to go potty outside. So how can we be mad when our dog 
starts peeing on the tree - we brought the outside in to them. To 
keep them from knocking it over or defacing it, use the ‘leave it’ 
command. Introduce them to the tree on leash and practice ‘leave 
it’ until the dog is ignoring the tree entirely. Always supervise them 
around the tree and don’t leave them unattended.

If you follow these simple steps and remember to take a deep 
breath, you and your dog should make it through the holidays in 
one piece. So don’t those nice pups deserve something under the 
tree too? Our pets are family and they work hard all year keep-
ing us happy and soliciting belly rubs. Luckily for our furry best 
friends, there are a myriad of little shops that offer gifts for our 
good dogs. Your pet will be happy to wake up to something under 
the tree, especially something bought local.

Rachel Leavy owns Miss Rachel’s School for Dogs. If you can’t 
spend the holiday with your pet Miss Rachel’s School for Dogs 
(585-319-4153) offers boarding and pet sitting services along with 
dog training and walking.

don’t pee on the tree
by rachel leavy

1) What’s in your fridge right now? A lot of spoiled leftovers 
that I thought I would eat but never did. And beer.
2) What book is in your bathroom? A “Bathroom Guest Book” 
my friends got me.  You can sign in and rate your experience in 
my bathroom.
3) What album/CD can you listen to over and over? None. 
I get bored of music really quickly and am always making new 
playlists and trying to find new artists.  If I had to pick one it 
would probably be a Pavement album.
4) What song/artist are you ashamed to admit you love? I’m 
not ashamed of it, but people think it’s funny that I like watch-
ing the musical performances on Lawrence Welk.  People also 
find it amusing that I like country music and go line dancing at 
Nashvilles.
5) What is your must-see TV show? Right now Portlandia.  It’s 
one of the few shows that makes me laugh out loud.
6) What would you be doing if you were not doing what 
you are now doing? Sleeping
7) What is your least favorite sound? The alarm clock. I gen-
erally wake up a few minutes before it goes off so I can turn it 
off ahead of time.
8) What terrifies you? The concept of infinity.
9) What food do you avoid? Red Peppers.  I hate them and 
they seem to be in everything.
10) What profession would you not like to do? A butcher, or 
anything that involves violence towards animals.

becomes a cathartic experience. I’m really grateful to be able to 
do what I do,” says Johnny.

Both Mike and Johnny maintain other jobs while running thread. 
Mike works the night shift at Pictometry, managing a team of 
people that work with geospatial aerial imagery. He also has his 
own line of accessories, clothing and candles under the moniker 
of “locol.” Johnny splits his time between thread and his sister’s 
boutique for little girls in Victor. “It’s been a challenge giving up 
certain amounts of control but it has changed my perspective 
as a business owner. I love working with my sister and I wouldn’t 
trade it for the world. She’s helped me be a better business 
owner.”

While neither Mike nor Johnny lives in the Wedge they each 
have their favorite things about the neighborhood. Mike likes 
the crispy tofu buns and fresh prince cocktails from Banzai, 
the house wares at Abode, sitting outside with a cocktail from 
Cheshire or around the fire pit at Lux with hot cider. Johnny loves 
the folks in the South Wedge and taking a nap in the art room 
of thread.

Neither is originally from Rochester either. Mike hails from 
Oswego, settling in Rochester after attending RIT and earning 
his BFA in Professional Photographic Illustration. Johnny’s family 
(mother, father and six children) escaped the Vietnam war and 
was relocated to LeRoy and housed in an old convent. He was 
born the next year, followed by his sister two years later. He 
studied Menswear Design at FIT in NYC, Advertising and Com-
munication at UB and earned his MFA in Graphic Design at RIT. 
“After RIT I taught Graphic Design at Roberts Wesleyan and then 
was asked to brand thread. That’s where I really fell in love with 
design. This was when I really started to define myself as an 
artist. I created thread’s identity campaign and the rest is thread 
history.”

I couldn’t end the interview without asking the question I most 
wanted to know. How do you know Teddy Coffey? “Our em-
ployee Courtney used to babysit Teddy when he was younger. 
He has come down to the shop a few times to visit and ended 
up modeling some clothing. Courtney was really excited for him 
to be on “So You Think You Can Dance” and if you’ve stopped 
into the shop at all over the past few months chances are she 
has shown you a video clip of him from the show,” Mike explains. 
“He came into thread dancing,” remembers Johnny. “Courtney 
played some Janet Jackson and he danced like he knew he could 
dance! A year later, I’m designing pins for Teddy, inspired by the 
Janet Jackson ‘Control’ album. Courtney’s been able to see him 
live several times. But only because I covered her shift.”

To read the unedited version of this interview check out our 
website, southwedgequarterly.com.

mike ford and 
johnny tran con’t

10/4 MIKE FORD

Natural Pet Food Store: It is no question, owner 
Mario, knows his stuff when it comes to dog products. 
This holiday he will be carrying gingerbread cookies 
for your canine companion. Located at 766 S. Clinton, 
the store offers a variety of amazing dog foods, treats 
and toys. Perhaps the best gift you could give your 
pet is that of healthy food.

Zak’S aveNue: Known for their eclectic gifts and 
doohickeys, Zak’s Avenue has the perfect gift for 
everyone, including the pets. While getting lost in 
their wide selection of knickknacks, find something for 
Fido, or the fido-loving friend. Choices for the pets in-
clude dog dishes, cookie jars, collar charms and more. 
For the human you can find wine charms, reading 
glasses, notebooks, frames and even breed specific 
earrings. Find the perfect gift at 661 South Ave.

teacher’S Pet GroomiNG: It’s important for your 
dog to look their best this holiday. Teacher’s Pet 
Grooming offers baths, nail trims and full grooms. 
They book up quickly around the holidays, so reserva-
tions must be made in advance. Located at 522 South 
and open Monday through Saturday, it’s the perfect 
place to get your pet cleaned up. Groom local! 

Local Pet ShoppingPICTURE
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“Must Love Dogs” 
mug available at 
Historic Houseparts 
at 540 South Avenue
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forced beauty
by jessica demasio

Forcing bulbs to bloom sounds somewhat cruel. I like to think of it as gently coaxing 
them. It’s true that they are being slightly tricked into thinking they’ve gone through 
a long Rochester winter but their ignorance sprouts into beautiful bliss. Even those 
with a black thumb can easily pot up an early sampling of springtime splendor to be 
enjoyed in time for the holidays. 

There are two types of bulbs for coaxing; those that require chilling and those that 
don’t. Hmmm, which to choose? I’d start with the quick and easy non chillables, like 
Paperwhite narcissus (delicate, white and very fragrant blooms) or Amaryllis (one 
darn big beautiful bulb.) With proper cooperation, these can easily become heartfelt 
homemade gifts for the holiday season. At your local garden store choose your 
bulbs, picking the ones that are large, firm and have no soft spots. The bulb is its 
own little awesome package of flower and food and will not need fertilizer. 

There are two ways to pot these up, either in water or soil, and this is where you 
can get creative with presentation. If potting in soil, find a pretty pot that has holes 
for drainage and fill it almost up to the top with soil. Place the bulbs, tip end up, in 
the pot and cover about halfway with loose soil. With kindness, pack the bulbs in 
shoulder to shoulder in a single layer; they should get along just fine. Let the soil 
just nearly dry out between watering. 

If you choose to get fancy (fancy is fun!) pot up your bulbs in water. Find a nice 
shallow glass container and fill with decorative stone, pebbles or glass pieces in a 
thick enough layer for roots to take hold. Nestle the bulbs in (again, pack them in 
shoulder to shoulder) and fill in around with your stone for stability, leaving the 
tops exposed to be able to see the amazing progress of the new growth. Fill the 
container with water just up to the base of the bulbs. Over the course of the next 
several weeks, keep the water level maintained at just that height. 

For a gardener facing a long winter and willing to wait until February or so to see 
the fruits of their labor, there are the chillables like Tulips, Daffodils, Hyacinth, 
Crocus and Snowdrops. Each has their own required chill time that varies between 
10-15 weeks. Check the package to get the exact time but 12 weeks will usually 
suffice if the label is dirty, rotted or in most cases, missing. Pot up your bulbs in the 
same way described in a soil medium above and then put them in your garage or a 
non heated basement to wait it out. Do not just leave the pot outside, where it can 
possibly freeze solid. Keep the soil moist but not wet through the entire chilling 
period. Maybe put the calendar alert on your phone and, when the required time 

has passed, pull your pot inside. Use mossy topdressing, stone or whatever you 
choose if you want to dress these up. 

Now place your pre chilled pot (or non chilled prepared pot/dish of Paperwhites 
or Amaryllis) in a cooler area of your home, away from sunlight and heat vents, for 
a couple of weeks until you see green sprouts that are a few inches high. Then you 
can move it to a bright or sunny spot to enjoy seeing the daily progress. This is 
my favorite part, watching them grow over the course of these weeks, while there 
is a polar vortex outside and the only thing growing out there are snow drifts. It 
should only be about 2 more weeks until you see your cheerful babies start to 
bloom. I will tell you it is a proud moment realizing that you have done at least 
one thing in your life right. Just stand back, fold your arms, nod your head and 
say, “yeah, I did that.” 

                            face it; when we think of holiday enter-
taining, it can leave us feeling pretty overwhelmed. In 
addition to feeding and watering 20+ hangry mouths, 
we face the pressure of throwing together a Martha-
Stewart-esq scene; perfect place settings with beautifully 
folded cloth napkins, accented by a glittering tablescape. 
There is great aesthetic merit in this type of entertain-
ing; however it can often be unachievable due to time, 
patience, and/or resources
 
The good news for those of us who lack ultimate Martha-
status is that mismatched holiday entertaining has made 
quite the impression in the decorating world. It can 
actually make your space feel more natural, exuding the 
warmth and personality you were hoping to accomplish 
all along. We actually use the mismatched strategy when 
decorating at Abode; it’s more realistic to achieve on a 
daily basis, and works really well for entertaining too! 
Here are a few tips to pull off your own mismatched 
holiday. 

If you don’t have enough seating pull chairs from around 
the house and don’t forget the patio furniture! Even a 
wrought-iron loveseat can be brought in as a cozy spot 
for two (add a sheepskin or throw pillows for extra com-
fort and style). You can also set up mismatched tables 
family style.

As we have seen recently in the fashion industry, beauty 
and harmony can be found in combining mismatched 
patterns and styles. To create a little semblance, add 
vases of fresh, white flowers and tea lights (if you opt 
to cover the tables, mismatched tablecloths are really 
beautiful with this same strategy).

Mix and match your place settings. Divvy up your “good 
china” or heirloom dishware with your other dishes for an 
eclectic feel. If you still don’t have enough settings, pop 
over to your local thrift shop and pick some up – you can 
get mismatched pieces for as little as $1/each. 

Free up some elbow room 
by placing passed dishes on 
a sideboard, entry table, sofa 
table or even a lowboy dress-
er, reducing both physical 
and visual clutter. A minimal 
tabletop feels much more 
purposeful, and planned. Side 
note: if using your dresser, 
you may want to remove 
your unmentionables before 
relocating it to the seating 
area, lest you have a joker or 
two in attendance!

Be sure to keep items on 
your table low enough so as not to block conversation. A 
pretty row of flowers in mismatched vessels placed hap-
hazardly in clumps keeps things light without needing to 
peak around them to chat with folks across the way. And 
don’t be afraid to mix in non-holiday pieces to add some 
sparkle and shine. Brass animals are our favorite, time-
less accessory. If you’re itching for some extra holiday 
flare, place them along the table with your flowers and 
candles, nestled in a garland of seasonal leaves, berries or 
pinecones. Try not to get stuck on symmetry, otherwise 
you risk interrupting the mismatched theme. 

Don’t be afraid to try a few different combinations, and 
then re-arrange if you dislike them (we do it all the time!) 
It may help to take photos, giving yourself a reference 
point as you make changes. Ultimately, if you surround 
yourself with the people you love, you can never go 
wrong!

Amanda DeFisher & Ariane Krenichyn are co-owners of Abode 
at 289 Gregory Street and always happy to chat about your 
decorating dilemmas.

a mismatched holiday
by amanda defisher & ariane krenichyn

Let’s
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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!

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

You can open a Family Child Care program in
your home. Stay home with your own children
and have a few playmates so they can all learn

together while you earn money running your
own child care business. Sound good? Join us January 
12th for a 6 week course will give you the knowledge, 
guidance and technical assistanceto become a small 

business owner. Call RCN at 697-3569 for more 
information.

Interested In Owning 
Your Own Business?  

Rochester 
Childfirst 
Network

Book today for Holiday Pet Sitting 
Mid-Day Dog Walking Services Also 

Available! 

Shannon Davis
585.771.7676   rocpetsit@gmail.com

Don’t Forget Your Best 
Friends During the Holidays

Rochester Childfirst Network

RCN South Wedge: 
941 South Avenue 585.473.2858
RCN Center City: 
250 E. Main Street Suite 110 585.397.7660

rcn4kids.org

SERVING 
CHILDREN 
SINCE 1857

Now Accepting Infants
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On December 6th, the holiday spirit will be singing, marching, and dancing down South Avenue. 
As part of the “It’s a Wonderful Life in the South Wedge” festival presented by BASWA, Roches-
ter’s roots/reggae/rock heroes The Buddhahood will be shedding their standard sound and setup 
for the night in favor of a festive version of themselves. This incarnation of the band, known as 
Buddhahood Drum and Horns, will reprise their celebratory march for the holiday season, leading 
a spirited ensemble of all who wish to join in a party of a parade. 

Dubbed as a “World-Ternative Groove train” in the bio section of their Facebook page, The Bud-
dhahood are extremely well-versed in evoking energetic enthusiasm. For nearly 20 years now, the 
band has been one of Rochester’s most beloved staples in its music scene. This longevity has been 
aided by The Buddhahood’s capability of seamless genre-hopping-- a trait made possible by their 
wide array of instrumentation, which includes horns, guitars, varying vocal styles, and numerous 
forms of percussion. 

When December 6th rolls around, the members of Buddhahood Drum and Horns will gather 
in Star Alley around 5PM for the performance. All are welcome to join in on the rousing holiday 
chants and carols that are also planned, and extra percussion is encouraged. With beating drums 
and howling horns, this will certainly be a scene where more will make for a merrier time-- which 
is how any good holiday celebration should be. 

drum and horns bringing hearty holiday cheer to the wedge
buddhahood by trevor courneen

photos by stephen reardon
Not too many bands can make the claim of being “sent from the dystopian future of Rochester, 
NY.” With their latest release, The Messenger, electronic rock group Ghostfeeder is backing up 
that billing in a big way. Backdropped by galactically-charged instrumentation, the EP tells the 
story of a man who is abducted by an alien, supernatural force. 

The Messenger begins with the titular track, a pulsating slow-burner that, as expected, delivers 
the message loud and clear. Motivations are made known when Ghostfeeder front man Derek 
Walborn sings “Ashes to ashes and dust to dust, we’re trying to save you but you just don’t listen 
to us.” Coming from a dystopian future band, such words can serve not just as story progression 
for this conceptual EP, but also as a mantra for Ghostfeeder itself. 

Track two, “The Highway,” features surging synth sounds and an indication that the man in the 
story seems to be drawn to the unknown lights in the sky: “There’s something up there for me...” 
Feverish “The Dream” reveals the man’s experiences with the alien force cutting right to the core 
of his intellectual existence-- a dissection he believes is happening via an induced dream with 
permeating qualities. Scary stuff, to say the least. 

As with all cases of the cosmos, questions still remain at the conclusion of The Messenger. In 
closing track, “Starfields- Fireflies,” the main character seems to be identifying with the fireflies 
that are illuminating the night. Now knowing that some form of intelligent life exists elsewhere, 
does he feel insignificant like an insect? Or, rather, does he feel empowered by his experience 
with the extra terrestrial, like he can provide a leading light for others into the future? Whatever 
the answers may be, it is likely wise to heed the message of anyone who has traveled beyond 
the reality we know. Being from the dystopian future of Rochester, that’s where Ghostfeeder has 
the distinct advantage. 

Band: Ghostfeeder 
Release: The Messenger 
Genre: Electronic/Rock 
Format: CD, Digital download

I live in a studio apartment and the heat is included. The 
last couple nights it has been freezing out. I called my 
landlord and asked them to turn up the heat and she 
said she would get to it when she could. It has been 3 
days and nothing has happened and it feels about 50 
degrees in my apartment. Do I have any rights?
 
You absolutely have rights. Your landlord needs to follow 
the minimum requirements set forth by the State of New 
York. New York State Property Maintenance Code §602.3 
states that, “Every owner and operator of any building 
who rents, leases or lets one or more dwelling units, 
rooming units, dormitory or guestrooms on terms, either 
expressed or implied, to furnish heat to the occupants 
thereof shall supply heat during the period from Sep-
tember 15 to May 31 to maintain a temperature of not 
less than 68 degrees in all habitable rooms, bathrooms, 
and toilet rooms.”
 
That means that if your apartment has heat included 
it must be turned on and available from September 15 
through May 31 and the temperature must be maintained 
at least 68 degrees. If you pay your own bill, the landlord 
is only responsible to make sure that the furnace works 
and is able to provide heat, but is not responsible to pay 
the bill.
 
Any failures to adhere to the code can be reported to 
town or village code inspectors and in the City of Roch-
ester; tenants should call 311 to speak to code enforce-
ment. Always talk to your landlord first to see if there is 
a solution and always explain that you understand the 
minimum requirements. But if you can’t reach a solution 
call a building inspector.

I know it’s not snowing yet, but this is Rochester and I 
want to be prepared. I’m a new landlord and I want to 
understand who is responsible for snow removal and 
what I have to do for my tenant and what I can expect 
them to do.
 
There are specific codes that you have to follow, but 
you can avoid confusion by clearly spelling out who is 
responsible for what in your lease rental agreement. 
The City of Rochester states in §104-11 “Responsibility 
for maintaining sidewalks free of obstructions and snow 
and ice”, that the person occupying the ground floor of 
a building and the owner of a building or lot must keep 
the sidewalks adjoining such building or lot free and clear 
from snow and ice.
 
You can assign this responsibility to a tenant, but under-
stand that it is ultimately you who might be responsible 
if the code is not followed. When it comes to driveways, 
this is an agreement between you and your tenant. 
There may be different considerations if the apartment 
is serviced by a parking lot, but you should be clear in 
the lease as to what you are taking care of and what the 
responsibility of the tenant is. Make sure, in addition, that 
you are clearing off and removing snow from any fire 
hydrants you may have on your property or having your 
tenant do this. In case of an emergency the Fire Depart-
ment needs to quickly locate it. 

Send your questions to editor@southwedge.com and put 
“Joel” in the subject line. Joel is the Director of Landlord 
Tenant Services at the Housing Council at PathStone, a 
non-profit housing counseling agency charged with im-
proving and expanding affordable housing in our region. 
They assist tenants, landlords, homeowners and tenants 
with housing related issues. You can contact them at 
585-546-3700 or at thehousingcouncil.org.

know your rights
by joel kunkler

tenant vs. landlord

planning traditions con’t

working the plan con’t

We learn about traditions, often, as children. The traditions 
we consider our own are just what our families did, whether 
or not our parents thought much about it. Watching football 
on Sundays in the fall, having dinner together at the table, 
celebrating Thanksgiving together with my father’s brother’s 
family. For better or worse our childhood memories are at 
the root of who we are. I can’t separate my memories of 
Christmas as a child from the experience of living it with my 
wife and children. As I’ve gotten older, I realize how impor-
tant relationships are to me, and to be part of a community 
based on love and respect. Traditions are activities that we 
do with others when we take a break from what life compels 
us to do: our jobs, our duties, our obligations. And while our 
work may also be tied to our identity, it is in our ‘free time’ 
that we can act without fetters and be who we are or want 
to be. I am not who I am at work, I am the guys singing (I 
don’t sing well) at the piano among friends and family. I am 
the guy who feels enormously lucky to have a wife who can 
cook, and be happy, and light up a room, and who feels the 
same way I do about family. I am also the guy who tries to 
plan the holiday to ensure his happiness and who holds back 
on his expectations. 

“I’ll take care of the house” - another reason I’m grateful to 
have him around! It’s not important that the house is immac-
ulate. It never is. Just have to cover the basics – get the soap 
scum out of the bathroom sink, clean the toilets, and empty 
the trash. Anything else is just icing on the cake! Speaking 
of cake, the phone rings; it’s a wonderful local bakery calling. 
There is a Yule log up for grabs, any interest? Yes, of course! 
Whew, I’m off the hook for a snazzy festive dessert! Eventu-
ally the kids realize there is not enough time for me to pull 
it all off. They step it up and start chopping veggies, clearing 
the cluttered horizontal surfaces, staging the food.
 
Sooner than later our guests arrive. Eighty percent of what 
we planned to prepare and clean has been done. Nobody 
knows what didn’t get accomplished. My lack of planning 
gave no direction to our guests as far as a contribution for 
the evening. Year after year, this works out in my favor as 
our wonderful guests go above and beyond - apple strudel, 
candied pecans, pumpkin soup. We’re at 100% now. 

As the night progresses, the wine is poured, the cheese is 
eaten, all is well. The tradition lives on. Another year has 
been pulled off. There will be great ideas for next year’s 
party, only to be forgotten and remembered again after next 
year’s event. Perhaps I should employ some of my husband’s 
techniques - list after exhaustive list with both pre and post 
party notes. Nah. Thankfully he’s responsible for planning 
the party. Before we know it, he’ll be inviting the guests and 
we’ll do it all over again. 
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funWord Fun Since You Asked...
with Aunt Mary

Tippler Tips 
Ms. Tippler

with Overheard
with Miss Priss

at local businesses

Dear Aunt Mary,

I’m a 30 year old single childless woman and all my friends are getting married or 
having children (or both.) I’ve been to many a baby shower and first birthday par-
ties, some more elaborate than some weddings I’ve been to. While I’m happy for my 
friends and their growing family I’m feeling a little left out and put upon to keep shell-
ing out for gifts. How do I fight this frustration and resentment I feel for my friends? 
- Bored with Babies

Dear Bored,

Kids. They’re cute when they’re helpless, helpful once they can do chores, drive you 
crazy as teenagers and take care of you when you’re old if you’re lucky. You just hope 
they don’t come back to live with you. Nobody likes baby showers – it’s a waste of 
a Sunday. First birthdays are for the parents and grandparents and the photos. And 
cake. The way to get through these wastes of time is to keep things in perspective. (At 
least you can head out on a Saturday night (or Tuesday) and have a few beers without 
paying for a baby sitter.) Did you know that Rochester has one of the highest rates 
of infant mortality in the country? In our city?! A city filled with advertisements about 
the state-of-the-art health care available. Why not volunteer some time with Perinatal 
Network of Monroe County and spend some time helping women have and raise 
healthy babies? It might change your outlook. If nothing else you’ll have a nice story 
to tell at the next first birthday party you’re invited to. And a donation to Perinatal 
Network in the kid’s name makes a great gift.

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.

word search

“it’s a wonderful life” solution on page 9

Joseph Rinaudo
Lic RE Broker  |  Owner  |  REALTOR®

585-330-4412 c
Joseph@MovingRochester.com

MovingRochester.com   |   793 Goodman Street S, Rochester, NY 14620   |   585-270-8573

Happy Holidays from Your South Wedge Specialist!
Joseph Guadagnino

Lic RE Salesperson, REALTOR®

585-735-5406 c
JoeyG@MovingRochester.com

Andrew Tickle
Lic RE Salesperson, REALTOR®

585-317-7608 c
Andrew@MovingRochester.com

I stuff it in 
both ends.“Can I give you a 

dollar?”  “No, you’re 
going through a di-
vorce. I know what 

lawyers cost.”

“Do you want fries or a 
salad with that?” 

“Is there a difference?”

I was thinking Sting 
but it’s black Sting. 
You know, who was 
married to Heidi 

Klum. 

Move it. Pull it. 
do whatever you 

want with it.

OMG!  That guy over 
there?!  I F*@#ed him 
while eating Chinese 

food!!!

You squat down 
and they turn into a 
box cutter on your 

crotch.

Long story short. 
Both of my broth-
ers were pregnant 
at the same time.

F A C M R G O W E R G K L I D O T T A

U R L G U A R D I A N A N G E L H Y N

N F A B E D F O R D F A L L S G D E G

C O R N V I O L E T B I C K I M C A E

L W E G K M B J T B D K O R S A S H L

E R N I E C M O L M Y C W S T E C Y W

B S C U Y P A P F Q R N N S M T Y R I

I M E S T K M P N F I S U I A U A K N

L A O E C G D I R A I E H H L Y Y I G

L B B P O N M B W A N C Y A A P K L S

Y A O P U L F M J I L R E A T A H C S

X I D E S O A U S L A Y M R D C R J F

I L Y M I S F U E M B Q O H B W H E Y

A E M A N O O B C P H E T L V E Q W Z

S Y I R T C T F R F K U S T J C R T U

Z Z V T I P O T T E R S V I L L E T Z

F B U I L D I N G A N D L O A N F B U

L R Q N L G E O R G E B A I L E Y L E

Y P E I Y H E N R Y P O T T E R I V G

 Angel Wings

 Bedford Falls

 Bell Chimes

 Building and loan

 Clarence Obody

 Cousin Eustace

 Cousin Tilly

 Ernie

 Frank Capra

 George Bailey

 Giuseppe Martini

 Guardian Angel

 Henry Potter

 Ma Bailey

 Mary Hatch

 Mr. Gower

 Mrs. Hatch

 Officer Bert

 Pottersville

 Ruth Dakin

 Sam Wainwright

 Uncle Billy

 Violet Bick

 Zuzu

Uncle Billy
Violet Bick
Zuzu

Angel Wings
Bedford Falls
Bell Chimes
Building and Loan
Clarence Obody
Cousin Eustace
Cousin Tilly

Ernie
Frank Capra
George Bailey
Giuseppe Martini
Guardian Angel
Henry Potter
Ma Bailey

Mary Hatch
Mr. Gower
Mrs. Hatch
Officer Bert
Pottersville
Ruth Dakin
Sam Wainwright

1 2 3 4 5 6 7 8 9 10 11 12 13

14 15 16

17 18 19

20 21

22 23 24 25 26 27

28 29 30 31 32 33

34 35 36 37

38 39 40 41

42 43 44

45 46 47 48 49 50

51 52 53 54 55

56 57 58 59 60

61 62 63 64 65

66 67 68

69 70 71

Across

1. Showing self-
interest and 
shrewdness

6. Creole vegetable

10. High Cards

14. Madcap comedy

15. Wild hog

16. Steak order

17. Misnamed toy 
sentry

20. Entirely

21. Contrasting 
musical composition

22. Buffoon

24. "Hey Ho ___ Go"

27. _____ Monday

28. Kind of acid

31. Wild Asian dog

33. Do film work

34. Like an old phone

36. Becomes agitated

38. Winged Lion who 
rules the Isle

42. Wedge-shaped 
bone

43. Bewitch

45. "48___"

48. Yucky

50. Take for a spin

51. Garlicky sauce

53. ___ and terminer 
(criminal court)

55. Workout unit

56. Daryl Hannah film

58. Intensely desires

61. Polka-dotted 
footman to the King

66. Gave temporarily

67. Apple's apple, e.g.

68. Mountaintop nest

69. Slight advantage

70. Feline cry

71. possibly

Down

1. Aerosol propellant

2. Word to a doctor

3. Unauthorized 
public art

4. Hose hue

5. Cry out loud

6. Followed Direction

7. Ornamental pond 
stock

8. Hightailed it

9. Liberal pursuits

10. "Gladiator" setting

11. Beach building

12. Steamy

13. Dirty deed

18. Feverish

19. Claire Danes hit 
show

22. Dinghy propeller

23. Run ___ (go 
crazy)

25. Husky voice

26. In a bit

29. Name in several 
communes in France

30. Person who tickles 
the ivories

32. Euros replaced 
them

35. Village People hit

37. Leave a mark

39. Guesstimate 
phrase

40. Representative

41. Wander

44. Part of A.A.R.P.: 
Abbr.

45. Bother

46. Slang for muscular

47. "Toodles!"

49. Shade of a coward

52. Morning waker-
upper

54. No Clue

57. Control post

59. Canned Hawaiian 
favorite

60. Mother of Helios

62. Forest female

63. Bigheadedness

64. Penpoint

65. Golfer's gadget

“island of misfit toys” solution on page 9

Across
1. Showing selfinterest
and
shrewdness
6. Creole vegetable
10. High Cards
14. Madcap comedy
15. Wild hog
16. Steak order
17. Misnamed toy
sentry
20. Entirely
21. Contrasting
musical composition
22. Buffoon
24. “Hey Ho ___ Go”
27. _____ Monday
28. Kind of acid
31. Wild Asian dog
33. Do film work
34. Like an old phone
36. Becomes agitated
38. Winged Lion who
rules the Isle
42. Wedge-shaped
bone
43. Bewitch
45. “48___”
48. Yucky
50. Take for a spin
51. Garlicky sauce
53. ___ and terminer
(criminal court)
55. Workout unit
56. Daryl Hannah film
58. Intensely desires
61. Polka-dotted
footman to the King
66. Gave temporarily
67. Apple’s apple, e.g.
68. Mountaintop nest

69. Slight advantage
70. Feline cry
71. possibly
Down
1. Aerosol propellant
2. Word to a doctor
3. Unauthorized
public art
4. Hose hue
5. Cry out loud
6. Followed Direction
7. Ornamental pond
stock
8. Hightailed it
9. Liberal pursuits
10. “Gladiator” setting

11. Beach building
12. Steamy
13. Dirty deed
18. Feverish
19. Claire Danes hit
show
22. Dinghy propeller
23. Run ___ (go
crazy)
25. Husky voice
26. In a bit
29. Name in several
communes in France
30. Person who tickles
the ivories
32. Euros replaced
them

35. Village People hit
37. Leave a mark
39. Guesstimate
phrase
40. Representative
41. Wander
44. Part of A.A.R.P.:
Abbr.
45. Bother
46. Slang for muscular
47. “Toodles!”
49. Shade of a coward
52. Morning wakerupper
54. No Clue
57. Control post
59. Canned Hawaiian
favorite

60. Mother of Helios
62. Forest female
63. Bigheadedness
64. Penpoint
65. Golfer’s gadget

Dear Ms. Tippler,

I absolutely hate the holidays. Once I put in the required time with my relatives, 
what are my options for escaping and spending time with my true family – my 
bartender?

Sincerely,
Holiday Hangover

Dear Holiday Hangover,
I, too, share your feelings about the holidays. Once the initial excitement of the 
season wears off, the stress begins and the empty wine bottles start piling up 
in the recycling bin. I don’t know what your local watering hole is, but I do know 
that there are some establishments that choose to stay open on Christmas Eve 
and Christmas Day – I would call around so you don’t waste the trip. My local 
bar, Lux Lounge, stays open on both nights. Nothing takes the edge off a family 
friend making inappropriate sexual comments at Christmas dinner quite like a 
hot apple cider with whiskey – better yet, a hot whiskey with a touch of cider. 

Happy Holidays!
Ms. Tippler

They should take the 
fat out of me and push 

it into your face.
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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!

Wellness is a lifelong pursuit. And it can determine 
where – and how – we spend our senior years. So 
it’s important that as older adults, we continue 
to exercise, eat right, and keep our minds 
and spirits engaged. Episcopal SeniorLife 
Communities provides opportunities for  
each through their neighborhood programs.  
To learn more, contact 585.546.8400  
or Info@EpiscopalSeniorLife.org.  

EpiscopalSeniorLife.org

active.i’m staying
how about you?

Call or stop by for a tour today! 

All utilities are included in rent! 

 

 
 
 

 
 
 
  

Celebrating their  
Grand Re-Opening! 

CARPET 
CLEANING SPECIAL

3 Areas 
Just $119
5 Areas 
Just $175

Minimum charges apply and cannot be combined with any other discounts. Must present coupon at time of service. 
Residential only. Valid at participating locations only. Certain restrictions may apply. Call for details. 

Combined living areas, L-shaped rooms and rooms over 300 sq ft are considered 2 areas. Baths, halls, staircases, large walk-in 
closets and area rugs are priced separately. Protector not included. Additional service charge $7.00. Offer expires 5/31/14.

585-244-4440
Expires 5/15/14 585-244-4440725 South Avenue

(in the South Wedge)

UPHOLSTERY 
CLEANING SPECIAL
Sofa, Loveseat & Chair

$159
Sofa & Loveseat

$126
2 Chairs or Sofa

$69
TILE & GROUT

CLEANING

$10 Off       
-or-

HARDWOOD 
FLOORING

Expires 5/15/14 Expires 5/15/14

10/26/14

10/26/14

10/26/14 10/26/14

A Cleaner 
Home is a 
Healthier 

Home

Guests Coming? Time To Call Stanley Steemer! Right Here In The South Wedge!
725 South Avenue 585.244.4440

stanleysteemer.com
All Coupons 

Expire 1/31/15

-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

34 Elton Street
in the Neighborhood of the Arts
Rochester, NY 14607  
585.737.5858

Give the Gift of Learning!

681 South Avenue (near Gregory St.) 585-442-2180

Conscience in Every Cup!
featuring Sugar Cookie & Eggnog blends for the holiday season

We sell fair trade, organically-grown, sustainably-farmed coffee,  
roasted onsite, and provide comprehensive, continuous support, 
and employment training, for women in recovery from addiction.

Learn more at www.ourcoffeeconnection.org
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Cheers To These AmAzingly 
generous Businesses Who 
mAde This evenT PossiBle:

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 
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

mediA PArTners:
City newspaper
entercom radio
Printroc
Wrur

harvest hootenanny 2014
saturday, september 13

This event was 
produced by the 

Business Association 
of the South Wedge 

Area with a little help 
from our friends.

On September 13th, unsettled and stormy 
weather didn’t keep people from attending the 
1st Annual Harvest Hootenanny organized by 
BASWA. Folks enjoyed a great variety of live 
music along with dancing demos and apple 
cider pressing. Octoberfest style beers flowed in 
the Beer Garden. Kids enjoyed a bounce house 
and harvest-themed games and crafts in Star 
Alley Park. Both kids and adults had fun trying 
their hand at the different carnival games. Food 
trucks and kettle corn supplemented the great 
food at our local restaurants. Local businesses 
and craftspeople had plenty of items to browse 
and purchase. Thanks to all who sponsored 
what is hoped to become an annual event.

harvest hootenanny 2014

Photos by Stephen Reardon, Karrie 
Laughton, and Chris Jones
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Presented By

The Business Association 

of the South Wedge Area

And Friends

www.baswa.org

“No Man is a F
ailure Who Has Friends”

A SOUTH WEDGE HOLIDAY FESTIVAL
Saturday December 6

Star Alley Park  
662 South Avenue

11:00 AM to 6:00 PM

IT’S A WONDERFUL LIFE

southwedge.com for details

Horse-Drawn Carriage Rides         Christmas Tree Sale         Visit Santa!       

Food Trucks          Artists & Crafts Vendors           Kid’s Games       

Movie Tent          Kid’s Activities          Tree Lighting      

Caroling with “Resonanz”         Food Pantry Collection         

Concert & Parade by “Buddhahood”        Specials in Local Businesses!       

South Wedge 
Holiday Specials 

Valid December 6th Only Unless Otherwise Indicated 

southwedge
a little different.

Abode: Receive a free pack of paper straws with your purchase!
Apothicaire: Buy one soap bar get one free! Select Soaps Only!
The Artful Gardener: 15% Off All Regularly Priced Merchandise plus additional sale 
pricing on Select Items throughout the shop, Free Refreshments!
The Beale: $5.00 off a purchase of $25.00 or more and $10.00 off $50.00 or more!
ButaPub at German House: 15% off your bill & free hot cocoa for kids under 12!
Boulder Coffee: Half-price alcoholic Coffee Cocktails!
Caverly's Irish Pub: $3 Pints of Select Seasonals!
Cheesy Eddie’s: Buy 1 lb or larger classic cheesecake & get a free 2 oz. savory sauce!
Coffee Connection: Free 8 oz cup of coffee & samplings, 10% off anything in the store!
Echotone Music: 10% off all new store merchandise!
Equal=Grounds:  Buy 1 Ghirardelli Hot Chocolate & get a 2nd one of equal or lesser 
value for 1/2 price from 10am-6pm.
Emancipated Electrolysis: $30 gift certificates for $15 and $90 gift certificates for 
$60, limit 5 per person.
Full Moon Vista: With every $50 purchase, get a $5 gift card! Limit of $20 in gift cards 
per purchase.
Groove Juice Swing: 50% off our 4 or 12-week-long swing dance classes!
Headz Up Hats: 15% off of in store purchases! (handmade items excluded)!
Hedonist Chocolates: Buy 3 barks get the 4th free & free drinking chocolate tastings!
Highland Branch Library: Holds Gift Cards for use at the Central library and all City 
branches for $5 and $10. Buy the $5 holds card, get one hold for free, buy the $10 
holds card, get two holds for free!
Historic Houseparts: 25% off our solid copper Rain Chains!
John’s Tex Mex: $2 bottled beers!
Julianna Salon: 30% off coupon if you book an appointment on Saturday, Dec. 6th!
La Casa: Spend $75 and Get a Free $10 Gift Card!
Little Bleu Cheese Shop: 15% off a 1/2 Lb of Cheese OR $5 off total purchase of $50 
or more!
Little Venice Pizza: $2 Slices All Day on December 6!
Lux Lounge: $5 Jameson and Hot Cider Drinks & $1 PBR's!
Mise En Place: Buy One Meatball Get One Free!
Miss Rachel's School for Dogs: $10 off the purchase of any 6 week group obedience 
lesson!
Nathaniel Square Corner Store: $1 off any 6 pack craft beer with this ad!
Open Face: Introducing our Mini Bar! Mini versions of our favorite drinks for $2. Mini 
Mochas, Mini Matchas, and Mini Craft Lattes!
Paragon Salon: Buy one retail item get the 2nd free! (Equal or lesser value! )
Period Bath Supply Company: 30% off new clawfoot bathtubs and free shipping! Some 
restrictions apply!
Premier Pastry: $25 gift certificates for $20. Limit 4 per person!
Rochester Pet Sitting: 20% off holiday pet sitting services. New clients only!
Solera Wine Bar: $5 Mulled Wine from 4 to 7!
South Wedge Spirits & Wine: Fine wines under $10!
South and Hickory Place: $10/mo discount off of the first year of a new tenant's lease 
if they move in by 01/15/15!
Stanley Steemer: $20 off any services during December!
Stuart’s Spices: Buy any 3 spices, peppers or seasonings and receive a free bottle of 
Natural Sea Salt.
Tap & Mallet: $3 Sierra Nevada Celebration pints from 11:30 to 7! Buy $50 worth of 
gift cards for a friend & receive a $10 gift card for yourself!
Thread: $10 scarves!
Zak’s Avenue: 20% off all holiday related items and 25% off vintage jewelry, in 
addition to our 20 – 50% clearance items!

Keep Your 
Money 

Where Your 
House Is!


