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your neighborhood health center
friendly, affordable, accessible health care services – just down the road.

 welcome,
neighbor.

Now accepting new patients!

259 Monroe Ave at Monroe Square
585.545.7200 | trilliumhealth.org
engage: facebook.com/TrilliumHealth

  primary medical care
       LGBTQ affirming care
specialists in PrEP, Hep C & HIV
           and much more!

What being a good neighbor means to us: It’s doctors and nurses who listen and understand your needs. It’s 
care you can afford, and help when you can’t. It’s  free parking  and extended hours.  It’s a bus stop out front, 
and working with you when that’s not enough. It’s help getting you insurance, food on the table, and temporary 
housing assistance. It’s a pharmacy, lab services, and day programs all in one spot. It’s caring for all of your 
needs, like a good neighbor should.

YOU know that feeling when you see the first hint of spring popping out of the defrosting ground and you think, “Yes! It’s happen-
ing! Whoo-Hoo”; well, that’s how I feel about my neighborhood every day. I LOVE the South Wedge! Yup... I’m one of “those people” 
who gets mad when I hear others bashing our quirky little city. Or people that constantly complain about the unpredictable weather. 
Or moan that they are bored because there is “nothing going on.” I just scratch my head and think, “Seriously? Are we talking about 
the same city?” Either I am extremely easy to entertain or those people are just doing it wrong. There is ALWAYS something happen-
ing. You just have to get off your rear end, put in a minimal amount of effort and, boom, there you are, doing something awesome.

Of course, it’s always better to do awesome things with awesome people but, lucky for us, our city is full of them! The number of 
talented, kind, artistic and passionate people I have met over the years is staggering. There is a reason why so many people that leave 
to see if the grass IS actually greener on the other side eventually come back here to Rochester. Of the ones I’ve talked to, almost all 
of them have said it’s because of the people. Somehow, compared to many other larger cities, we have found a way to bond with each 
other. Even in this cold world of cell phones and the internet, there is a warmth here that I can’t quite explain. It’s here and it’s strong. 
Even when I’m walking alone through the neighborhood, I can feel it. I know it sounds cheesy and sappy, but it’s true. It makes me 
proud to be a Rochesterian. 

I have lived here my whole life, except for about six months when I was in the fifth grade and my mom thought the grass might be 
greener in Colorado. It wasn’t. So, we packed up and came back. And, soon after that, I found myself going to Asbury Day Camp 
where one of the first friends I ever made was Aaron Plunkett, founder of Aaron’s Alley. Being dumb kids, goofing around on the 
playground, I may have accidentally kicked him in the face, but hey... don’t mess with a girl and her swing-time. Anyway, he forgave 
me and this started my long journey, filled with amazing people that would enter (and sadly, sometimes leave) my life over the next 30 
years. 

It’s funny being a kid and thinking about “the future” and dreaming that one day I might actually own my own business. Or have 
my own house. Or volunteer in my community. Ha! Never in a million years would I have dreamed I would or could do any of these 
things, but here I am... adulting, (I know that is not an official word, but let’s roll with it) and it’s not so bad! Actually, it’s pretty awe-
some! And, a huge part of the reason I was able to do these “adult things” is because of this pretty-darn-cool city of ours. I wouldn’t 
even begin to think of doing a fraction of what I’ve been able to accomplish if I lived in The Big Apple, or San Francisco, (where I 
came VERY close to moving on a couple of occasions, by the way). It’s a great city and I love it, but... is the grass much greener else-
where? Not in my eyes. It’s just different, and that’s fine, too, but I like the grass here. This is my home-turf and my roots are planted 
deep.

So, with spring really starting to push through, let’s all take a moment to take in a deep breath and make a bigger effort to embrace our 
communities, our families, and our friends. Don’t waste opportunities. I have found that what you think will always be there tomor-
row often is not, so seize the day. Push yourself. Take risks. Hug your dog. Adopt a cat. Read a book. Eat French fries. Enjoy life, my 
friends, and wherever you end up planting your roots, I can only hope that you find as much happiness as I have here. 

Cheers! 

Karrie

PRINT ROC AD
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dave mcbride by rose o’keefe
photos by stephen s. reardon

SWQ Asks Dave

Tucked in at the end of a parking lot on Sanford Street is a two-story building that has a sturdy metal balcony 
railing on the second floor. In warmer weather, if you happen to walk by at the right time, you may see a rug 
airing out over the railing or the forklift hoisting a large rug up to the repair department.

Gray’s trucks say “Serving the Rochester area for over 100 years”. The family story is that great-grandfather 
William C. Gray started the carpet cleaning business in Utica in 1900. Son-in-law Albert Silvernail, who was 
married to Alma Gray, didn’t like the set-up in Utica and moved to Rochester in the 1940’s. Albert bought the 
business for $50 and paid off the balance over time. In the early days, Alma did the office paper work from 
home and employees included their son David and their son-in-law Howard Frank. They in turn brought into 
the business their sons Ronald, now 63 and Donald, 57 who now own the business that their cousin Joyce Frank 
has worked since 1989. Ron’s son Brian, 41 is the 5th generation employed at Gray’s. Ron, Don and John all 
went to Monroe High School as did their mother Joanne. They lived in the house in front of the plant and later 
moved to Mulberry Street.

The original wood structured building burnt down on September 7, 1962. Thirty-five years to the day, interior 
cameras in the garage showed the lights go on, on a diesel truck parked in the bay at 4 AM, followed by a flash 
of light and smoke before the cameras went out and the truck burst into flames.

In the 1960’s, the carpets cleaned in-plant were mostly area rug, braided and oriental and domestic. The plant 
was re-built in 1963 with a state of the art conveyor dry room and up to date rug washer. With the arrival of 
wall-to-wall carpeting, the area rug cleaning business dropped off and Gray’s diversified into entrance mat rent-
als. They also do a large portion of commercial and residential carpet and rug repair, including sewing, trim-
ming, binding, serging and fringing of area rugs. As for changing times, all carpet cleaning products must meet 
state and federal guidelines which are safer for customers and employees.

Did Ron always think he would grow up into the rug cleaning business? Among the jobs he held in high school 
in the 1960’s was working at Peter’s Sweet Shop where his mother taught Peter how to speak English. His mom 
worked at Livadas’ store on Monroe Avenue and Ron knew Peter for most of his life before Peter’s death a few 
years ago. Ron also worked part-time at Mazler Press, across the street on Sanford, which did the printing for 
Gray’s. It wasn’t too long before he joined his grandfather, father, uncles and cousins. He attended a semester 
of college but decided he preferred to work. Hopefully some day they will think about retirement. But for now, 
Ron and Don enjoy cleaning and repairing carpet and area rugs.

ron & don silvernail by rose o’keefe
photos by stephen s. reardon

A typical day for Dave McBride starts at 7:30 AM, a half hour before the Stanley Steemer office on South 
Avenue opens; and the work day ends when they’re done. He said that since the franchise territory stretches 
from Lake Ontario to the Pennsylvania border, west to the Buffalo operation border and east to the Syra-
cuse operation border, his crew can be anywhere on any given day. Busy season starts in May and ends 
before Thanksgiving, their busiest time of the year. In the spring, he has a crew of 22 employees and keeps 
15 on over the winter months. They book out a few days ahead in warmer weather and more quickly over 
the winter.
Dave, officially David Jeffery, grew up in Cleveland with his parents, brother and sister. When asked if he’d 
always wanted to own a Stanley Steemer franchise, Dave recalls one summer when he was 16 working in 
a restaurant while his brother worked for Stanley Steemer. His brother made more money than he did so 
Dave switched jobs and worked there during high school and all through college. He received his degree 
with a major in business from John Carroll College in Cleveland, in 1989.
Dave said college was helpful because it taught him the importance of deadlines and he learned firsthand 
the difference between real world vs. textbook learning. He managed a Stanley Steemer franchise in Cleve-
land until 1996. He and his wife Lisa had also bought a restaurant that she ran. When she became pregnant 
they sold the restaurant and moved to Rochester, where he has had his franchise ever since. “Rochester was 
one of the last major markets available in the USA and we liked it because we could still make the drive 
back to Cleveland to visit family.” July will mark three years on South Avenue.
In keeping with the company’s motto, “A cleaner home is a healthier home,” they clean carpets, tile and 
grout, hardwood and upholstery at home or office, and area rugs at the shop. Stanley Steemer also does 
water restoration and flood work that can put Dave on call 24 hours a day.
Dave and Lisa, who is 100% Sicilian, were married in 1991 and have two daughters, Eryn, 22 and Rylee, 
17. According to Dave, Lisa has her work cut out keeping him in line. Eryn is now a colorist at Scott Miller 
Salon; Rylee goes to high school in Webster and works at Gold’s Gym. In his 
spare time, he enjoys boating, snowmobiling and dirt biking at their country 
place in Tug Hill where they bought the former St. Peter and St. Paul, an old 
Catholic Church that was built about 1918, and turned into a getaway that 
can sleep up to 40! His favorite vacation is the family gathering for the Fourth 
of July at Lake Chautauqua, where he’s gone since high school.
Dave lives on espresso that he gets from Coffee Connection. His favorite 
off-duty choice is Labatt’s Blue. Pet Peeve? “People talking while I’m talking.” 
As for the nosy question, ‘Who mows the lawn?’ He does, on his tractor. The 
McBride family circle also includes 3 Labradoodles, Stanley, Maxx and Jack.  

Stanley Steemer
725 South Avenue  |  585.244.4440
Monday to Friday 8 AM – 5 PM
Saturday 8 AM – 3 PM
www.stanleysteemer.com

What is the last picture that you took on your phone? Fishing on Irondequoit creek.
What is your perfect pizza? Pepperoni pizza that I cook.
If you could be any age for a week, what age would that be? 26.
The Beatles or The Rolling Stones? Stones.
If happiness was the national currency, what kind of work would make you rich? Hosting.
Are you glass half-empty or half-full? Half full.
What do you do to get rid of stress? My wife.
What’s your favorite way to waste time? Work outside or golf.
What musician/band would play the soundtrack to your life? U2.
Where is the most beautiful place near where you live? Irondequoit bay.
What is something that annoys you but doesn’t bother other people? Licking an envelope.
What is the best room in your house? Why? Kitchen. Everyone hangs out at the island.
Where is the best place in Rochester or South Wedge to take a date? Rochester: Proietties. 
South Wedge: Orbs.
What TV show do you want your life to be like? It is like last man standing.
Text or phone call? Text.

Gray’s Carpet Cleaning, Inc.
251 Sanford Street  |  585.473.4947
Monday to Friday 7:30 AM – 4PM
saturday 7:30 AM-11:30 AM
www.grayscarpetcleaninginc.com
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When Annie Adams met Marissa Krol from Interstellar 
Love Craft last August, they discussed working on a project 
together. Less than a year later, that project was born: the 
third location of Second Chic opened next to McCann’s Lo-
cal Meats at 739 South Clinton Avenue. Adams had opened 
two locations of her popular thrift store in Buffalo and was 
looking to open a third location. The location on South 
Clinton boasts 2700 square feet of retail space on the first 
floor and 700 square feet of studio space on the second. The 
boutique sells both women and men’s second-hand clothing 
and accessories and exclusively sells Interstellar Love Craft 
jewelry. Krol uses the second floor for her studio and classes 
are offered there as well. What sets Second Chic apart from 
other thrift stores is “customer service,” says Adams. “We 
look like a boutique, we’ll start a dressing room for you, we 
organize items by color, it’s easy to come in and shop.” Sec-
ond Chic is currently open from 11 a.m. to 5 p.m., Monday 
through Saturday, and noon to 4 p.m. on Sunday. Hours 
will be extended in the spring and summer. Contact them at 
244-2227 or find them at secondchicbuffalo.com or interstel-
larlovecraft.com.

second chic by katie libby
photos by dave burnet

VISITORS to John’s Tex-Mex may notice a whimsical touch on the newly installed fence surrounding the restau-
rant’s patio—taco finials. This is the work of local artisan duo Clay Leiberman and Matty Sonar, owners of Metal 
Some Art. 
Owner John Roth contacted Lieberman when he needed to replace his fence, and was surprised by an added element 
that is part of a “favor duel” between the two longtime friends. “His railings were rusted through and I told him we’d 
fix them up in exchange for one of his favors, and we did the tacos on top because we were missing a few finials,” 
explains Lieberman. “It’s a taco, and you recognize it in its context, but it’s filled with things you wouldn’t eat, but 
they’re also kind of fun. You can actually stand there and identify all the little pieces and and parts that make up the 
‘taco meat’.”In return, Roth, also a woodworker and owner of South Wedge Wood, designed and made display boxes 
for Metal Some Art’s popular handmade belt buckles. 
Both metal workers, Sonar for 12 years and Lieberman for nearly a decade, the two began collaborating seven years 
ago. At first they focused on custom work such as signage and furniture and eventually, in the interest of creating 
something small enough to ship and take advantage of the Internet marketplace, Lieberman struck upon the idea of 
creating belt buckles. Through trial and error they came to a design that worked. 
“We’re not totally artists, not totally businessmen, we’re somewhere in the middle,” says Lieberman. “Which is a re-
ally interesting and, I think, worthwhile, place to be.”
The two now manage an Etsy shop to sell their buckles where shoppers can choose from more than 200 different im-
ages, 3 different metals and 4 different sizes. Metal Some Art also works with customers to create custom belt buckle 
designs. Those interested in a more tactile experience can visit the studio in The Hungerford, where you can peruse 
the duo’s other items such as anatomical heart necklaces, sculptures, lamps and metal plate-covered journals. In ad-
dition, Metal Some Art still designs and creates custom furniture and signage, such as the large wood and metal sign 
recently installed at Mullers Cider House.
In the past year Lieberman and Sonar have increased their presence in Rochester’s local arts scene, taking part in 
a slew of art shows and festivals, including the South Wedge Harvest Hootenany, Mayday Underground, Artists 
Row at the Public Market and the Clothesline Arts festivals. The latter two were juried shows and Metal Some Art 
received awards at each. 
They hope to expand the business in the future, taking on additional team members to teach them the craft of met-
alworking as they were taught. “It’s a means to an end ultimately, but at some point we want to have a storefront or 
our own building,” says Sonar.
Check out Metal Some Art on Etsy (https://www.etsy.com/shop/metalsomeart), Facebook (https://www.facebook.
com/metalsomeart/), Instagram (@metalsomeart) or visit their shop, #119 at The Hungerford. 

metal some art by maureen malone
photos by stephen s reardon
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THE “NEW KID, NEW HOME, 
NEW TAX BRACKET” 
CHALLENGE.
A Prudential financial professional can assess your 
situation, clarify your goals, and help you build a 
secure future. To learn more, call me today.

Andrew Baron
Financial Professional

The Prudential insurance 
Company of America

1000 Pittsford-Victor Road
Pittsford, NY 14534

Office Phone 585-485-5964
andrew.baron@prudential.com

INVESTMENTS    I    INSURANCE    I    RETIREMENT
Insurance and annuities issued by The Prudential Insurance Company of America, 
Newark, NJ and its affiliates. Securities products and services are offered through 
Pruco Securities, LLC. Offering investment advisory services offered through 
Prudential Financial Planning Services, a division of Pruco Securities, LLC. Each 
company is solely responsible for its own financial condition and contractual 
obligations. © 2014 Prudential Financial, Inc. and its related entities. Prudential, the 
Prudential logo, the Rock symbol and Bring Your Challenges are service marks of 
Prudential Financial, Inc., and its related entities. 0228075-00004-00
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www.theangrygoatpub.com

The Angry Goat Pub
938 Clinton Ave S.
Rochester, NY 14620
585-413-1125

Happy Hour Specials 
Monday-Friday Until 7pm
$2.00 off Signature Cocktails 
& Glasses of Wine
$1.00 Off Draft Beersdr

in
ks

FULL MENU 
Kitchen Open Til 1am
Take Out Availablefo

od

Geeks Who Drink  
Trivia w/ Prizes
Tuesdays @ 8pm
Karaoke w/ DJ Oltra: 
Sundays @ 9pm

fu
n

HO
UR

S Mon-Wed 4pm-2am
Thur-Fri 3pm-2am
Sat-Sun 12pm-2am

Daily Beer Specials! 

Follow Us on Facebook 

and Twitter for More 

Information!

741 South Avenue | 585.278.1289

CaverlysIrishPub@gmail.com

caverlysirishpub.com

GENESEE CO-OP FEDERAL CREDIT UNION

We Do Business In 
Accordance With 
The Federal Fair 
Housing Law And 
The Equal Credit 
Opportunity Act

We specialize in 
first opportunities 

and second 
chances

Serving the Rochester Community for Over 30 Years

Mortgages & Loans
Financial Education

Savings & Checking Accounts

395 Gregory Street | Rochester, NY 14620 | 585.461.2230 | www.genesee.coop

sandwiches for sandwich people

harrygsdeli .com

678 South Avenue Rochester, NY • (585) 256-1324

Now in a New York State of mind with 
New York craft beers & wines

JO
H

N
’S

 T
EX

-M
EX

Mon-Wed: 11:00 am-9:00 pm 
Thu-Fri: 11:00 am-10:00 pm 
Sat: 12:00 pm-10:00 pm 

hours

489 south ave | 232.5830 | johnstexmex.com
656 South Avenue | 585.376.0483

BOOK ONLINE AT www.juliannasalonspa.com

30% OFF REGULAR 
SALON SERVICES

makeup | manicures | pedicures | coloring | styling | waxing

Call or stop in for 
details on discounts

ask about our bridal packages

new year,
new you!

paw-laspantry.net
pawlaspantryroc@gmail.com

585.899.9361

Homemade Local & Organic
Dog Treats!

 

It ’s daylight saving t ime. 

    Let’s meat up . 

754 Clinton Ave. S., Rochester • 585-436-9329
    Saturdays at the Rochester Public Market
Locally owned and part of the Rochester community for over 20 years

is the place to find freshly made 
grill rubs and seasoning blends -- 
original recipes, crafted in small batches. 
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SPRING brings beautiful flowers, buds on the ttrees and, one of my fa-
vorite things as a chef, spring vegetable shares! As Rochesterians, we are 
lucky to have so many Community Supported Agriculture (CSA) programs. 
(Read more about these programs on page 15.) Spring shares typically 
include lots of leafy greens such as butter lettuce, romaine and kale. Let’s 
not forget yummy radishes, mild leeks, wintered carrots and fresh herbs 
like chives and green onions. With Mother’s Day fast approaching why 
not use these delectable delights to host a brunch?

Along with a fresh fruit and artisanal cheese platter, serve buttery crois-
sants or warm biscuits with a variety of select jams. I love making a 
simple light salad with a flavorful dressing. I can’t think of a better way to 
use those beautiful leeks from your CSA share than to feature them in a 
mouth-watering quiche.

So I can indulge in eating a warm buttery biscuit (and not have to spend 
an extra hour on the treadmill) I make my quiche with a sweet potato 
crust. I serve this with a salad made with romaine, butter and leaf lettuce 
topped with thinly sliced radishes and carrots. A fresh chive and buttermilk 
dressing is perfect to complement these delicate greens. 

A “make your own Bloody Mary” bar is a fun and easy way for your 
guests to help themselves to a cocktail. Start with one or two good qual-
ity bottles of vodka or tequila (which is called a Bloody Rita by the way). If 
you are looking for a good pre-made mix,“Mr. and Mrs. T’s” and “Ta-
basco” are bloody good choices (pun intended). My personal favorite is 
Campbell’s Tomato juice and Stuarts Spices Homemade Blood Mary Mix.
Now for the fun part. The garnishes! Celery sticks, horseradish and a 
selection of hot sauces for your spice-loving guests are a must. Next, with 
a selection of olives, pickles and marinated peppers, salamis, pepperoni, 
and a variety of cheeses, guests can fill a skewer or fancy cocktail pick 
with all their favorites. 

I hope you enjoy these recipes, tips and tricks of the trade. May you enjoy 
all the wonderful and delish things this spring has to offer. 

Nom-nom-nomaste

share spring by bridgette pendleton-snyder
photos and styling by lives styled

Sweet Potato Crusted Quiche with Havarti and Leeks {Gluten-Free}

Instructions
• Preheat oven to 450 degrees F. 
• Grease the bottom and sides of a 9-inch glass pie pan with cooking spray. 
• Place the grated sweet potatoes in a large piece of cheesecloth or a clean kitchen towel. Gather corners together and 

squeeze out any moisture. 
• In a medium bowl, whisk together 1 egg, 2 teaspoons salt, 1 teaspoon black pepper & a pinch of crushed red pepper flakes. 

Add the squeezed sweet potatoes and mix to totally combine. Press the sweet potato mixture into the bottom and up the 
sides of the prepared pan. Place in oven and bake for 30 minutes. Remove from oven and allow to cool slightly, about 10 
minutes. 

• Turn oven down to 350 degrees F. 
• Meanwhile, in a sauté pan cook bacon over medium high heat until crisp. Remove bacon and place on paper towels to drain 

excess grease. Clean out pan and again, over medium heat, add butter and the leeks, along with a pinch of salt and pepper 
and cook until softened, about 6-8 minutes. Let cool slightly before adding to the egg mixture. 

• For the egg mixture, whisk together the eggs, salt, pepper, and coconut milk or cream until totally smooth. Add the cooled 
leeks and bacon and 1/2 the Havarti cheese. Stir to combine. Pour the filling into the prepared crust. Sprinkle the rest of the 
Havarti cheese on top. 

• Bake 30 minutes, until the center is mostly set. Allow to rest 20 minutes before serving.
• Yields 6 servings, 337 calories per serving.

For the Filling: 
• 1 leek, white and green parts washed and thinly sliced 
• 4 slices of thick cut bacon sliced into ½ inch strips
• 2 tablespoons butter 
• 8 eggs 
• 1/2 teaspoon salt 
• 1/2 teaspoon pepper 
• 1/4 cup full-fat coconut milk (or heavy cream) 
• 4 oz of Havarti cheese shredded

For the Crust: 
• 2 large sweet potatoes (about 2 lbs), peeled 

and grated on a large-holed box grater 
• 2 teaspoons salt 
• 1 teaspoon pepper 
• pinch crushed red pepper flakes 
• 1 egg

Creamy Chive Dressing

Directions
In a bowl, whisk together buttermilk, lemon juice, vinegar, sour cream may-
onnaise, salt, pepper, and cayenne until smooth and stir in chives. Dressing 
yields 2 cups and can be stored in an air tight jar for up to 2 weeks. Yields 12 
servings, 175 calories per serving.

• 1-1/2 teaspoons salt (to taste)
• 1-1/2 teaspoons fresh ground 

black pepper
• 1 pinch cayenne
• ¼ cup fresh chives, chopped

10 11spr ing  2016

• 1 teaspoon fresh lemon juice
• ¼  cup buttermilk
• 2 teaspoons apple cider vinegar
• 1 cup sour cream
• 1/2 cup mayonnaise
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Spring is here! And with that comes the long list of things to clean, organize, and freshen 
up. This is the perfect time to declutter your pantry. Check the expiration dates, place 
open bags of flour and sugar in air tight containers and restock canned items such as 
tomatoes, black beans and salsas, which will be perfect for those upcoming summer pic-
nics. One thing often overlooked when cleaning out your panty are your dried spices.
How long do spices last? It depends on both the type of spice and the conditions under 
which they are stored. Unlike fresh herbs, dried herbs and spices don’t expire. But over 
time, spices will lose their potency and ability to flavor your food as intended. As a 
general rule, whole spices will stay fresh for about 4 years, ground spices for about 2 to 3 
years and dried herbs for 1 to 3 years.
To test whether a spice or herb is still aromatic enough to be effective, rub or crush a 
small amount in your hand, then taste and smell it. If the aroma is weak and the flavor is 
not obvious, then it should be replaced.
To maximize the shelf life of spices store them in a cool, dark cupboard, away from direct 
heat or sunlight. Spices and herbs bought in bulk will better retain flavor and potency if 
stored in containers with tight-fitting lids. Since so many spices look similar, get some 
decorative labels for your jars. You don’t want to ruin your mom’s “award winning apple 
pie” by using salt in place of sugar….yuck!
While in the South Wedge be sure to visit Stuarts Spices located at 754 South Clinton 
Ave. Check out their website at Stuartsspices.com for more information. Their all-natural 
herbs, spices, and custom seasonings are the perfect way to update the “spicy” part of 
your pantry!

keep it fresh by bridgette pendleton-snyder
photos by lives styled

convenient. 
sustainable. 
awesome. 

by lori bryce
photos by lives styled

Years ago, while feeling a little 
nostalgic and looking for a change 
for dinner, I pulled an old cookbook 
off the shelf. “Covington Kitchens”, 
Grandma’s church cookbook printed 
in 1983, is chock full of family fa-
vorites from the 80+ individuals that 
contributed recipes. Unfortunately, I 
quickly realized that these recipes are 
from a bygone era. Its contributions, 
like the Broccoli Cheese Casserole 
from the Vegetables section of the 
cookbook, will no longer make our 
dinner rotation. I can both taste it 
and envision it on the long table at 
the church pot luck dinner –made 
special for the occasion with the 
addition of canned chicken. It’s 
certainly not an acceptable vegetable 
side dish at dinner these days.
It can, however, be understood. A 
couple of generations ago the pro-
duce aisle in the little town grocery 
wasn’t stocked with every vegetable 
all year round. If it wasn’t late sum-
mer or early fall, the only broc-
coli available would be found in the 
frozen foods section. Fast forward 
to 2016. The need to rely on frozen 
veggies and canned soups is gone. 
Every fruit and vegetable one can 
imagine is available fresh in one of 
the many area 24 hour food outlets. 
If it can be grown on the planet, it 
can make its way to our table any 
day of the week, every month of the 
year. The Chilean blueberries don’t 
actually taste very good, neither do 
the Guatemalan snap peas, but they 
are available nonetheless. 
It’s spring and soon local produce 

will be available for all to enjoy 
before we know it. The environ-
ment, your health and taste buds are 
all better served by food less trav-
eled. The 24 hour grocer and all of 
its mass distribution can be put on 
hiatus.
Probably the best option for local 
produce is to grow your own. This is 
certainly easier in the more suburban 
and rural areas but don’t write off a 
garden in the city, where creativity 
counts. Container gardens, raised 
beds, and community gardens are all 
the rage and good solutions for ur-
ban farming. We’d love to have a nice 
garden at our house and we’ve tried 
over the years with varying success. 
The giant sycamores out front have 
always made the front yard less than 
ideal. For a few years we grew some 
peas, beans, cherry tomatoes, basil 
etc. That was twenty years ago when 
the trees in the backyard were signifi-
cantly smaller. Today our 40’x 100’ 
lot on Crawford Street is shrouded 
by shade most of the day as made 
evident by the abundance of moss. 
There is a very short growing season 
in a corner of the yard from the time 
the soil warms until the trees leaf 
out. If there were a way to live on 
radishes alone, we’d have it made. 
If growing your own is as challeng-
ing for you as it is for our family, 
but you still want fresh local veggies 
and access to some time in the dirt, 
community supported agriculture 
(CSA) is for you. A CSA is a partner-
ship with farmers and consumers 
sharing the risks and benefits of food 

production, and the perfect way to 
receive a weekly basket of produce. 
There are over 30 CSAs in the 
Rochester area. Visit localharvest.org 
for more information and on how 
to sign up. We’ve been members of 
Peacework Organic CSA for over 10 
years now. For 26 weeks members are 
provided certified organically grown 
vegetables. The member sharehold-
ers in turn provide a reliable income 
and also take on some harvesting 
and distribution tasks. There are lots 
of reasons we sign up for Peacework 
Organic CSA year after year. 
I feel that everyone should have a 
chance to work in the dirt. We have 
three kids that are growing up in a 
much more urban environment than 
I did. It’s important to me that they 
know where their food comes from. 
Our kids help on the farm when 
we do. Every kid should have the 
opportunity to dig potatoes, eat fresh 
picked peas from the pod and cherry 
tomatoes from the vine. Spending a 
morning at the farm is both educa-
tional for them and therapeutic for 
me. While the farm work commit-
ment is just one 4 hour shift over the 
26 week season, it’s a great idea to do 
more if you can.
With the community pitching in 
working on the farm and helping 
with distribution, CSAs can keep 
prices low, making it the absolute 
cheapest way to eat organic. Mem-
bers save an average of $15 a week 
from average market price. And 
sometimes much more. Also mem-
bers have access to the CSA’s bulk 

buying program, which offers low 
prices for extra produce, so you can 
stock up for the winter. 
When we first joined the CSA we 
were overwhelmed with greens that 
weren’t in our regular mealtime 
rotation. I’m embarrassed to say that 
I actually composted scallions that 
first year because we just didn’t know 
what to do with them. We quickly 
became good at using everything that 
came our way. A new member won’t 
have to experience the challenges we 
did. The CSA now has weekly “how 
to cook your share” recipes. That’s 
26 new recipes over the course of the 
season.
Weekly vegetable pick up at Abun-
dance will soon become more 
convenient with their move to our 
very own South Avenue this year. 
Not only do we get to pick up some 
of the best local organic veggies 
every week, we also get to connect 
with new and old friends during 
distribution. The CSA connects us 
to the seasons, the farmers, the farms 
that feed us, and to a community 
of people who really care about the 
future of the land, air and water.
With the bounty of the season just 
around the corner, the “Covington 
Kitchens” will be of limited value in 
our home. Instead of trying to find 
yourself a copy, consider checking 
out Peacework Organic CSA. But if 
you’re looking for “Grandma Carmi-
chael’s” banana bread recipe I’ve got 
you covered!
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Small yard? No yard? You may think this limits your ability to grow your own fresh flowers 
and vegetables this growing season, but don’t give up on gardening just yet. Contain-
ers offer versatile and portable gardens, suitable to the smallest of yards or porches. Any 
container with a drainage hole in the bottom will suit, so get creative. Old boots, toilet 
bowls, pots and pans, old chairs, wagons, or wheel barrows would all make eclectic 
containers. Once you’ve found your container it’s easy to get your garden ready. Fill the 
bottom of the container with gravel or, depending on the size of your container and 
how portable it needs to be, you can use packing peanuts for drainage which will keep 
the container lighter. Frost proof containers are available at reputable garden shops 
(the Artful Gardener has a wonderful selection) and offer a wonderful assortment of sizes, 
shapes & colors that can be left outdoors all year, adding a splash of color to the winterscape 
of your porch, garden or yard. In containers it’s good to use a growing medium that drains 
much more quickly than garden soil, helping to ensure the longevity of your plants. Moisture 
control soils are a nice alternative if you aren’t a timely waterer.
 
Add the potting mix to the container until it is about 3/4 full. If you use a dry, peat-moss-based mix, 
you should first moisten it by slowly adding water until it is moist but not soggy. Next, set the plants 
on the mix one by one, spacing them much more closely than you would when planting them in the 
ground. Put the tallest plants in the center of the container. Surround them with the shorter, mounding 
plants, positioning the trailing plants along the edge. When you are pleased with your arrangement, add 
potting mix to bring the level within an inch or so of the container’s rim and pack lightly but firmly. Then 
water thoroughly.
 
Plants in containers need special care. They dry out more quickly than plants in the ground; during the summer you may have 
to water them daily. Because they need frequent watering, nutrients soon wash out the bottom of the pot. To keep annuals grow-
ing and flowering, water with a balanced, water-soluble fertilizer every other week in the summer. Other plants—bulbs, peren-
nials, and shrubs—need less fertilizer; a half-strength solution applied once a month through August is enough. A good compost 
mix with organic material and minerals can revitalize last year’s potting soil and slowly release nutrients throughout the season. To keep 
containers looking their best they will need regular grooming. Remove spent flowers regularly and prune vigorous growers to keep them in check and looking good.
 
In our climate where winter temperatures drop well below freezing, containers should generally be dismantled in fall. Bring tender plants indoors or toss them on 
the compost heap; plant hardy bulbs, perennials, and shrubs in the ground. Most containers, if not frost proof, should be emptied of potting mix and stored under 
cover or turned upside down and protected; usually only plastic and fiberglass pots can be left out over winter without cracking but it’s not guaranteed. Happy 
planting!

a moveable garden by paula frumusa

Broccoli Cheese Casserole1 small pkg. frozen broccoli
1 can cream of cheddar soup
1 can cream of celery soup
1 cup cooked riceCook broccoli until tender; cut into bite 

size pieces. Mix together the two soups and 

fold in broccoli and rice. Bake at 350 for 

30 minutes.
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We make 
desserts that are 
hard to forget…

602 South Ave, Rochester, NY  14620 
585-473-1300 ● cheesyeddies.com 

 

Coming soon to
the South Wedge!

Food Co-op
Opening in the South Wedge 
in Spring 2016! 

62 Marshall St.

Visit us at our 
current location: 

We’re owned 
by over 2,200 
of your 
neighbors. 

Did you know? 
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AbundanceFoodCoop-5.5x4in-color-ad-4.1.16.pdf   1   4/1/2016   6:14:47 PM

Top dollar paid for 
your used records!

Celebrating 12 years 
helping people make diet choices 

for their dogs & cats

NATURALPETFOODSCOMPANY.COM
766 SOUTH CLINTON AVE

Infant Care      Toddler Care      Universal 
Pre-K      Before and Afterschool Care    

Special Education Services      Training for 
Family Child Care Providers

Rochester 
Child�rst 
Network

6 weeks to 12 years old

Two Locations in Rochester
941 South Ave. | 250 East Main St, Suite 110 

Visit us at RCN4kids.org
585-473-2858 

Dedicated Knowledgeable Nurturing

SERVING CHILDREN SINCE 1857

Now accepting registrations for Fall 2016!

THE BLACK SHEEP

SCRATCH KITCHEN PREPARING CONTEMPORARY 
AMERICAN CUISINE CRAFT COCKTAIL BAR 

OPEN FOR LUNCH! happy hour 12-6 
BAR MENU AND 2 FOR 1 DRINKS FOR SERVICE 
INDUSTRY AND U OF R EMPLOYEES & STUDENTS

280 EXCHANGE BLVD.
ROCHESTER, NY 14608 585-434-4734 
ROCBLACKSHEEP.COM  
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pets

and strange gardening supplies to 
Monroe County’s Eco Park at 10 
Avion Drive, west of the Airport. 
Monroe County residents can bring 
up to 30 gallons of liquid and 75 
pounds of solid HHW per appoint-
ment without charge. There’s more! 
Materials like fluorescent lights, 
pharmaceutical waste, sharps/sy-
ringes and recyclables do not require 
an appointment. If needed, schedule 
one through the Monroe County.gov 
website.
For those who are into selling their 
stuff, there’s eBay, Etsy and www.
letgo.com where you can buy & sell 
used items quickly and safely on 
the free letgo app. People also buy, 
sell, swap and ask for referrals on 
Nextdoor.com to neighbors in either 
the South Wedge or surrounding 
neighborhoods. We’ve got some great 
second-hand shops in the neighbor-
hood who specialize in finding new 
homes for your gently used clothing 
and household items, including Shop 
15, Second Chic, and Marianne’s 
Consignment. Speaking of South 
Wedge neighbors, when you tackle 
your garage or basement, Historic 
Houseparts accepts pre-1960 doors, 
windows, lighting, plumbing, 
woodwork, bathtubs, sinks, cabinet 
and door hardware. You know how 
you’re not supposed to go grocery 
shopping on an empty stomach? If 
you’ve never been there before, give 
yourself plenty of time to browse at 
Houseparts and the Apothicaire & 
Period Bath Supply Company shops 
at 528-540 South Ave. There are 
treasures galore! Can’t make it there? 
Consider yourself warned. You could 
spend forever and a day browsing the 
website, www.historichouseparts.com
Happy Spring Cleaning!

LOCAL RESOURCES FOR DONATING OR SELL-
ING YOUR USED ITEMS INCLUDE:

Goodwill Store  
422 South Clinton Ave.  |  585.232.1111 
www.seegreatthings.org
Monday to Saturday 9 AM – 8 PM; 
Sunday 9 AM – 6 PM
This branch is known for good quality clothing. It’s 
helpful that the clothes are grouped by colors and 
size. They also have seasonal items, books, house 
wares and reading glasses. There is a drive-through 
in the back for donations of gently-used clothing, 
small household items and clean plastic bags and 
packing material. ABVI- Goodwill has been serving 
the Rochester area for over 100 years. 
 
 
Marianne’s Consignment  
792 South Clinton Ave.  |  585.442.6910
Tuesday to Friday 11 AM – 5 PM; 
Saturday 11 AM – 3 PM; 
Kelly took over in May 2014 from Marianne Tucker 
who had the business for about 10 years. She has a 
good selection of prom dresses and always has a $2 
rack. Check out her specials on FB. Consignment by 
appointment only.
 
Second Chic  
739 South Clinton Ave.  |  585.244.2227
Monday – Saturday 11 AM – 5 PM; 
Sundays 12 PM – 4 PM
I trust that Annie Adams, who has two stores in 
Buffalo, is proud of manager Nancy Topolski for the 
terrific job of converting an empty garage by the 
Edge of the Wedge building into a trendy consign-
ment store for seasonal men and women’s clothing, 
bags, scarves and belts. The store also features 
hand-made jewelry by Marisa Krohl and Amber 
Dutcher: theadornedstudios@gmail.com. Marisa and 
Amber offer classes in their studio on the premises. 
See profile on page 7.
 
Shop 15  
15 Henrietta St.  |  585.752.4970
Wednesday – Friday: 11 AM – 6 PM; 
Saturday and Sunday: 10 AM – 4 PM 
Yvonne Jordan and her son Richard have operated 
Shop 15 since last November. Yvonne is a third-
generation antiques broker who does estate sales 
and downsizing from storage rooms, attics, second 
homes, apartments and full estates. She appraises 
gold, silver, precious and costume jewelry. The 
consignment shop accepts Victorian to mid-century 
furniture, artwork, jewelry, china, glass, rugs, linens, 
toys and vintage clothing. 
 
Historic Houseparts, Inc
528-540 South Avenue  |  585.325.2329 
Monday - Saturday 9:30 AM - 6:00 PM
Historic Houseparts was founded in 1980 and 
specializes in the preservation of antique architec-
tural items. They purchase good condition antique 
building materials from homeowners and contractors 
as well as buying salvage rights to buildings facing 
demolition. They offer antique and new plumbing, 
lighting, hardware, and woodwork. They also restore 
antique lighting.
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You could blame my husband. He 
read Karen Kingston’s 1997 book 
“Creating Sacred Space with Feng 
Shui” and liked it so much that we 
both got into reading “Clear Your 
Clutter with Feng Shui” (1999). But 
my neat streak started before I’d ever 
met him. Growing up with three 
sisters and three brothers, it was the 
girls who were tasked with cleaning 
on Fridays and Mondays as well as 
before holidays and got me hooked 
on spring cleaning. Yet it was Marie 
Kondo’s 2014 bestseller, “The Life 
Changing Magic of Tidying Up” 
that hit the mark. What she said 
that rings so true is that most of our 
moms didn’t know how to clean 
with JOY – joy for the objects that 
still make us smile and thanks for 
those things that once did but don’t 
anymore. 
Kondo breaks down clutter into five 
categories and suggests tidying each 
category in your entire house before 
moving onto the next category. First 
are clothes, shoes, belts, coats, scarves 
and off-season clothes. I felt 10 years 
younger when I donated a large 
black bag to Goodwill a year ago. 
Next are books, then papers. True 
confession: I’ve been sorting papers 
for a year now and Kondo has taught 
me that the sky isn’t going to fall if I 
don’t finish sorting the clutter in the 
basement because I haven’t finished 
sifting through my papers. I can also 
confirm that our taxes and other 
money matters flow much more eas-
ily since getting our files organized. 
Next are objects like gardening and 
work tools and stuff in the attic, 
which I plan to sort this spring and 
summer. Last-but-so-not-least is 
anything sentimental like photo 
albums and gifts. Kondo’s point is 
to make more room in your life for 
happiness by letting go of anything 
that no longer does – with no strings 
attached.
Once or twice a year, I take house-
hold hazardous waste (HHW) 
like old non-latex paints, thinners 

clean local by rose o’keefe
photos by dave burnet People aren’t the only ones who 

experience spring fever – Fido will 
too after being cooped up all winter. 
Warmer weather means our furry 
friends will want to stay outside lon-
ger and have more energy. Luckily in 
the Wedge there are great places to 
take them to burn off that steam.
Marie Daley Park, located at 160 
Gregory Street, is a great place to 
bring your dog for some exercise, 
meet new friends or picnic with the 
pooch on warm, sunny days. Living 
in Rochester, we all know the beauty 
of the lilacs found at Highland Park. 
The park, actually an arboretum, is 
huge and filled with beautiful plants 
and flowers to explore with your dog. 
The hilly terrain will help wear out 
your dog (and you) quickly. Keep in 
mind that it is illegal in Rochester 
to have your dog off leash in public, 
so that long rope or leash will avoid 
pesky tickets and keep your dog 
under control and safe. 
Spring Walking Tips
Ease in. Winter walks tend to be 
short and to the point. Now that it’s 
nice out, longer walks are great, but 
work up the distance slowly to avoid 
over-exercising your dog.
Multiple walks. One long walk a 
day is great, but if you’re looking for 
a dog that’s well-balanced through-
out the day, do multiple shorter 
walks. The more walks, the more 
relaxed and calm the dog will be.
Training. Bringing treats on a walk 

spring forward with fido
by rachel leavy

p
e

ts
 o

f 
th

e
 w

e
d

g
e

rewards good behavior and will help 
teach your dog to walk without pull-
ing. If you’re struggling with walk-
ing, an obedience class teaches how 
to make walks more manageable. 
[Classes available at Miss Rachel’s 
School for Dogs held at the Natural 
Pet Food Store on South Clinton]
Safe socialization. We all want our 
dogs to have friends, but do it prop-
erly. Don’t overwhelm your dog by 
expecting them to love every dog and 
person they meet. There are many 
festivals in Rochester, but that type 
of situation is stressful on any dog or 
puppy. 
Explore the Wedge. Take a stroll 
down South Avenue, you will see wa-
ter bowls in front of most businesses. 
Many of the businesses don’t mind if 
you bring your pet in while grabbing 
a coffee, or a brew from the pub. Just 
be sure to ask!

Paw•la’s 
Pet 

Pointers
spring tips 
for pet 
owners

SPRING cleaning the house & emptying your closets? Why not remember 
Fido and your favorite feline too? Here are some tips to help you get the warm 
season off on the right paw.
• Who doesn’t want a new look for spring? Take your pets to the groomer 

to give them a good wash and trim. They will look and feel lighter & leave 
the winter behind. 

• Hitting the Road? Summer vacations are just around the corner. If you’re 
planning to head out of town, plan a trip where your pet can come too. 
If you have to leave pets behind, arrange your boarding or sitter options 
soon. As with any vacation, the earlier you plan the better.

• What’s Up Doc? It’s a perfect time for a check-up with the vet and to 
prepare for time outdoors. April is also Heartworm and Lyme Disease 
Awareness Month, and our flea season will be early this year because of 
the mild winter. So get your dog and cat on preventative medications 
(flea, tick & heartworm) to keep the pests at bay. 

• Restock on toys, leashes and collars. Toss out old toys & collars and invest 
in some new ones. Start the new season in style, and new toys are always 
stimulating to your pets.

• Clean up their bedding. Run bed covering or sheets through the washer 
and dryer, use a non-scented detergent & softener as scented versions can 
irritate your pets’ skin.  Or splurge on new bedding if the old padding has 
become flat and no longer offers good support. 

• Give litterboxes a natural clean. It’s the dreaded job, but here’s a great way 
to clean, disinfect & deodorize a litterbox. Combine seltzer water with 
distilled white vinegar, equal amounts of each. Pour into empty litterbox 
and the persistent fizz will help pull out stains & odors, and won’t offend 
your kitty in the process. Refill with litter. MEOW!

When you’re out exploring the flowers, 
gardens & parks in the Wedge, or planning 
your own garden – it’s important to know 
what plants are harmful or can be toxic to 
dogs. Consider this list of common plants 
that are dangerous with you when shopping 
for plants to furnish your home and garden. 

Hosta
Ivy
Lilies
Milkweed
Morning Glory
Oleander
Tomato
Tulip

Aloe
Amaryllis
Azalea
Baby’s Breath
Begonia
Carnations
Chrysanthemum
Daffodil
Gladiola

Mixed breed, 9 years old 
Business: Thread, 654 South Avenue
Owner: Mike Ford
Job: Street Supervisor. 
Sadie is in the right place every day, a cloth-
ing store, as she is a true people’s pup! Her 
favorite place to hang out when at work 
is in the shop window, keeping an eye on 
everything on South Avenue and letting every 
four-legged passerby know their boundaries 
by sounding the alarm every time they pass. 
Mike adopted Sadie in 2009 from a family 
friend who couldn’t keep her, as Sadie’s 
strong, independent personality didn’t suit 
the other dogs & cat in the house.
 

7 Month old Cattle dog mix
Business: Miss Rachel’s School for Dogs, 516 
South Clinton Avenue
Owner: Rachel Leavy 
Job: Trainer in Training
Virginia spends her day working with 
her mom Rachel at the School for Dogs, 
helping to teach pups and socializing after 
their classes. When she’s not on the job 
she enjoys spending her evenings walking 
around the Wedge making new friends 
and hanging out at Caverly’s Irish Pub. She 
is an avid squirrel chaser and loves to play 
fetch.

9 Years Old, Beagle Mix
Business: Highland Contractors, 620 South 
Clinton Avenue
Owner: Phil Leger
Job: Official Greeter & Job Inspector
Max is the official greeter at Highland 
Contractors’ offices, with his bold 
beagle bark welcoming clients daily. Phil 
rescued Max from Lollypop Farms at the 
age of 4 and they have been working 
together ever since. Max has the reputa-
tion of being a “foodie” as he is quick 
to befriend anyone with a treat, and has 
gained an infamous reputation for steal-
ing unattended lunches.

Max Virginia Woof Sadie

by paula frumusa
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updates by dan leicht

Abundance Co-Op Opening Day

Abundance Co-op is planning to open its doors mid-July in their new loca-
tion in the South Wedge. Marketing manager Chris Whitebell stated, “We 
will be running our Spring 20-for-25 Owner Drive starting on May 9th. This 
will end on June 4th when we will hold a Pop Up Market on the 571 South 
Ave property.” The event being held on June 4th will take place outside 
of the facility in tents. A rendering of the building provided by Whitebell 
gives customers an early look at the building and a peek at what they can 
expect when they take those first steps inside on opening day. At a recent 
BASWA meeting, Abundance General Manager Jim DeLuca shared that one 
or more variances are needed prior to construction commencing on the 
facade improvements so it is uncertain as to the date construction may 
begin.

BASWA Helps Bring 
LED Lighting to the 
South Wedge

After many years of negotia-
tions, BASWA and the City of 
Rochester have reached an 
agreement that will provide 
the South Wedge area with 
an upgrade to the streets 
lights on South Avenue from 
Byron Street to Linden Street. 
Funding for the new LED 
street lights is being shared 
by both organizations. BASWA 
is providing funds from the 

proceeds of their annual fundraiser, the Rochester Real Beer Expo in addi-
tion to private donations from area business and property owners, listed 
below. 

The lights were selected by BASWA board members and chosen for their 
historic style which will enhance this National Historic District and comple-
ment the street benches and planters also purchased and maintained by 
BASWA. The new street poles will include banner brackets and hanging 
flower arms. 

The project to upgrade the lights will last approximately three months 
and is scheduled to begin this summer. According to Kelley, Street Light 
Program Coordinator for the City of Rochester, there are approximately 
500 LED lights throughout the city but expects to have 4,000 LED lights 
installed throughout residential areas in Rochester by Labor Day. The new 
LED lights will cut the electricity usage in half compared to the current 
lights. Kelley, who  has been working with BASWA on the project for many 
years, says, “We are excited to work in this public/private partnership to 
achieve the lighting style that fits the historic neighborhood. The unique 
lighting design selected by BASWA will help define the historic South Av-
enue Area business district and provide pedestrian-friendly lighting.” 

BASWA is continuing to work with local commercial property owners to 
offset part of the expense of the lights through donations. By using BASWA 
funds combined with donations, the business association has eliminated 
the need for a special tax assessment which would have increased taxes 
for the commercial property owners for the next 15 years. At this time the 
following businesses have committed to donating funds towards this light-
ing campaign:

The Maier Family / Kenron & Property Owners
Lyjha Wilton / La Casa & Boulder Coffee & Wilton Enterprises
Karrie Laughton / Lux Lounge
Jennifer Posey & Madelyn Kerber / Hedonist Chocolates & Little Button Craft
Jim Wolff & Chris Jones / Historic Houseparts & Period Bath Supply Co./ Apothicaire

If you would like to donate to the BASWA Street Lighting Capital Campaign 
please contact Chris Jones at chris@historichouseparts.com.

Highland Market Update

Danny Stefanou had some good news in regards to the opening of his 
newest business in the South Wedge area, the Highland Market. The busi-
ness, located at 830 South Avenue at the corner of Linden Street, had a 
previous hopeful opening of January of this year, but the timetable has 
shifted a bit. “There are a couple of things that are holding me back, and I 
am almost ready, 95%. Almost everything is in place to open,” said Stefa-
nou about the market in its current state. Once opened, the market will be 
a grocery store offering essentials to the nearby neighborhood. For a more 
definite opening date Stefanou said, “I have some small details, some signs 
and things that are holding me back, because of the schedule, and hope-
fully by the end of April I will be able to schedule a date for opening.” 

Headwater Food Hub, a Rochester 
area top quality food distribution 
and wholesale company, will be 
partnering with McCann’s Local 
Meats. Olivia Lopez, a member of 
the St. John Fisher class of 2016, 
said in regards to the partner-
ship, “This partnership will enable 
Headwater Food Hub to expand 
sourcing and processing of local 
animals from sustainable farms 
and further their mission to create 
a diverse and integrated, soil-to-
table, community food enterprise.” 

Owner and head butcher Kevin 
McCann is already looking to-
wards the future as his business 
approaches its first anniversary, 
“Our one year anniversary will be 
celebrated on June 1st. The support 
we have received from the neigh-
borhood has been overwhelming 
and appreciated beyond measure. 
We couldn’t have asked for a bet-
ter home or neighbors.” McCann 
added, “McCann’s Local Meats 

McCann’s Local Meats Partnering with Headwater 
Food Hub

offers fresh meat from local farms 
free of hormones, antibiotics, and 
hormones. We offer fresh cuts, 
sausages, deli meats, prepared 
meals, bone broth, rendered cook-
ing fats, jerky, and dog treats all 
made in house. All of our spices 
come from Stuart’s Spices, local 
beers can always be found on tap 
and on our shelves from brewer-
ies like Swiftwater, Coffee from 
Fuego, Flour City Pasta is available, 
Fizz soda, local farm fresh eggs, 
and Small World provides us with 
kimchi, kraut, bread, and granola.”

While the partnership will not 
manifest itself in any big changes 
to retail customers, it will allow 
McCann’s to provide their high 
quality local meats to area restau-
rants and institutions.

Property developer Lyjha Wilton 
is working to bring local business 
Main Street Meats, whose current 
location is in the 19th Ward at 626 
Main Street, to a second location in 
the South Wedge.
Wilton, owner of the property 
located at the intersection of South 
Clinton and Averill Avenue, hopes 
to get a variance from the City 
of Rochester before his project 
can move forward. Although the 
project isn’t without its drawbacks, 
Wilton feels that with some archi-
tectural improvements the building 
can once again benefit the area. 
“What I’m proposing to do is actu-
ally going to reduce the amount of 
building coverage on the property” 
by demolishing garages which 
currently are located in the back of 
the property, and converting them 
into parking. 
Plans to enclose the front portion 
of the building, which runs along 
South Clinton with an open space 
that exists within the property, 
will create a large warehouse and 
storage facility for the tenant. The 
conversion will reduce the current 
3,000 square foot office space and 
instead provide over 6,000 square 
feet of retail and storage. Since 
he’s been in the area, Wilton feels 
this property, in its current form, 
hasn’t provided anything positive 
to the neighborhood. His proposal 
to bring Main Street Meats to the 
area will provide fifteen to twenty 
jobs, thus bringing more foot traf-
fic and activity to the intersection 
as a result.
Main Street Meats co-owner Steve 
Levine feels the South Wedge area 
would be a good fit for their next 
location. Levine, who owns the 
business along with Ralph Ne-
whart, describes their store as “a 
small grocery store with a heavy 
slant towards meats and proteins.”

Main Street Meats source their 
products from G&C, giving them 
access to deals on meats and 
various other supermarket staples. 
Each of the owners brings some-
thing different to the table; “I buy 
beef and pork, Ralph buys all of the 
deals” says Steve. “G&C ships over 
6 million pounds a week, so we 
have access to very good pricing, 
and a lot of deals.”
“This is a business that has been 
around for a very long time” ex-
plains Wilton. “They’re not closing 
their other location, they’re just 
expanding and I think they offer 
something not currently offered 
in the wedge. We have a high-end 
butcher in the Wedge which is 
great; I’m a big fan of it. This is kind 
of the other end of the spectrum.”
Kevin McCann, owner of nearby 
McCann’s Local Meats, hopes to 
see the proposed storefront bring 
a positive energy to the area. “A 
lot of very exciting businesses 
have opened in the South Wedge 
recently.   Owners that have 
been excited about the upswing 
the neighborhood has seen are 
investing their effort and money 
to continue that progress. We are 
seen as a destination for high qual-
ity experiences of many kinds with 
complementary businesses often 
sharing the same customers.”
Architect Christian Duerr, who is 
working with Wilton on this project, 
hopes to see the variance granted 
and proposes the development 
with take five to six months to 
complete. Some changes that 
Duerr would make to the property 
would be adding a store front to 
the existing South Clinton Build-
ing façade that meets the zoning 
requirements. Along with that 
change Duerr added, “we will be 
adding an overhead door to the 
Averill Avenue building façade for 

an on street loading zone, building 
a new parking lot that meets zon-
ing requirements and is in the rear 
of the site hidden from the street, 
demolishing outbuildings and using 
the compound walls to build a new 
building that fronts South Clinton 
for the retail portion of the meat 
market.”
Before the plan can move forward, 
however, Wilton and Duerr need 
to get the variance approval from 
the City of Rochester’s Zoning 
Board of Appeals. Issues regard-
ing the size of the new structure, 

as well as additional traffic and 
parking questions with the addi-
tion of a loading zone along Averill 
Avenue, have raised concerns in 
the neighborhood. However Wilton 
feels that the long-term benefits 
to the area outweigh the problems. 
“It’s going to bring a lot of people 
to the neighborhood that are going 
to do their shopping there, and 
whenever people come to do one 
thing they’re likely to come back 
to do another. If they shop there 
one day they’re going to go to the 
restaurant nearby the next.”

Main Street Meats to Come to South Wedge

Have a business update? Email it to editor@southwedge.com
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Highland Hospital 
is proud  

to support  
the South Wedge.

#orbsroc #southwedgelove #eatlocal

OFF-
STREET 
PARKING

NOW ACCEPTING RESERVATIONS FOR PARTIES OF  +

.mm South Ave
www.orbsrestaurant.com

mmm.....mm .

modern american cuisine

SEASONAL MENU 
Locally Sourced
CRAFT COCKTAILS

Paid for in part by the City of Rochester 
Department of Neighborhood & Business Development

*NEW* Wedgepoint Apartments  
welcomes you to the South Wedge 

 One, Two & Three Bedrooms         

 Unique Floor Plans  

  Spacious Community Room  

 Tranquil Courtyard  

 

 Indoor Bicycle Storage   

 Onsite Laundry Facility  

 Off-Street Parking   

 Ample Tenant Storage   

Call For Additional Information:  

 

NOW LEASING 

TDD: 1-800-545-1833  

(585) 546-6340 x 212 

390 South Avenue, Rochester, NY 14620 

Income Limits   
May Apply 

 Smoke-Free Facility  Brand New Apartments  

For us, it’s about having 
choices. At St. John’s we 
planned our future, our way.

St. John’s offers a spectrum of services for seniors.
 • Independent Living • Dementia Care
 • Skilled Nursing • Day Services
 • Rehabilitation • Hospice

Most importantly, we have designed communities 
to help you embrace living your way.

Call 585-760-1300 to schedule a tour.

stjohnsliving.org/swq

SJL SWQ 4.3x12.25 May2016.indd   1 3/24/16   12:42 PM

Annual Auction/Party to Benefit

Halos & 
Horns

St. Joseph’s Neighborhood Center

Tickets $45 Per Person  |  Call 325-5260 to Purchase or For Details

June 1, 2016 at 5:30 p.m.
Temple B’rith Kodesh

Heaven 
& Hell

MetLife Premier Client Group of Upstate NY 
400 Meridian Centre, Suite 101 

Rochester, NY 14618 
Phone: 585-241-5224 
Fax: 585-241-5296 

E-mail: sdaly2@metlife.com 
Website: http://www.SueDaly.MetLife.com 

 Providing retirement income 

 IRA rollover of 401K and other         
retirement plans 

 Portfolio review  

 Protecting your estate against the cost 
of Long Term Care  

 Legacy Strategies 

Susanne Daly 
Financial Services Representative 

Financial Advisor 

Metropolitan Life Insurance Company  (MLIC), New York, NY 10166. Securities and investment adviso-
ry services offered by MetLife Securities, Inc. (MSI) (FINRA/SIPC), a registered investment adviser. 

Some health insurance products offered by unaffiliated insurers through the Enterprise General Insur-
ance Agency, Inc., (EGA) Somerset, NJ 08873. MLIC, MSI and EGA are MetLife companies. MetLife 

Premier Client Group is the distribution channel name for the offices of MLIC. MetLife, its agents, and 
representatives do not provide tax and/or legal advice.  

L1215450954[exp0118][AL,AZ,CA,FL,NY,PA] 

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!
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a. Flower Power Decor, custom arrangements
b. Adorned Studio, handcrafted jewelry
c. Zak’s Avenue, ceramic bud vase
d. Cheesy Eddie’s, lemon cupcake
e. Creator’s Hands, Solmate socks
f. Abode, Fenton compote
g. Abode, set of vintage glasses
h. Artful Gardener, hand-made wildflower sculptures
i. Zak’s Avenue, Baked Beads earrings
j. Second Chic, fine clothing & accessories
k. Garden Factory, Sensation lilacs
l. Creator’s Hands, lilac bowl & mugs
m. Historic Houseparts, lighted forsythia branches 
n. Artful Gardener, funky wildflower steel bench 
o. thread, Carrie George green fringe leather earrings
p. Apothicaire, Deep Steep lilac products
q. Harry G’s Deli, Roc Brewing beer 
r. Stuart’s Spices, saffron
s. Little Button Craft, assorted yarn
t. Zak’s Avenue, ceramic dish 
u. Full Moon Vista, bicycle accessories
v. Headz Up Hats, multi flower head chain
w. Hedonist Chocolates, lavender truffles 
x. Louelle Design, spring floral cards
y. North Wedge Market, Gods and Gladiators shirt
z. Fashion Fitted, yellow voom vooms and green fitdora

ch
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k 
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ar
d

Christian Dior, Fashion designer and an authority on style once said “You can never 
really go wrong if you take nature as an example.” That couldn’t be more evident 
than this time of year in the South Wedge. It’s not hard to find inspiration with High-
land Park a mere stretch of the legs from the heart of the Wedge. That’s where you’ll 
find nature wearing her best dress. Fresh shades of yellows, greens and lavenders 
weave a visual fabric that cascades down the hills of the park to greet her guests 
as they arrive. Who can resist floral patterns and the colors that make them come 
to life? Since their origins in Asia, floral fabrics have become a desirable commodity 
both in fashion and home decor. Updated colors and materials make this timeless 
theme a must for the today’s generation.

Another growing trend is the use of organic elements in home décor and decorating. 
Top designers and DIYers alike are using natural pieces to bring the outdoors inside. 
As trends cross back and forth from the runway to home fashion and vice versa we 
can also find the use of these organic elements in clothing, accessory and jewelry 
design. Natural fibers and other materials from the earth are popular mediums 
among local artisans and craftsmen. 

The subtle tones and rustic simplicity that often defines organic decorating might 
appeal to some, but the pop of bright colors after a long, dark Rochester winter 
speaks volumes for itself. For some, bright and cheery is the way to go as we 
welcome spring and we’re reminded that everything is new again. Spring, much like 
fashion, repeats itself time and time again. She’s a classic that we can count on to 
never let us down, yet we are excited to she what she has to offer in her next col-
lection. Whether your springtime strolls take you down the garden path or the city 
street, you can rest assured that your life will blossom with style when you shop in 
the South Wedge!

sw
 style

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.

natural inspiration by toni beth weasner
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CALL FOR SPRING CLEANING TODAY! 1-800-STEEMER

Javier Quintana, Manager
Rayon Boxx, Assistant Branch Manager

College Town Bank Offi ce

Smart people. Smart technology.
And the personal attention you deserve.

Discover the College Town difference today. If you’re looking for personal 
service plus high-tech, convenient solutions, our innovative College Town 
Bank Offi ce delivers the best of both. Our team is prepared to meet your 
full-service banking needs. Stop in today.

We Offer These Convenient Features:

Weekend Hours • Free WiFi and Computer Bar
Online Appointment Scheduling • Coin-Counting Machine

Drive-Up ATM with Enhanced Deposit located at 1575 Mt. Hope Avenue

Mon. – Thu. 9AM to 5PM | Fri. 9AM to 6PM | Sat. & Sun. 9AM to 1PM

1341 Mt. Hope Avenue  |  (585) 851-0350  |  CNBank.com |  Member FDIC

SALE
60% OFF

STANDARD
INSTALLATION
ON A HOUSEFUL OF 

NEW WINDOWS!

$60
RESTAURANT

GIFT CARD
WITH FREE 
IN-HOME
 ESTIMATE

$60 PER 
MONTH 
FOR A HOUSE 

FULL OF 
WINDOWS  

RESTRICTIONS MAY APPLY

585.360.2095

zaksavenue.com
661 South Avenue

zak’s avenue

Thank You 
for ShoppingLocal

See it Here, 
Buy it Here, 

Keep us 
Here!

Mention This Ad 
and Receive 15% 
Off a Regularly 

Priced Hat!!! 

Stop Into Headz Up 
Hats Today for Some 
“Hat Therapy" 
524 Mt Hope Ave, Rochester, NY 14620  | 585.442.7680  |  headzuphats.wordpress.com

ROCHESTER REAL BEER WEEK 2016

JUNE 10 - 19  |  ROCHESTERREALBEER.COM

JUNE 11TH

2016

Interested in 
Advertising in 
the South Wedge 

Quarterly? 

Contact Ad 
Sales Manager 
Nancy Daley at 
ads@southwedge.com

Also seeking 
writers and 

photographers! 
Contact 

editor@southwedge.com 
for details
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Have an app to recommend? Send your suggestions to editor@southwedge.com.

m
usic

Mavis Staples
Livin’ On A High Note 
LP/CD Anti 2016

It’s not everyday that artists from the 
1950’s and 2000’s collaborate on 
a new release; reminiscent of the 
American Records series of cov-
ers that Johnny Cash released in 
the 90’s, shortly before his death. 
Mavis Staples put out her first single 
in 1956 with the Staples Singers, 
her family’s gospel group which 
consisted of her parents, Roebuck & 
Osceola Staples, and her two sisters 
and brother.  
Mavis has had a nice revitalization 
in her career as of late. She sings 
songs on this release that were 
written by M. Ward, Ben Harper, 
Nick Cave, and whole slew of other 
contemporary artists. I’m quite 
partial to her take on Nick Cave’s 
lyrics on the track, ‘Jesus Lay Down 
Beside Me’, which is sung in her 
raspy soulful voice. Check out the 
new HBO documentary about her 
life called ‘Mavis!’. Also, check out 
this record and if you like it, dig into 
some of her older releases with the 
Staples Singers like 1972’s Bealti-
tude: Respect Yourself.

2814 
(Birth Of A New Day) 
Dream Catalogue Records 2015

I don’t remember how I stumbled 
upon 2814, probably cruising reddit 
and saw a link, but I am sure glad 
I did. A collaboration between two 
producers - Hong Kong Express 
(HKE) and Telepath, two huge 
names that fall under the umbrella 
of Vaporware - a genre that came 
out of the novelty of sampling 90s 
culture and creating this strange 
sense of nostalgia within the listener. 
Check out Daniel Lopatin’s aka 
Oneohtrix Point Never’s ‘Chuck 
Person’s Eccojams Vol. 1’ to see 
ground-zero of this mind-boggling 
internet-only scene, specifically track 
‘A3’. Let’s get back on track here - 
2814 is for fans of electronic music. 
Ambient swirls and dreamscapey 
interludes and sparse vocal samples 
and early-m83ish blips and bloops 
and Eno-esque notes hang heavy 
in this incredibly dense album. It’s 
hard to describe my favorite album 
of last year so all I can say is check 
it out. Also, this is for people who 
like to fall asleep to music. Repress 
coming soon on double-vinyl from 
Dream Catalogue out of the UK. 

Harmonica Lewinsky
Naked Brunch 
7” Reel Time Records 2015

Local garage-rockers pump out 4 
oozey-stompers that will have you 
tapping your foot HARD in no time. 
These psychedelic-tinged, bass-
heavy, surf-guitar-drenched cuts 
are perfect. The tasteful use of the 
organ makes me think of something 
that could have been produced in 
the 70s for some exploitation film 
that Quentin Tarantino would rip 
off years later. (does that sentence 
even make sense? oh well.) Its like 
if you gave Dick Dale some Lilly 
F40’s (look it up) before he played 
a 3-hour set and this is what would 
happen at the tail end of it. Get this 
before you miss out, they only made 
420 of them. I heard they played 
Lux and the sound was so power-
ful they blew up the PA and half the 
crowd went deaf (this may or may 
not be true).

4 questions with Brett Kucharski, Owner/Operator of Reel Time Records

Introduce yourself and tell us how you got involved in the music scene here in Rochester and how the label started. My name is Brett. I got into punk and hard-
core music in junior high. Bands like the DEAD KENNEDYS, the ADOLESCENTS, RAMONES, and the PISTOLS appealed to my growing sense of displacement and heightened 
recklessness -- sentiments not foreign to most fourteen-year-olds. Realizing this was something I myself could do, even with limited musicianship and naive ability, I set out 
to create something of my own, half realizing why, but fully cognizant that it was an absolute necessity I do so. I picked up an instrument and started a band. Through the 
channels of high school friends, sharing similar interests and experiences, along with the wholly traditional method of hand-made fliers & zines, I became aware of others 
tuned to similar wavelengths in the Rochester area. An entire scene of thirteen to thirty-something-year-olds, all united in their love of extreme music, existed right here in 
the community. Total outsiders, in one respect or another; all creating, recording, and releasing their own music. I thought it was great and felt, for the first time since my very 
early youth, a sense of belonging. 

What is your mission statement as a label specializing in underground music here in Rochester, NY? To give tangible existence to and document that which 
would otherwise be lost to obscurity and vague recollection. When I began seriously pursuing music as my primary focus, so many talented and creative individuals from the 
Rochester area were releasing music that was virtually unheard outside of their small sphere of existence. Many of the older people who had facilitated the manufacturing 
of vinyl records or the booking of shows for DIY / underground talent (not just from Rochester, but from other grassroots scenes around the world) had moved away or lost 
interest. Much of what did circulate only did so among friends. I grew tired of seeing bands come and go, without even a slate of recorded tracks to show for years of hard 
work and originality. I took to documenting Rochester’s existence as a creative entity, in hopes that someday this intensely independent and unheralded music scene would be 
recognized for the uniqueness that has always been its hallmark.

Which release are you are most proud of? The BAD TASTE / BRAIN CAR split 7” single: ‘Warzone High’ / ‘Be True To Your School,’ released in 2013 holds a very special 
place in my heart. A conceptual triumph. More recently, I would cite the works of AWEFUL KANAWFUL & His Rubber Husband’s Band. Everything I have been a part of in 
regards to that particular project has been a very unique experience.

What’s on the horizon for Reel Time? A cassette album for Rochester-based musician, TREVOR LAKE, on which Lake plays all instruments and has recorded all material 
is slated for release this spring. Trevor plays in long-standing Rochester groups, the TELEVISIONARIES, BEASTMAN, and FLIP SHIT. Soon to be: debut releases from new 
Rochester hardcore punk groups, LIVE BAIT and STRESS. Also, there’s been some talk of senior Reel Time artists hoping to release their latest material on LP, though nothing 
has been set in stone. 

Brett Kucharski‘s Top five 
Favorite Rochester, NY Releases:

ARMAND SCHAUBROECK STEALS 
A Lot of People Would Like to See 
Armand Schaubroeck... DEAD.
3 x 12” LP [1973; Mirror]

ERSEL HICKEY 
Bluebirds Over the Mountain / 
Hangin’ Around 
7” [1957; Epic]

JERRY PORTER 
Don’t Bother Me!
12” LP [1967; Mirror]

SOUL BROTHERS SIX 
I Don’t Want To Cry / Move Girl!
7” [1966; Fine]

MEAN RED SPIDERS
Last of the Teen Icons
7” EP [1990; Buster Bulb]

Leafsnap
available on ios and android

You ever see a leaf on the 
ground and are all, “I wonder 
what kind of tree that is from? 
I must know immediately!” 
Me, neither. But if you do, 
there is an app for you! Take a 
photo of that sexy leaf against a 
white background and this app 
will tell you what kind of tree 
it came from. The internet is 
magic.

I’m gonna be honest with you guys – I don’t garden and my cleaning style is…casual? Last year my mom gave me the clip-
pings of an aloe plant that first, the cat ate, and then, I replanted and forgot to water. My father gave me three Hasta (?) plants 
to put in front of my porch – a plant I was guaranteed “will always come back” and let me tell you the forecast does not look 
good. Something I am good at, however, is the internet and I did some sleuthing to find some helpful gardening and cleaning 
apps that, let’s be honest, I’ll never use – but may be helpful for you guys and your green thumbs and your “clean houses.”
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by katie libby

Unfilth Your Habitat
available on ios and android

The description of this app reads 
“Terrifying motivation for lazy 
people with messy homes.” This 
app is not for those who abhor 
profanity – there are a lot of f-
words and a-words and s-words 
and d-words – all my favorite 
kinds of words. The app lets you 
choose different challenges for 
cleaning up, varying in times 
from five to twenty minutes. 
I’m legit going to use this app, 
because the only alternative is 
just hiring someone to yell at 
me while I lay on the couch and 
watch Barefoot Contessa reruns. 

iScape
available on ios and android

With this app you can take a 
picture of your boring house and 
then add different plants, trees, 
flowers, etc. to the photo to map 
out your dream house and gar-
den. Mine would be an English 
garden that I could sit for a spell 
with a book or take the air with 
a handsome stranger that just 
happened to emerge from a lake 
on the property dripping wet 
wearing a white shirt and jodh-
purs…sorry, I got distracted. 

BrightNest
available on ios and android

BrightNest gives you a variety 
of tasks around the home and 
DIY-projects to try, divided into 
eight categories; healthy, green, 
savvy, curious, clean, handy, 
creative, and hungry. This is for 
people whose houses are already 
clean and they are just looking 
for more to do. Who are those 
people? 

26 spr ing  2016

Riddle Answers:
1. I am a plant.
2. I am a table.

by russ torregiano
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overheard at local businesses

“ooooooh...spicy!”   solution on page 26

fun Tippler Tips 
withMiss Tippler

Word Fun
Miss Prisswith “life’s a chore”

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

Across

1. Face-to-face exams

6. Trendy hair shade

11. "___ had it!"

14. Stove light

15. Western director 
Sergio

16. Refusals

17. "Spotlessly clean"

19. Bro's sibling

20. Buddhist 
scriptures

21. Campaign worker

22. A subordinate 
type

25. Heavy load

27. Small ornamental 
case

28. Settled snugly

31. Bigwig from India

33. Dookie

34. Cantaloupe 
relative

40. Adult-to-be

41. Lively country 
dance

43. "Shampoo and 
split"

48. Prime-time time

49. Pacifists demeanor

50. open-air

52. Crowd noise

53. Illness caused by 
infection

55. Away from the 
bow

56. "A Pine-Sol duty"

61. Mauna ___ 
(Hawaiian volcano)

62. German wine 
valley

63. Hot and spicy

64. "To ___ is human 
..."

65. Navigational aid

66. Mall binge

Down

1. Photo ___ (media 
events)

2. Upholstery problem

3. ___ Baba

4. Place

5. Excessively 
theatrical

6. Most grandfathers

7. Flat mountain

8. Moves to music

9. Genetic initials

10. Hallow ending

11. Animated movie 
"____ Out"

12. Made invalid

13. German industrial 
city

18. Back of the neck

21. Rainbow shape

22. Member of Cong.

23. One of the Four 
Corners states

24. Enlarged lymph 
node

25. Fireworks sound

26. Undo a Lite-Brite

29. Go shopping

30. Milk source

32. Orton and Phoenix

35. "Sure"

36. Cub's home

37. British rockslide

38. Hodgepodge

39. Faux pas

42. The "p" of m.p.h.

43. Speaker part

44. Animated human

45. Knight's title

46. Caddyshack's 
furry nemesis

47. Yorkshire river

49. Canadian rapper

51. Spats

53. Washing machine 
cycle

54. Sicilian mount

56. "___ Doubtfire"

57. Exclamation of 
surprise

58. Not 'neath

59. Miner's find

60. Deli bread

2 6

4 3 2

7 9 2 5 8

8 9 3

3 5 1

5 6

9 8 5 7

1

9 4

B L A C K P E P P E R Z R R O

T R O S E M A R Y L J L A S R

S A O A R R O W R O O T E B E

C A R D A M O M I D R V K A G

F U G R X I Z A E A A H O S A

G N M E A Z K E T E F C S I N

P U F I L G S F L C F I H L O

D T P T N E O Y P L X N E A S

I M R J S M A N K O N N R L A

L E J I A B V V Z V N A S L F

L G N E I O M U E E T M A S F

W A R Q O M V H F S H O L P R

E C O R I A N D E R Y N T I O

E P A P R I K A N B M C K C N

D C H I L I P O W D E R S E V

 Allspice

 Anise Seed

 Arrowroot

 Basil

 Bay Leaves

 Black Pepper

 Cardamom

 Chili Powder

 Cinnamon

 Cloves

 Coriander

 Cream of Tartar

 Cumin

 Dill Weed

 Fennel

 Kosher Salt

 Nutmeg

 Oregano

 Paprika

 Rosemary

 Saffron

 Sage Leaves

 Tarragon

 Thyme

Across
1. Face-to-face exams
6. Trendy hair shade
11. “___ had it!”
14. Stove light
15. Western director Sergio
16. Refusals
17. “Spotlessly clean”
19. Bro’s sibling
20. Buddhist scriptures
21. Campaign worker
22. A subordinate type
25. Heavy load
27. Small ornamental case
28. Settled snugly
31. Bigwig from India
33. Dookie
34. Cantaloupe relative
40. Adult-to-be
41. Lively country dance
43. “Shampoo and split”
48. Prime-time time
49. Pacifists demeanor
50. open-air
52. Crowd noise
53. Illness caused by infection
55. Away from the bow

Dear Miss Tippler,
If a bar closes at 2 AM, why am I getting attitude from the 
bar staff if I come in a few minutes before then and order a drink? Techni-
cally they are still open and I wanted to have one more before I went 
home. I’ve been there until after 2 AM before and it wasn’t an issue! 
Sincerely,
Just One More Jenkins

Dear Just One More Jenkins,
Picture this scenario - you’re sitting at your desk at 4:55 PM, looking at 
the clock and counting down the minutes till you can get the hell out of 
there and get to happy hour post haste. Your boss saunters over, Office 
Space-style, and asks if you can work on just one more thing before you 
head home for the night, he really needs it by tomorrow morning. You’ve 
been there since 8 AM and you are SO ready to grab a drink and chill out 
with your friends or co-workers before you have to do it all again tomor-
row. If you’re ordering a drink well after last call has been called, you’re 
being the jerk boss…mmmkay? Would you walk into a restaurant five min-
utes before they close? If so, you should be publicly shamed. Just like you 
counting down the minutes before you get to leave work, so are people in 
the service industry. More often than not they have at least another hour 
of closing work to do after the bar/restaurant closes and they just want 
to get out of there. So, that’s the reason for the side-eye. 
Cheers!
Miss Tippler

Thanks, I’m 
a messy taco 

eater

That’s why I don’t hang 
out with friends with 

kids. I don’t want to get 
fall down drink in front 

of an 8 year old

I’m telling you 
my mother is the 

dopest at Pac 
Man

My little 
sweet pea is 

one of those 
panty 

throwers

Is that a 
Free Tibet sticker?  

Nope, that’s 
definitely a 

Confederate Flag

“I think I’m going to 
Oneonta Saturday” 

“Oh yeah?  I got crabs 
in Oneonta” “Dude, 
it’s not even near the 

ocean”

“What’s your budget 
for this movie” “I 
dunno, I’m saving 
all the good cans 

for props”

I gotta go make dinner 
so they can go roller-
skate and break my 

f@#%king face

During the time 
I was married 
to your father I 

did a lot of  weird 
stuff.

solution on page 26

56. “A Pine-Sol duty”
61. Mauna ___ (Hawaiian volcano)
62. German wine valley
63. Hot and spicy
64. “To ___ is human ...”
65. Navigational aid
66. Mall binge
Down
1. Photo ___ (media events)
2. Upholstery problem
3. ___ Baba
4. Place
5. Excessively theatrical
6. Most grandfathers
7. Flat mountain
8. Moves to music
9. Genetic initials
10. Hallow ending
11. Animated movie “____ Out”
12. Made invalid
13. German industrial city
18. Back of the neck
21. Rainbow shape
22. Member of Cong.
23. One of the Four Corners states
24. Enlarged lymph node

25. Fireworks sound
26. Undo a Lite-Brite
29. Go shopping
30. Milk source
32. Orton and Phoenix
35. “Sure”
36. Cub’s home
37. British rockslide
38. Hodgepodge
39. Faux pas
42. The “p” of m.p.h.
43. Speaker part
44. Animated human
45. Knight’s title
46. Caddyshack’s furry 
nemesis
47. Yorkshire river
49. Canadian rapper
51. Spats
53. Washing machine cycle
54. Sicilian mount
56. “___ Doubtfire”
57. Exclamation of surprise
58. Not ‘neath
59. Miner’s find
60. Deli bread

SOUTH WEDGE SCRAMBLE Unscramble the blocks and place the numbers in the correct 
blank boxes to piece together the photo. One of the blocks is placed in it’s correct place to help 
get you started. SOLUTION ON PAGE 26

S
u
d
o
k
u

Allspice
Anise Seed
Arrowroot
Basil
Bay Leaves
Black Pepper
Cardamom
Chili Powder
Cinnamon

Cloves
Coriander
Cream of Tartar
Cumin
Dill Weed
Fennel
Kosher Salt
Nutmeg
Oregano

Paprika
Rosemary
Saffron
Sage Leaves
Tarragon
Thyme

word search

where in the wedge? Can you identify the locations of these images? 

Solution: a. Corner of Averill and South Avenue b. Hedonist Chocolates 674 South Avenue c. Historic Houseparts, corner Hamilton and South Av-
enue d. Pyramid Arts Tattoo 638 South Avenue

b c da

I have four legs but never walk. I 
may be covered in flowers but have no 
soil. I hold food three times a day 
but never eat a meal. What am I?

I am a basic form of life. Over time, 
I can destroy rocks. I may or may not 
produce poison. I support all life in 
two ways. What am I?

Riddle #1

Riddle #2
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* *
O p e n  S t u d i o  H o u r s

SATURDAYS AT THE YARDS

10AM-2PM 

B E E P A P E R H O U S E . c O M

C
EL

EBRATING                  

YEARS
HISTORIC
architectural salvage & renovation materials
HOUSEPARTS

historichouseparts.com

540 South Avenue
585.325.2329

Open Monday - 
Saturday 9:30 - 6:00

apothicaire
528 SOUTH AVENUE ROCHESTER, NY

APOTHICAIRE-ROCHESTER.COM

Monday-Sa turday  9 :30  to  6
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