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At Trillium Health, we not only share your neighborhood,  

we share the viewpoint that it’s an advantage when one 

place has everything to offer. That’s true of Monroe Ave.  

and it’s true of your community health center.  

Trillium brings the highest quality individualized and specialty 

care to a location conveniently close to you. You can grab 

your coffee and pick up your prescription all within a few 

blocks. And you can get to know your healthcare  

team as well as you know the neighborhood. 

  

trilliumhealth.org | 585.545.7200
 

 

we treat all  
our neighbors 
the same.  
like individuals. 

care. for you.

BUT when fall comes, kicking summer out on its 
treacherous ass as it always does one day sometime af-
ter the midpoint of September, it stays awhile like an 
old friend that you have missed. It settles in the way 
an old friend will settle into your favorite chair and 
take out his pipe and light it and then fill the after-
noon with stories of places he has been and things he 
has done since last he saw you.

Stephen King, ‘Salem’s Lot’

“It’s the most wonderful time of the year” No, it’s not Christmas… IT’S FALL! It’s time to pick 
those pumpkins, kick those leaves around, and snuggle up with a nice cup of spiked cider. I 
just love that cold nip in the air that makes you want to throw on a sweater and take a brisk 
walk through Mount Hope Cemetery. If you’re the type that prefers to stay in, invite some 
friends over and cook up a yummy veggie dish with the seasonal goodies you grabbed at 
the local farmers market. Or, light a fire in the backyard and tell spooky stories about haunted 
houses and neighborhood folklore. Preferably ones that make you hide under a blanket and 
sleep with the lights on. Those are the best!

If anyone knows me, then they know I love anything creepy and mysterious. If it’s weird, I 
probably love it. If it’s beautiful and weird, I love it even more. So, this time of the year, I’m 
like Wednesday Adams in a giant ghoulish candy store. There are treasures everywhere and I 
want them all! Plus, I can finally wear my normal all-black-wardrobe without getting the “aren’t 
you hot in that” comment a million times a day. (Yes, I’m hot. No, I don’t own a pair of shorts. 
No, I’m not Goth. No, I don’t worship Satan). Besides, EVERYTHING goes with black… espe-
cially black, so I’m all set.

As I wander around the neighborhood this fall, I will be happy to welcome some new faces 
and businesses that we have been patiently waiting for. I’m always sad to see local staples 
shut down or move, but new blood is always welcome and with any luck, there will be more 
lurking on the horizon. Nobody likes a ghost town, even during the Halloween season! With 
this said, please be sure to keep supporting your local hard-working businesses, restaurants 
and watering-holes. These are the folks that help shape a neighborhood and keep the vibe 
alive. A thriving neighborhood is a happy neighborhood! 

So, as we bundle up, and the cold weather starts to settle in, let’s take a minute to remember 
that no matter what little bit of darkness gets thrown our way, either to each of us as individu-
als, or to our small neighborhood, or to our country, there is always a glimmer of  light waiting 
to emerge. You cannot have light without some sort of darkness. You cannot feel true happi-
ness without experiencing sadness or grief. All of our stories are different and unique. That’s 
what makes us amazing. Listen to these stories; true or lore. Remember them, cherish them, 
tell them often, and pass them on. 

- Karrie

trick or treat



lux 
lounge

by jen brunett
photos by stephen s reardon

LUX LOUNGE is kind of a misfit 
toy, that welcomes other misfit 
toys in a misfit part of the city. 
Revolving works of local art 
decorate the interior, there are 
tables with body parts, hand-
made sconces and nuances of 
demons and hellfire that pay 
homage to its proper address 
of 666 South Avenue. Out back 
there is an oversized open yard 
for the over 21 grown-up kids 
to play in, watch movies and 
cook their own burgers on cer-
tain nights. A hammock swings 
on the far end of the yard and 
there’s even a new porta potty 
for when ya just don’t feel like 
walking all the way inside, 
its proper name is still to be 
decided. 

“It’s the sweetest devil bar 
you’ll ever be in,” says Karrie 
Laughton, founder, owner and 
queen of her misfit toy king-
dom. 

Lux, the actual word, is a play 
on the heart of Karrie. It is a 
latin word for “light” and serves 
as an homage to her love of 

lux lounge
lux666.com
666 South Avenue

Hours:
Mon-Thur: 5pm - 2am
Fri: 4:30pm - 2am
Sat: 4pm - 2am
Sun: 4pm - 2am

photography, to which she 
earned her degree in at RIT 
many moons ago. It also speaks 
of her love of music and all 
things just to the left of center. 
(Lux Interior from the Cramps, 
anyone?)

“It’s a combo, really. I’m a nerdy 
photo geek. Music and lighting 
in bars is so important. I picked 
the name as a combo of ambi-
ance and of something that’s 
kind of alternative, grungy, 
rebellious… Carnie’s was actu-
ally an original name, too. But I 
went with Lux.” 

The light definition extends 
beyond photography and art; 
Lux is basically the essence of 
Karrie which settles in every 
nook and cranny in the bar. 
The sounds on the jukebox, 
the comfort of her patrons—she 
wanted a safe place for people 
of all types and walks of life 
to hang out without judge-
ment and that is what she built. 
Beyond the bar, Karrie extends 
her personal Lux straight into 
the South Wedge neighbor-

hood.  As co-president of 
BASWA she dedicates her life 
to the beautification of the 
neighborhood. She helps to 
hang flowers, put in benches, 
paint the electrical boxes and 
she worked for ten years to 
get some goddamned solid 
street lights. And after raising 
$50,000, BASWA finally made 
that a reality. Please visit the 
South Wedge area and enjoy 
them. 

It took a few pulls of the chain 
to get the light to shine so 
brightly for Karrie. Realizing 
her photography career wasn’t 
all that she had anticipated, 
she took to cocktail waitress-
ing at Jazzberries in the early 
90’s while learning the ropes of 
bartending and moved forward 
collecting her skills. “I was the 
token straight girl bartender at 
Mother’s then I worked at the 
Bug Jar for 10 years. I consider 
Bob (from the Bug Jar) my 
silent partner from the grave. I 
stole a lot of my influence from 
them, the same sort of feel, I 

wanted a place where people 
could hang out that was off 
the beaten path. An outlet for 
creatives.”

When she found the right place 
to materialize her dream, Karrie 
says, “it was like polishing a 
turd. I had a vision so I found a 
carpenter and sort of figured 
it out as I went along. I did it 
on the cheap, too. I borrowed 
all of my father’s savings which 
wasn’t a ton. But he had faith 
in me and Lux. The rest came 
from auctions and the curb. 
Some old barstools from Moth-
ers.”

What began in 2002 as a 
humble 7 or 8 people, Lux now 
staffs 23. And the whole place 
has grown to include a different 
event every day of the week, 
live bands and of course their 
annual Halloween shenanigans. 
With an address like 666, you 
have to appease the demons. 
Amiright? 
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the old stone tavern

bradley james designs

welcomeby rose o’keefe
photos by dave burnet

Mention the new floral shop on South 
Avenue and people want to know if they 
can buy flowers there. Yes. Walk-in hours 
are Wednesday to Friday, 10 a.m. to 5 
p.m. and Saturday by appointment only.
Stepping into the shop at 653 South Ave. 
is like walking into another world. This 
is a work studio for Bradley James and 
his partner, designer Jeffrey Hopeman. 
They are no strangers to long hours, 
momentous projects and magnificent 
results. His business card reads: Custom 
Floral Design, Event Planning, Corpo-
rate, Weddings, Interior Design Service. 
National and International Experience: 
NYC, Atlanta, Chicago, London, Paris, 
Madrid, Milan, Sydney and Tokyo. Nowa-
days he provides A European Experience 
in Floristry in Rochester, Geneseo and 
statewide.
Bradley’s path to the small shop has 
more highs and lows than most people 
can imagine. After 17 years traveling 

all over the world for massive, lavish 
royal weddings and events, he can drop 
names like nobody I know. And yet on 
Wednesday in August, there he was in 
work clothes, tackling the latest project. 
He loves working with flowers and if 
you scroll through the pictures on his FB 
page, your jaw will stay dropped open 
before you reach the bottom.
Bradley grew up in York, Livingston 
County, and admits he was such a bratty 
kid, that he was sent to a private high 
school. His family included his mom, an 
accountant and accomplished pianist 
who was a substitute for the Rochester 
Philharmonic Orchestra; his dad, a 
machinist; and his sister Susan with 
whom he competed fiercely. They had 
land, he rode horses, and everyone 
worked in the garden including an acre 
of asparagus. His mom, who was a terrific 
baker, encouraged him to do whatever 
he wanted to do.

Two of the roughest times in his life were 
when he had already been accepted at 
New York University and his dad died – 
while with him, alone in a boat, before 
cellphones. As they had done in sending 
him to private school, his aunt and 
uncle paid for his MBA at NYU, and for 
his sister, who was in her second year at 
Nazareth  College. The next rough patch 
was 15 years later when he had a few 
days off, stopped in to visit his mom and 
stayed over. In the morning when they 
sat down to breakfast, she died of a mas-
sive heart attack. He said the experiences 
taught him resilience and strength. 
In the meantime, while finishing his 
MFA at Oxford in England, he became a 
mentee of Robert Isabell, the celebrity 
florist who handled weddings and events 
for the likes of Sarah Fergusson, Vanessa 
Williams, Sarah Jessica Parker and Bette 
Midler. Isabell, who died in 2009, was 
a gruff man of few words and the job 

of working with celebrity clients fell to 
him. Bradley lived a fast-paced life of 
long days, six days a week for 17 years. It 
was killing him and he needed a break 
so he bought a house in the Rochester 
in 2001 and a floral shop in Geneseo; 
ran the shop there, with a warehouse 
in the city, for weddings and corporate 
events. Then 13 years ago he bought 
a three-story brick house in Corn Hill, 
which now houses a walk-in cooler for his 
creations. He’d fallen in love with South 
Wedge retail, was already friends with 
Lisa Myer of Flower Power and agreed to 
buy her inventory and take over her lease 
in May. The shop had a soft opening in 
July when he was already booked for six 
giant weddings. He describes the space 
as primitive Parisian chic. 
Bradley sees himself and Jeffrey, who’s 
from Albion, as country boys transplant-
ed to the city. They share the house with 
four adopted rescue cats, all male and 
neutered: two tiger brothers; a black and 
white; and a homeless gray tiger who 
decided to stay. On the business side 
of things, Bradley’s sister Susan, who 
he says has the Midas touch, does the 
books. For fun, each year he and Jeffrey 
spend two weeks in San Francisco and 
the Napa Valley and for down time, he 
watches American Pickers.

bradley james 
designs

585.243.5544 
bradleyjamesdesigns.com
653 South Avenue

Hours
Open Tuesday - Friday 9 AM - 5 PM 
Saturday 9 AM - 1 PM 
or by appointment.

the old stone tavern

585.448.1148 
theoldstonetavern.com
758 South Avenue

Hours
Monday - Tuesday 3 PM-12 AM
Wednesday - Sunday 11:30 AM -2 AM

Let’s put our hands together 
for Old Stone Tavern, at 758 
South Ave. which had its soft 
opening in July. After business 
partners Marc Taranto and Jeff 
Wilczewski took over the Orbs 
location, they had to apply for 
a liquor license and then had a 
few weeks of remodeling and 
rebranding ahead of them. 
Part of the interior make-over 
included local maps to connect 
with the South Wedge land-
mark at One Mount Hope: the 
Old Stone Warehouse. 
This is the city’s oldest com-
mercial building, built between 
1821-22 that like a phoenix ris-
ing from ashes withstood times 
of activity, idleness, decay and 
disaster to be resurrected by 
Ben Kendig in 1986. It was 
used for office space until he 
sold it to ABVI-Goodwill in 
2005, and then had a thorough 
restoration before reopening 
as Bivona Childhood Advocacy 
Center in 2015. 
Now that Marc and Jeff’s early 
hurdles are over, neighbors can 
relax in a bar that serves really 
cool food and happens to have 
sports including Sunday night 

football and English Premier 
League soccer. For beer fans, 
they have 10 beers on draft, 
craft beers by the pint or 
pitcher and a variety of canned 
and bottled beers.
The new owners have gone 
over the menu and take special 
care with things like twice-
cooked wings, cold-fermented 
pizza dough, and hand-bread-
ed fried chicken. Most items, 
like dressing and sauces are 
made from scratch. In addition 
to the pizzas, they have plates, 
burger and hots as well as glu-
ten-free and vegetarian options 
like a veggie burger made with 
quinoa and black beans. My 
personal taste test confirmed 
that their cauliflower-crust pizza 
is wonderful; the veggie dog, 
of a marinated roasted carrot, 
was a delicious surprise and 
the gluten-free hot dog buns 
were great! Did I mention very 
reasonable prices?
Marc, who grew up in Syracuse, 
is an engineer who got bit by 
the entrepreneurial bug and 
wanted the personal connec-
tion of working in a bar as 

compared to a cubicle. He’s at 
home in the South Wedge area, 
having lived at Crawford and 
Meigs for five years. Now he 
and his wife Jennifer, and  their 
children, Alexis and Michael, 
live in the village of Fairport. 
At one time, Marc hired Jeff 
whom he has known for about 
15 years. They worked together 
for 8-9 years at Microwave Data 
Systems at Science Parkway. 
Jeff and his wife Amanda have 

a one-year old, Andrew, and 
live in Brighton. Jeff is the 
social media and tech expert, 
while Marc  handles the day-to-
day operations. 



by morgan flake
photos by stephen s reardon

professional pumpkin carver
adam bierton

Adam Bierton, a Rochester na-
tive, is happy to be back where 
he started out as an artist, be-
fore becoming a professional 
pumpkin carver in the artistic 
capital of Brooklyn.

Halloween has always been 
one of Bierton’s favorite things. 
Like many families, his carved 
pumpkins every fall, but his 
parents are both artists, so the 
family often took the creativ-
ity to the next level. As a high 
school student, Bierton saw 
images of pumpkin sculptures 
online and decided he would 
do one crazy pumpkin every 
year, spending 8-10 hours on 
a single creation. Around age 
20, he created his first “sculp-
tural pumpkin,” depicting the 
snake head from Beetlejuice. 
He began to experiment with 
an etching style by just punc-
turing and carving away the 
skin of the pumpkin, allowing a 
certain amount of light to shine 
through based on the depth, 
rather than cutting all the way 
through and removing the 
flesh as in traditional pumpkin 
carving.

After moving to Brooklyn, he 
began working with Maniac 
Pumpkin Carvers, creators 
of custom pumpkin art. Both 
owners had been on the Food 
Network show Halloween Wars. 

They asked Bierton if he would 
like to give it a whirl. On the 
2015 show, his team won the 
grand prize of $50,000 with a 
pumpkin shaped like a caul-
dron, skeletons crawling up its 
sides, for the theme “undead 
dinner party.”

Bierton took a hobby and 
holiday tradition and turned it 
into a profession. “I kind of give 
myself the title of Professional 
Pumpkin Carver, which is not 
something I ever imagined,” 
said Bierton.

Still, Bierton had strong ties 
back home to Rochester. A 
native of the 19th Ward and 
a graduate of School of the 
Arts, his early experiences here 
shaped him as an artist. “I’ve 
been an artist my whole life, 
but School of the Arts opened 
up new doors to materials 
and methods that I otherwise 
wouldn’t have had access to. 
My time there was invaluable 
in becoming the artist that I am 
today,” said Bierton. 

While living in Brooklyn, he 
returned to Rochester to do 
pumpkin carving demonstra-
tions at Lux Lounge and Blos-
som Road Pub. Now, drawn 
to return by family, he seems 
thrilled to be part of the artistic 
community here in Rochester.

“The community and the arts 
here are so well-knit and I’m re-
ally excited to give my kids the 
same kind of experience that I 
had growing up,” said Bierton.

The purchase of his first house 
in the South Wedge at age 
21 spawned the other part of 
Bierton’s business in creative 
fabrication and design. He 
taught himself how renovate 
the whole house, from tile 
work to plumbing and elec-
tric. He turned these skills into 
a custom design business in 
Brooklyn.

From his vantage in Brooklyn, 
Bierton has been able to see 
change happening in Roch-
ester. “The Wedge was rough 
and now it’s up and coming 
and so tight-knit,” said Bierton. 
He plans to bring some of the 
Brooklyn flavor up to Roches-
ter, and he is excited to come 
up here and start “building 
cool stuff.” Keep a look out for 
future live pumpkin carvings 
by Bierton this fall, and don’t 
be surprised if you see him 
launching new creative projects 
out of the South Wedge in the 
future.
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Stationery
Business Cards
Custom Gifts
Invitations

by appointment only:
{585} 355-9768
poseyletterpress @ gmail.com
Facebook/Instagram: poseyletterpress

S O U T H  W E D G E ,  R O C H E S T E R

P O S E Y
 l e t t e r p r e s s  

Stationery
Business Cards
Custom Gifts
Invitations

by appointment only:
{585} 355-9768
poseyletterpress@gmail.com
Facebook/Instagram: poseyletterpress

HISTORIC
architectural salvage & renovation materials
HOUSEPARTS

585.325.2329  |   540 SOUTH AVENUE  |   ROCHESTER NEW YORK

HISTORICHOUSEPARTS.COM 

All  the  par t s  to  make  
your  house  a  home

Advertise 
Your 

Business 
Right Here 

For $65!

Contact 
Nancy Daley

 
ads@southwedge.com

n
u

672 SOUTH AVE, ROCHESTER

SUN-THURS: 10AM-9PM · FRI & SAT: 10AM-11PM

DAILY FLAVORS AT HEDONISTICECREAM.COM

ORDER ONLINE WITH PINTS, QUARTS, CONES & CHOCOLATE!

bath     body     home

X
585.325.2264 | 528 south avenue
monday - saturday 9:30am - 6pm

apothicair e-rochester.com

 



        drink& by bridgette pendleton-snyder
photos by lives styled

Slow Cooker Pumpkin Chili 
Serves 8-10 Ghouls and Goblins
1 lb chopped fresh or frozen pumpkin (substitute chopped but-
ternut squash)
1 onion, diced 
2 (15 oz) cans pinto beans, rinsed and drained 
2 (15 oz) cans corn, drained 
2 (14.5 oz) cans fire-roasted diced tomatoes (undrained) 
1 (15 oz) can pumpkin 
¼ cup Del Diablo Merlot (or other red wine of choice) 
3 tablespoons chili powder 
1 teaspoon minced garlic 
½ teaspoon pepper 
½ teaspoon salt 
 Vegetable stock or water to thin chili if desired 
Optional (for serving): corn chips, sour cream, shredded cheese, 
or green onions

Instructions
Add remaining ingredients. Stir to combine.
Cover and cook on low for 4-6 hours. Check consistency of chili 
when it’s done. If you prefer a thinner, more soup-like consistency, 
stir in some broth or water, as desired and heat through.
Top individual bowls of chili with corn chips, sour cream, shred-
ded cheese, and green onions, as desired.

Cheese Ball
16 oz cream cheese, room temp
2 cups cheddar cheese
3 tbsp. minced onion
3 tbsp. salsa
1 tsp ground cumin
2 cups nacho cheese chips, crumbled
top of 1 bell pepper for stem garnish

Instructions
With a mixer, combine cream cheese, cheddar, onion, 
salsa and cumin. Mix until creamy. Scoop mixture onto 
plastic wrap and use wrap to form a ball and chill for at 
least 2 hours.
When ready to serve, roll ball into the crushed nacho 
chips and place bell pepper stem on top. Serve with 
chips, vegetables or pretzels!

Spooky Spider Devilish Eggs
6 hard-boiled eggs, halved
3 tbls mayo
1 tsp Dijon mustard
1 tsp white vinegar
1/8 tsp salt
1/8 tsp pepper
Whole Black olives

Instructions
Cut eggs in half lengthwise. Slip out yolks and mash.
Stir in mayonnaise, Dijon mustard, vinegar, salt, and pepper.
Cut whole olive in half lengthwise.
Put one half on mashed yolk for the spider’s body.
Thinly slice the other half of the olive for the spiders legs. Put four legs on each 
side.

Pumpkin Crumb Cake
Topping
1 cup all-purpose flour 
1/2 cup packed dark brown sugar
 Pinch of salt
1-1/2 teaspoons cinnamon
 6 tablespoons unsalted butter, cold, cut into pieces
Cake
2 cups all-purpose flour 
1-½ teaspoons baking powder
½ teaspoon baking soda 
½ teaspoon salt 
1 tablespoon cinnamon
2 teaspoons ground ginger
½ teaspoon nutmeg
1/3 cup vegetable oil
3/4 cup unsweetened applesauce
1 (15 oz). can pumpkin
1 teaspoon vanilla extract
1-½ cups sugar

Instructions
Step 1 Make topping: In a bowl, stir together our, brown sugar, 
salt and cinnamon. Add butter and combine with fingertips until 
mixture is crumbly. Refrigerate while making batter.
Step 2 Make cake: Preheat oven to 350ºF. Butter and our a 9-by-
13-inch cake pan. In a small bowl, combine our, baking powder, 
baking soda, salt and spices. In a large bowl, whisk together oil, 
applesauce, pumpkin, vanilla and both sugars until well mixed. 
Whisk in eggs. Add our mixture to pumpkin mixture and stir until 
just combined; do not overmix. Pour batter into cake pan and 
spread evenly. Sprinkle with reserved topping. 
Step 3 Bake cake until a toothpick inserted into center comes out 
clean, 45 to 50 minutes. Allow to cool in pan on a wire rack at least 
20 minutes.

food

When I say Halloween is my absolute favorite holiday all year I’m not at all ex-
aggerating. Cooler weather, jack-o-lanterns and being able to wear one of my 
many Witch hats - what could be better? On Halloween night we get dressed 
up and invite a few friends over to help hand out candy to the trick or treaters. 
I entice them to help by cooking a hearty dinner. With so many wonderful fall 
flavors, it’s hard to choose what to serve for this festive celebration.

Our feast begins with some Devilish Eggs topped with Edible Spiders and 
a Spicy Nacho Cheese Ball that looks like it came right from Charlie Brown’s 
great pumpkin patch! Both are super simple to make and will please even the 
hungriest of werewolves. 

Now, to all of you pumpkin spice latte fans out there I dare you to try these 
pumpkin recipes. A nice piping hot bowl of Vegetarian Pumpkin Chili is a 
perfect meal for a chilly autumn evening. This recipe is done in a slow cooker 
which makes it super easy to prepare. Replacing ground beef or ground tur-
key with chopped pumpkin gives this chili both hearty texture and a wickedly 
delightful sweetness. Chopped butternut squash also works just as well as the 
pumpkin. This is a recipe you will want to make all season long. 

If you don’t overdo it by eating too much candy, a warm slice of Pumpkin 
Crumb Cake is sure make your evening of haunting complete. Let your inner 
child have fun this Halloween, and may you and yours have a Wicked good 
time......Cackle, cackle, cackle!

Spooky and Delicious
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creepy cocktails compliments of the spirit room

by mark tichenor
photos by stephen s reardon

drink local

“Tell him about the dimes!” 
Gabrielle the bartender yells, 
overhearing the conversation.,
Rachel McKibbens, The Spirit 
Room’s co-partner and resident 
poet laureate, smiles. “When 
summer was starting, and we 
hadn’t anticipated the slow-
down from everyone staying 
outdoors, we were figuring out 
ways to be smarter with our 
finances, and suddenly dimes 
would start just...appearing all 
throughout the bar. Beneath 
candle holders, under rugs. 
And we don’t give change 
here.”

American gothic literature 
is filled with themes of the 
unexplainable, the curious, the 
unsettling, layered just under-
neath the mundane world’s 
surface. It’s as if there’s a dimen-
sion of reality that most people 
can’t quite see, as if there are 
places where the fabric be-
tween the everyday world and 
the spiritual world wears thin. 

This notion did not escape the 
founders of The Spirit Room, 
a small craft cocktail parlor 
perched at the corner of An-
drews and State Streets, as if at 
the junction of two ley lines. The 
place looks like a cross between 

a cocktail full of ghosts

a 1920’s New Orleans drug 
store and a Tennessee juke 
joint. And from the tarot card 
readings, to the decor’s mason-
ic overtones, to the names of 
the drinks themselves, the cel-
ebration of the bridge between 
tangible reality and.something 
beyond… is evident. 

It all starts with The Fox Sisters- 
three teenage Wayne County 
girls whose emergence as 
lightning rods for the paranor-
mal in the 1840s did much to 
ignite the spiritualist movement 
in America. 

“Rochester history is usually 
presented in a more sanitized 
way,” explains Jacob Rakovan, 
part owner and bartender, “but 
in reality you had spiritualists, 
abolitionists, suffragettes, and 
cranks all blending together 
into a fascinating melange. I 
wanted to embrace the weird 
and rich history of Rochester.”

“The Spirit Room gives a nod 
to all the odd, little-known 
Rochester facts.” Rakovan 
continues, “Elvis Costello was 
booted from the old punk bar, 
Scorgie’s.  Metallica kicked out 
Dave Mustaine during a per-
formance here. Daredevil Sam 

Patch threw his bear over the 
High Falls. Then there’s the late, 
great Betty Meyer’s Bullwinkle 
Cafe, whose eccentric owner re-
quired everyone to wear a big 
fancy hat to enter and fellow 
Eastman musicians played back 
up piano and accordion to any-
one willing to take the stage.”

As acclaimed poets, with books 
and tours and festivals to run, 
Rakovan and his wife/business 
partner Rachel McKibbens ab-
sorb that entertainment history 
and quirk. They use it to inform 
their audience, the perform-
ers onstage (who could be any 
patron, really), the unsuspect-
ing randoms who just wanted 
to grab a Genessee before the 
Wings game, that this is a weird, 
old, in-the-moment place.

Rakovan is quick to point out 
that his bar is not for everyone. 
“We get a lot of Yelp reviews 
that just say: ‘Kitsch,’ he chuck-
les. And his is very clear that, if 
you’re disrespectful of others 
personhood, angry, or closed-
minded, he’d prefer you take 
your business down to the 
chain restaurants down the 
street. This is a place you have 
to sink into, and not everyone 
wants to take the time or open 
the mind space to do so. 

But for those that do “get it,” 
You find the apex of the cock-
tailmonger’s art, kick-ass shrimp 
and grits, old-tyme banana 
pudding, and the occasional 
Broadway star rising from the 
pine and belting it out on stage. 

It’s at this point you start to real-
ize, not every portrait decorat-
ing the room looks like it came 
from a Victorian thrift shop. 
Although still a very young bar, 
The Spirit Room had to deal 
with the life cycles of its own 
patrons, when regulars pass 
on, their pictures go up on the 
walls. It gives the dear dead a 
chance to continue rubbing 
elbows with the living. 

In that sense, The Spirit Room 
honors the true undercurrent 
of the cultural death festival, 
be it Halloween, El Día de Los 
Muerto, All Saints day, whatever. 
It’s the kind of place designed 
to remind us, over a Fox Sisters 
Cocktail, that interfacing with 
the notion of a supernatural 
world beyond isn’t about fright, 
but about understanding our 
place in a greater continuum of 
what’s come before and what’s 
on the way. In a weird bar. In a 
weird town on the Genesee.

THE SPIRIT ROOM

The Fox Sisters
2 oz Bourbon
.5 ounce of Lavender Earl Grey Syrup (made 
with equal parts brewed lavender tea & sugar)
Egg white 
3/4 oz of lemon juice 
1.5 Ounces of Bourbon

Dry Shake (briefly)/ Wet Shake 
Garnish w/ Rosemary and Peychaudes

Lily Dale
1.5 Ounces of Vodka
.5 Ounces of Lemon Juice
.5 Ounces of Honey Syrup
.5 Ounces of Creme DeViolette
2 Dashes of Lime Bitters

Wet Shake, served UP

Mai Tai
2 Ounces Denizen Merchants Rum
1 Ounce of Lime Juice
.5 Ounces of Housemade Orgeat (can 
also be purchased from Fee Brothers 
here in Rochester) 
.5 Ounces of Orange Liquor

Wet Shake
Vampire Mug
Garnish: Lots of mint, wacky, creepy shit

photo by karrie laughton
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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 

Daily Beer Specials! 

Follow Us on Facebook 

and Twitter for More 

Information!

741 South Avenue | 585.278.1289

CaverlysIrishPub@gmail.com

caverlysirishpub.com

The only liquor 
store in the 
South Wedge!

"�ne in itself is an excellent thing."

Time For Wine & Spirits

Monday - Wednesday 12 - 8
Thursday - Saturday 12 - 9

Closed Sunday
661 South Avenue
585.413.3826

Pope Pius XII

SUMMER COUPON

ANY PURCHASE OF $40 OR MORE
THROUGHOUT THE DELI OR STORE
(EXCLUDING TOBACCO PRODUCTS)

Expires August 30, 2018

10% OFF

NEWLY EXPANDED!

GRAND
REOPENING!

TRY OUR FAMOUS WINGS!TRY OUR FAMOUS WINGS!
FRESH DELI MEAT

& COLD SUBS
FRESH DELI MEAT

& COLD SUBS

709 S. Clinton Ave.
MONDAY-FRIDAY: 7AM-10PM

SATURDAY-SUNDAY: 8AM-10PM

(Corner of S. Clinton Ave. and Gregory St.)

CALL IN YOUR ORDER! (585) 473-8383

PREPARED FOOD & NEIGHBOORD MARKET

689 South Ave
585.434.3784

HOURS
Monday - Thursday 
3pm-2am
Friday - Sunday 
12pm-2am

THE GRIZZLY 
PLATTER
Bear Claws, 
Mac & Cheese, 
Pub Fries 
& Our Hot Sauce

HAPPY HOUR 
Monday - Thursday 3-7 

Friday and Saturday 12-7

Get a garbage plate, I'll pick up a 
Grizzly Platter and your girlfriend
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&
caring for women 
with cancer

Caring for Women with Cancer
Each year, more than 80,000 
women will discover that they 
have some form of gynecologic 
cancer, which could affect their 
ovaries, uterus, cervix, vulva, 
vagina, or fallopian tubes. It’s 
important for women to take 
steps that help prevent some 
types of cancer, or to detect 
them early enough to make a 
difference. Regular gynecology 
exams are key to prevention 
and early detection and so are 
knowing signs and symptoms 
to act on.
Highland Hospital is nation-
ally recognized for excellence 
in women’s health care. An 
important part of that is hav-
ing a highly regarded, experi-
enced gynecologic oncology 
team who care for women with 
cancers involving reproductive 
organs.
Physicians like Cynthia Angel, 
M.D., who has practiced at 
Highland for more than 30 
years, and her colleagues at 
URMC Gynecologic Oncol-
ogy, are committed to giving 
patients the information and 
treatment options they need 
when faced with the diagnosis. 
The following is a conversation 
with Dr. Angel.

What is the most important 
thing women need to know 
about gynecologic cancer?

The single most important 
way for women to actively take 
better care of their health is to 
become more knowledgeable. 
Having annual gynecological 
examinations and pap tests can 
help protect your good health. 
You should discuss any con-
cerns or changes you observe 
with your doctor. Though gyne-
cologic cancers do not always 
have obvious symptoms, there 
are some signs for which you 
should see a doctor as soon as 

possible.  You should also know 
your family history and share 
with your doctor. Sometimes 
ovarian, breast and prostate 
cancers run in families. And in 
some cases, we monitor pa-
tients more frequently. 

What are those signs?

You should consult your doctor 
if you have:
• A sore that doesn’t heal
• Unusual vaginal bleeding or 
discharge, particularly after 
menopause
• A thickening or lump that 
either causes pain or can be 
seen and felt
• Persistent indigestion or 
bloating
• Pain in the pelvic area
• Changes in bowel or bladder 
habits

What services does Highland 
offer?

The hospital has an experi-
enced team of gynecologic 
oncologists (cancer special-
ists) who provide surgery and 
treatment, and care for patients 
throughout their cancer care; 
an operating room team spe-
cially trained in robotic surgery; 
and a dedicated women’s inpa-
tient unit for recovery.

Why is robotic surgery a pre-
ferred treatment option?

Because incisions are much 
smaller, robotic surgery has 
reduced patients’ pain and 
their recovery time. Traditional 
hysterectomy requires a three- 
to four-day stay in the hospital. 
With robotic hysterectomy, the 
length of stay drops to one day. 
Highland gynecologic oncol-
ogy surgeons lead the state 
in the number of minimally 
invasive robotic surgeries per-
formed each year to treat them. 

What services does the High-
land Gynecologic Oncology 
team offer?

Services include:
• Evaluation of abnormal pap 
smears, benign or malignant 
tumors of the ovaries, fallopian 
tubes, uterus, cervix, vagina 
and vulva
• Assessment of abdominal or 
pelvic masses
• Development of care plans 
based on individual needs
• Surgery to reconstruct ab-
normalities caused by cancer 
treatment
• Minimally invasive surgery 
options

Who is part of Highland Gy-
necologic Oncology team? 

Richard G, Moore, M.D.; 
Cynthia L. Angel, M.D;  Brent 
DuBeshter, M.D.,  and Sajeena 
G. Thomas, M.D. are affiliated 
with Highland Hospital and  the 
University of Rochester Medical 
Center. Dr. Moore is director 
of the Gynecologic Oncology 
Division. All physicians are 
fellowship-trained subspecial-
ists in gynecologic oncology. 
Participation in clinical trials is 
available with our group. High-
ly trained staff also includes 
certified oncology nurses and 
secretarial support staff who 
are eager to assist patients with 
coordinating and facilitating 
care. For more information call, 
(585) 442-8020.

Highland Engages in 
Community Activities to 
Support Cancer Patients

Cancer Wellness Connec-
tions was founded in 2006 by 
Eileen Grossman and Highland 
gynecologic oncologists, Dr. 
Cynthia Angel and Dr. Brent 
DuBeshter, who recognized 
the importance of providing 
diversionary activities to help 
those undergoing treatments 
for gynecologic cancers.  
Cancer Wellness Connections 
now delivers free services to 
more than 15,000 people each 
year at four different infusion 
centers. A team of dedicated, 
passionate volunteers provides 
these activities and “bright mo-
ments” to help patients have a 
more positive experience on 
the way to wellness. Activities 
include personal training, Reiki 
therapy, yoga and meditation, 
art therapy, manicures, crafts, 
games and snacks. Eleven 
years ago Dr. Angel helped 
found The Annual Ovarian & 
Gynecologic 5k Race/Walk at 
Monroe Community College. 
Proceeds support Cancer Well-
ness Connections.

health       wellness family

A couple years ago there was 
a slice of pizza trick-or-treating 
in the Highland Park Neigh-
borhood.  True confession, it 
was my kid. I can still feel the 
shame. He was so obviously a 
slice of pizza, looked so much 
like a slice of pizza, it was too 
good to be true and I’m sure 
the neighbors were on to us. 
Rental costume. The thought of 
trying to make one more kick 
ass costume was for whatever 
reason too much to take on 
that year. Arlene’s came to the 
rescue, our son simply pointed 
to the slice and we were on our 
way.   

With three kids that are now all 
teenagers our family has had 
plenty of opportunity to pull 
off the costume. Thankfully, for 
the majority of the All Hallows’ 
Eves my husband took the 
lead. He made it happen every 
year- except that one. In past 
years there was a chess piece 
(a rook I believe…), a penny,  
the Monopoly Man, a constel-
lation, and the Joker, to name 
just a few. One of my favorites 
was the ghost of the Mexican 
Hat Dancer. Unique. Meaning-
ful. Creative. Some years were 
better than others for sure and 
may have even been a little 
over the top.  In hindsight we 
could have probably backed it 
off a bit, been a little more low-
key. Maybe the year of the slice 
can be attributed to costume 
burnout.  

But don’t go by way of the 
slice!  Especially when your 
kids are young, keep it simple 
and remember a couple impor-
tant details. First, late October 
weather in Rochester is very 
unpredictable and often cold, 
so keep that in mind when run-
ning to Pinterest.  It may be the 
best costume ever created but 
how will it look with a winter 
coat over top? So either focus 
on the hands and head or sim-
ply plan on covering it all up - 
winter coat and all. The easiest 
is the ghost.  Tell me who hasn’t 

think outside the box by lori bryce

worn a sheet over their head 
with a couple of eyes cut out.  
But more importantly, enter the 
box.

When contemplating the box, 
don’t forget to think outside 
of it! Pause for a moment and 
contemplate all the things in 
the home that are a rectangular 
prism or cube (that would be a 
square or rectangle in 2 dimen-
sions). Check out the pantry! 
How about a box of cereal or 
crackers?  Lots of options from 
the playroom- a rubik’s cube, 
dice, a present, and Legos to 
name just a few. 

When designing the costume 
the box can either be held 
by straps over the shoulder, 
or have arm and neck holes. 
When you cut the arms make 
sure they’re close enough to 
the front of the box so that they 
aren’t stuck and the kid can ac-
tually access the much-desired 
candy they have envisioned 
acquiring for weeks. Add a little 
bit of paint and voila! 

Second, for a kid over the 
age of say 4 or 5 (maybe a 
bit younger if there are older 
siblings involved) it’s all about 
the candy. And when there 
is candy involved the kid will 
be motivated on their own to 
make the costume- you can 
help but don’t interfere! Let 
them make it happen.  That box 
of dress up clothes can double 
as a Halloween Costume. Also 
remember, kids with more 
creative costumes are likely 
to get more candy anyway. A 
kid in a homemade tissue box 
costume is likely to get more 
candy than the kid with the 
store-bought princess cos-
tume. And anyways, if it’s not all 
about the candy then it’s prob-
ably all about the parents. Any 
kid that’s not interested in the 
candy is probably too young to 
be out there anyway! 

Finally, remember they need to 
see when they’re out haunting 

the night. A costume that incor-
porates a light (think miner!) or 
at a minimum doesn’t obstruct 
their line of sight is a must.  Re-
member, the neighborhood is 
full of homes with front porches 
that are immediately preceded 
by steps which, during Hallow-
een, are often crowded with 
especially motivated kids.

For just $40 your child too 
could be a slice of pizza. But if 
you wish to be more creative, 
open up the box of dress up 
clothes, or even the dresser, 
or get a cardboard box. Your 
costume need not be complex- 
let your kid wear the shower 
curtain and be the aforemen-
tioned ghost. With a baseball 
cap and some makeup under 
the eyes, they can easily be 
transformed into an athlete. 
There is indeed a time and 
place for getting a costume 

ready-made, like when you’re 
a professional actor and you 
need to pull off a famous 
Marvel Comic Superhero.  Trick 
or treating around the neigh-
borhood is not one of them! 
Above all, the holiday needs 
to be about the kids, who are 
usually naturally creative about 
their costumes. But when as-
sisting them in their endeavors, 
remember that creative, do-it-
yourself costumes are cheaper 
and much more appreciated.



When I was growing up as a 
kid, there were a few houses 
that will forever stick in my 
memory as the place to go on 
my trick-or-treating route. They 
were always decorated, a little 
spooky, and the owners were 
in costume. Today, I try to be 
that house for the kids in my 
neighborhood. I spend one 
afternoon every fall gathering 
my spookiest items and deco-
rate the inside and outside of 
my home. 

On Halloween night we get 
dressed up (I am always a 
witch) and we sit out on the 
front porch and anxiously await 
the kids. It doesn’t have to take 
any money to dress up your 
place and you can add to your 
Halloween decor throughout 
the year. Often times I find 
old windows, shutters, even 
doors on the side of the road.  
I collect them and add to my 
Halloween stash! 

At antique stores and garage 
sales I look for the unusual, the 
oddities that I know can create 
a spooky effect. Saving things 
like old curtains can even add 
to your decorations as ripped 
up fabric can make for an eerie 
backdrop. 

To set the mood on Halloween 
I light candles in the house, 

make it a festive

Halloween

On our front porch, I hung strips of old ripped up fabric and cob-
webs.  Its better to do this earlier in the month as it gives the leaves 
sometime to blow around and stick in the cobwebs.  Don’t rake the 
yard until after Halloween. The more unkept it looks the better the 
show!  Pumpkins (carved or not) line the stairs and an old lantern 
found at a garage sale is lit with a pillar candle.  A candelabra with 
drippy wax candles is all that will light the porch.  The old door and 
shutters were found on the side of the road and add a nice aban-
doned feel.  Our porch chairs have also been made to look shabby 
by draping old scraps of fabric.  I like to light small tea lights in 
each of the windows in the front of our house and leave the lights 
off.  Skulls of all shapes and sizes can be found at your local craft 
store and sometimes even at garage sales!  We sit in the chairs on 
the porch dressed as ghouls, witches, and warlocks.  And don’t 
forget the organ music!

Whether you’re looking to 
throw a Halloween party or 
you’re in the mood to incor-
porate some spooky decor 
into your home here are a few 
ways to make your house look 
like the chicest ghost hangout 
around. 

• Spray-paint fake flowers, 
sticks  and vases for a dark 
sinister vibe. 

• When nobody has lived in 
a house for years, home-
owners will often throw 
sheets over their furniture 
to protect the pieces from 
sun damage and dust. You 
can do the same, and I 
guarantee your guests will 
be totally creeped out.

• Sprinkle dried Spanish 
moss on your furniture to 
make it look as though no-

on the front porch and down 
the front steps. A candelabra 
lit with drippy wax candles, 
and old lanterns are among 
the decorations. If you happen 
to have a staircase that meets 
your front door, consider turn-
ing off all the lights, and have 
candles line the edge of the 
stairs in lanterns or jars. 

When someone knocks at the 
door, have someone open it 
while another is walking slowly 
down the stairs dressed in 
black with only a flashlight illu-
minating their spooky painted 
face. Maybe it is a vampire, a 
witch, or an alien that will greet 
the kids at the door.  

Also don’t forget about how 
music can set the tone for 
spook. I like to find a pipe 
organ channel on Pandora and 
blast it as loud as my neighbors 
can take it. Nothing is creepier 
than a dark house with loud 
pipe organ music.  

If you like Halloween as much 
as you did as a kid then be the 
house that kids will remember.  
We have now included friends 
in our tradition only requiring a 
costume in order to participate.  
So start collecting for your Hal-
loween stash and you will be 
the house that is remembered 
for life!

  

body has been around for 
ages. You can buy bags of 
moss at craft supply stores.

• Old photographs can be 
found at yard sales and 
antique shops. Nothing is 
creepier than old black and 
white photos of folks from 
long ago. You can even use 
old family photos if you 
have any in frames. 

 
• Adding a meat grinder to 

the table decor is always a 
nice touch. This one came 
from my grandmothers 
house!

• Consider changing the 
lightbulbs in your home 
over to Edison bulbs. It will 
keep the light dim and sets 
people back in time. This 
one is from Historic House-
parts. 

TIPS TO MAKE IT CREEPY

by madelyn posey
photos by gerry szymanski
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updates by rose o’keefe

In the thick of summer, it’s hard 
to believe we shivered in May 
waiting for warmer weather. It’s 
been everything from hot and 
muggy to absolutely gorgeous. 
Let me wag my finger (gently) 
at those who believe summer 
ends on Labor Day weekend. 
We have lots of sunny days 
ahead of us, and a magnificent 
autumn that people travel from 
all over the world to see. Did I 
say, I love WNY? You bet.

OPENING AT OLD 
STONE TAVERN 

Let’s put our hands together for 
Old Stone Tavern, which had 
its soft opening in July. I can 
confirm that their cauliflower 
crust pizza is wonderful; the 
veggie dog, of a marinated 
roasted carrot, is a delicious 
surprise and the gluten-free 
hot dog buns are great! While 
I was there, I ran into long-
time Wedge neighbor, pho-
tographer Sharon Turner who 
confirmed the news of her 
retirement after 40 years at 
what is now called Flower City 
Art Center, at 713 Monroe. In 
her free time, she will continue 
to teach in the youth program 
one day a week, and is look-
ing forward to doing more of 
her own work, with day trips to 
places like Little Rock City out-
side of Ellicottville, for unusual 
rock and tree-root formations. 
Best wishes, Sharon!
  
CHEESY EDDIE’S 
EXPANSION

Congratulations to Cheesy 
Eddie’s which gave away over 
3,000 free pieces of cheese-
cake on National Cheesecake 
Day in July. Cheesy Eddie’s 
recently announced plans 
to expand at the Rochester 
Regional Market. The kitchen 
on South Avenue hasn’t gotten 
any bigger as the business has 
grown, so they’ll have use of 

a baking facility there in a few 
months, and will open a café in 
2019.

THE NEXT 
GENERATION

Very special congratulations 
to Dan Schrader and his wife 
Jenn, parents of Bennett Alex-
ander, born July 18. The little 
guy is growing fast and mom 
and dad are proud as can be. 
Dick Schrader of Schrader’s 
Garage which has been around 
since 1932, is father of five and 
now grandpa to seven. Dan has 
worked in the family business 
for 12 years. 

ANNIVERSARIES AND 
MORE ANNIVERSARIES

I don’t know if 6.6.06 was a 
cosmic date, but other than be-
ing cool, that’s when John Roth 
opened what is now called 
John’s Tex Mex. Speaking of 
sixes, it’s 12 years since Lux 
Lounge opened at 666 South 
Ave. and to the relief of many, 
the neighborhood has  never 
been the same. Lux celebrates 
the occasion in September. 

We have a number of business 
that have made it to the terrific 
twos: Harry G’s has been a wel-
come addition for 2-½ years on 
South Ave, and a go-to place 
for certain RPD officers, partial 
to the Philly Steak sub.

Not only has Swiftwater Brew-
ing survived the construction 
ordeal on Mount Hope that 
lasted for-e-ver last year, it has 
made it to 2-½ years as an in-
novative farm brewery, added 
new brewing tanks and are can-
ning their beers -- yeah! This 
from Jim Rosette: “We have 
canned 9 different beers. We 
don’t have our own canning 
line so we use a mobile can-
ning service called IronHeart 
Canning. They basically bring 

all of the canning equipment, 
can the beer, and then pack all 
of the equipment back up. The 
labels are all designed in house 
(by me). Most cans are distrib-
uted and sold in the Rochester 
area at the smaller beer stores 
and about 5 different Weg-
mans. The rest are sold at the 
brewery. Larger batches might 
make it to Buffalo and/or Syra-
cuse. Some smaller can runs 
are only sold at the brewery. 

We recently doubled our brew-
ing capacity with the addition 
of three 23 barrel fermentors. 
This will allow us to produce 
more beer which will in turn al-
low us to can more beer.” Way 
to go!

Let’s raise a cuppa to Leaf Tea 
Bar which celebrates two years 
on South Avenue in Septem-
ber. 

Rollin’ Yen Thai Fried Ice Cream 
celebrated its one-year anniver-
sary the first Saturday in August 
and has 1.3K likes on Facebook 
– awesome! 

Toasted Bear hosted its first 
Comedy Den in mid-August, 
and gets rave reviews for its 
French fries. Check out their 
BBQ flat-bread pizza. Congrat-
ulations on Year One!
 
As for little yellow brick house 
at 269 Gregory St. next to 
Toasted Bear, I heard from 
Caleb Bauer that it had been 
rented. Pam Bauer, Terry’s wife 
confirmed that a tenant moved 
in August first and is renovating 
for a few months for a mini-
take out food place. Pam also 
shared that Terry’s doing okay, 
and has been back on chemo 
treatments every other week. 

ABELES BUILDING

The roof repairs to the Abeles 
Building were something to 
watch for weeks, and as for 

the corner space underneath, 
no word yet. I heard from Joy 
Bergfalk about Coffee Con-
nection. Joy is very proud of 
the work they do, which was 
founded by Nancy Sawyer-Mo-
lina in 2001. When Joy joined 
seven year ago, there were no 
employees, and they now have 
16 employees, 27 women in 
the program as employees or 
interns and an influx of enthusi-
astic board members! 

They’ve upgraded the Green-
house Café on Main Street, 
teamed up with Nazareth for PR 
and marketing, and now host 
events at the Greenhouse and 
offsite. Joy said they are in the 
life-saving business of gaining 
a sustainable recovery. In deal-
ing with the opioid crisis, there 
is funding for hospitalization, 
detox and supportive living to 
keep people from relapsing, 
but having a job is often dif-
ficult for those who are working 
their way through recovery. Of 
the 400 or so women she has 
worked with, Coffee Connec-
tion has never had anyone die 
while in their program. (Not 
to say no one they know has 
ever died.) Coffee Connection 
was planning to be at Scotty’s 
Memorial at Martin Luther King 
Jr. Park, downtown at the end 
of August. Their web site has a 
link to Mercado Peru for sweat-
ers, shawls and more.

RENEWING MASSAGE

Switching to a different Coffey, 
Eight Branches Acupuncture 
moved out of Colin Coffey’s 
building on South Ave. Jessica 
Conde-Daniel had been alter-
nating between her practice in 
Boulder and in Rochester for 
a while. I know several people 
who miss her sorely! Colin is 
still offering massage therapy, 
Reiki & Shirodhara Ayurvedic 
massage at Renewing-Massage 
at 728  South Ave. Time will tell 
who the new tenant will be.

HIGHLAND HOSPITAL

It’s not every day I get a letter in 
the mail from Highland Hospi-
tal, and was very surprised by 
their announcement of mod-
ernization and expansion plans 
on site. The proposed project 
is to add four levels to the hos-
pital’s existing southeast wing 
– three floors with 20 private 
rooms each and a fourth floor 
for equipment, IT and storage.  
Stay tuned.

MOUNT HOPE 
CEMETERY TOURS

There are so many interest-
ing walking tours at Mount 
Hope Cemetery it is hard to 
pick just one. Coming up are 
“lesser-known 19th-century 
notables” on  Sept. 22; “Geol-
ogy of Mount Hope”  on Sept. 
29; “Firefighters” on Oct. 13; 
Fall Foliage on Oct. 27, and 
the FOHM’s annual fundraiser, 
“Torch Light Tours”, Oct. 6 and 
Oct. 9. Details at www.fomh.
org. Reminder: General tours, 
are every Sunday at 2 p.m. and 
Twilight Tours Thursdays at 7 
p.m. (free for members.)  
 
THE CINEMA

Alex Chernovsky and Audrey 
Kramer were pleased with the 
turnout for the community 
meeting at The Cinema Theater 
in July. They received sugges-
tions about having members; a 
Cinema-branded tote bag; be-

coming a non-profit organiza-
tion for grants and tax benefits, 
a B-corp, or a co-op; trying for 
historic business grants, and 
ways to attract new customers 
from local colleges. Holding 
ethnic movie nights for niche 
groups, refugee communities 
and collaborating with The Lit-
tle and/or the George Eastman 
Museum were all mentioned. 
Let’s trust that a new “Friends 
of The Cinema” will make good 
things happen. 

SUMMER REPAIRS

There’s a good amount of 
construction going on in and 
around the Wedge, including 
that massive scaffolding at the 
Betlem Building at the inter-
section of Gregory and South 
Clinton. O-M-G – what a BIG 
job! Just down the block to the 
east, congratulations to Abode 
which has added a fresh-
looking mural. Nani Chacon, an 
artist from New Mexico did the 
marvelous Wall Therapy mural, 
with a tribute to the Douglass 
legacy and the North Star, 
and a native girl, gazing at the 
stars with butterflies swarming 
behind her. Beautiful! As for the 
little house next to White Swan 
Caffe getting a fresh coat of 
paint – for a new tenant? 

COLGATE DIVINITY

At the June NBN6 meeting, 
neighbors met Angelo Ingras-
sia, the new buyer of the Col-

gate Divinity School Campus. 
Ingrassia has been involved 
in other local development, 
including the conversion of the 
CVS at Elmwood and Mt. Hope 
into a Dollar Tree, and the re-
development of Medley Center 
in suburban Irondequoit. As of 
early June he didn’t have a de-
velopment plans. He reached 
out to gather input, and will do 
the same with the Landmark 
Society.

Ingrassia needs to develop the 
north and south portions of 
the property and anticipates 
this will be residential develop-
ment. The existing buildings 
(Strong Hall) will remain and 
likely be converted to light of-
fice use. Stay tuned.

what’s happening around the wedge
Advertise 

Your 
Business 

Right Here 
For $65!

Contact 
Nancy Daley

 
ads@southwedge.com

n
u
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Mary is a Patient Care Technician and has been 
working in the Observation Unit for over a year.

Fall into yoga this autumn!
Try Tru Yoga for two weeks for only $20.

696 South Ave near Gregory Street
www.truyogarochester.com

Canandaigua National Bank & Trust’s  
Home Improvement Loan Sale can get your 
project off to a smooth start. Whether it’s a 
new roof, replacement windows, insulation,  
or a new patio, there’s never been a better  
time to get the financing you need:

•  No Application Fees 
•  No Closing Costs 
•  No Equity Required

*The 5.99% Annual Percentage Rate (APR) applies to new Home Improvement Loan applications received between 8/1/2018 and 
9/30/2018 where loan proceeds will be used for home improvement to owner-occupied, 1-4 family residential properties located in a low 
or moderate income census tract in Ontario or Monroe County. See your branch representative for census tract determination. Minimum 

loan amount is $1,000 and maximum loan amount is $10,000. Minimum loan term is 12 months and maximum loan term is 48 months. Based 
on a loan amount of $10,000 with 5.99% APR (APR without reduction for Optimum account or auto deduct), a 48-month loan will have a monthly 
payment of $234.84. If the property is not owner-occupied or is not located in a low or moderate-income census tract, the APR will be between 
10.09% and 15.99% based on the amount financed. Based on a loan amount of $10,000 with 15.99% APR (APR without reduction for Optimum 
account or auto deduct), a 48-month loan will have a monthly payment of $283.54. Subject to credit approval.

(585) 394-4260   |   CNBank.com/HomeImprove

Low or Moderate 
Census Tracts

Ask if you qualify*

home improvement
loan sale 

Fixed Rate

5.99
% APR

We have the tools to fund
 your home improvement.

Attention  
CommerCiAl Customers  

TPO and EPDM flat roof installations and repairs.
Annual maintenance programs available to cover roof 

inspections and troubleshooting services. 

✔ WindoWs & doors   ✔ roofing 
✔ gutters   5”– 6”  ✔ siding 
✔ insulAtion   ✔ fenCing

✔ speCiAlized CArpentry

...is in the 
South Wedge!

CAll 7 dAys A Week: (585) 507-3658    Visit: HighlandContractors.com

“Ch
arlie

, Max & Albus would love to meet you!”

Services that will protect 
your investment!

Financing options available.
Call for details


For Concerts - Weddings – Celebrations – Lectures – Art Shows 

 

 
 

Landmark Building - Historic Calvary St. Andrew’s 


Corner of 95 Averill Ave & 68 Ashland St, Rochester, NY 14620 
www.facebook.com/FoCSAroc/  Email: focsa@gmail.com 
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JONATHAN RODGERS
Lic. RE Salesperson, REALTOR®

C: 585.749.7460  
jrodgers@nothnagle.com

Mike Bauman
Owner/Barber

585.473.6061
732 South Avenue
Rochester, New York 14620

facebook.com/
baumansbarbershop

Tuesday 9-6
Wednesday 9-5
Thursday 9-5
Friday 9-5
Saturday 8-2

Thomas McCue
Coldwell Banker Custom Realty
McCue Management LLC 
(585) 500-4199 o�ce
(315) 573-0317 cell

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

help you celebrate in style!

CAKES
COOKIES

CUPCAKES
& MORE!

CAKES
COOKIES

CUPCAKES
& MORE!

PREMIER PASTRY
433 South Avenue
585.546.1420
premier-pastry.com

purveyors of antique & new plumbing

528 south ave
585.325.2264

periodbath.com

open monday through saturday 9:30 - 6:00

est. 2010

all the 

parts for 

your vintage 

bathroom! 

check out 

our new 

website!

We love to help 
you design your old 
house bathroom!

585.530.3371  |  766 SOUTH CLINTON AVENUE      Let your dog be a happy dog when you are not home!

Bring your dog to camp in the morning and pick up after work.

A small dog camp is the perfect place for your dog to socialize, exercise, and play!

Located Within 
Natural Pet Foods
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sw art

Kurstie Grimble never thought 
she’d be making a living as an 
artist. 

“I couldn’t find stuff I liked in 
stores because I’m a little bit 
different. So I started making 
my own jewelry and clothes – 
what I liked in my mind’s eye,” 
Grimble said. What started as 
a passionate drive for self-ex-
pression through fashion led to 
the creation of the brand Khaos 
By Design. 

Grimble picked up a variety of 
skills throughout her lifetime. 
When she was a kid she and 
her brother spent time hunting 
for found objects in the woods 
to create works of art. She 
also inherited an aptitude for 
needlework from the women in 
her family.

“My grandmother used to 
sew… She always had these 
cookie tins that never had 
cookies in them because 
they always had sewing sup-
plies. That was Grandma.” Her 
mother used to sew as well and 
even fashioned her very own 
wedding dress.

Grimble herself now designs 
and creates wedding gowns 
and prom dresses, as well as 
ready-to-wear and commis-
sioned garments. Depend-
ing on how complicated the 
design, these one-of-a-kind 
pieces can take several months 
from start to finish. “It’s worth 
it because you can have it 
tailored to you and it’s very 
customized.”

But the apparel is only the 
latest in a line that started 
with jewelry. In fact, the bulk 
of her trade is still in acces-
sories. “I started off in bone, 
animal bones.” Grimble went 
on to explain, “They were hard 
to come across because they 
were all humanely found. You 
can’t replicate it, so it started to 
be costly. That’s when I started 
recreating the bone in metal, 
just so I have more of a supply.”

Her pieces have been de-
scribed as post-apocalyptic, 
industrial, and goth. They might 
incorporate cultural elements 
like Viking runes or tribal 
symbols. But they are always in-
spired by the natural elements 

she has been drawn to since 
her childhood. 

“I do mostly ear weights just 
because I have stretched ears. 
People with stretched ears can’t 
wear normal earrings.” 

The eye-catching statement 
pieces caught the attention of 
folks who wanted her to make 
similar accessories for them. As 
demand for her unique cre-
ations increased, it turned into 
a business. 

“I have the most supportive 
clients a person could ever ask 
for. Clients from when I first 
started and new ones,” Grimble 
said. “I’m very blessed.”

Gimble’s studio is located deep 
in the heart of the Hungerford 
in suite 41. In addition to her 
own designs, her shop also car-
ries Elliot Saturn’s candles and 
houses the Vertex Gothic Ga-
rage Sale wares. You’ll also spot 
her at the Khaos By Design 
booth at various events in the 
community. Information about 
upcoming events is posted on 
her social media - just look for 

kurstie grimble
KHAOS BY DESIGN by paula cummings

photos by lush light photography

Khaos By Design on Facebook 
or Instagram. The studio is 
open during First Friday events 
(in the evening on the first Fri-
day of each month), including 
for the Haunted Hungerford 
event on October 5. Send her 
a message over social media if 
you’d like to arrange a visit to 
the studio. 
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local lore

by john magnus champlin 

The City of Rochester has a 
rich history of interacting with 
the spirit realm. From the Fox 
Sisters to the haunted tours 
that take place around the city, 
ghosts and ghost stories are as 
a part of Rochester as Garbage 
Plates. 

The moment news got out that 
this article would be on local 
haunted houses, the emails 
started flowing. This is one story 
of Samantha, a South-Wedge 
resident who over a drink at Lux 
allowed the SWQ to interview 
her.  

“Creepy” It’s a descriptor for 
more than a few apartments 
across this town, but none 
seem to convey a level of un-
ease like this studio apartment. 
It was one of the upstairs spare-
rooms turned into an apart-
ment in a building once I’d 
consider a mansion. I had just 
gotten a job at the Hospital af-
ter finishing my nursing degree 
and needed a place that I could 
rest in between my seemingly 
endless shifts. I thought it’d be 
cozy, but I couldn’t have been 
further from the truth. 

The first few nights I slept 
soundly, perhaps tired from the 
move, but by the weekend, I 
was annoyed with the thump-
ing coming from the upstairs 
neighbor. It was the sound 
of someone pacing around 

during the day while I tried to 
nap, and late into the evening, 
long after any sane person 
(that wasn’t a nurse) should be 
in bed. I would routinely try to 
“bump-into” whoever it was as 
it sounded like they were walk-
ing toward the staircase. 

I’d open my door, look across 
the landing, and the attic door 
never opened. I even walked 
over and knocked after a rather 
long shift that left me feeling 
quite fine with appearing to be 
the “crazy neighbor.”  

Sleep was always elusive for 
me, but in this apartment, I 
felt as though I never slept. I’d 
routinely wake thinking that 
someone had just knocked on 
my door or the sensation of a 
cat jumping up onto the bed. 
With the help of sleeping pills, 
I began tuning out the upstairs 
parade but couldn’t shake the 
odd feeling that I was never 
alone in my tiny little studio. 

Working odd hours finds you in 
a very lonely life. I had taken up 
drinking my coffee and looking 
at my phone while sitting in the 
backyard. I’d occasionally wave 
to the downstairs neighbor at 
her kitchen window, above it 
my bedroom window, and the 
ornamental circular window 
of the attic above that. More 
than once I had seen my small 
framed upstairs neighbor look-

ing briefly out the window, then 
promptly walking away. 

One morning, with coffee cup 
in hand, my downstairs neigh-
bor came out and joined me. 
The idle chit-chat eventually 
turned to me asking if I was an 
okay neighbor, not disturbing 
them as I came home at odd 
hours, etc... They assured me 
that I was the picture of a good 
housemate. I still remember her 
face when I said: “Oh, I’m glad 
because the person who lives 
upstairs is always bothering 
me.”  She shook her head slow-
ly asking me what I meant... I 
told her how the other tenant 
would walk around the floors 
and down the stairs at all hours, 
occasionally knocking on my 
door.  “I don’t understand” 
she started, “there is no one 
upstairs... “  My bewildered 
face must have been the cue to 
continue. “The attic used to be 
a large sitting room and library 
for the original owner’s moth-
er—but there isn’t any plumbing 
for it to be an apartment, so it’s 
just a big storage area.” 

I didn’t believe her, I thought 
that she was messing with me, 
and growing annoyed I ex-
cused myself saying I had to 
get ready for work. I crested 
the stairs and looked across the 
landing to the attic door.  

Maybe it was the lack of sleep 

the renter upstairs...

and coffee not kicking in yet, 
but without thinking, I walked 
over and grabbed the knob—
the door was unlocked. I pulled 
it open to reveal a dark, dusty 
staircase. I doubted what I 
was seeing. I shouted a hello, 
still thinking that I was going 
to walk into someone’s apart-
ment. As I rounded the landing, 
I stopped dead in my tracks. 
Empty! It was a large room, 
some bookshelves contain-
ing odds and ends and a few 
boxes stacked, but empty. 

With each footfall, the floor 
creaked with the sound I knew 
so exceptionally well. I stood 
in the center of the room, the 
dust and cobwebs showed that 
it had been this way for quite 
some time. The circular window 
was the sole source of light, 
and as I neared, the only dis-
turbance in the dust was what 
looked like shoe prints on the 
floor in front of it, and hand-
prints on the window. It was 
then and there that I decided 
to move, and now only live in 
new apartments without any 
apartments above me.

Samantha’s apartment was 
near Highland Park, and she 
has asked us not to use her full 
name or give the address. 

If you have your own ghost 
stories, let us know.

Spotting a single crow is sup-
posed to portend bad luck 
and death, as the superstition 
goes (I always wondered how 
that worked—do they just 
spend their lives on call to be 
dispatched to appear in front 
of unlucky people—like Uber 
drivers of the damned?)  
 
If one crow means you’re 
screwed, what are we to make 
of a locust-like, annual Fall 
Invasion of them? Is it some 
kind of End of Days tableaux? 
The missing panel from Hiero-
nymus Bosch’s “Last Judg-
ment” painting? A Hitchcockian 
nightmare come to life? Or just 
a bunch of annoyingly noisy 
black birds, covering the city in 
crow poop?
 
Disappointingly, I suspect it’s 
the latter. But as they say in 
“Life of Pi” where the (para-
phrased) moral of the story is 
“when faced with a mystery—
why not choose the theory 
that most appeals to you?” I 
much prefer any of the apoca-
lyptic explanations. I want my 
Gotham. 
 
The facts are this: every au-
tumn for the past five years 
(at least), thousands of crows 
come to roost in Rochester. 
By some reports, TENS of 
thousands. Finding safety in 

new gotham city: rochester vs the crows
numbers, these co-dependent 
“murders” just flap about in 
giant, insecure packs like high 
school dropouts, looking to 
bum out entire cities. The 
USDA Wildlife Management 
Program even launched an 
organized mass-eviction effort 
involving lasers and pyrotech-
nics—scarecrows if you will, 
designed to non-lethally annoy 
the birds out of their resi-
dency. (“We hope you enjoyed 
your stay here. Now go enjoy 
Canandaigua!”), or at least 
fracture the large group into 
smaller ones more likely to 
disperse over a wider area. 
 
But when your city’s got mojo, 
what can you do? It’s more 
than likely the pack will be 
back this fall in record num-
bers. Like any therapist worth 
their salt who specializes in 
PTSD, I strongly suggest “re-
scripting” that which you can-
not change. That’s right—just 
look at the little buggers in a 
new, more positive way. After 
all, in Greek mythology, crows 
are good luck symbols, In the 
bible, God sent crows to feed 
Elijah. A quick Wiki scan yields 
such encouraging nuggets as 
“black crows symbolize com-
munication with the Gods” and 
interesting trivia like “crows 
have regional dialects which 
they can change,”  “they have 

by scott coblio

face recognition—and hold 
a grudge” or even “crows 
sometimes have sex with their 
dead”. So what’s to complain 
about? They sound more 
interesting than we are. Just 
embrace the weirdness and be 
glad you live in an interesting 
place (and carry an umbrella 
every autumn). 
 
As for the elusive “why”, we 
can only speculate. Maybe 
they find the architecture ap-
pealing. Perhaps they think we 
have the coolest music scene. 
Maybe they were mesmerized 
by that tourist propaganda 

jingle of yesteryear: “I’d rather 
be in Rochester than any other 
place I know….Hello, Roches-
ter, it’s GOT it!” 
 
We may never know why. 
THEY may not even 
know why. Like the 
zombies returning 
to the shopping 
mall in Night of 
the Living Dead, 
perhaps “they 
just remember 
they were happy 
here once.”



32 autumn  2018 southwedgequarterly.com 33

sw style

Ingredients 
• Several cups of a warm, tasty brew 
• A dash of “spirits” (optional)
• Boxes of sweet treats and baked delights
• Stores full of décor to set a festive mood
• A few cups of something new to wear
• Sprinkles of Pumpkin Spice and everything nice
• Many friends, countless laughs and priceless memories

Directions: 
Visit the South Wedge for all the ingredients you’ll need for a 
festive fall! First roll out a theme for a party. Then stir in some 
neighborhood specialties like Happy Earth Tea’s bestselling “Roch 
Cha Chai” organic tea or a sweet treat from one of our world class 
bakeries. Whip up a new look for your home with perfect pieces 
from Historic Houseparts. Before baking, mix in something new 
to wear from one of our boutiques. Serve in a beautiful mug from 
Artful Gardener.

Substitutions: 
Taking this recipe on the road? Don’t go empty handed, any host 
(or ghost) would love a zodiac necklace or carry all bag from Just 
Browsing. Connoisseurs of crafts will howl with delight with a sur-
prise from Little Button Craft. And no tricks, only treats when giving 
a gift of Hedonist Artisan Chocolates. Especially their Halloween 
chocolate, that feature the designs of a local artist!  

sw style
by toni beth weasner

recipe for autumn
a

b

d
e

f

g

h

i

j

k
l

m

n

o

p

q

r

s

c

A. Diana Ptaszynski Necklaces | Little Button Craft | $27+
B. 19 Crimes “The Banished” Red Wine | Time For Wine | $9.99 
C. Handmade Afghans | Just Browsing | $95
D. Cat Clay Dish | Little Button Craft | Prices Vary
E. Handmade Mugs | Artful Gardener | $48
F. Cabin Soap | Apothicaire | $7.50
G. Rayon & Bamboo Scarf | Little Button Craft | $25
H. Wood Postcards | Little Button Craft | $5
I. Pumpkin Spice, Macintosh Apple Soy Candles | Artful Gardener | $12
J. Mummy Truffles | Hedonist Artisan Chocolates | Prices Vary
K. Felt Crow by Nancy Topolski | Little Button Craft | $45
L. Lumpy Buttons by Esther Neisen | Little Button Craft | Prices Vary
M. Little Owl on Branch | Little Button Craft | $36
N. Cat Clay Rochester Dish | Little Button Craft | $24
O. Dark Floral Deep V Dress | Just Browsing | $52
P. Wise Owl Knob by Notting Hill | Historic Houseparts | $31.20
Q. Fairtrade Alpaca Wool Fall & Winter Hats | Coffee Connection | $8 - $15
R. Halloween Cakes | Premier Pastry | Prices Vary
S. Halloween Costumes | Goodwill | Prices Vary
T. Merino Wool | Little Button Craft | $28

T
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night of the living wedge music

the fox sisters
by paula cummings

by rose o’keefe

Some of the best recommenda-
tions I’ve gotten on local bands 
have been from Karrie Laughton 
of Lux Lounge. Which is how I 
came to be hanging out at Lux 
on a Sunday afternoon with a 
couple members of The Fox Sis-
ters. The Rochester-based rock 
& roll band has been serving up 
originals inspired by classic 60’s 
R&B since 2013.

“We wanted to make music 
people could dance to,” singer 
Patrick McNally said. “Good tra-
ditional American music.”

Bassist Jim Fillingeri added, 
“We want everyone to have fun 
– dance, shout and have a good 
time.”

The six-piece outfit is rounded 

out with Brian Shafer on drums, 
Josef Bushen on piano, Phil Mar-
shall on guitar, and Mark Bradley 
on sax. The group just put out 
their third 45 record on their own 
Dive Records label. The songs 
“Busy Bee” and “Um Um Um” 
were recorded the old-fashioned 
way on reel-to-reel tape right 
here in the South Wedge at Sub-
terranean Studio. Choosing to 
release on a 7” vinyl fits with the 
aesthetic of their genre.

“We like the format,” explained 
Fillingeri. “A lot of the music we 
were influenced by, their bread 
and butter was the 45. It seemed 
fitting for the style of music we 
do.”

Copies of the record can be 
ordered at their website, foxsis-

photo by guy solimano

keep the spirit of rock n roll alive

photo by aaron winters

If walking around the Wedge dressed like a zombie or a ghoul sounds like fun, then save 
the date of Thursday Oct. 25 and come out for the Night of the Living Wedge Halloween 
Pub Crawl! Brought to you by BASWA (Business Association of the South Wedge) and 
now in the 10th year, this fun, free event is your chance to dress up, bounce around the 
Wedge, meet fun people, and win cool stuff! There will be a $100 cash prize for the best 
costume and raffles for gift certificates and stuff from various South Wedge businesses! 
Since the very first Night of the Living Wedge in 2008 this event has attracted thousands of 
costumed partygoers to the neighborhood. Come out and help us celebrate this super fun 
neighborhood AND the best holiday of the year in our 10th year! Here is a look back at the 
last ten years of NOLW:

The schedule of stops:
Swiftwater Brewing (6:00pm - 7:00pm)
Solera Wine Bar (7:15pm - 7:45pm)
The Toasted Bear Tavern & Grill (7:45pm - 8:15pm)
Caverly’s Irish Pub (8:15pm - 8:45pm)
Old Stone Tavern (8:45pm - 9:15pm)
ButaPub (9:15pm - 9:45pm)
Tap and Mallet (10:00pm - 10:30pm)
Lux Bar (10:30pm - 11:00pm)

Leah, Margaretta and Catherine Fox 
and their parents came from Canada 
and had rented a house from Isaac Post 
in Corn Hill before moving to Hydes-
ville, east of Palmyra, to a small house 
that was supposed to be haunted. 
March 31, 1848, the two younger girls, 
Maggie, 15, and Kate, 12, claimed to 
hear thumping, which their mother 
heard too. People came to hear the 
noises, which through answers like a 
Ouija board, told them it was the spirit 
of a peddler who had been murdered in 
the basement.
They fled the house and their mother 
sent the girls to live with Leah Fox 
Fish, on Troup Street. In October, the 
two resumed rappings that bewil-
dered observers. At a public séance in 
November at the newly-built Corinthian 
Hall, three committees failed to explain 
the sounds. It is considered the first 

public séance in the world. A famous 
medium known as the Poughkeepsie 
Seer endorsed them and invited them 
to New York City. But before that, Isaac 
Post, being familiar with the family, 
became interested in the girls and the 
Post home because a gathering places. 
Like many, he was curious about 
contact with loved ones and he and 
his second wife Amy, still grieved the 
deaths of close family. Through Kate, 
he contacted their daughter Matilda, 
and his two deceased sisters.
Through Leah, he contacted Hannah, 
his first wife who was Amy’ sister, and 
he learned automatic writing with spir-
its who silently dictated what he wrote 
down. His book, Voices From the Spirit 
World printed in 1852, had letters from 
notables like George Washington who 
spoke of equality and ending slavery. 
Leah took them to New York City, 

where they came under the care of 
Horace Greeley, founder of the New 
York Tribune. Believers included Arthur 
Conan Doyle and Mary Todd Lincoln. 
In New York, away from non-drinking 
Rochesterarians, they began to drink 
wine and lost their grip. Maggie and 
Kate traveled, while Leah earned an 
income as a medium in New York.
On April 1, 1868, the 20th anniversary 
of Spiritualism, Amy Post’s speech was 
printed in the Rochester Union and 
Advertiser. She said the Fox Sister’s 
crusade was a blessing so great it was 
beyond compare. While Isaac and Amy 
had been strong enough in their faith to 
quit their Quaker community which op-
posed active involvement in abolition, 
the Fox sisters’ fame wore them down.
In October 1888, Maggie, confessed 
it was all a hoax from the time in 
Hydesville when they tied an apple 

with a string and bounced it on the 
floor boards. Then they learned to crack 
the joints from their knees to their toes, 
while their muscles were young and 
flexible. The next year, she took it back, 
saying she had done it out of spite for 
Leah. At the time of their deaths, Kate 
in 1892 and Maggie in 1893, they were 
destitute and were buried in pauper’s 
graves in New York City. Leah had died 
in 1890.
Even though they attracted few follow-
ers in Rochester, people come from all 
over the world to visit the birthplace 
of modern Spiritualism. Plymouth 
Spiritualist Church, which was formed 
in 1906, traces its  roots back to the 
original church on Plymouth Avenue, 
and is located at 29 Vick Park A. As for 
the houses the Fox sisters lived in a 
Troup Street – they’re buried in that rib-
bon of highway called the Inner Loop.

ters.com. Or come on out to see 
them live and pick up a copy at 
their next show at Lux on Friday, 
November 16. 

the OTHER fox sisters by rose o’keefe
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You know what really scrapes my kneecaps? People who are 
rude to wait staff! These hard-working folks are not your personal 
punching bags! In no world is it okay to 
take out your frustrations on staff mem-
bers who are there to help you enjoy 
your “very special outing experience”. I 
get it, we all have our off-days and there 
are times when the server might not 
exactly be up for an “employee of the 
month” award, but you have no idea 
what is happening on the other side of 
the aisle, and quite frankly, the server is 
usually the middle-man who takes the 
blow for others’ screw-ups. So, pop a 
chill-pill, why don’t ya! I wish we all lived 
in a world where there was an overflow 
of human compassion, but sadly, we do 
not. Unless you have actually walked a 
mile (or more like hundreds of miles) in a 
server’s shoes, you can never understand what it’s like to wait on 
a rude customer. It’s the pits! And, believe me, those servers will 
remember you. Your face will be forever burned into their “worst 
customer ever” memory bank, and they will most definitely talk 
about you with fellow co-workers at the end of their shift. Trust 
me, it won’t be pretty. In the service industry, “The customer is al-
ways right” rule has a lot of wiggle-room. So, be kind. Be patient. 
Don’t be a jerk. Enjoy your desert.

Across
1. Blackens
5. Pond dwellers
10. Military no-show
14. Nabisco cookie
15. American symbol
16. Goose egg
17. Fused swimmers
19. Aid in crime
20. Compass dir.
21. Packing a wallop
22. Investor’s concern
23. More frilly
25. Willing, old style
27. The ultimate punishment
33. Arctic swimmers
36. Some court hearings
37. Investment option, briefly
38. “Fortune” founder Henry
39. Indonesian boats
40. Film unit
41. “We ___ Family”
42. Desert refuge
43. Colored warning flare
44. Global information source
47. “It’s ___ real!”
48. Barn loft
52. Easily broken: Abbr.
54. Military caps

58. Bobby of hockey
59. Itty-bitty bit
60. Pink-purple shade 
named for a flower
62. Sock stuffers
63. Face-to-face exams
64. Egyptian fertility god-
dess
65. To be, to Tiberius
66. Capital of Western 
Australia
67. Fender blemish

Down
1. Beach Item
2. Circus site
3. Renaissance fiddle
4. Weep
5. Brimmed hat
6. Flat floater
7. Curved molding
8. Secluded valley
9. Pilgrims, e.g.
10. Star-shaped flower
11. Tangled fibs
12. Mining finds
13. Oodles
18. Fencing swords
24. Like some chatter

26. ___ and outs
28. Upper bodies
29. Tongue bone
30. Porridge ingredient
31. Peach or beech
32. Its motto is “Lux et 
veritas”
33. summer side dish
34. Coin with 12 stars 
on it
35. Makes sour
39. Hock spot
40. Dark red
42. Poetic homage
43. Elaborate meal
45. Vatican representative
46. Wind sound
49. Antlered animal
50. Plant of the stonecrop 
family
51. Take by force
52. Piccolo cousin
53. Caviar sources
55. In this place
56. Controversial orchard 
spray
57. Bagpiper’s garb
61. Free from, with “of”

Along Came A Spider

With me you color what was clear 
and the half-moons all disappear. 

What am I? 

Riddle #3

I come in 
different 

colors and 
many differ-
ent shapes. 
Some of me 

is curvy and 
some of me 

is straight. I 
only belong 
in one place, 
but usually I 
sit in a dark-
ened space. 
What am I? 

Riddle #2

ALTAR
APPARITION

BONES
BROOM
CACKLE

CADAVER
CASKET

CHALICE
CLOAK

Witchy Words

fun      distractions word  fun
Miss Prisswith

& solutions on page 38

Underpants & Overbites

Miss Tizzy

A Diary Comic by Jackie E. Davis

COBWEB
COVEN

EERIE
GHOUL

GOBLIN
GODDESS

GRAVE
HERBS

MACABRE

MAGIC
RITUAL
SCARY

SHADOW
SKELETON
SOLSTICE
SPECTER

SPELLS
SPIRITS

where in the wedge? 

1. 792 South Avenue   2. 742 South Avenue

Can you identify the locations of these images? 

S
U
D
O
K
U

My skin is made 
of bone. My 

hands can grip 
you tight. I 

have two eyes, 
I have no head, 
and I travel left 
to right. What 

am I? 

Riddle 
#1

TAROT
UNEARTHLY

WAND
WARLOCK

WICCA
WORSHIP

WRAITH

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

B A L M C A C K L E I J U G E

R P G I S P E L L S J S N H M

O P G C O V E N O D X E E O R

O A C H A L I C E A I H A U B

M R T R A W I S J R K E R L P

L I G X C A S K E T R R T I D

S T A S K E L E T O N B H W J

H I C A D A V E R S B S L A H

A O P D S P E C T E R O Y N S

D N O E W N P I W O H F F D C

O G N D I A R B W T W I C C A

W O X L D I O M A C A B R E R

B D B D P C T A L T A R F Y Y

S O L S T I C E W A R L O C K

G K N R I T U A L W R A I T H

2 7

9 5 1 8

4 9 1

9 3

3 8 4

3 7

3 6 7

1 4 5

4 8 6
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620 South Avenue

Call or stop in today!

(585) 461-2556

Over 35 years of commercial and personal printing 
services from your South Wedge neighbors

PrintRoc
w w w.printRoc.com

Making your Job easier...

Answers to Riddles:
1. A Crab
2. Jigsaw Puzzle Piece
3. Nail Polish

CALL FOR SPRING CLEANING TODAY! 1-800-STEEMER

725 South Avenue | stanleysteemer.com | 585.244.4440Schedule Online at stanleysteemer.com!
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