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care
without

compromise
When looking for senior care, it’s important to  
find the services you need in a place you can  
call home. Begin—and end—your search at  
Episcopal SeniorLife Communities. 

We welcome your calls to 585.546.8400  
or Info@EpiscopalSeniorLife.org

Compassionate and personalized skilled nursing care  
available at The Episcopal Church Home.

The Episcopal Church Home, 505 Mount Hope Avenue, Rochester 

Daily Beer Specials! Follow Us On 

Facebook And Twitter For More Info

CaverlysIrishPub@gmail.com

741 South Avenue | 585.278.1289  

Good. Pure. Cheese.
684 South Ave.
585.730.8296

Unique Gifts  
Cheese Plates 
Catering
Gift Boxes

LORI BRYCE resides with her husband on Crawford Street and has a son currently attending 
James P.B. Duffy School #12 relocated to Jefferson Campus during the renovation, another 
son at School of the Arts and a daughter at Wilson Commencement.

PHILIP DUQUETTE-SAVILLE has been a resident of the South Wedge since 1991. He is the 
co-owner of Premier Pastry, has 3 beagles, a degree from The University of Rochester, and an 
opinion about everything.

REBECCA FITZGERALD manages marketing, communications and social media at Hedonist 
Artisan Chocolates & Ice Cream. Wherever she goes, she likely has a book or two on her and 
a coffee in hand.

CHUCK HARRISON is a cartoonist and writer living in Rochester, NY with his son called 
Puff & his cat named Monkey. His coffee fueled comics work has been published by DC 
Comics, Color Ink Book, godSwill Ministries & many other wonderful places. You can learn 
more at ChuckHarrisonArt.com

CHRIS JONES has too many coals in the fire. She is passionate about art, music, design, 
history, genealogy, and pets. Not necessarily in that order. She is co-owner of Historic House-
parts and the Period Bath Supply Co. and lives in the South Wedge in an 1882 fixer-upper.

KEVIN KOSIERACKI is married with two dogs and has been a photographer for as long 
as he can remember.  He and his wife shoot about 8 to 10 weddings a year when he’s not 
working as a mechanic at a manufacturing company.  He loves travelling the country on his 
motorcycle, and always has his camera with him.

KARRIE LAUGHTON loves the South Wedge. When she’s not busy running a bar (Lux 
Lounge), or volunteering her time with BASWA she hangs out with her awesome dog, Char-
lie, who is a total brat, but she loves him anyway. She’s a self-confessed “project-a-holic.” And 
proud of it.

RACHEL LEAVY lives in the South Wedge with her dog Maria where she owns Miss 
Rachel’s School for Dogs. She also helps out at the Natural Pet Food Company and is a 
freelance writer.

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

ROSE O’KEEFE, long-time resident of the South Wedge and author of several local history 
books, attributes hours of reading and online history research to Rochester’s long, dark win-
ters. She and her family celebrated the 100th birthday of their American Four Square where 
she has created a butterfly garden in the front yard, and the world’s funnest, lumpiest bocci 
lawn in the back.

DREW PEARMAN always has his ear to the ground and a smile for friends and strangers 
alike.

STEPHEN S. REARDON makes his bed everyday, has a dog and cat that are resuces, always 
looks at the stars at night, volunteers for Lollypop Farm, Equicenter and RYP. His great 
grandmother, grandmother and mother ran the streets of the South Wedge as children. His 
photography is always driven by Sensation, Emotion and Perception.
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john fanning

Back in 2006, you would find John Fanning 
filling glasses at Solera, his new wine bar, every 
night after a full day’s work as the Fine Wine 
Buyer at Marketview Liquor. These days, with 
two bars and two kids (5 year old Nadia and 
Jonah, 3) John, with his wife and business 
partner Evvy, tries to balance family and work. 
For the first few years they would be at Solera 
at least three nights a week and behind the bar 
every Saturday night during Cheshire’s first 6 
months. “It is simply no longer feasible to be 
there that often at night, and be the kind of 
parents we want to be. We had to find a way to 
make it work; we love our businesses too much 
to have had to close down once we had children. 
We take turns on weekends now, I’m present at 
the bars every Friday, and she is every Saturday. 
We’ve had to hire quite a few people over the 
years, most of them have been wonderful. We 
both have day jobs (Evvy is a high school teach-
er), run the two bars, and are both home for the 
kid’s bedtime virtually every single night. We do 
the best we can to always keep family first, while 
staying passionate and diligent enough towards 
the businesses to keep them vibrant.”

Originally from Long Island, John “vagabonded 
for some years, got interested in wine while 
living in California which lead to Oregon and 
then Italy.” The promise of the Finger Lakes 
wine region brought him back to the States. The 
idea of a wine bar in Rochester came from his 
world traveling. “There were wine bars in every 
place I’d previously lived, and at that point in 
Rochester, there was not. I simply thought it’d be 
exciting to open the type of establishment I’d en-
joyed all over the world. When it came to where 
to open, I was solely looking in the City, as I 

by philip duquette-saville
photos by stephen s reardon

Continued on Page 30

Advice from John: How to pick a bottle of wine for under $25

Look at wine importers. Try to determine the style of wine you like, and iden-
tify the importer. For example; if you like Italian wines, look for the Leonardo 
Locascio seal on the back label and you can’t really go wrong. Prefer somewhat 
naturally made French wines? Look for the Kermit Lynch seal. 

Try to find regions where your money can go the furthest. German Rieslings 
are some of the greatest wines in the world, but an unfortunate lack of pub-
lic interest has kept the prices way down. While $25 won’t get you very far in 
say a Napa Valley Cabernet, you could get a top-notch Sauvignon Blanc from 
France’s Loire Valley. There are some amazing wines from Spain and Portugal 
for even $10 or so. 

Find a store you like, and find somewhere there you can trust to guide you. 
Most importantly, trust your own taste.  If you find the right road, you can al-
ways drink truly excellent wine under $20.
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Stop Into Headz Up Hats 
Today for Some “Hat Therapy" 

Mention This Ad and Receive 15% Off 
a Regularly Priced Hat!!! 

“Hats All Folks!!!”

524 Mt Hope Ave, Rochester, NY 14620  | 585.442.7680  |  headzuphats.wordpress.com

JULIANNA
Salon    Spa+

30%off

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

656 SOUTH AVE next to

Waxing • Pediicures 
Coloring • Styling  

Manicures • Makeup
Bridal Packages

SERVICES

Fine Art • Photography 
Handmade Homegoods

CONSIGNMENT
FURNISHINGS

WALK IN OR BOOK ONLINE

johnstexmex.com

489 south ave

JO
H

N
’S

 T
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-M
EX 232.5830

Whatever the 
mood, whatever 

the event, we 
can create a 

cake to help you 
celebrate in 

style!

433 South Avenue
585.546.1420

premier-pastry.com

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

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

M-F 9:30-5:30  Sat 10-4
754 S. Clinton Ave.
Also at Rochester 
Public Market 
on Saturdays

StuartsSpices.com
585-436-9329

Let Us Flirt With 
Your Taste Buds! 

Contain No Gluten or MSG

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

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.

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 nvestment 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

TRU Yoga. Your Practice. Your Community.

Your Practice.
Your Community.

696 South Ave at the corner of Gregory St        www.truyogarochester.com

Contact Us:
truyoga@gmail.com

585-568-7856 
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                get to a place you don’t 
want to be? Why not just back up 
and start again? Can it possible be 
that easy?

Many years ago I found myself in a 
situation that I wasn’t quite prepared 
for. Our two month old son had 
finally given in to a nap. His two 
year old sister was in her room for 
a nap. The plan to take advantage 
of this time and get some shut eye 
myself was in motion. Unfortunately 
the two year old wasn’t fully on 
board. She left her room. I took her 
back. She left again. I took her back 
again, sat next to her on her bed and 
rubbed her back. She giggled and 
kicked me. I gently held her foot 
against the bed and told her not to 
kick me. She reached across with 
her other foot and kicked me again 
– while she giggled. I gently held 
both of her legs against the bed and 
told her no thank you, go to sleep. 
Her response was to hit me. Before 
I knew it I was leaning over her pin-
ning her to her bed, one hand hold-
ing her feet, the other her hands. Are 
you picturing this? Even in my sleep 
deprived state I knew this was not a 
good situation. I actually recognized 
this as just a couple steps, probably 
short steps, away from child abuse!
Sadly, this wasn’t the only time I 
found myself in a parenting situa-
tion that wasn’t spelled out in those 
over-rated “What to Expect the First 

Years” books. As the kids got a little 
older things would escalate. We 
could readily get to the, if you do 
that then this will happen scenario. 
The consequences would grow to 
enormous proportion. One day in 
the midst of one of these power 
struggles, out of the blue, I blurted 
out, “How about a do-over? Let’s go 
back 5 minutes and start this again”. 
I have no idea why I said this or 
where it came from. Looking back, 
offering the do-over is probably one 
of the most strategic and successful 
parenting tools I’ve ever employed? 
It brought results and kept us from 
a path nobody really wanted to head 
down. Our kids are now 15, 13 and 
9. The do-over is still offered to this 
day albeit less frequently. 

The allowance of a do-over is prob-
ably the only parenting tactic I’ve 
used that I felt was worth sharing. 
Before writing my best selling book 
or trying to patent this approach, I 
decided a little research was in order. 
As luck would have it, I can’t take 
credit. Damn it! At least one group 
beat me to the punch. The do–over 
is very well defined in the rules and 
rites section of www.streetplay.com, 
a site detailing generations of street 
play in NYC. Here’s what it had to 
say: 

Sometimes, passions were too strong, 
convictions too deep, perspectives too 

fa
m

ily
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the do-over - not just for stickball
by lori bryce

contrasting to reach agreement on 
a call. Still, it was understood that 
unless the opposing team was being 
absolutely unreasonable or cheating, 
preserving friendships and, even more 
importantly, continuing the game took 
precedence over a specific play. After the 
proper amount of heated discussion had 
taken place, one of the players would 
finally extend the proverbial fig-leaf by 
offering his opponent a “do-over”, as in 
“you can do it again.”

The do-over was one of childhood’s 
most powerful rites, for it exerted our 
dominion over the laws of space and 
time. The clock was rolled back, the 
game was restored to its exact status as 
before the contested event and play was 
resumed.

It even goes on to say: 

Yes, it is with fond memories that we 
recall the do-over, a divine method of 
resolution, and contemplate the untold 
blessings it could bring if it were some-
how extended into our contemporary 
lives.

Wow! The streets of NYC had the 
answers to my parenting inadequa-
cies and beyond. Brilliant. These 
kids were brilliant. With A bit more 
research I came across parenting 
books and websites that added lots 
of technical jargon, psychological 
analysis and reasoning as to why this 

technique works and how to employ 
it. Enough already, give credit to our 
grandparents stickball in the streets 
of NYC and try to tackle something 
else – world hunger, climate change, 
whatever. No need to go further on 
this one.

The reality is that the do-over comes 
in all shapes and sizes. Some situa-
tions we have control over, others we 
don’t. Regardless, a fresh start with-
out judgment is a wonderful thing. 
Not a great school year? September 
brings another shot at making it 
a better one. Bad growing season? 
Spring will come again. Missed the 
fairway? Call it a mulligan and carry 
on. Retiring? A great opportunity to 
decide how one really wants to spend 
their time! Every morning a person 
wakes is a chance for a do-over.
That afternoon thirteen years ago 
that I remember so vividly (when I 
had my daughter pinned to her bed) 
ended in my giving her some books 
to read while I went off for a nap. 
While she has no memory of it, it 
sure left an impression on me. She 
was certainly too young to embrace 
the concept of a do-over. I was the 
one that needed to turn back time 
and try again. 

a guide to everything 
pumpkin for dogs

Autumn is upon us, and with it comes football, falling leaves and of 
course – pumpkin everything. As we sip away at our pumpkin lattes, 
indulge in pumpkin beer and light pumpkin scented candles we can also 
consider the benefits pumpkin has for dogs. Pumpkin is a tasty treat that 
has many health benefits - specifically, pureed pumpkin from a can or 
directly from the pumpkin itself. Pumpkin pie filling is not good for dogs 
because it contains sugar and additives. 

Health Benefits Pumpkin has many uses for dogs, the main one being 
to aid in digestion. If a dog’s stool isn’t just right, a bit of pumpkin will 
help. Whether your dog (or cat) is constipated, or has diarrhea, the fiber 
in the pumpkin will fix the issue. It also helps settle their stomach if it’s 
upset, and can help prevent them from having stinky toots. Of course, 
if your dog isn’t feeling well you need to contact your veterinarian, but 
pumpkin is there to help. The dosage appropriate depends on the size of 
the dog. For small dogs, use a teaspoon. For the larger ones, a couple of 
tablespoons. 

Canned pumpkin can also help fix urinary problems and promote weight 
loss. The oils in the pumpkin will help straighten out urinary incontinence 
and keep your dog regular. If you’re trying to get your dog to lose a little 
weight, you can cut back on their food and add pumpkin to keep their 
appetite satiated. 

Pumpkin Treats for Purchase Pumpkin treats can be found at just 
about any pet store. Treats won’t have the same potency as feeding it 
directly from the can, but they still taste delicious. Fruitables, Blue Buf-
falo and Wellness food brands all make pumpkin treats that are healthy. 
Fruitables even has cans of pumpkin you can purchase at the pet store if 
you can’t make it to the grocery store.

D-I-Y Pumpkin Treats The nice thing about cooking treats for dogs is 
that they will eat just about anything. So you don’t have to be a master 
baker to make treats. Just whip up some pumpkin, peanut butter and 
flour together and toss into the oven until they are crunchy. If you’re feel-
ing fancy, add some oatmeal.

I love sharing the change in seasons with my dog. When it’s summer, we 
go swimming together. In the winter we wear matching jackets. While I 
gorge myself on everything pumpkin – I will do the same with my dog. 
I will be sharing canned pumpkin with her, and even the stuff left over 
from my pumpkins (after it’s pureed and refrigerated). And look – I will 
probably even carve her face into a pumpkin for Halloween.

pets

the pups are going 
pumpkin crazy by rachel leavy

© istock.com/igorr1
The Hungry Hedonists are gearing up for the third annual Wedge Waddle 
with a spotlight on an integral part of the South Wedge: its sense of 
community. From its inception, the Wedge Waddle has been all about the 
community. 

“We needed and still need to do more things to bring us together,” said 
Christopher Hennelly, owner of The Christopher Group. Two years ago, 
the Hungry Hedonists realized there was no event to celebrate Thanks-
giving – something between autumn’s Harvest Hootenanny and winter’s 
It’s A Wonderful Life. Thanksgiving is a time to give thanks and celebrate 
the friendships we have surrounding us. And because of this, the Hungry 
Hedonists wanted to get people out of their homes, away from the cook-
ing and televised parades, to meet their neighbors. “We lovingly disrupt 
that [holiday] routine,” Hennelly said, in an effort for more people to take 
part in the small event with the community, for the community. 

The Wedge Waddle begins at10 a.m. at Star Alley Park at 662 South 
Avenue on Thanksgiving Day November 26th and follows a three-mile 
route that’s similar to previous years – South Avenue to Mt. Hope to 
Wilson Boulevard to Mt. Hope Cemetery and Highland Park, back down 
to Star Alley.

Families with children of all ages can bring their strollers, wagons and 
dogs to run, walk, jog or, that’s right, waddle. There is no fee, but partici-
pants are encouraged to bring a new pair of socks for their South Wedge 
neighbors at St. Joseph’s House of Hospitality. Additionally, Hedonist 
Artisan Ice Cream will also have a sock drop box starting in November 
for anyone who would like to donate. St. Joe’s may be out of view from 
the greater city of Rochester for most of the year, says Fig Ruiz, a Catho-
lic Worker at St. Joe’s, but during the holiday season, it comes out from 
the shadows and really benefits from all of the community participation. 
“It’s a place where spontaneous community is happening,” Ruiz said. 
“We couldn’t do what we do without the help and love of the guests who 
come in.” 

The Wedge Waddle will also include costume contests and sponsored 
stops with hot cocoa and donuts to jumpstart your Thanksgiving indul-
gences. To register for the event or to find more information, visit wedge-
waddle.com. 

get ready to waddle
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Have you ever made a recipe for 
years and suddenly it doesn’t 
come out right? A friend of mine 
has made her mother’s brownie 
recipe for years, decades really. 
But recently the brownies just 
weren’t coming out the same. 
Turns out the baking chocolate – 
same brand and quantity – had 
somehow been changed by the 
company and ruined the recipe. 
After some trial and error she 
managed to recreate the brown-
ies but they’re still not the same. 
I have an old cookie recipe from 
my grandmother that calls for a 
can of this and a package of that. 
Food manufacturers have been 
decreasing the size of our favorite 
products but not the price, hoping 
we won’t notice. The new sizes 
would certainly mess up Granny’s 
cookies.

So when I was in McCann’s Meat 
Market and saw lard in their case, 
it sparked an idea to make an old 
family recipe the way my Memere 
must have made it before I was 
born. Pie crust made with lard. 
Pork and beef sourced locally 
from a butcher, not an industrial 
supplier.

Around the holidays my mother 
would present a beautiful pie as 
the main dish for supper. As a 
child, who wouldn’t want pie for 
dinner? And each time I’d be excit-
ed. It looked like an apple pie, but 
this one was stuffed with meat. All 
I’d do was pick at the crust, disap-
pointed. I think it was that bait 
and switch that turned me off of 
my family’s traditional meat pie as 
a child. I’ve rediscovered it as an 
adult and have shared it with my 
new family and friends who love 

it. And what’s not to love. Meat 
and potatoes in a pie crust – easy 
to make and to have on hand for 
a quick dinner as the weather 
turns colder. 

My father’s parents were French 
Canadian and settled in Mas-
sachusetts, bringing with them 
the tradition of the Tourtière, or 
meat pie, popular in Quebec. I 
always thought it was something 
unique to just my family. And it is, 
in a way, as there isn’t a standard 
filling for this pie, even in my own 
family. We all make it a bit differ-
ently. Feel free to experiment and 
make it your own. We limit the 
spices to allspice but others use 
nutmeg, cloves, and cinnamon. 
Typically served around Christ-
mas and New Years, my Memere 
would start making them around 
Thanksgiving and the filling of 
the pie (dubbed French stuffing) 
would be another side dish for 
our turkey dinner. 

The resulting pie made with Mc-
Cann’s meat and lard was pretty 
good. You can’t beat a pie crust 
made with lard. The Vodka Pie 
dough recipe is foolproof. It may 
not look so great going in the 
oven but it will taste amazing. 
The lard has a beefy smell to it 
that lends itself to the meat pie. 
Not sure if I’d use it for a sweet 
pie. The meat from McCann’s was 
ground coarsely and that affected 
the texture. I’d grind it a little finer 
next time. 

So this fall when you’re making 
your apple pies, make a few extra 
pie crusts and put up a Tourtière 
or two for winter.

bait and switch
by philip duquette-saville

2 lb ground beef
2 lb ground pork
2 medium onions, chopped
salt and pepper to taste
¼ Cup Ground allspice (or more)
Ritz crackers (1 sleeve) 
4 potatoes, boiled and mashed

Yields 3 - 9” pies

Preheat oven to 425 degrees.

In large pan put meat and chopped onions. Stir to break 
up meat and add 1 cup of water. Cover and cook on low 
heat, stirring occasionally. The mixture should resemble 
very small pieces, smaller than a pea and will be loose 
at this point. While meat is cooking, peel, cook and 
mash 4 potatoes. When the meat is cooked, take some of 
it out of the pan and add it to the potatoes then turn 
it all back into the meat mixture. This should absorb 
most of the liquid if not all. Add salt and pepper to 
taste. It’s important to get your S&P right before add-
ing the allspice. From my Memere’s lips, “It’s all in 
the allspice.” The hardest part of the whole recipe is 
the allspice. Continue to taste mixture as you’re adding 
the allspice as it may need a bit more than the ¼ cup. 
Add Ritz crackers to absorb any remaining liquid. Crush 
the crackers just with your hands and add them. You 
could easily need 1/2 to a full sleeve depending on the 
liquid remaining. Place into a pie shell and cover with 
the top crust. (At this point you can freeze the pie for 
a later date. No need to defrost the pie before baking 
– just pop it in the oven.) Bake at 425 degrees for 20 
minutes then lower the oven temperature to 350 and bake 
until crust is golden brown, about 35 minutes. For a 
frozen pie, bake for 30 minutes at 425 and about an hour 
at 350.

Memere’s Meat Pie

This recipe yields two pie crusts. Multiply by 3 to 
yield enough dough to make 3 meat pies.

3 cups (or 15oz) unbleached all-purpose flour 
1 teaspoon table salt 
5 oz cold unsalted butter, cut into 1/4-inch slices*
4 oz chilled solid vegetable shortening, cut into 4 
pieces* 
¼ C vodka, iced 
¼ C water, iced 

*some or all of the butter/shortening can be replaced 
with lard

1. Process 1 ½ cup flour and salt together in food pro-
cessor until combined, about 2 one-second pulses. Add 
butter and shortening and process until homogenous dough 
just starts to collect in uneven clumps, about 10 sec-
onds (dough will resemble cottage cheese curds with some 
very small pieces of butter remaining, but there should 
be no uncoated flour). Scrape down sides and bottom of 
bowl with rubber spatula and redistribute dough evenly 
around processor blade. Add remaining flour and pulse 
until mixture is evenly distributed around bowl and mass 
of dough has been broken up, 4 to 6 quick pulses. Empty 
mixture into medium bowl. Alternatively, cut butter and 
shortening into flour and salt with a pastry cutter.
2. Sprinkle vodka and water over mixture. With rubber 
spatula, use folding motion to mix, pressing down on 
dough until dough is slightly tacky and sticks together. 
Flatten dough into 4-inch disk. Wrap in plastic wrap and 
refrigerate at least 45 minutes or up to 2 days. 
3. Remove dough from refrigerator and roll out on gener-
ously floured (up to 1/4 cup) work surface to 12-inch 
circle about 1/8 inch thick. Roll dough loosely around 
rolling pin and unroll into pie plate, leaving at least 
1-inch overhang on each side. Working around circum-
ference, ease dough into plate by gently lifting edge 
of dough with one hand while pressing into plate bot-
tom with other hand. Leave overhanging dough in place; 
refrigerate until dough is firm, about 30 minutes. Roll 
out remaining dough for top crust.

Vodka Pie Dough
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You can blame artist Sean 
Coyne who created these 
“Creatures in the Cabinet.” The 
Rochester Institute of Technol-
ogy graduate drew inspiration 
from Universal Studios’ Mon-
sters series when designing 
this year’s Halloween Col-
lection for Hedonist Artisan 
Chocolates. 

Each piece of the Halloween 
Collection will feature one of 
Coyne’s creatures: Franken-
stein Monster, Count Dracula, 
Wolfman, Frankenstein’s Bride, 
or the Creature from the Black 
Lagoon. The Halloween Col-
lection is comprised of Peanut 
Butter Caramels, handcrafted 
by Hedonist chocolatiers 
right in the South Wedge. The 
caramels contain local, or-
ganic peanut butter and are 
enrobed in bittersweet choco-
late. 

The Halloween Collection will 
be released on Oct. 2 and the 
limited-edition collection will 
be available for purchase at 
Hedonist Artisan Chocolates 
on South Avenue or online 
(hedonistchocolates.com) 
while supplies last through 
mid- to late-November. 

Coyne first approached this 

design project with the idea 
of the monsters from the ‘30s 
and ‘40s that he has always 
loved, even to this day. He ran 
with the idea, thinking that 
everyone can find a part of 
themselves in these creatures. 

“They’re misunderstood and 
often ridiculed and who can’t 
relate to that?” he said. 

Coyne selected his favorites, 
but also the ones that would 
be most recognizable on the 
tiny, artisan chocolate can-
vases – a medium he had yet 
to explore. 

“Discovering new materials 
to use or new characteristics 
of familiar media keeps me 
interested,” he said. “It makes 
things fresh.” Coyne aspires to 
someday write and illustrate a 
children’s book that may even 
contain some of his creatures-
inspired work. 

Until then, though, Coyne will 
remain in the Flower City and 
on Halloween evening, he may 
even turn into a monster him-
self; Frankenstein to be exact, 
saying he was “always touched 
by his story and he just holds a 
special place in my heart.” 

creatures of the cabinet
by rebecca fitzgerald

food &
 drinkfo

od
 &

 d
ri

nk

On August 21 Cheshire and Evvy Fanning were featured 
on the national radio program and podcast The Din-
ner Party Download in their segment “A History Lesson 
in Booze.”  The guys at DPD recounted the history of the 
Daguerreotype and Cheshire created a cocktail inspired 
by the first image of the solar eclipse captured using the 
daguerreotype process. Listen to the segment here: www.
dinnerpartydownload.org/daguerreotype

The Eclipse

Ingredients:
1 ounce G Vine gin
1 ounce Dolin sweet vermouth
1 ounce “China China” Amer liqueur

Instructions:
Stir in a mixing glass with ice, strain into a double old 
fashion glass, finish with a two inch ice sphere.

the dinner party download
photo by stephen s reardon

advice from john fannning: how to get the most 
from winery tour

Don’t take the drunk bus! 
 
Let’s say you’re actually interested in wine and want to honestly taste/learn? 
Pick the right winery first off; don’t go to Three Brothers if you want an educa-
tion. I’d say do two minutes of homework, and pick a winery that appears to 
take wine seriously. Taste the wines in the suggested order, ideally spit them 
as you taste through, listen to who is presenting the wines, ask questions. 
Try to walk the vineyards if they let you, to grasp the connection between the 
land and the wine. Or…grab some friends, go to Hazlitt, and do Red Cat 
jello shots if that’s what you’re looking for. The Finger Lakes is just so charm-
ing and beautiful that it’s an experience either way.  

It would be foolish to think everyone on a wine tour will take wine-tasting that seriously, just don’t throw up in the winery parking 
lots, you know?  Nobody likes that.
 

photo by stephen s reardon
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Pathstone broke ground over the summer for the new WedgePoint apart-
ments being constructed on the corner of Byron Street and South Avenue, site 
of the former Downtown Motor Lodge.  The project is rapidly progressing and 
should be completed in late summer 2016.

Nearly half a century ago, the state planned to link the inner and outer loops with an 
extension of the 390 expressway that would have connected downtown Rochester with 
Henrietta and paved over the majority of Swillburg. Real Estate values plummeted as 
the NYS Dept of Transportation advised residents “to sell while you still can.” Porches 
were left sagging. Roofs we cheaply patched. Several years of grassroots efforts, 
protests, articles, rallies and speeches culminated in nearly 1000 emotional residents 
packing East High School and finally convincing City Council to kill the project. Residents, 
community organizations and volunteers have helped make Swillburg the great place it 
remains to this day. SNA neighbor Mike Henry has been carefully documenting the his-
tory of that fight. His upcoming article in the Democrat and Chronicle will coincide with 
the October 8th celebration of the 40th Anniversary of the “Salvation of Swillburg” at the 
new The Playhouse // Swillburger. Great food, drinks, memories, fun and, of course, the 
best neighbors in Rochester.

The event starts at 6 PM and tickets ($15 in advance, $20 at door and entitle you to your 
choice of sandwich, side and beverage) will be sold by your neighbors in the Swillburg 
Neighborhood Association and by our friends at the South Wedge Diner. More details at 
swillburg.com.

swillburg anniversary party
If first impressions matter, then 
Abundance Co-op Market’s Pop-Up 
Shop on Saturday Sept. 19 worked 
very well.

The interior space is broom-swept 
and gutted of whatever used to be 
there. The front section, accessed 
by the back door nearest to Averill 
Avenue, is designated for the deli 
area and community kitchen. All I 
can say is, I can’t wait! 

Abundance is scheduled to move 
into its new home at 571 South 
Avenue in early 2016. The rest of 
the hu-u-ge space is allotted for the 
store and storage space. Since there 
is ample parking on the west side of 
the building, access to the store will 
be through a garage door. Works for 
me.

For those who are not familiar with 
Abundance, it actually did start on 
Genesee Street, as Genesee Co-op 
Natural Foodstore in 1968. In 1972, 
the Foodstore opened in the old fire-
house on Monroe Avenue, where it 
co-existed with the Regular Restau-
rant and the Genesee Co-op Pottery.
Abundance Cooperative Market 

opened to the public in 2001 as 
Rochester’s first and only coop-
eratively-owned natural products 
retail grocer. Abundance provides 
shareholders and non-shareholders 
a friendly meeting place, healthful 
food, and safe household products 
at reasonable prices. It strives to buy 
local, organic, sustainable, and/or 
socially responsible products. 

Abundance is starting a new Co-op 
Basics plan that features discounted 
everyday items and Saturday’s set-up 
included a number of one-day-only 
sales that looked good. There were a 
number of vendors and groups there.

Having had my share of dessert the 
night before, I wasn’t tempted in 
the least by samplers of nuts, vegan 
cheesecake and tofu – all of which 
looked good.I am also not the right 
person to vote on any kind of beer – 
oh well. I’m sure others made up for 
types like me.
 
Full disclosure: 
I was one of the first managers at the 
Genesee Co-op Food Store in the 
early 1970s and have hung in with 
this store through its various moves 

and changes. Never in my wildest 
dreams did I ever guess that it would 
move to such a fabulous location on 
South Avenue.

Congratulations to all who had the 
vision and the guts to make this 
happen!

by rose o’keefe
photos by chris whitebellabundance co-opupdates

wedgepoint

Book Now For the Holidays! 
Mid-Day Dog Walking Services 

Also Available! 

Shannon Davis
585.771.7676   rocpetsit@gmail.com

Don’t Forget Your Best 
Friends While On Vacation!

Daily Beer Specials! Follow Us On 

Facebook And Twitter For More Info

CaverlysIrishPub@gmail.com

741 South Avenue | 585.278.1289  
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Visit our Website @ Stanleysteemer.com
and even schedule online

 

CALL 1-800-Steemer or 585-244-4440

$10 OFF Any Cleaning
Price does not include a $5 fuel surcharge. Residential Only. Minimum Charge $99. An area consists of a room,
a set of stairs, hallway or walk-in closet. Rooms over 300 sq. ft. extended or L-shaped areas are considered
2 areas. Not valid with any other offers. Must present coupon at time of cleaning. Expires 9/10/08
We can clean your area rugs at our shop 725 South Ave!

sandwiches for  
sandwich people

harrygsdeli .com
6 7 8  S o u t h  Av e n u e  R o c h e st e r ,  N Y  •  ( 5 8 5 )  2 5 6 - 1 3 2 4

b r e a k fa st ,  c at e r i n g ,  &  d e l i v e r y  
o pt i o n s  a l s o  ava i l a b l e !

apothicaire
528 SOUTH AVENUE ROCHESTER, NY

APOTHICAIRE-ROCHESTER.COM

Monday-Sa turday  9 :30  to  6

Everything 
the Doctor 

Ordered. 
And More.

HISTORIC
architectural salvage & renovation materials
HOUSEPARTS

HISTORICHOUSEPARTS.COM
540 SOUTH AVENUE | ROCHESTER
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He watched with pained eyes as the 
dual setting suns cast their tired pur-
ple light over the never ending alien 
landscape. Once the nine moons 
rose in every direction above him 
and night came at last to KBP1024, 
this passage of time would mark 
exactly four months. By this point, 
Aram had given up all hope for 
rescue. “Care for some water, sir?” 
came a buzzing electronic voice from 
behind. Aram ignored the floating 
droid and continued to watch the 
suns set. “Maybe a nice iced cof-
fee, sir?” the little bot chirped. “Or 
better yet, some of your favorite 
citrus fruits, sir?” Aram glanced over 
his shoulder and turned down the 
corners of his mouth.
“No thanks, Jetson,” he murmured. 
He went back to marking his four 
long and terrible months, as day 
quickly gave in to night and dark-
ness. Out here it never really became 
dark, not as it did on some other 
planets. The nine moons which 
circled the small world never quite 
allowed that to happen. Each one 
gave off its respective dim glow, but 
combined, it was as if night could 
rightly be called dawn, until dawn 
actually happened. “Maybe some 
other form of sustenance, sir?” Jetson 
hummed jovially. “Already ate,” 
Aram replied absentmindedly. For 
the first time today, and for maybe 
the millionth time in the last four 
months, he regretted activating the 
Just Enough To Survive On unit. It 

reading assignment
The following is an excerpt from Chuck Harrison’s novella Recovery, available on 

Amazon and published by Rochester-based Richard Dolan Press

had been nothing but an annoyance. 
Sure, the clever device could make 
you anything you wished simply by 
manipulating the atoms around it, 
but there was no way to shut the 
damned contraption off until it was 
certain that help was here and you 
were rescued. In the meantime, you 
were stuck with the little bot. Aram 
toyed with the idea of bashing it into 
oblivion. He immediately dismissed 
the thought when his brain re-
minded him not only of the droid’s 
protective force field, but also of the 
fact that ever since he had exhausted 
the escape pod’s meager rations, 
Jetson was his only source of food 
and water on this planet. With a sigh 
and a kick of green sand, he watched 
the last purple light flicker and give 
way to the dull blue light of early 
evening, as the ever present Jetson 
faithfully hummed at his side.
“Sir?”
“What, Jetson?” 
“Should we scout the eastern drop, 
sir?” 
“Didn’t we do that last night?” 
“No, sir. Last night we scouted the 
western drop, sir.” 
Aram looked to his left, shrugged his 
shoulders. “To the east then.” 
After the first month, Aram decided 
to add nightly searches to his routine 
on top of day trips. Once the suns 
went down and the moons came up, 
it was still light enough to see. The 
only problem is that on KBP1024, 
it became too cold to sustain life. 

After some close calls, Aram learned 
that he had about four solid hours of 
search time.
As the two made their way over 
the emerald sand of this vast and 
unexplored world, Aram spoke to his 
metal companion.
“Jetson.” 
“Yes, sir?” the bot chirped. 
“Play some of that Cubano music. 
You know, the stuff with the guitars.”
“Yes, sir!” Jetson exclaimed. At once, 
a serenade of rhythmic percussion 
and addictive six string melodies 
poured out from concealed speakers.
Aram walked slowly towards the east, 
the soothing music filling his ears 
and connecting straight to his heart. 
It dredged up memories, while at the 
same time complemented the alien 
landscape. His metal boot-clad feet 
moved as if on autopilot, as he al-
lowed his mind to play his castaway 
story one more time.

He was supposed to wake up on the 
newly discovered Terra-7. He had 
signed on with Planetronics Limited 

as a scout. This meant that any new 
world which looked to the satellites 
as if human life could survive and 
thrive would have a team of no more 
than thirty to go scout and report for 
no more than ten years.
It was a good gig for Aram who, in 
the first twenty-three years of his life, 
hadn’t amounted to more than being 
a recipient of a liberal arts degree and 
a constant money drain on his poor, 
enabling mother. After her parental 
pestering, and at her behest, Aram 
met with a Planetronics recruiter and 
wound up being put to sleep in a 
cryopod bound for Terra-7. They say 
you don’t dream in cryo sleep. Most 
people who’ve experienced it will tell 
you that’s true. There are, however, a 
few rare exceptions, men and women 
whose minds are so active that no 
amount of sleep- inducing chem 
can stop them. They say that these 
people will often go insane and wake 
up mid-voyage.
They say that they’ll go on a ram-

Continued on Page 30

Emmanuel Church of Jesus has been teaching the Word of God since 1978. 
Led by Pastor Rosetta Coker, they are a full Gospel Bible church. They teach a 
nurturing faith that is taken directly from the Gospel. Members are Baptized 
in the Name of the Lord and saved by the Grace of god. 

Sunday service is at noon, and features a very talented group of musicians and 
singers. Accompanied by a keyboard and drums, the whole congregation joins 
in and celebrates their faith with beautiful music. All are welcome.

There are a number of events throughout the year. The always have a free 
Thanksgiving dinner, and special celebrations for Mother’s Day and Father’s 
Day. They have a special Mother’s Day Tea and Hat party where the ladies 
wear big, beautiful hats. Other times during the year they have BBQs for the 
neighborhood and also run baked goods sales.

Pastor Coker’s husband, Martin, helps organize the events and takes care of the 
church building. Their son, Martin Jr, is a talented video producer. Using pro-
fessional video and sound recording equipment he records the Sunday services. 
They are broadcast Sunday at 6pm and Wednesday at 11am on RCTV-15 
Community Access channel. I enjoyed speaking to each of them about their 
dedication to the church and the people in the community. 

in my father’s house
exploring the churches in the south wedge

by Kevin Kosieracki

Emmanuel Church of Jesus
295 Gregory Street
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The University of  Rochester's Office of  Government & Community Relations 
congratulates the South Wedge Quarterly for its fourth successful year. Thank 
you for connecting and informing neighbors and businesses. We look forward 
to continuing to work together! 

Visit us: https://www.ogcr.rochester.edu/ 

LIVE M
USIC

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

in
ks

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

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

www.theangrygoatpub.com

YOUR AD HERE
ADS START AT $50

CONTACT ADS@SOUTHWEDGE.COM FOR DETAILS!

zak’s avenue

See it Here, 
Buy it Here, 

Keep us Here!

Thank You for 
ShoppingLocal

zaksavenue.com

661 South Avenue
585.360.2095

BASWA Members Save 25% Off Ad Prices!
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DOOR NUMBER 3
710 University Ave  •  Rochester, NY  •  14607  •  info@DoorNumber-3.com  •  585.319.3754

Look for the coolest things in Rochester.

Come In & Visit or Shop Our Storefront — DOOR NUMBER 3 on 1stdibs.com

Cast Light On…
What I learned from listening to podcasts

Marriage: “It’s this person 
forever, now I’m dead”   
Savage Lovecast, 7/21/15

Death: Chaz Eberts speaks to 
dead people  
Death, Sex and Money, 8/27/14

Food:  Baby food was invented 
in Rochester, NY  
Splendid Table, 7/17/15

Sports: If you score 5 wickets 
in a inning of cricket it’s call a 
Michelle, named for Michelle 
Pfieffer. Get it?! Pfieffer. Fiver.    
How to Do Everything, 7/9/15

Tech: Reddit is evil.  
Reply All, 7/9/15

Business: Dating is hard.  
Harder still to get people to pay 
you to help you find a date. 
Season two of Start Up

Entertaining: “Everyone 
should be so lucky to have a 
slice of homemade lemon cake 
offered to them in a moment of 
extreme embarrassment” 
Awesome Etiquette, 7/13/15

southwedgequarterly.com 23

night of the living wedge 

On October 30, 2009 BASWA held the first “Night of the Living Wedge” Pub Crawl in the South Wedge and the 
streets were filled with zombies, pirates, a guitar girl, and swine flu. It was a memorable night that created many 
new friendships, brought BASWA some dedicated new volunteers, and generated some new regulars for several of 
our neighborhod watering holes. The costume prize of $100 went to Swine Flu with his alarmingly realistic mask 
with glowing LED eyeballs. The idea was simple, get people out to visit our bars in a progressive format, have 
a drink and snack at each stop and then raffle off gift bags from local businesses at the last stop. Six years later, 
BASWA is once again organizing the Night of the Living Wedge Pub Crawl, and we hope to see many of the same 
faces from that first year plus some new ones too. This year’s crawl will be held on Thursday October 29 starting at 
7:00 PM and we’ll again feature a $100 cash prize for the best costume plus prizes for the second and third place 
winners. We’ll also offer a 50/50 raffle plus we’ll raffle off gift cards and gift bags from BASWA and many local 
businesses. The crawl starts at one local bar and progresses every 40 minutes or so to another. The crawl will end 
at Caverly’s Irish Pub where the prizes will be announced. The exact schedule of locations will be posted on the 
BASWA facebook page after October 10 and it will also be on southwedge.com.

ev
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a. The Little Bleu Cheese Shop / Assorted Cheeses & Treats, Prices Vary
b. Abode / Vintage Canvas & Leather Lineman’s Bucket, $48
c. Little Button Craft  & Press / Bulky Alpaca Yarn $15, Ella Rae Alpaca $12
d. Zak’s Avenue / Fox Wall Hanging $30
e. thread / Obey Cardigan $64, Artistry In Motion Shirt $38, Kaydenk 
Jeans $44, Goorin Brothers Hat
f. Artful Gardener / Fair Trade Recycled Metal Wall Hanging $112
g. Apothicaire / Gianna Rose Atelier Owl Soap & Soapdish $21
h. Artful Gardener / Handmade Pottery from $48
i. Zak’s Avenue / Cashmere Plaid Scarf $30
j. Historic Houseparts / Harvest Moon Thermometer $15
k. Little Button Craft & Press / Erie Canal Candle Co. $15
l. thread / RVCA Kylea Dress $85, RVCA Originate Jacket $70
m. Artful Gardener / Fair Trade Acacia Cheese & Cutting Boards From $58
n. Abode / Cathrineholm Green Enameled Lotus Bowl $75

a
u
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m
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SOUTHWEDGE.COM FOR DETAILS

GAMES! GREAT MUSIC! FOOD! BEER GARDEN! WALL\THERAPY 
STREET MURAL! WILDLIFE! DANCING! ARTS & CRAFTS 

VENDORS! PERFORMERS! BOUNCE HOUSE!

SOUTH AVENUE  
FROM GREGORY ST TO 

AVERILL AVE
11:00 AM TO 9:00 PM

OCTOBER 3, 2015

FUN FOR 
ALL AGES!

the best costume party in the city! cash 
prize $100 for best costume! raffles & 

door prizes at every stop!
Thursday October 29, 2015 at 7:00 PM at 

bars throughout the southwedge

full details will be available on 
southwedge.com after october 10

Night of the      
Living Wedge
South Wedge Halloween Pub Crawl
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Word Fun

“ALL THAT GLITTERS ISN’T GOLD”
solution on page 22

Tippler Tips 
Miss Tippler

with Overheard with Miss Prissat local businesses
funfu

n

1 2 3 4 5 6 7 8 9 10 11 12 13 14 15

16 17 18

19 20 21

22 23 24 25

26 27 28 29 30 31

32 33 34 35 36

37 38 39 40 41 42 43

44 45 46 47 48

49 50 51 52 53

54 55 56 57 58 59 60

61 62 63 64 65

66 67 68

69 70 71 72 73 74 75 76 77

78 79 80 81 82

83 84 85 86 87

88 89 90

91 92 93

Across

1. What you might do to a 
scab

7. Favoring one side

13. Ryan of "When Harry 
Met Sally"

16. Tick off

17. Rings

18. Start and end of the 
Three Musketeers' motto

19. Caribbean Colony

21. New: Prefix

22. Start

23. Hanging ___; voting 
blunder

24. Has four equal sides

26. Arranged stage

27. In-flight info, for short

29. Charlotte's ___

31. Bone-chilling

32. Arrange by category

35. Group for brainiacs

37. Sea Food?

39. Dorothy's way home

44. Primrose with yellow 
flower

46. Snail mail enclosure; 
for short

47. Common sentence 
starter

48. "Do The Right Thing" 
director

49. Jungle vine

50. Like sushi

52. Raised to the third 
power

54. Inquire

55. Tobacco stick, for short

58. Use bread in soup

60. Treasure ____

61. raw beef dish

65. Decorative pitcher

66. Lowest male voice

67. Soldiers ID

69. Play again on the Boob 
Tube

72. Simple shack

74. Neither

75. European terrorist 
group, for short

78. Violin maker family

79. Holy staircase

81. Last letter of the Greek 
alphabet

83. Just a little

84. Mollusk shell making

88. "Rocky ___"

89. Stick (to)

90. Italian designer jeans

91. Timeworn

92. Sierra Leone monetary 
unit

93. National fruits of 
Jamaica

Down

1. River to the Rio Grande

2. Asinine

3. Pamela Voorhees 
swimming hole

4. Hill deposit from a 
glacier

5. Playing marbles

6. Perfect rating

7. Big party

8. Acquired relative

9. Head wreaths

10. Overhead light?

11. A late time of life

12. Talk without courtesy

13. Country estate

14. Lacquer ingredient

15. Boston newspaper

20. Son of Daedalus

25. Mound

28. High rocky hill

30. Pants cincher

33. "Wheel of Fortune" 
choice

34. Skiers' aid

36. National Institutes of 
Health, for short

37. Caffeinated nut tree

38. Are

40. Baking riser

41. Hard work need

42. Actor Christopher

43. Passover feast

45. Dog or wolf; as 
example

51. Blue dye

53. Component used in 
fertilizer and plastics

56. "___ show time!"

57. Deep cut

59. Right away

62. Be against

63. Scuff up

64. Sense of self

68. Start of two Henry 
Miller titles

69. Dashboard feature

70. Internet letter

71. Excessive enthusiasm

73. Another location

76. Feel the same

77. Niagara ____

80. Father of Harmonia

82. Like a mouse

85. Lyric poem

86. However, informally

87. Approval stamper

H M A S K I N G T A P E P J K S F R Z

C O L O R E D P E N C I L S N J E X P

X D L R C R O C H E T H O O K P S O O

A E Y E E G C H Y I E U B C A G C N P

L L X T P L C A W V W B B P K L I R S

D I W G Z U X W S O I Y N S F U S L I

E N T E P E N N Y R O O H T Y E S C C

X G B S E S O C X U I L T Q C G O L L

K C S E B T Q M H T F E F I M U R O E

E L V Q T I A O C J E V J E E N S T S

N A Y U I C R U K R A X P I L A B H T

P Y B I G K R Z I O T C H E E T S E I

O G Z N W T C D K K H P G Y A R N S C

M T I S S U E P A P E R J H K D T P K

P P O N Y B E A D S R W I V A F B I S

O G O O G L Y E Y E S V D E N C O N I

M C S A G K T G V Y J C R A Y O N S W

S R S E W I N G M A C H I N E A X R H

S Y P X U I U Y W A T E R C O L O R S

 BUTTONS

 CLOTHES PINS

 COLORED 
PENCILS

 CONSTRUCTION 
PAPER

 CRAYONS

 CROCHET HOOK

 FEATHERS

 GLUE GUN

 GLUE STICK

 GOOGLY EYES

 HOLE PUNCH

 MASKING TAPE

 MODELING CLAY

 POM POMS

 PONY BEADS

 POPSICLE STICKS

 RIBBONS

 SCISSORS

 SEQUINS

 SEWING MACHINE

 THREAD

 TISSUE PAPER

 WATERCOLORS

 WOOL FELT

 YARN

solution on page 22

MODELING CLAY
POM POMS
PONY BEADS
POPSICLE STICKS
RIBBONS
SCISSORS
SEQUINS
SEWING MACHINE
THREAD
TISSUE PAPER
WATERCOLORS
WOOL FELT
YARN

Across
1. What you might do to a
scab
7. Favoring one side
13. Ryan of “When Harry
Met Sally”
16. Tick off
17. Rings
18. Start and end of the
Three Musketeers’ motto
19. Caribbean Colony
21. New: Prefix
22. Start
23. Hanging ___; voting
blunder
24. Has four equal sides
26. Arranged stage
27. In-flight info, for short
29. Charlotte’s ___
31. Bone-chilling
32. Arrange by category
35. Group for brainiacs
37. Sea Food?
39. Dorothy’s way home
44. Primrose with yellow flower
46. Snail mail enclosure; for short
47. Common sentence starter
48. “Do The Right Thing” director
49. Jungle vine
50. Like sushi
52. Raised to the third power
54. Inquire
55. Tobacco stick, for short
58. Use bread in soup
60. Treasure ____
61. raw beef dish
65. Decorative pitcher
66. Lowest male voice
67. Soldiers ID
69. Play again on the Boob Tube
72. Simple shack
74. Neither
75. European terrorist group, for short
78. Violin maker family
79. Holy staircase
81. Last letter of the Greek alphabet
83. Just a little
84. Mollusk shell making
88. “Rocky ___”
89. Stick (to)
90. Italian designer jeans
91. Timeworn
92. Sierra Leone monetary unit

93. National fruits of Jamaica
Down
1. River to the Rio Grande
2. Asinine
3. Pamela Voorhees swimming hole
4. Hill deposit from a glacier
5. Playing marbles
6. Perfect rating
7. Big party
8. Acquired relative
9. Head wreaths
10. Overhead light?
11. A late time of life
12. Talk without courtesy
13. Country estate
14. Lacquer ingredient
15. Boston newspaper
20. Son of Daedalus
25. Mound
28. High rocky hill
30. Pants cincher
33. “Wheel of Fortune” choice
34. Skiers’ aid
36. National Institutes of
Health, for short
37. Caffeinated nut tree
38. Are
40. Baking riser

41. Hard work need
42. Actor Christopher
43. Passover feast
45. Dog or wolf; as
example
51. Blue dye
53. Component used in
fertilizer and plastics
56. “___ show time!”
57. Deep cut
59. Right away
62. Be against
63. Scuff up
64. Sense of self
68. Start of two Henry
Miller titles
69. Dashboard feature
70. Internet letter
71. Excessive enthusiasm
73. Another location
76. Feel the same
77. Niagara ____
80. Father of Harmonia
82. Like a mouse
85. Lyric poem
86. However, informally
87. Approval stamper

BUTTONS
CLOTHES PINS
COLORED
PENCILS
CONSTRUCTION
PAPER
CRAYONS
CROCHET HOOK
FEATHERS
GLUE GUN
GLUE STICK
GOOGLY EYES
HOLE PUNCH
MASKING TAPE

Dear Miss Tippler,

Fall is almost here! Screw the pumpkin spice latte, 
I want booze! What are some yummy fall drinks to warm my belly and my 
brain?
Sincerely, Ava Autumn

Dear Ava Autumn,

I, too, am very excited for fall. Sweaters, mugs of soup, mugs of booze, fires on 
chilly nights, it’s pretty much perfect. While in the summer we want light and re-
freshing cocktails, in the fall and winter we more substantial cocktails that warm 
your insides. Apple cider season is approaching and many bars stock it in the fall 
and winter months. Warm apple cider with a shot of whiskey, bourbon, or even 
vanilla vodka is delicious. When I think of warm, I think of whiskey and bour-
bon. A classic Manhattan is definitely belly warming and delicious. I do mine 
with a tiny bit of cherry juice. Yum. If you’re more of a beer drinker, there are 
plenty of seasonal beers that come out around this time – and not just pumpkin 
ales. Whatever you decide, make it a double!

Cheers! Miss Tippler

“See her legs are all 
trashed” “Nah man, 
those are mosquito 
bites. She lives in a 

swamp”

The lights in the movie 
theater blew during the 
Hunger Games. I was 
in movie blue balls.

On a scale of 1 to 
Tom Cruise jumping 
on the couch, how 

much do you wanna 
hug me?

You’d make a 
good trophy 

wife… bowling 
trophy.

 

Bam!  
#newyorkstylee

I’ve never licked a home-
less man but I’m pretty 

sure that’s what it would 
taste like.

He should be trying to 
make my cervix hurt, 

not my brain.

word search

Since You Asked...
with Aunt Mary

Dear Aunt Mary,

My husband and I have recently moved into a new home with a great 
backyard and deck. The only problem is whenever we are outside our next 
door neighbor is there and she likes to chat. A lot. She’s always there with a 
comment or suggestion. She’s taken a particular interest in my husband and 
they will talk for hours. A fence is not an option. Any suggestions on how to 
deal with this chatty Cathy? - Annoyed And Angry 

Dear AAA,

I once had a neighbor like that. She knew our comings and goings. She once 
called to say that we left the window open. (It wasn’t open – I’d just washed 
it.) Or the time the house was on fire. She wouldn’t stop calling until we went 
outside and looked at the roof. It was just the steam from the dryer vent. But 
she also called when our runaway dog returned and couldn’t get back into the 
yard. So, be thankful for kind neighbors who look out for you. You never know 
when you might need them. Just always have a grocery bag in your hand 
when you come home so you need to rush inside. And open a beer while your 
husband is outside chatting and enjoy a little me time. 

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

Submit questions for Miss Tippler or Aunt 
Mary to editor@southwedge.com
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page, unable to discern the fantasy 
of their dreams from the reality 
before them. These walkers, as they’re 
called, can disable the pilot droids 
and typically wreak havoc upon 
the ship, its crew, and life as all the 
other sleeping people know it. Aram 
dreamed of his mother and the last 
time he saw his father alive.
It was a sunny day and he was 
holding his mother’s hand. The 
ground was black asphalt and hot 
under the Florida sun. Many people 
stood around, all seeming to do 
the same thing. Different men 
and women, dressed in blue and 
black, bent down and hugged 
and kissed their children, and 
then stood up and showed their 
passion to their husbands and 
wives. Aram watched with wide 
brown eyes as people around 
him began to cry. It made him 
want to cry, too. Just as he was 
about to let it happen, his father’s 
strong, handsome face blocked 
the sorrowful visions before him. 
His wide toothy smile caused 
young Aram’s smaller but dis-
tinctly similar smile to appear.
“You’ve got to be the man when 
I’m away,” his father said.
“How long daddy?” Aram asked.
“As long as it takes,” he replied. 
Smiling, he pulled his son to his 
chest and held him tightly. After 
what seemed like an eternity, 
the embrace was severed. Aram 
fought back tears as his father 
walked away and joined the oth-
ers who were dressed in the same 
blue and black uniforms. They all 
went into the biggest transport 

ship Aram had ever seen and flew 
away; leaving behind a multitude 
of people who had all sprung 
what appeared to be the same 
irreparable leaks. Aram dreamed 
about the start of The Water War 
and his father’s departure. He 
was only six at the time. Only 
six and already the man of the 
house. Only six and always there 
to comfort his mother. He never 
cried, just like his dad. That was 
the day things stopped being new 
and amazing for Aram. 
That was the day he stopped be-
ing a child, and the day he felt all 
the wonder being sucked out of 
the world. All due to the absence 
of just one man. As he continued 
to dream and this truth became 
more and more apparent, great 
floods of precious water began 
to converge upon him from all 
sides, rocking him from side to 
side. Then there was a crash and 
red flashing lights and smoke and 
reality. Disoriented and blurry 
from what- ever the stuff was 
they pumped into you to keep 
you under, Aram waved a heavy 
arm towards the smoke and 
lights. Sounds came fluttering in, 
at first soft and far away, but soon 
they were deafening. Warning 
noises that repeated and repeated 
as Aram struggled to break free 
from the straps over his chest and 
legs.
“One hell of a way to start a 
scouting tour,” he thought. “One 
hell of a way to wake up.”

reading assignment, con’t.

personally gravitate towards urban 
environments. I’d only lived here 
for a year or so before opening up, 
so I’d spend a lot of time just driv-
ing around neighborhoods, trying 
to get a feel. The South Wedge 
just seemed to have the vibe I was 
looking for; funky and urban, but 
a close knit residential neighbor-
hood as well.”

In 2012 John and Evvy opened 
Cheshire in the space above Solera. 
“We did a lot of travelling just as 
the cocktail scene was blowing 
up around the country, and we 
were just really enjoying it. The 
floor above Solera … finally did 
become available, it was time for 
a new idea. Solera had been open 
five years, had carved its niche as a 
small, neighborhood wine bar, and 
didn’t need to be any bigger. The 
whole faux-speakeasy thing had 
gotten kind of corny it bigger cit-
ies, but we still liked the idea that 
you would need to know where 
Cheshire was. No passwords, or 
secret-knocks or anything silly, but 
still no sign or separate entrance, 
you’d have to hear about it through 
word of mouth and sort of track it 
down. We’d also tried very hard to 
keep it very friendly and welcom-
ing, as a touch of condescension 
can sometimes come with this new 
cocktail culture.” 

When asked about his Sunday 
routine John would love to say 
that it starts with sleeping in “but 

with two little kids, that’s never a 
reality. Generally I spend about 
two hours at Solera, doing inven-
tory after a long week of business. 
The Brighton Farmer’s Market 
is a regular stop, always hoping 
Flour City Bread has their pizza 
oven with them. Otherwise, just 
trying to find cool things the kids 
will enjoy. Maybe the beach in the 
summer, pumpkin picking this 
time of year. This answer would 
have been much more exciting five 
years ago…”

Some of John’s favorite things 
about the Wedge include meat-
balls from Mise en Place, brunch 
at Butapub “and damn, those little 
peanut butter blossoms at Cheesy 
Eddie’s. I go through serious beer 
phases, and Tap & Mallet is always 
where I head. If you swing around 
to South Clinton, Shiki has maybe 
the best sushi in town, and while I 
haven’t been yet, I’ve heard nothing 
but great things about McCann’s 
Meats. I think they supply the 
burger to the Cub Room, which 
I’ve tried, and it is awesome! Dan 
Caverly and I have been friends for 
years, so my Friday often ends with 
a beer at Cav’s on my way home.”

John declared, “I have yet to 
graduate college, and I imagine I 
never will. I was never an amaz-
ing student, and ever since I fell in 
love with the wine world, I’ve been 
pretty satisfied with how things 
have progressed for me.” I think 
Rochester and the South Wedge 
would agree with you.

john fanning, con’t.
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