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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 renova-
tion, another son at School of the Arts and a daughter at Wilson Commencement.

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

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

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

MAXWELL HARVEY-SAMPSON is a transfer student studying Fine Art Photogra-
phy at RIT. Maxwell is from Athens, Pennsylvania and enjoys photographing the vibrant 
youth culture present in Rochester. He is also interested in creating fine art films. 

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

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. 

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

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

KATIE LIBBY likes to think that she lives in the South Wedge but she actually lives 
in the Highland Park neighborhood. She can’t tell you where things are on a map but 
she can recite all the lines in “Clueless” and “Sixteen Candles.” She enjoys all things pop 
culture-related, has way too many books that she hasn’t read yet, and thinks that her fam-
ily and friends hung the moon.

EMILY LIDIE works with The Arbour Barber focusing on garden maintenance; finding 
that sweet spot where aesthetics, health and functionality intersect. She loves to observe 
and parse, and find the plant world suits those activities endlessly.

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 his-
tory research to Rochester’s long, dark winters. She and her family 
celebrated the 100th birthday of their American Four Square where 
she has created a butterfly 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, Equicen-
ter and RYP. His great grandmother, grand-
mother 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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the maier family
by rose o’keefe
photos by stephen s reardon

Ron Maier has had his shoulder to 
the wheel in the South Wedge longer 
than most people I know and his 
wife, Norma, has been by his side all 
along. In 1969 when this neighbor-
hood was blighted with 120 boarded 
and vacant houses between the tip of 
Mount Hope Avenue and Sanford 
Street, Ron and then-partner Ken 
Christensen founded Kenron Indus-
trial Air Conditioning. Ron took 
full ownership in 1971 and, through 
a deal with Jo-Mor theatre, took 
over the Fine Arts theatre at 700 
South Ave. for Kenron Industrial Air 
Conditioning, Inc. office and shop 
in 1975. 
During those years, Reverend Judy 
Lee Hay had started working with 
a parish council from Calvary St. 
Andrews parish, City Council, and 
Southeast Area Coalition. After 
RIT students finished an analysis 
of the area, a combination of state 
and Presbyterian funding helped get 
the ball rolling to turn this down-
and-out Erie Canal neighborhood 
around. That’s when some smart 
thinkers came up with the name 
“South Wedge” and the slogan, 
“Building Blocks of Neighbors and 
Friends.” One of them was Ron who 
became the first chairman of a group 
working with the City, residents and 
business people—the South Wedge 
Planning Committee.
Ron and his wife Norma, son 
Shawn, and daughter Shana spent 
countless evenings and weekends 
renovating an old brick building 
that he bought for a dollar. A dollar? 
What a bargain, right? Ron took on 
Gregory Place in 1980 (696 South 
and 287 Gregory) after a gas explo-

sion and fire claimed a life and blew 
the roof off. Working with city plan-
ner David Luxemburg and MCRP 
(Master of City and Regional Plan-
ning) the Maiers and SWPC saved it 
from the wrecking ball.
Then the Maiers tackled an enor-
mous do-over at the former Calvary 
St. Andrews Parish Hall on Averill 
Avenue in 1984 and managed to 
place it on the National Register of 
Historic Places—without its being 
in an historic district. That effort 
produced six apartments and earned 
the Mayor’s Rehabilitation Award.
In 1987 the Maiers bought the 
historic German House which had a 
pothole-filled parking lot that Ron 
said Evel Knievel wouldn’t have 
attempted to cross and an equally 
rough building. He said, “Picture the 
pint-sized Mrs. Maier on scaffolding 
painting the 25’ high metal ceiling 
by hand. She also personally restored 
the woodwork throughout the entire 
auditorium and ran the restaurant 
and theater side of the business for 
many years.” 
At the celebration for the reopening 
of the German House Mayor Thom-
as Ryan said, “The refurbishment of 
the German House ensures that this 
beautiful structure will continue to 
play an important role in our com-
munity’s history.” The building and 
the history of The German House 
with its importance for the whole 
community brought Lucien Moran, 
then Monroe County Supervisor, to 
join with Ryan in the presentation 
of “Certification of Recognition.” 
Nowadays Butapub can enjoy this 
great location for their restaurant 
and auditorium as one of only a 

few privately owned auditorium / 
banquet facilities in the city. 
As the Maier children grew up, 
Shawn and his wife Frances entered 
the family business while daughter 
Shana married a Brit, Stuart Taplin, 
and moved to London. However, 
when they visit twice a year, she, Stu-
art, and children Alison, Oliver, and 
Amelie often lend a hand at the fam-
ily properties in the South Wedge.
Under Shawn’s lead in 2008, the 
Maiers bought the Lauterbach 
Building at 750 South Ave. and 
converted an upper level that had 
been vacant for half a century into 
six apartments that always have a 
waiting list. Shawn and a friend 
stripped and restored the woodwork 
upstairs – numbering each piece 
of wood to return it to its original 
location. The former hardware store 
at street level was rehabbed and now 
houses Equal Grounds coffee shop. 
That renovation was not easy but 
with great effort by the Maiers and 
architect Randall Peacock, all code 
requirements were met and the 100+ 
years of building character carefully 
preserved.
Kenron moved to the property at 
299 Gregory Street, the former Sid-
dons Roofing headquarters, in 2010. 
Buying that building and creating an 
efficient office, shop and warehouse 
for Kenron also added much needed 
parking for the Wedge. The build-
ing hosts one of the few Geothermal 
Heating/ Cooling systems in the 
City. 
By 2013, Ron and Norma had 
already redone the front façade of the 
Fine Arts Theater on South Avenue. 
The former Kenron offices at 700 

South Ave. was re-purposed when 
Shawn designed new apartments 
which, along with Peacock’s input, 
became amazing rentals along with 
new commercial spaces in front. 
Each apartment has its own entrance 
on the side of the building where lo-
cal artist Michael Moncibaiz painted 
his graphic “Wall Therapy.” 
Family and friends were with Ron 
when he was honored with a Good 
Neighbor Award at one of the last 
Big Lunches at Calvary St. Andrews 
three years ago.
Nowadays, Shawn’s four young boys, 
Ronan, Eamon, Eoghan and Ian, 
help plant, water and weed and even 
paint the big candy canes at Christ-
mas for the German House. They 
will be in and around the Wedge for 
years to come.
In the years I’ve known him, Ron 
has mellowed from a fastidious, Type 
A who could be seen on Saturday 
mornings weeding the flower beds or 
picking up trash in the parking lot 
next to Stanley Steemer, to—what? 
I’m guessing, someone who’s grate-
ful to pass the baton on to others. 
When I asked if Norma has retired, 
he answered, “Norma certainly is not 
retired. She does the books - some 
rentals- repairs along with a lot of 
Grannie duties.”

Three years ago, a snowy scene of Open Face’s front door graced the first issue 
of the South Wedge Quarterly. Owner Jared Valentine, who has kept cooking 
since that gentle snowy day, said last February was the worst month he’s ever 
had, but once the weather got better, business bounced back. Even though 
Open Face has many regular customers, he’s still surprised by how many people 
walk in who have never even heard of it – after eleven years! 
The standard selection includes Sandwich Tastings of 2 sandwich halves (add 
.50 for the open face or open melt); Soup, Sandwich & Side; Soup, Salad & 
Side – with choice of those famous ginger carrots, simple salad or pickled beets.
If a recent daily menu didn’t hit the spot with caramel cheesecake, pineapple-
kiwi Italian soda and house lemonade (for those of us who can’t stand that 
weird pinkish stuff) teas, coffees and the seasonal pumpkin spice latte: fresh 
pumpkin puree blended with spices and maple syrup with choice of steamed 
milk, topped with whipped cream and caramel drizzle – there’s more. From his 
bake haus there’s a (gluten free) peanut butter chocolate chip, cookie sandwich 
with tiramisu filling, chocolate frosted drop with ganache, snickerdoodle and 
original cookie split. If that makes you want to eat your dessert first – so be it. 
The soups are vegetable potato and cauliflower chowder; the sides, zesty pick-
les, pumpkin pudding and coleslaw with caraway Dijon dressing.
How does he stay so slim? Hmm. Ends up, Jared is a fitness buff who works 
out every day and goes to two gyms to box. He’s been boxing for about a year 
and says it’s a great stress reliever.
It took him a year to fix up the shop before opening the business in April 2004. 
In his first profile in SWQ, he admitted to having little food in his fridge and 
no time to read. I don’t know if he’s fulfilled his quest to travel the countryside 
in a coach, but if the menu on the website is any indicator, I doubt it. 
As for the scooter club that used to meet there on Wednesdays, the Negative 
Image Scooter Club (NISC) outgrew the spot. Jared said when the Wedge was 
dead, they had plenty of room to park their scooters on the street but once 
business along South Avenue picked up, they had to find a bigger parking lot. 
And, yes, they still meet on Wednesday on Park and Goodman.
Jared went to Nazareth, Monroe Community College and RIT for industrial 
design – house products and furniture – and is just now getting back to that. 
What an interesting guy!

Open Face Sandwich Eatery

651 South Ave.
Hours: Tuesday – Saturday 11 a.m. to 4 p.m.
Phone: 585.232.3050; fax: 585.232.3055
www.openfacesandwicheatery.com
comments@openfacesandwicheatery.com
(please call before emailing or faxing over orders). Parking is free 
parking behind the eatery, as well as on-street parking  on South Av-
enue. Delivery is available for 11:30 am or earlier, with 24 hours notice, 
within the city, $30 minimum. Request a pdf menu to share at work at 
comments@openfacesandwicheatery.com.

jared valentine
by rose o’keefe
photos by jason wilder
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lyjha wilton

fashion fitted

SWQ – Who got the idea for the upscale apparel?
My business partner Robert Miller and I founded FashionFitted®. The initial 
product was the FeatherFitted®, a custom-made fitted hat with a tailored band 
and feather design. It was invented as the solution to a problem, actually — the 
problem being most clubs don’t allow patrons to wear fitted hats (think New 
Era-style cap). Robert created a way to elevate the fitted hat and put it on par 
with other iconic hats that aren’t shunned at the door. The store at 642 South 
Avenue is our first brick and mortar. One of our future goals is to franchise this 
(general) model.
Who makes the hats and where?
Our uniquely constructed signature hats — the Classic Fitted; the Suit Fitted; 
and the Fitdora — are all made in Istanbul, Turkey. The custom tailoring of 
one of these hats into a FeatherFitted® is done here in Rochester. We learned 
early in the development of the company to appreciate and respect quality, a 
notion instilled by our master tailor.
Who are your most famous customers?
Famous customers include: Lebron James, Drake, Bruno Mars, Pitbull, Snoop 
Dogg, and Trey Songz.
Your website looks terrific – who’s the genius who designed it?
Tim Winter, one of the area’s highly celebrated graphic designers, is responsible 
for the look of the website. Tim and I come up with concepts and do the writ-
ing. The award-winning photographer Grant Taylor has been behind the lens 
for the Tie Hoodie photography.
Are your store hours by appointment only?
For us, it’s all about the customer. So to ensure a great customer experience, we 
request making an appointment (scheduled in 15-20 minute increments). This 
way, our customer can relax, indulge their inner fashionista, and be tended 
to properly, especially in the event a hat or garment being purchased requires 
ironing or steaming.
Anything else?
Although FashionFitted® is an extension of us and the good energy we try 
to bring to the world and into our products — it’s a spiritual thing, material 
from the immaterial, so to speak — the brand isn’t really about us. It’s about 
delivering the power of “I Can!” to people. To our community in Rochester. 
And to the world at large. It’s about setting fashion trends here, as opposed to 
following them. We’re dreamers and creators, and so the brand is meant for 
like-minded people who push those dreams and ideas, who persevere through 
self-belief and the unwillingness to give up no matter how difficult the chal-
lenge, no matter how many times they were told “no,” “you can’t” or “that’s 
impossible.” There’s an exclusive/inclusive duality in the brand that we’re proud 
of. Exclusive because we literally offer clothing you can’t find anywhere else; 
inclusive because we’re a brand for everyone. Age, race, ethnicity, sex, sexual 
orientation, and so forth...none of it matters. We’re all human beings with the 
same fundamental needs and desires. We say our brand is innocent, in that 
there’s no bias, neither on it nor against anything in particular. Which is ex-
actly how two guys from totally different walks of life were able to get together 
and make a go at this thing. And what better place to do so in Rochester than 
the South Wedge?
 
 

by rose o’keefe
photos by maxwell harvey-sampson
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Q & A with Fashion Fitted

1) What’s in your fridge right now? It’s pretty well stocked. Here are some of 
my favorites: Bacon, Venison, siracha, assorted pickles and Genny beer.
 
2) What book is in your bathroom? None...I just play on my phone.
 
3) What album/CD can you listen to over and over? Johnny cash live at 
Folsom prison. 
 
4) What song/artist are you ashamed to admit you love? Taylor Swift.
 
5) What is your must-see TV show? Vikings.
 
6) What would you be doing if you were not doing what you are doing right 
now? Looking on Craigslist for stuff I don’t need.
 
7) What is your least favorite sound? Sirens.
 
8) If you could pick any person, alive or dead, to have dinner with, who 
would it be and what would you eat? My kids and bacon.
 
9) What food do you avoid? Blue foods.
 
10)  What is your favorite word? Poopsauce, it still makes my kids laugh.

11) What is your favorite curse word? Mother f**ker, oh f**k that’s 2 words. 

12) What profession other than yours would you like to attempt? A surgeon. 

SWQ Asks Lyjha

The ribbon cutting ceremony for Boulder Coffee was held 
on October 30, 2005. Photo by Chris Jones

Lyjha Wilton, father of 5, entrepre-
neur and real estate developer, was 
named one of Rochester’s Forty 
under 40 by the Rochester Busi-
ness Journal in 2007. He predicted 
that in 10 years he’d be “enjoying 
the successful resurgence of the 
South Wedge. I will be investing 
in the southeast area of the city 
through property rehabilitation and 
community development work.” 
Originally from Lowville, New 
York Lyjha’s first property purchase 
was a cheap 4 family house on 
Bond Street. His business, Boulder 
Coffee Co., celebrates its 10th an-
niversary this year. “I am very proud 
of the intersection at Alexander and 
South Clinton,” says Wilton. “That 
was once a bunch of dilapidated 
crack houses when I started buying 
them. Now it is an awesome place 
to live and play. Boulder, Napa, 
Kamikaze and La Casa are now 
thriving businesses in former run 
down buildings... The transforma-
tion is remarkable.”

The last couple years have been a 
tough time for Wilton. But that 
hasn’t stopped him. “In the begin-
ning, when I was the little guy just 
trying to make a difference, every-
one supported me and applauded 

my efforts. Now people who don’t 
even know me just want to knock 
me down and vilify me.”
 
“The La Casa lawsuit was aw-
ful,” explains Wilton. “The media 
misinformed the public and they 
declared me guilty without all the 
facts. I fought back and proved my 
innocence but of course that didn’t 
make the news. I have spent the 
last 15 years of my life working to 
improve the city, improve proper-
ties, open businesses to support 
the neighborhood, and recruit new 
businesses for the South Wedge. I 
am very proud of the year of hard 
work I put into the process of 
bringing Abundance to my prop-
erty at 571 South Avenue. It was 
extremely difficult. The entire pro-
cess I was battling against people’s 
perception of me as a person based 
on the La Casa lawsuit. It almost 
prevented the deal from happen-
ing. The loud voices of a few, which 
judged with no actual facts to sup-
port their opinions, were a constant 
issue to overcome. However, I 
persevered as I felt strongly about 
how much it would benefit the 
community. I turned down multiple 
other offers on the building because 
my position was so steadfast.”

While Wilton finds a work/life bal-
ance extremely difficult, “being the 
best dad possible and making time 
to enjoy life and love doing it” are 
his priorities. Some of his favorite 
things to do in the South Wedge 
include sipping on Lyjha-ritas at 
La Casa, “walking the neighbor-
hood and thinking back over a 
decade remembering how it once 
was, riding my motorcycle down 
South Avenue, stopping by old and 
new businesses to see what’s what 
in the neighborhood.”

Others have tried to define Wilton 
from what they’ve heard or read but 
he describes himself as “an artist; 
I am a hard worker, I am a father 
to 5 amazing children who think I 
am the best dad in the world, that 
being the most important thing to 
me.”

“And there is only one way to avoid 
criticism. Do nothing, say noth-
ing, stand still and let the world go 
by... Well, that ain’t me babe, and 
the one luxury I have earned by 
living this life is that I don’t have to 
pretend to be someone I’m not for 
anyone else’s benefit.”

by philip duquette
photos by stephen s reardon
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EpiscopalSeniorLife.org

One- and two-bedroom apartments available at  
River Edge Manor, 535 Mount Hope Avenue in Rochester.  
Ask about our end of year move-in specials!

without
settling

move in

When looking for senior living,  
it’s rare to find everything you  
want in one organization.  
Episcopal SeniorLife Communities 
offers something for everyone.  
With six campuses across Monroe 
County and a variety of housing  
options, ESLC is a good place to  
begin — and end — your search.  
We welcome your calls to 585.546.8400  
or Info@EpiscopalSeniorLife.org.

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

Mention This Ad 
and Receive 15% 
Off a Regularly 

Priced Hat!!! 

Stop Into Headz Up 
Hats Today for Some 
“Hat Therapy" 

A r t i s a n  C h o c o l a t e s

holidays

for
your

674 South Avenue | 585.461.2815 | hedonistchocolates.com 
Open Every Day 10am-9pm

Rochester Childfirst 
Network

SERVING CHILDREN SINCE 1857
6 weeks to 12 years old

Dedicated Playful Knowledgeable Nurturing Inclusive

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

Visit us at RCN4kids.org
585-473-2858 

FB.com/RCN4Kids

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

Summer Programs
Special Education Services 

Child Care Professional Development Services 

Give the gift of yoga 
this holiday season.
New student 2-week pass: $20
Membership: $70/month
10-class pass: $120

696 South Ave (near Gregory Street)
http://truyogarochester.com
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Ingredients
1 whole bone-in pork butt, 8 to 10 pounds 
1 cup white sugar 
1 cup plus 1 tablespoon kosher salt 
7 tablespoons brown sugar 

Preparation
1. Place the pork in a large, shallow bowl. Mix the white sugar and 1 cup of the salt together in another bowl, then rub the mixture all over the 
meat. Cover it with plastic wrap and place in the refrigerator for at least 6 hours, but not more than 24 hours.
2. When you’re ready to cook, heat oven to 300. Remove pork from refrigerator and discard any juices. Place the pork in a roasting pan and 
set in the oven and cook for approximately 6 hours, or until it collapses, yielding easily to the tines of a fork. (After the first hour, baste hourly 
with pan juices.) At this point, you may remove the meat from the oven and allow it to rest for up to an hour.
3. Prepare rice, wash lettuce and, if using, shuck the oysters. Put kimchi and sauces into serving bowls.
4. When your accompaniments are prepared and you are ready to serve the food, turn oven to 500. In a small bowl, stir together the remain-
ing tablespoon of salt with the brown sugar. Rub this mixture all over the cooked pork. Place in oven for approximately 10 to 15 minutes, or 
until a dark caramel crust has developed on the meat. Serve hot, with the accompaniments.

Bo SSam
From David Chang’s Momofuku Cookbook

Bo SSam
a new year’s feast

NEW YEAR’S DAY. The end of the holiday season until the run up to President’s Day. It’s a day of 
recovery for some, of reflection for others. An arbitrary day in our lives when the slate has been wiped 
clean and we can write our hopes for the coming year. I’ve never been big on New Year’s resolutions, 
mainly because I never keep them. Many people have traditions for welcoming in the New Year the best 
way possible. Some wouldn’t dream of not serving Pork and sauerkraut on New Year’s Day and risk a 
year of calamity. This classic dish is supposed to bring good luck for the coming year. Pigs relentlessly 
root forward as they eat so are considered a symbol of progress. From Sara Bir of the Serious Eats blog 
“Pork has always been a cultural touchstone in Germany and Eastern European countries. Peasants who 
raised pigs slaughtered them in the fall, in part because it’s a good food safety practice to embark upon 
the time-consuming task of butchering a large animal when it’s cold outside. The weeks following the 
slaughter afforded more fresh cuts of pork than the preserved hams and sausages relied upon otherwise, 
and a family could plan ahead and reserve a choice cut of pork for New Year’s Day. As for the sauerkraut, 
the fall likewise was the height of cabbage harvesting, and thus the shredding and pickling of pounds and 
pounds of it to preserve as sauerkraut… it can take six to eight weeks to ferment. Besides that, the long 
shreds of kraut are thought to symbolize a long life.” 

Pork and kraut is not my favorite so for an Asian twist on the traditional New Year’s Day dinner I like a 
variation on Bo SSam. It’s got the pork part covered and one could make the argument that kimchi is an 
Asian version of sauerkraut. Although the cooking time for the pork is 6+ hours, the preparation for this 
dish is fairly simple. The sauces take less time to make than the trip to the Asian market to find the ingre-
dients. I’d recommend looking up the ssamjang and kochujang online and printing out a picture. It will be 
easier to find or ask for at the market. I’d also recommend brushing off any excess salt/sugar of the dry 
cure from the pork before putting it in the oven. Even at the relatively low temperature of 300 degrees 
that sugar will burn quickly and smoke up the house. I’d also recommend basting the pork just before ap-
plying the brown sugar in the final step. The sugar will melt into the fat a bit and make a nicer crust. Then 
all you need to do is gather your friends around the table and pull apart the pork, wrap it in the lettuce 
leaves with rice and sauces and reap all the good luck you can. You’re gonna need it!

Ginger-Scallion Sauce:
2-½ cups thinly sliced scallions, both green and white parts 
1/2 cup peeled, minced fresh ginger 
1/4 cup neutral oil (like grapeseed) 
1-1/2 teaspoons light soy sauce 
1 scant teaspoon sherry vinegar 
1/2 teaspoon kosher salt, or to taste 
Combine the scallions with the rest of the ingredients. Mix well 
and taste, adding salt if needed.

Accompaniments:
2 cups plain white rice, cooked 
3 heads bibb lettuce, leaves separated, washed and dried 
1 dozen or more fresh oysters (optional) 
Kimchi (puree 1 cup and combine with another cup of kimchi) 

Ssam Sauce:
2 tablespoons fermented bean-and-chili paste (ssamjang) 
1 tablespoon chili paste (kochujang) 
1/4 cup sherry vinegar 
1/4 cup neutral oil (like grapeseed) 
In a medium bowl, combine the chili pastes with the 
vinegar and oil, and mix well.
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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

PHOTO: LAURA JACKSON

paw-laspantry.net
pawlaspantryroc@gmail.com

585.899.9361

Homemade Local & Organic
Dog Treats!

Your Ad Here
The South Wedge Quarterly Needs You!

And You Need the South Wedge Quarterly to 
Promote Your Southeast Area Business!

Contact Ad Sales Manager Nancy Daley Today!
ads@southwedge.com   585.330.9768  
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Now in its fifth year, WALL\THERAPY is an art and community interven-
tion project, using public murals as a means to transform the urban landscape, 
inspire, and build community throughout Rochester. With more than 15 
works, the South Wedge neighborhood is known as a hub for official WALL\
THERAPY murals, alongside other inspired wall art from locally, nationally 
and internationally renowned artists. Work from muralists such as Case, Conor 
Harrington, Gaia, St. Monci and Thievin’ Stephen, and many more, grace its 
buildings’ walls. 

During this year’s Harvest Hootenany, the Business Association of the South 
Wedge Area (BASWA) took WALL\THERAPY’s underlying concept of com-
munity art to the streets with the aptly named “Street Therapy.” Alumni artists 
Shawnee Hill, Nate Hodge and Matthew Roberts, assisted by Buffalo-based 
artist Jay Tower, created a mural right on the pavement of South Avenue where 
it meets Gregory Street during the daylong fall festival. BASWA’s long-term 
plan is to expand and maintain the mural during the annual Harvest Hoo-
tenanny festivals, taking advantage of the street’s closing and the community 
support.

The mural’s kaleidoscopic homage to Rochester’s much loved city symbol 
catches the eye and brightens the street, but also serves another purpose—it 
slows traffic on one of the neighborhood’s busiest roads. Over the past decade, 
communities across the country have taken a different tack to encourage driv-
ers to slow down while beautifying roads and intersections with hand-painted 
murals. Now, as people travel through the South Wedge, this vibrant mural 
will engage drivers and situate their minds to where they are over where they 
are going, while also lightening their right foot.

street therapy in the south wedge
by maureen malone
photos by stephen s reardon

You all know the drill: it’s barely Halloween and you’re already seeing 
Christmas commercials, decorations at Wegman’s, and adverts for Christmas 
trees. Our consumerist culture likes to plant that seed early in our minds to 
start thinking about the holidays. Many of us do like to get our shopping 
done early so as to avoid the last-minute rush after Black Friday; and if 
you’re anything like me, you always end up waiting until the last minute to 
get a lot of your shopping done. An easy gift is always a bottle of someone’s 
favorite wine or craft beer, but what about their favorite cocktail? Bottling 
cocktails is a trend on the rise and not that difficult to do. However, there 
are a few simple rules to follow when creating the perfect libation for that 
special someone.
First, stay strong. Booze-heavy classics like Manhattans, Negronis and Mar-
tinis are the way to go. Of course, you’ll want to dilute the ingredients by 
mixing them with ice to soften any bite they may harbor, as per usual (you 
could go without diluting and simply pour over ice, but the whole idea is to 
not need the extra ice and drink straight from the bottle). Also, avoid any 
recipes calling for fresh fruit juices unless you plan on drinking it the same 
day. Citrus juice changes over time and doesn’t have much of a shelf life. The 
same goes for anything requiring cream or egg whites. These ingredients call 
for vigorous mixing to ensure that they are properly distributed within the 
drink. Generally, the rule of thumb is: if you have to shake it, don’t bottle it. 
If you love the fizz, you can carbonate your bottled cocktails, but stick with 
liquors that are lower in alcohol like Aperol or Campari. A bottled Aperol 
Spritz or Americano is a light and refreshing choice for someone who 
doesn’t prefer the spirit-heavy options.
Second, the bottle itself. Many of the recipes I found call for bottles that 
range anywhere from 6-10 ounces. For the still drinks, a simple swing-top 
(always glass) bottle is a quick and easy way to keep your cocktail fresh. If 
you’re carbonating, you’ll need some fancier tools like a Soda Stream or Per-
lini, bottles, caps and a crown capper. A funnel is required as well, of course. 
Remember not to overfill the carbonated ones—you don’t want them to fizz 
over.
Lastly, keep cool. The bubbles in your carbonated drinks will keep longer, as 
will the ingredients. Plus, cocktails should be served chilled, right? And as 
long as they are sealed correctly, many of these can be refrigerated for up to 
2 months. 
So instead of buying the simple airplane bottles as stocking stuffers this year, 
why not impress your friends and family with a homemade creation of your 
own? Original gifts are always the best anyway. And if you really want to get 
creative with it, you can make customized labels for the bottles as well. It’s 
cool and different and still says “I tried” without really trying…..too hard.

holiday bottled 
cocktails

by christina dipilato
photos by heather mckay

Bottled Americano (carbonated) 
(Makes six 6 oz. servings)

Ingredients:
•  6 oz. Campari
•  4 oz. sweet vermouth
•  6 oz. filtered water

Tools:
Large glass pitcher or jar
Perlini cocktail shaker, Soda Stream, or any other carbonation tool
Funnel
Crown Capper
Bottles & caps

Directions:
•  Combine all ingredients in a large glass pitcher or jar & refrigerate for at 
least 2 hrs.
•  Pour contents into your preferred vessel for carbonation & charge with 
CO2
•  Quickly funnel the carbonated cocktail into individual bottles
•  Cap the bottles with the crown capper & refrigerate for up to 2 months

Bottled Manhattan 
(Makes six 8.5 oz. servings)

Ingredients:
•  3.5 cups whiskey of choice
•  14 oz. sweet vermouth
•  12 dashes Angosturra or Fee’s Old Fashioned Aromatic bitters
•  12 oz. filtered water

Directions:
Pour all ingredients into a large pitcher and stir gently to combine. Funnel 
into your bottles of choice and seal. Chill well until consumption. 

Bottled Negroni 
(Makes six 8.5 oz. servings)

Ingredients:
•  2 cups Campari
•  2 cups gin
•  2 cups sweet vermouth
•  6 oz. filtered water

Directions:
Pour all ingredients into a large pitcher and stir gently to combine. Funnel 
into your bottles of choice and seal. Chill well until consumption. 
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Book today for 
Holiday Pet Sitting 

Mid-Day Dog Walking 
Services Also Available! 

Shannon Davis
585.771.7676   

rocpetsit@gmail.com

Don’t Forget Your Best 
Friends During the Holidays
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shopping for schools calvary st andrews

This Church has a long and rich 
history in the South Wedge com-
munity. The original gothic style 
church was built in 1873 as St. 
Andrews Episcopal Church. At a dif-
ferent location on Hamilton St, the 
Calvary Presbyterian Church had 
been in place since 1856. These two 
churches in the same community 
joined together in 1968 as a joint 
parish at the Ashland St. location. In 
2001 they became Calvary St. An-
drews. As a completely Presbyterian 
church they are very welcoming of 
all persons of faith and diversity. 
Over the years the church has seen 
many improvements and repairs. 
The High Altar stained glass window 
was made by the Tiffany Glass 
Company of New York. The Rose 
window was donated in 1883. The 
sanctuary was designed by Richard 
Upjohn to resemble the Trinity 
Church in New York City. But dur-
ing the winter of 2013 there was wa-
ter and ice damage to the roof. This 
resulted in a renovation to the inside 
after the roof was repaired. The col-
umns and ceiling were repainted and 
floors were redone. The organ was 
cleaned and retuned. When all the 
repairs were completed the church 
was rededicated in 2014. 
Pastor Steve Allman is the current 
Pastor of the church. He is commit-
ted to serving the community and 
the church. There is a Bible study 
every Thursday that follows the 
lectionary, a three year outline of 
readings that corresponds with the 
Sunday services. He is also instru-
mental in running the Emergency 
Food Cupboard that helps feed 
families in the community. Judy Lee 
Hay is an occasional guest pastor 
for Sunday services. She has some 
experience, having been the pastor 
at the church from 1973 to 2013. 
She retired after 40 years of service 
but still stays involved. I had the 
pleasure of meeting both of them 
and seeing their commitment to the 
physical and spiritual needs of the 
community. 
The Emergency Food Cupboard 

Salted caramels from Hedonist, fun 
socks from Zak’s, a bottle of wine 
from South Wedge Wine and Spir-
its, a Yule log from Premier Pastry, 
something crafty from Little But-
ton, a stinky wedge from the Little 
Bleu Cheese shop. At least one of 
these is likely on your shopping list 
this holiday season. For families in 
the neighborhood, maybe James 
P.B. Duffy School #12 is on the list. 
It’s time for parents to start shop-
ping for schools!
Our family first shopped for 
schools about a dozen years ago. 
We ultimately decided School #12 
in the Rochester City School Dis-
trict (RCSD) was for us – with no 
expectation that the “city schools” 
would or could actually work given 
all of the negative press. Since then 
we’ve shopped in the district and 
beyond for secondary schools. Our 
buys to date have all been within 
the RCSD and it’s working for our 
family. 
The RSCD offers a variety of 
programs and schools to choose 
from; World of Inquiry School #58, 
Walter Cooper Academy School 
#10, The Children’s School #15 and 
more. We are now the proud par-
ents of a junior in the International 
Baccalaureate Program at Joseph 
C. Wilson Magnet High School, 
an eighth grade piano major at 
School of the Arts and a 5th grader 
in the dual language program at 
School #12 located on the Jefferson 
campus this year. During the reno-
vation of School 12 at 999 South 
Avenue, the entire operating school 
has been relocated to the Jefferson 
Campus at 1 Edgerton Park. Jeffer-
son is a beautiful campus; there are 
wonderful benefits to being there – 
a pool, a large auditorium, wonder-
ful old architecture and character. 
Some have mixed emotions about 
packing our boxes and heading 
back to South Avenue in June. 
City schools aren’t for everyone. 
Most people don’t come right out 
and say it. It’s the For Sale signs 
and the buses dotting the neighbor-
hood streets in the morning that 
speak volumes. It’s okay. It’s good 
to have options and we city resi-
dents have many – private, charter, 
parochial, a home school network 

and even suburban public schools 
for the non-white in the crowd (it’s 
called Urban-Suburban). A random 
gentleman recently shared that, 
for one of his daughters, the high 
caliber suburban school just over 
the hill didn’t work for her. Suc-
cess was found instead at a private 
school a short distance away. Even 
a highly regarded suburban school 
might not be “a good fit.” Keep that 
in mind when you’re looking at 
schools.
After a dozen years, three schools, 
and soon to be six superintendents, 
I’ve had the opportunity to learn 
a lot about school shopping in 
the RCSD. In the RCSD there 
is a process for assigning kids to 
schools. Don’t be intimidated by 
it, embrace it and check out some 
schools.
Secondary school placement has 
already begun for the fall of 2016. 
Some of the secondary schools are 
grades 7-12; others are grades 9-12. 
Generally speaking, students are 
assigned to “schools of choice” by 
lottery. A student ranks his or her 
choices and then a lottery is run to 
assign schools. There are a couple 
exceptions. School of the Arts has 
been an application school for 
years. After applying to SOTA, stu-
dents then audition for a seat. New 
this year Joseph C. Wilson Magnet 
High School is also an application 
school. Placement to either of these 
schools is not facilitated by central 
office. Other secondary schools 
require a parent compact and/or at-
tendance at an information session 
to allow it to be ranked as a first 
choice – World of Inquiry School 
#58, P-Tech, and Integrated Arts 
and Technology. 
By the time January rolls around, 
the elementary schools process will 
be under way. Placement is again 
by a “schools of choice” lottery. The 
district is divided into 3 geographic 
zones and families rank schools 
located in their zone. There are, of 
course, exceptions here too; sibling 
preference and city wide school 
choices exist. Students that want to 
attend their neighborhood school 
can also receive immediate place-
ment if they live within a half mile. 
Avoid the lottery and immediately 

place your child at School #12 next 
fall. The new building is designed 
to accommodate 7th and 8th grade 
and we’ll grow up to fill those grade 
levels. The dual language pro-
gram will still be available and an 
updated enrichment program has 
been added. If you live too far away, 
move, and THEN sign up for im-
mediate placement at School #12. 
It’s where you’ll want your child to 
be! Check out the Student Place-
ment information on the RCSD 
website for all of the details.
With the holidays in front of us 
and snow on the ground it’s hard to 
even think about preparing for the 
next 2016-2017. Thankfully, when 
our oldest was heading to kinder-
garten I had some peers that were 
on the ball and dragged me through 
the process. Do yourself a favor and 
start shopping for schools now. The 
best part is that in this season of 
spending, all it will cost you is time! 

by lori bryce

runs Monday through Friday. 
Individuals and families who qualify 
from the 14620 zip-code are eligible 
to receive bags of food during the 
week. The bags include pasta, vegeta-
bles, soup and a protein when avail-
able. On Tuesday the Mobile food 
truck from Foodlink arrives to bring 
food. Holiday food basket programs 
are also available for Thanksgiving 
and Christmas. Donations of time, 
food and money are very important 
in keeping this program running. All 
of the workers who help disperse the 
food are volunteers. I met Mildred, 
who was packing bags of food for 
people to take home. She has been 
helping the church and community 
for many years. The Allison Clarke 
community garden in the back was 
started with a grant from Foodlink. 
It was there I met Phil, who was 
tending the gardens and maintaining 
the compost pile. He took me on 
a great tour of the church itself, to 
places rarely seen. All of the volun-
teers are critical to keeping the food 
pantry and garden successful. And 
they are always looking for more 
help. 
Due to diminished membership the 
church and the Presbyteries continu-
ally look for opportunities to keep 
the church viable. The food pantry 
is very important and it is equally 
important to have a place of wor-
ship available to the community. If 
anyone wants to donate, or has any 
questions about the Emergency Food 
Cupboard, they can contact Rev. All-
man at revallman@gmail.com.

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

1409 South Avenue | 244-0555
CharsSouthAveWine&Liquor

Monday - Thursday 1-9 | Friday, Saturday 12-9 | Sunday 12-7

Wine Tastings Every Friday 5-7 Pm!
Wide Variety Of Wine And Spirits
Vip Cards For College Students

by kevin kosieracki

Photographers 
and Writers 

Needed!
 

The South Wedge 
Quarterly is Expand-
ing! Contact us if you 

are interested in 
learning more about 
these opportunities!

Email
editor@southwedge.com

for details!
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businesssmall business saturday

Small Business Saturday (#SmallBizSat) is rapidly becoming the largest 
locally-focused national American shopping holiday in the country! It is 
a very special day celebrated on main streets in thousands of communities 
across the country the Saturday after Thanksgiving during the busiest shop-
ping season of the year. 

American Express created the holiday in 2010 to support “the little guys” in 
response to their most challenging obstacle, gaining more customers. It is 
considered a “Shop Local” counterpart to Black Friday and Cyber Mon-
day, which feature big box retail and e-commerce stores respectively, and is 
intended to highlight and promote small local independent businesses by 
encouraging shoppers across the US to support them during the holiday 
season and all year long. Most local mom & pop shops and small businesses 
don’t have deep pockets like mega big box stores and online retail giants, yet 
they make our communities and neighborhoods unique, create jobs, grow 
our economies, keep our nation running and allow us to thrive. So American 
Express decided to create a shopping day just for small businesses!

In 2011, the US Senate officially recognized Small Business Saturday. 
Across the country, mayors, governors, senators and even President Obama 
publicly voiced their support and promoted this special day. In 2012, Ameri-
can Express took things a step further by encouraging small business owners 
to take ownership of the day, helping them promote their businesses with 
free personalized ads that appeared millions of times across the internet. 
American Express estimated that $5.5 billion was spent at small businesses 
that day. In 2013, as the day continued to gain momentum across the na-
tion, small business owners, community activists, neighborhoods and local 
organizations pledged their support by promoting special events for Small 
Business Saturday. In fact, nearly 74 million people shopped locally at small 
businesses that day, spending over $14 billion dollars IN THEIR OWN 
COMMUNITIES on one day! In 2014, the U.S. Small Business Adminis-
tration (SBA) published the following findings:

• Small Business Saturday had more than 3.4 million Facebook fans, 
growing by 100,000 since 2013.

• Neighborhood campaigns boomed, with more than 1,450 “Neighbor-
hood Champions” signing up to rally their communities. (Neighbor-
hood Champions are business associations, state and local chambers of 
commerce, and other community organizers who are willing to commit 
to organizing events or activities to rally their neighborhoods for Small 
Business Saturday. If you are interested in becoming a Neighborhood 
Champion, check out https://www.americanexpress.com/us/small-
business/shop-small/

• Online shopping reached an all-time high. Small businesses with suc-
cessful online initiatives will be at a distinct advantage.

• Consumers continued to be extremely price conscious. Small businesses 
who offered low prices and good deals were at an advantage. 

• Shoppers now care as much about the shopping experience as the gifts 
they get, according to Pricewaterhouse Coopers. This puts small busi-
ness owners at an advantage! 

• Non-franchised small retail businesses make up 60% of all American 
retail jobs.

• In addition, small businesses donate 250% more than larger businesses 
to non-profits and community causes (source: Seattle Good Business 
Network). Did you know that if you spend $100 at a local business, 
roughly $68 stays in your local economy? If you spend the same amount 
at a large business, only $43 stays in the local economy (source: Civic 
Economics Study, Grand Rapids, Michigan). Now there’s some local 
food for thought!

Dan Danner, CEO and President of the National Federation of Indepen-
dent Businesses, said “Most Americans recognize the direct link between 
shopping locally and stronger communities and that’s an extremely positive 
result. We’re delighted by the success of Small Business Saturday but we’re 
even more excited by the growing commitment among Americans to give 
small businesses a chance to compete all year round.”

So if you want to make a HUGE difference, shop small this holiday season 
and all year round – in a BIG way! American Express offers a local shop-
ping guide highlighting participating small businesses at https://shopsmall-
now.americanexpress.com/ShopSmall.

Or, check directly with your favorite small local businesses to see what they 
have planned for the day! There are special events and promotions events 
happening throughout the locally owned shops and restaurants in the South 
Wedge all day long. So please celebrate and support small businesses and all 
they do for their communities by shopping SMALL this holiday season…
and spending your money where your home is so that it stays in your neigh-
borhood!

If you are a small business owner, American Express offers free event guides, 
Shop Small merchandise, and social and digital marketing materials to help 
drive customers through your doors: check out https://www.americanex-
press.com/us/small-business/shop-small/promote.

Small Business Saturday Celebrates 6-Year Anniversary November 28, 2015

The Little Bleu Cheese Shop will 
mark its third year in December 
and during the time we’ve been 
open the energy we’ve created in 
our shop and in the community has 
been a source of great joy, pride and 
inspiration for me and my family. 
Yet, December will also sadly mark 
the closing of the retail side of our 
business.
This past May we, as a family, made 
the difficult decision to move Little 
Bleu in a new direction. The result-
ing changes will allow me the free-
dom and flexibility for more time 
with family and permit me to take 
advantage of growing opportunities 
from other revenue streams once 
the responsibilities and financial 
concerns of running the retail side 
of my business are mitigated. I can 
redirect my energy toward building 
an even greater and more sup-
portive “artisan cheese community” 
through different vehicles in the 
Finger Lakes region and beyond. 
While we’re still working out the 
details around our new name, we 
will carry “Little Bleu” forward and 
are excited to be even more visible 
around town through new partner-
ships, projects and events. 
I’d like to say that this decision was 
based solely on one factor – my 
desire to have more balance in 
my life and more time for family. 
Truthfully, it was made over many 
months peppered with sleep-
less nights; tearful conversations; 
huddles with our bookkeepers, 
bankers, accountants and business 
advisors; second-guessing decisions 
and choices; looking into partner-
ships and collaborations with other 
small businesses; but always asking, 
“What can we do differently to 
achieve a healthier bottom line?”
Prior to opening Little Bleu, I 
spent 18 years working in higher 
education, corporate and not-for-
profit positions in Communica-
tions, Public Relations and Market-
ing. I managed an annual budget of 
$100,000; sat on committees and 
boards; volunteered; led teams and 
worked hard to achieve the goals 
of those I served. I mention this to 
emphasize that many small busi-
ness owners and entrepreneurs are 
educated and passionate folks who 
desire to bring an idea, concept, 
product or service to market; we are 
fueled by dreams we hope we can 
see to fruition.  
In preparation, I worked with the 
Small Business Development Cen-

ter and SCORE to complete our 
business plan and assist in securing 
our Small Business Administration 
loan. Fortunately, our business and 
marketing plans are defining our 
future but for countless others there 
isn’t a “what’s next” in the contin-
uum or life cycle of their business. 
Many get just one chance to make 
it work.
In a city the size of Rochester 
SHOP LOCAL and SHOP 
SMALL is becoming more top-
of-mind among consumers, yet 
a tsunami of online and big box 
shopping options often drowns out 
this message. We too understand 
that time is short, work and family 
responsibilities prevail, and conve-
nience dictates (especially during 
the snowiest winter or the most 
lovely summer days).   
But know that these are just a few 
of the challenges that impact the 
bottom line on the profit/revenue 
side much more quickly than 
those same challenges affect larger 
companies (often those that are in 
direct competition with us; many of 
whom don’t play nice). 
We discuss the same issues and 
trends that affect our selected 
industries the same way larger 
companies do, examining things 
like our Return on Our Investment, 
sales trends, seasonal shopping, 
online markets, risk factors, growth 
opportunities, customer com-
ments, loyalty programs and more. 
Our team felt we could meet any 
challenge through greater creativ-
ity and thinking outside the box; 
more events to draw people into 
the South Wedge and the shop; 
and through the advice of problem-
solving business advisors, coaches, 
accountants and attorneys. But, we 
committed to examining things 
after three years and the bottom 
line is we aren’t happy with our bot-
tom line. Little Bleu has a remark-
ably loyal customer base, yet it’s 
not enough to sustain us or help us 
grow by retailing.
Quiet days for small business own-
ers allow us to get caught up on 
administrative work but we’d rather 
have you in our shop or office. To us 
little guys, every customer is valued. 
Every sale matters. Every dollar 
counts. Small businesses offer what 
behemoth retailers and companies 
simply cannot, including – 
1. Exceptional customer service. 
As owners we get to know you 
personally. We know your prefer-

ences. And we deeply appreciate 
your loyalty and the relationships 
we have the luxury of building with 
you because we have the time to do 
so. One-on-one.
2. Deep product knowledge. As 
often as possible, we work with ar-
tisans and craftsmen who take great 
pride in what they create and we 
help bring their goods to market. 
We pass their stories along to you 
every chance we get. 
3. Special orders. We love being 
able to source unique items just for 
you and often in less time it takes 
larger businesses to do. And, you’ll 
get a follow-up from us to make 
sure you’re happy.
4. Building a community. We 
take great pride in supporting and 
improving the neighborhoods in 
which we do business. Many have 
organizations that improve things 
for the community at large like 
parking, safety, traffic flow, beautifi-
cation and more. 
We’re so happy to have met so 
many wonderful people through 
the shop – many watched our 
family grow, sharing some incred-

the future of our small businesses
by ann duckett, owner and founder, the little bleu cheese shop

by deb zakrzewski

ible life moments with us. To those 
of you who gave generously your 
enthusiasm, excitement, support 
and kindness – welcoming us to 
the Wedge before we even opened 
our doors – know that you made an 
indelible mark in our hearts and on 
our spirits. We’re so excited about 
our future; so proud of our past; 
and so happy we met you.

WHERE IN THE WEDGE LOCATIONS:
#1: The South Wedge Mission - 125 Caro-
line Street
#2: Genesee Co-Op Bank Parking Lot - 395 
Gregory Street
#3: Real Estate Broker Building - 732 South 
Avenue (old BASWA office)
#4: Needle Drop Records Building - 304 
Gregory Street
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We can’t all be Martha Stewart, and quite honestly, I’m pretty sure most of us are too tired to try. On top of the stress 
of entertaining, decorating for the holidays can be just as daunting. Lucky for you, we are firm believers that small, 
thoughtful touches make just as big of an impact. There are a few easy ways for you to step up your holiday decorating 
game, without getting sucked into the black hole that is Pinterest (unless that’s your thing, then more power to you 
friend!) Here are a few of my favorite holiday hacks:

1. Hang Vintage Ornaments
Add some nostalgia to your usual trimmings. Be it secondhand or family heirlooms, they make for great conversation 
pieces!

2. Pillow Change-Out
Swapping out your everyday pillows with seasonal or holiday themed pillows is a super easy, and inexpensive way to 
change up your décor. 

3. Go For a Simple Color Scheme
While we love us some classic holiday decorations, this one is for all you non-purists! Skip the usual theme (pumpkins, 
dreidel, nutcracker, whatever the holiday) and opt for accent colors, mixed with white flowers for a more subtle look 
(think pretty red pomegranates or a bowl of oranges suck with cloves, paired with star of Bethlehem blooms or white 
pillar candles on wood slabs)

4. Shine It Up With Mercury Glass
Mercury glass ornaments and vases are a great way to add stylized shine, without having a glitter explosion in your 
home. We are fans, and think you should be too! 

5. Stick ‘em Elsewhere 
Ornaments aren’t just for trees anymore. They look great hanging in your window with some fresh greenery, on 
wrapped gifts, wreaths, garland, or in a big wooden bowl or glass cylinder as a centerpiece.  Spread the love, and look 
like a holiday decorating genius in the process!

These are just a few ideas; going outside of your usual holiday routine doesn’t have to be cray-inducing. In the end, it’s 
really about surrounding yourself with the things that make you feel most festive. Bonus tip: an extra glass of spiked 
eggnog usually ups the festive mood, and makes the decorating process a little bit easier to handle.

5 holiday hacks
by amanda defisher, co-owner of abode rochester

shop local for ornaments

a
b

c

d

e

f

Where to Buy:
a. Little Button Craft & Press
b. Abode
c. Artful Gardener
d. Zak’s Avenue
e. Creator’s Hands
f. Historic Houseparts

Humans have a long association 
with celebrations timed to the winter 
solstice. For many of those, evergreen 
trees played a role in the festivities.

Ancient Babylonian myth recounts 
the reincarnation of King Nimrod 
on December 25th, in the birth of 
a son to Queen Semiramis. Some 
versions of the legend say a fully 
grown evergreen tree sprung up from 
a stump overnight, and Semiramis 
bade the people cut and adorn trees 
in annual remembrance. The bible 
mentions heathens who cut the trees 
of the forest, and decorate them in 
silver and gold. (Jeremiah 10:2-4) 
The Viking holiday Yule was a 12 
day celebration beginning Decem-
ber 21st and marked by decorating 
trees with small gifts to encourage 
life to return to the land. Mongol 
tribes marked the season by gather-
ing gifts round the central pole (also 
called “The Mother Tree,” or “Tree 
of Life”) of the shaman’s yurt, which 
was aligned to the North Star. The 
shaman would undertake a psychic 
journey to the heavens, carrying the 
tribe’s souls along for cleansing. The 
tree shimmers with the light of each 

keeping it real this holiday
by emily lidie

purified soul, made bright again by 
the light of the North Star. 

The pre-Christian roots of the 
Christmas tree are now commonly 
recognized, which may actually serve 
to rehabilitate the vibrancy of the 
tradition to modern multi-cultural 
civic life. Now called Holiday trees, 
they are making a comeback at 
school and the town hall. Who 
doesn’t enjoy the sight of a tree 
swathed in sparkling light? The al-
lure is undeniable and anyone can 
participate. 

Artificial trees have been in use since 
the late 1800’s. They became mass 
produced in the US in 1930 by the 
Addis Brush Company. (Some bright 
spark recognized that toilet brush 
production could be easily utilized in 
the creation of fake Christmas trees 
and a new income stream was born!) 
The kitsch of artificial trees has 
become part of the fun and nostalgia 
of the holiday, but something about 
a live tree still beckons. 

While rooted trees in pots are avail-
able, the most common live trees are 

cut and now sold almost everywhere. 
A tree purchased at a mass retailer in 
our state was probably harvested on 
the west coast weeks in advance of 
your buying it. If you are tempted 
by the convenience and price, test 
for freshness first. Needles should 
be supple and not snap when 
bent. Grasp a bough and run your 
enclosed hand down its length. A 
few loose needles are normal but if 
needles are raining off keep looking. 

If you are inclined to support the 
local economy, all while having the 
freshest tree possible, Rochester has 
many area tree farms to serve you 
(easily found with a quick internet 
search). Most tree farms practice 
stump culture where the tree is cut 
high, leaving a whorl of boughs be-
hind which can then grow to form a 
new tree- a truly renewable resource! 

At the end of the holiday my tree 
goes outdoors to a spot nearby a bird 
feeder, to provide shelter. Festooned 
with pine cones encrusted in seeds 
and peanut butter, or with mini suet 
cakes, it’s a party for my feathered 
friends. By spring, the tree is ready 

to be recycled into 
mulch, having 
brought much 
benefit to man and 
wildlife; it contin-
ues to benefit man 
and microbes.

Holiday trees, or even just 
cut boughs, offer up endless creative 
opportunities that can be scaled for 
any taste and budget. Decorating the 
tree is an ideal family activity. The 
yearly rituals around the tree bond 
us to family and friends in shared 
memory and culture, connecting us 
to a thread of mankind’s experience 
dating back thousands of years! 

Cheers - the holidays are upon us! 
With all the gift wrapping, eggnog 
drinking, awkward in-law encoun-
ters and decorations, sometimes 
our fur-friends get left behind in 
the hubbub. This can lead to some 
added stress for both pets and their 
humans. Here’s a complete guide 
to keep the dogs happy and out of 
trouble this holiday season.

Guest Preparation
Christmas – the time of fancy feasts 
and family coming in from all over. 
Nothing is more embarrassing than 
your 80 pound monster jumping on 
your 80 year old aunt as she walks in 
the door. If you are having company 
over, be sure to wear out your dog 
before they get there. Take them 
for a walk, take them to daycare, or 
at least play fetch with them. This 
way Fido will be calm when the 
excitement begins. It is also wise to 
practice sitting for petting and polite 
greetings. (Hint: I teach a class for 
that)

Safety Preparation 
With all the commotion, we won’t 
have time to watch our dog like a 
hawk. 
• No Poinsettias within reach – 

they are toxic
• Keep food out of range of the 

dog. 
• Confine the dog if the door is 

being opened repeatedly or if 
food is left out on low tables

• If the dog is notorious for chew-
ing – don’t decorate the bottom 
of the tree and keep presents 
somewhere safe

• Explain dog rules to guests: no 
table scraps, no jumping al-
lowed, etc.

• Teach a reliable ‘leave it’ to keep 
the dog off the counters and 
away from the tree (Hint: that’s 
also covered in class)

Cuteness Preparation
For many of us, our dogs are not an 
afterthought, but the center of our 
holiday celebrations. I may or may 
not be the ‘crazy dog lady’ who has a 
whole get-up for Christmas for me, 
my dog and the dogs in my care. 
Christmas leashes, hats, jackets, toys, 
etc. But whatever good would these 
things be if I can’t torment people 
with pictures of this on social media 
and my annual Christmas card? 
None. If I can’t have a photo of the 
dogs in a row behind their allotted 
stockings, in our matching hats, it’s 
no Bueno. Here’s how to get a good 
photo while torturing your dog with 
elf ears:
1. Cheese – smelly treats will help 

keep their attention.
2. Squeaks – that squeaker will 

get their ears to perk at just the 
right time.

3. A reliable stay command – 
practice before attempting the 
picture and donning the hats.

4. Patience – this isn’t going to 
happen on the first try.

5. Not being afraid to look like a 
crazy person – loud noises and 
kisses help immensely. Not to 
mention crawling on the floor 
to get just the right angle.

6. Sports setting with no flash on 
the camera or phone – Sports 
makes the picture happen 
quickly and the flash off helps 
prevent demon eyes (unless 
you’re going for a Nightmare 
Before Christmas photo).

by rachel leavy
photos by tracy-duquette-saville

Gift Preparation
Lucky for you, you don’t have to ar-
gue over that Red Ryder BB gun for 
your dog since they don’t have op-
posable thumbs. But there are plenty 
of opportunities to reward your dog 
for their good behavior over the 
year. The South Wedge is known for 
its quirky gifts for humans as wells 
as for the mutts. Gifts for hounds 
can be found at the Natural Pet 
Food Store, Zak’s Avenue, Historic 
Houseparts, McCann’s Local Meats 
and more. 

robbed children of their new Star Wars 
toys in order to keep them safe in the 
packaging, gathering dust on a shelf, 
never to be used for their intended 
purpose. Instead they’ve been digitally 

photographed 
and put on social 
media for fake 
internet points. 
These same 
adults hated Ep-
isodes I-III but 
they still bought 
all the toys; 
they still bought 
everything with 
Jar-Jar Binks 
face plastered 
on it. 

These same 
adults have 
forgotten 
something. So 
many of us have 
a childhood love 
of the original 

films we’ve completely forgotten what 
it was that sucked us in and made us 
fall in love with them.

It’s really simple: these movies are made 
for kids. The haters can bitch and moan 
and try their hardest to invalidate this 
point but, nonetheless, it remains true. 

Jedi. That loud blast of music and those 
yellow words, that instant, is when my 
life changed forever. It was the instant 
that I became a nerd, a geek, a lover of 
science fiction. 

Nowadays, 
people hate 
Episode VI. They 
hate the Ewoks 
and the shal-
low plot. They 
hate it so much 
and have never 
stopped bleat-
ing about their 
hatred ever since 
the film came 
out. Granted, 
they’re all much 
older than I am 
and will forever 
be. They saw the 
movie with dif-
ferent eyes and a 
different attitude. 
They wanted 
Citizen Cane in space and have never 
stopped crying that they didn’t get it.

With Star Wars Episode VII, my ex-
perience with Episode VI will play out 
in movie theaters for children across 
the globe but so many of us won’t care 
about that. So many of us have already 

These are kids’ movies. They are not 
supposed to be deep or overly complex 
in their plot. They are not supposed to 
wow you, the adult, with adult themes 
and story telling. They are supposed 
to wow you, the child. Or, the child 
that still lives inside of you. That same 
kid who saw a light saber and both 
inwardly and outwardly squealed with 
awe and amazement.

Star Wars is not and never will be a 
movie for grown-ups. It will never be as 
deep and complex as our adult minds 
want it to be. It will be what it’s always 
been, a simple story about good and 
evil battling it out in outer space with 
light sabers and space ships that go 
‘Pew-Pew-Pew’ and robots that beep 
and a masked man with scary breathing 
and a desert farm boy who goes on the 
greatest adventure of his life!

I implore you to watch Episode VII 
not as an adult, but as that same kid 
you used to be, the one whose mind 
was blown away when you watched 
your first Star Wars movie. Afterwards, 
meet me on my front lawn. I’ll have a 
towel tied around my neck and a green 
plastic light saber in my hand ready to 
force push you in the torso as I replace 
words with the sound effects of my 
laser sword. 

We’ll have fun, like kids do; Star Wars 
style fun from a childhood that is now 
far, far away but not so far away that we 
can’t recapture it. 

When I was four years old, my mom 
took me to a place I had never been 
before. It was a massive, dimly lit room 
filled with row after row of cushy 
seats. As stranger after stranger filled 
these seats I became nervous and a bit 
frightened. My eyes went from the ever 
multiplying strangers to my mom, who 
didn’t seem the least bit afraid. This 
calmed me down some while the soda 
and candy in my lap kept my mind 
preoccupied. Before I knew it the seats 
were filled and the giant curtain in 
front of the room began to magically 
open as the lights went out.

A couple of search lights filled the 
biggest screen I had ever seen in my life 
and then everything went completely 
dark. Well, everything except for two 
words on either side of the giant screen; 
they were lit with red. I didn’t have 
much time to ponder the red letters 
before giant yellow letters appeared 
amidst a backdrop of stars accompanied 
by the loudest blast of music I had ever 
heard in my short existence on planet 
earth. Those yellow words, although I 
couldn’t read them at the time, have 
become etched in my memory. 

They were 
 
I was four years old and this was my 
first movie, Episode VI: Return of The 

becoming a kid again by chuck harrison
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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

C
EL

EBRATING                  

YEARS
HISTORIC
architectural salvage & renovation materials
HOUSEPARTS

historichouseparts.com

540 South Avenue
585.325.2329

Open Monday - 
Saturday 9:30 - 6:00

apothicaire
528 SOUTH AVENUE ROCHESTER, NY

APOTHICAIRE-ROCHESTER.COM

Monday-Sa turday  9 :30  to  6

754 Clinton Ave S., Rochester   585-436-9329 
M-F 9:30 to 5:30  Sat. 10 - 4  

 

Sat. (Apr.-Dec.) - also at Rochester Public Market 
 

StuartsSpices.com 

 with Stuart’s Spices! 

Locally owned since 1992 

 

For the freshest flavors we grind, blend & package in our very own Spice Shop 

Over 200 Spices, Seasonings, Sausage Mixes & More 
Contain no MSG or Gluten  

 
 

Spice Up Your Holidays Custom Floral Wedding 
& Event Designs

FlowerPowerDécor.com

lisameyer@flowerpowerdécor.com
585.201.1866

photo credit: John Larkin Photography

LIVE M
USIC

www.theangrygoatpub.com

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

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

in
ks

FULL MENU 
Kitchen Open Til 1am
Take Out Availablefo

od

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

fu
n

HO
UR

S Mon-Wed 4pm-2am
Thur-Fri 3pm-2am
Sat-Sun 12pm-2am
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Submit your business or community events to editor@southwedge.com for publication in our next issue. Send a handwritten image of the details of 
your event or submit text only and we’ll illustrate it. Submission of an event does not ensure inclusion on the bulletin board due to space limitations.

bulletin board

Harry G’s has expanded to accommodate additional seating. Our new seat-
ing area doubles our previous seating capacity and can be reserved for private 
luncheons, events or parties. We are pursuing a wine and beer license and as 
soon as that is approved, we will be serving New York craft beers and wine. A 
big screen television will be available for viewing sporting events in our newly 
expanded area. We will also be starting a daily dinner special which will be fea-
tured each night, so keep an eye out on our facebook page for more informa-
tion. Photos by Stephen S. Reardon

The South Wedge area was well represented in this year’s CityNewspaper’s 
Best of Rochester Awards.  Businesses and attractions from our neighbor-
hood were nominated across all categories.  We congratulate those who won.

Best Pizza:  Napa Wood Fired Pizzeria
Best Dessert: Cheesy Eddie’s
Best Diner: Highland Park Diner
Best New Restaurant: ButaPub
Best New Retail Store: Little Button Craft & Press
Best Yoga Instructor: Jesse Amesmith (formerly of TruYoga)
Best Candy/Chocolate Shop: Hedonist Artisan Chocolates
Best Local Park: Highland Park
Best New Bar/Club: ButaPub
Best Bar for Beer: Tap and Mallet
Best Neighborhood Bar: Lux Lounge
Best Happy Hour: Lux Lounge
Best Local Theater Production of 2015 (non-musical at a community space): 
“Henry IV, Parts 1 and 2” Shakespeare in Highland Park Bowl
Best Local Special Event: Lilac Festival
Critic Picks: Best Sandwich that is unquestionably a sandwich: The Turkey 
Melt at Harry G’s
Best Ladies’ Room: The Cub Room

On October 23, 2015 the Erie Harbor Bird was installed in between Mt. 
Hope Avenue and the Genesee River near the head of Hickory Street in 
the South Wedge. It will sit on a circular concrete footing created by John 
Dennis of Hartworks on Hickory St and Neal Muscarella, master of all 
things masonry, of Albion, NY. Created by Rochester artist and South 
Wedge resident Jill Gussow, the Erie Harbor Bird is a mosaic and concrete 
sculpture of a crow 7 feet long and 5 feet tall. It was commissioned by the 
City of Rochester for the Erie Harbor Enhancement Public Improvement 
Project in 2014 and financed in part by the New York State Department of 
State (NYSDOS).
 The sculpture, weighing approximately 1000 pounds, was transported by 
Heaster Building Restoration, a Rochester company that has been involved 
in many enhancement projects in the city including, the Wheel restoration 
at High Falls and the Culver Road Armory.
 Jill Gussow has created other public and private art in Rochester, including 
a 456 sq. ft. mosaic mural on the wall of the East End Garage in 2009, two 
murals on the outside of the Natural Pet Food Store on South Clinton in 
2011 and one for SUNY Brockport’s new Liberal Arts building in 2014. In 
2013 she created a floor mosaic for a veterinary clinic in Rosebud, Austra-
lia. 
 After years of teaching art at various local universities and exhibiting 
her work nationally and internationally, Jill started working on public 
art projects. She collaborated with fellow artist Marcia Smith in creating 
Hope Wall at Highland Hospital. Patients, families and staff at the hospital 
painted ceramic tiles of hope and healing that were made into a mural sur-
rounded by hand painted tiles and mosaics designed by Jill. 
 Jill Gussow has been painting and drawing birds for years but this is her 
first large three dimensional sculpture of a bird and her first three dimen-
sional mosaic. The bird is an homage to the infamous crows of Rochester, 
so loved in the South Wedge. It is also a personification of the spirit of 
scavenging, regeneration and survival that has occurred in this section of 
the city.

updates

Jill Gussow’s Erie Harbor Bird by walter ketcham

harry g’s expands
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a. Plaid Hats, Many Varieties / Headz Up Hats $20 - $85
b. Red Plaid Wall Clock / Historic Houseparts $15
c. Fabric Bottle Gift Bag / Zak’s Avenue $6.95
d. German 100% Cashmere Scarves / Zak’s Avenue $29.95
e. Big Pine Mountain Soap / Apothicaire $7.50
f. Plaid Flap Cap / Headz Up Hats $20
g. Comfy-Cozy Neck Warmer / Artful Gardener $38
h. Illustration Birthday Card / Little Button Craft & Press $4.95
i. Plaid Napkins Set of 8 / Abode $12
j. Tartan Plaid Cappuccino Set / Zak’s Avenue $29.95
k. Local Artist Lionsphere Wolf Jacket / thread $100
l. Plaid Vintage Blanket / Abode $19.99
m. Hoodie with Plaid Tie / Fashion Fitted $100 
n. BB Dakota Emerson Jacket / thread $120
o. Laith Plaid One Size Socks / Zak’s Avenue $18
p. Stacy Adams Wool Fedora / Headz Up Hats $90
q. Made Soft Flannel Shirt / Little Button Craft & Press $20
r. Plaid Fur Trooper / Headz Up Hats $50

GIFT GUIDE
a.    Fringed Infinity Scarf with Button / Zak’s Avenue $29.95
b.    Coffee Pennant, Greeting Cards, / beepaperhouse.com $2 -$18
       Rochester Postcard, Bar Cart Towel / beepaperhouse.com $4.50 - $12
c.    Critical Mass plate by Cat Clay / thread $40
d.    Birdie Chef Prep Bowl Set / Artful Gardener $36
        Whimsical Metal Folk Art Santa / Artful Gardener $64
e.    10-inch Copper Straws, set of 4 / Abode $18 
       Adventure Begins Travel Mug / Abode $18
       Go & Do Flash/Thermos / Abode $20
f.     Holiday Collection / Hedonist Artisan Chocolates $2-$34
g.    Homemade Hot Sauce Kit / Abode $48
h.    Children of Israel Menorah / Creators Hands $100
i.     Custom Printing and Framing / Lumiere Photo $59
j.     Solmate Socks / Creators Hands $18
       Holly Yashi Earrings / Creators Hands $42
k.   Custom dip mixes / Stuart’s Spices $3.50
l.     Bicicletta Doormat / Abode $25
m. “Then there are subsets of rejection” by Paul A. Bouchard / thread $75
n.   Fleece Lined Nepali Wool Gloves / Zak’s Avenue $19.95
o.   Lightfoot Pine Shaving Soap / Apothicaire $5
p.   Hoodie with Tie / Fashion Fitted $100
      Gabardine Cotton Fitdora Hat / Fashion Fitted $100
q.    Seeds of Life Bracelets / Creators Hands $22
r.    Jewelry Set Made in the USA / Zak’s Avenue $24.95 - $64.95
s.    Shaving Set / Apothicaire $49
t.    Wood Block Print Coasters / Little Button Craft & Press $12
      Wood Block Printed Holiday Card Set / Little Button Craft & Press $19.50
u.   Polish pottery colander set / Zak’s Avenue $79.95

Love it or hate it, we got it!
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* *

Shop the holidays at
B E E P A P E R H O U S E . C O M

Digital printing of the highest quality!

D I G I T A L  P R I N T I N G  •  P I C T U R E  F R A M I N G

S C A N N I N G  •  A R T W O R K  C A P T U R E 

 F I N E  A R T  R E P R O D U C T I O N S

L U M I E R E P H O T O . C O M

1 0 0  C O L L E G E  A V E  •  R O C H E S T E R  N Y  1 4 6 0 7  •  5 8 5 . 4 6 1 . 4 4 4 7 433 South Avenue
585.546.1420

premier-pastry.com

Whatever the 
mood, whatever 

the event, we 
can create a 

cake to help you 
celebrate in 

style!

THE “NEW KID, NEW HOME, 
NEW TAX BRACKET” 
CHALLENGE.
A Prudential financial professional can assess your 
situation, clarify your goals, and help you build a 
secure future. To learn more, call me today.

Andrew Baron
Financial Professional

The Prudential insurance 
Company of America

1000 Pittsford-Victor Road
Pittsford, NY 14534

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

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

Daily Beer Specials! Follow Us On Facebook And Twitter For More Info

741 South Avenue | 585.278.1289

CaverlysIrishPub@gmail.com

  

www.juliannasalonspa.com
BOOK ONLINE AT

656 South Avenue | 585.376.0483

coloring | styling | waxing
makeup | manicures | pedicures

ask about our bridal packages

$10 OFF ANY 
PURCHASE OF 
$20 OR MORE 
WITH THIS AD

602 South Ave Rochester, NY 14620
585.473.1300 | cheesyeddies.com

We Make 
Desserts 

That Make 
Memories

585.360.2095

zaksavenue.com
661 South Avenue

zak’s avenue

Thank You for 
ShoppingLocal

See it Here, 
Buy it Here, 

Keep us 
Here!
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Word Fun

“animal speak” solution on page14

Tippler Tips 
Miss Tippler

Since You Asked...
with Aunt Marywith Overheard with Miss Prissat local businesses

“sci-fi fanatic” solution on page 14

fun
fu

n

Dear Miss Tippler,

The other night I went to a bar and was feeling adventurous so I 
ordered a drink that I don’t normally get and it was super gross. I 
just really did not like it and wanted to go back to my usual drink, 
Malibu and Coke. I told the bartender that the drink was gross 
and I didn’t like it and that I wanted another drink and he actually 
expected me to pay for the gross drink! What the eff? Am I WRONG 
here?

Sincerely, Malibu and Coke 4-Eva
 
Dear Malibu and Coke 4-Eva,

I hate to say it girl, but you gotta pay for that drink. Think about 
it this way, if you went to a restaurant and ordered something 
that you don’t normally get and you didn’t care for it, would you 
send it back? If your answer is yes, than we need to talk. Try-
ing new things can be exciting and you just might find some-
thing that you really like – on the other hand, you also can find 
out what you don’t like. However, just because you don’t like it 
doesn’t mean you get to send it back and not pay for it – that’s 
the price you pay for being adventurous. It would be one thing 
if the bartender made the drink wrong – then it’s his bad and he 
should make you a new drink. My advice to you is to scope out 
the ingredients before you order something, if there is some-
thing listed in the drink that you are unfamiliar with than ask 
questions - “what does this taste like?” In the case of beer, most 
places will let you sample the beer they have on draft before 
you commit to ordering a whole pint. I find myself in this situ-
ation a lot – especially at craft cocktail bars – where I have no 
idea what half of the ingredients in the drink are, but I’ll ask the 
bartender and they are usually more than willing to answer my 
questions and excited to talk about it because that drink might 
be their own recipe and they want you to try it. Keep being 
adventurous – life is too short to drink Malibu and Cokes all the 
time! 

Sincerely, Miss Tippler

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

Across

1. Informal term for 
racehorses

7. "Come again?"

11. Go-Go juice?

14. Double-reed player

15. Netherlands city with 
"The"

17. Stocking flaw

18. Modern image maker

21. Detergent brand

22. Average

23. Icelandic monetary unit

25. Phrase of artistic 
decline

30. Ancient market

32. Cow chow

33. June 6, 1944

34. Decorated with panels

39. Close, as an envelope

40. Fleur-de-___

41. Decorative pitcher

42. "I get it!"

43. Chief law officer

50. Praiseful poem

51. Powdery starch

52. It has moles: Abbr.

54. Young woman, 
informally

56. Star gazers

60. First-class

61. Solitary

62. Heals

63. Phrase for someone 
who "takes one for the 
team".

69. Casual walk

70. Even

71. Cousin of an ostrich

72. Phrase for an 
unauthorized place of 
judgement

80. Hi-___ graphics

81. Bar seat

82. "Arrested 
Development" ____ de 
Rossi

83. Blasting stuff

84. Mini-whirlpool

85. Reflecting power of a 
surface

Down

1. Pea container

2. ___-Wan Kenobi

3. Yuletide beverage

4. Sundial number

5. Ballpark fig.

6. Kind of pad

7. Attack forcefully

8. Western omelet 
ingredient

9. Ripen

10. Three consecutive 
strikes

11. British commonwealth 
state

12. Magestically lit

13. Sharply critical

16. Listening devices

19. Hula hoop?

20. Kick the ___

24. Cry of dismay

25. Floor support

26. Coffee maker

27. Some advanced degs.

28. Everyday article

29. Conned

30. Cobbler's tool

31. Greek earth goddess: 
Var.

35. Type of beak

36. Part of B.Y.O.B.

37. Casual attire

38. Secret meeting

39. Wolf or devil preceder

42. Ever and ___

44. Matador

45. Eccentric

46. Long-snouted fish

47. It may be easily bruised

48. Sour or bitter

49. Pre-euro money

53. Long-eared beast

54. Sea workers

55. Cover lavishly

56. "Wheel of Fortune" 
purchase

57. Short time

58. Wood sorrel

59. Fall flower

60. Declare with 
confidence

61. Recent past

64. Sorts

65. Europe's "boot"

66. Put on TV

67. "Seinfeld" uncle

68. Parkinson's drug

73. Doze (off)

74. Word on all U.S. coins

75. Rank above maj.

76. Heavenly body

77. Beehive State native

78. Purged

79. "The ____ of Pooh"

Across
1. Informal term for racehorses 
7. “Come again?”
11. Go-Go juice?
14. Double-reed player
15. Netherlands city with “The”
17. Stocking flaw
18. Modern image maker
21. Detergent brand
22. Average
23. Icelandic monetary unit
25. Phrase of artistic decline 
30. Ancient market
32. Cow chow
33. June 6, 1944
34. Decorated with panels
39. Close, as an envelope
40. Fleur-de-___
41. Decorative pitcher
42. “I get it!”
43. Chief law officer
50. Praiseful poem
51. Powdery starch
52. It has moles: Abbr.
54. Young woman, informally 
56. Star gazers
60. First-class
Down
1. Pea container
2. ___-Wan Kenobi
3. Yuletide beverage
4. Sundial number
5. Ballpark fig.
6. Kind of pad
7. Attack forcefully
8. Western omelet ingredient
9. Ripen
10. Three consecutive strikes
11. British commonwealth state
12. Magestically lit
13. Sharply critical 
16. Listening devices
19. Hula hoop?
20. Kick the ___
24. Cry of dismay
25. Floor support 
26. Coffee maker
27. Some advanced degs.
28. Everyday article
29. Conned
30. Cobbler’s tool
31. Greek earth goddess: Var.
35. Type of beak
36. Part of B.Y.O.B.

37. Casual attire
38. Secret meeting
39. Wolf or devil preceder
42. Ever and ___
44. Matador
45. Eccentric
46. Long-snouted fish
47. It may be easily bruised
48. Sour or bitter
49. Pre-euro money
53. Long-eared beast
54. Sea workers
55. Cover lavishly 
56. “Wheel of Fortune” purchase 
57. Short time
58. Wood sorrel
59. Fall flower
60. Declare with confidence 
61. Recent past
64. Sorts
65. Europe’s “boot”
66. Put on TV
67. “Seinfeld” uncle
68. Parkinson’s drug
73. Doze (off)

74. Word on all U.S. coins
75. Rank above maj.
76. Heavenly body
77. Beehive State native
78. Purged
79. “The ____ of Pooh”
61. Solitary
62. Heals
63. Phrase for someone who “takes one for 
the team”. 
69. Casual walk
70. Even
71. Cousin of an ostrich
72. Phrase for an unauthorized place of 
judgement 
80. Hi-___ graphics
81. Bar seat
82. “Arrested Development” ____ de Rossi
83. Blasting stuff
84. Mini-whirlpool
85. Reflecting power of a surface

WHERE IN THE WEDGE? can you identify the locations in these images?
solutions on page 17

D C H A P P I E E S T A R G A T E F J

M K V J R G J L T Q R I R O N M A N V

A M B U T R L T H E Y L I V E T I K O

D L A Y S A Y M N M R L H C S I G N S

M C I V W V L O U A R M A G E D D O N

A O M E A I R I G O D Z I L L A K Z S

X N N F N T S T I M E B A N D I T S T

S T T I P Y A X M E N N S Z A G G N A

I A H W L X E R B F U E M A I T H C R

T C E E W M I N O R I T Y R E P O R T

H T H E A B Y S S C I X V D I M S R R

E L O Y L O S N E N I D E O B R T T E

F O S T B R A P C R C S D Z L P B A K

L O T L O G S H T R Z B W I Q D U N E

Y P L M O S T A R W A R S W C X S K W

Y E E L T Z M E N I N B L A C K T G X

H R S E R E N I T Y J U M P E R E I I

T K B M H K S Y L R O B O C O P R R Q

F A T T A C K T H E B L O C K V S L S

 ALIEN

 ARMAGEDDON

 ATTACK THE 
BLOCK

 AVATAR

 CHAPPIE

 CONTACT

 DUNE

 ELYSIUM

 GHOSTBUSTERS

 GODZILLA

 GRAVITY

 HELLBOY

 IRON MAN

 JUMPER

 LOGANS RUN

 LOOPER

 MAD MAX

 MEN IN BLACK

 MINORITY 
REPORT

 RIDDICK

 ROBO COP

 SERENITY

 SIGNS

 SPECIES

 STAR TREK

 STAR WARS

 STARGATE

 TANK GIRL

 TERMINATOR

 THE ABYSS

 THE FLY

 THE HOST

 THE MATRIX

 THEY LIVE

 TIME BANDITS

 TREMORS

 TRON

 WALL-E

 X-MEN

 ZARDOZ

ALIEN  
ARMAGEDDON  
ATTACK THE BLOCK
AVATAR  
CHAPPIE  
CONTACT  
DUNE  
ELYSIUM  
GHOSTBUSTERS  
GODZILLA  
GRAVITY  
HELLBOY  
IRON MAN  
JUMPER  

LOGANS RUN  
LOOPER
 MAD MAX  
MEN IN BLACK  
MINORITY REPORT
RIDDICK  
ROBO COP  
SERENITY  
SIGNS  
SPECIES  
STAR TREK  
STAR WARS  
STARGATE  
TANK GIRL  

TERMINATOR  
THE ABYSS  
THE FLY  
THE HOST  
THE MATRIX
THEY LIVE  
TIME BANDITS  
TREMORS  
TRON  
WALL-E
X-MEN  
ZARDOZ

word search

Dear Aunt Mary,

I am a bi man and my wife, Marcia, and I have been 
married for 10 years. A few years ago we entered into 
a polyamorous relationship with another man, Pe-
ter. With the holidays approaching and our kids old 
enough now to get caught up in all the Christmas 
“joy” we’re having some issues with our parents. Peter’s 
family lives across the country so we don’t have to deal 
with them. My mothers are fine with everything but 
Marcia’s mother is the one with the problem. How do 
we keep her from spoiling our kids with so much stuff? 
The Christmas tree at their house looks like Santa used 
a dump truck to drop off the toys. And don’t get me 
started on the batteries required. It’s just too much and 
seems like a waste. What can we do? Bi and Baffled 
Yuppie

Dear BABY,

Seriously? You’re worried about too many toys? I’d be 
more worried about an angry mother in law. You could 
try to steer her towards contributing some of her love 
(money) towards a college fund (or future therapy) but, 
take it from me, there is no stopping a grandmother on 
a shopping spree. Suck it up, have a beer and revel in 
the happiness those gifts bring to your kids. At least you 
have another set of hands to carry in all those presents 
and assemble those bikes.

And if all else fails you know my go to advice - Tell sto-
ries, 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 

F F F F F F F F

I’m moist 
about it

F*@k the fedora, man.  
With that mustache 
you need a top hat.

It’s like 
Liberace 

sneezed on 
them

I don’t know what hap-
pened. She suckered me 
in. We’ve been together 

a month now.

He was sleeping 
and I thought 

he was on drugs

If the market keeps 
dropping we’re going to 
have to move into this 

neighborhood.
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