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hello hello

For it is in giving that we receive. 
- St. Francis of Assisi.

more than  
medicine.

At Trillium Health, our pharmacy is stocked with a wide range of 

medications. You can refill your prescriptions from anywhere on 

our mobile app, 24/7. We even offer free delivery, right to your 

door. But it’s so much more than that.

When you fill your prescriptions at one of our convenient 

pharmacy locations, you’re helping to fund our mission of 

providing extraordinary care to all in our community. We’re 

proud to welcome everyone who walks through our doors, 

and your support allows us to do that.

Call or visit us online to learn more about filling your 

prescriptions with the Trillium Health pharmacy. 

 
259 Monroe Ave | 170 Science Parkway

trilliumhealth.pharmacy | 800.923.9394

The season of giving has crept upon us again and the sensory overload of the retail 
industry’s interpretation of the holiday season is in full swing; the battle for your 
gifting dollars has begun. The ease of shopping online has superseded the pleasure 
of the retail shopping experience of old, changing the face of retail from bustling 
stores to Amazon warehouses and delivery trucks popping up everywhere. There’s 
no joy in this new Retail Experience, which is not really an experience at all, but just 
a transaction. Quickly completed and forgotten until the box shows up (or doesn’t) 
a few days later.

It’s unfortunate, this new transactional retail. It’s a loss on many levels to me at 
least; as a retail store owner, and as a retail shopper who appreciates the Retail 
Experience. I mean the kind where you walk into a shop, a bell rings on the door, 
a person greets you, it smells great or funky, and you don’t want to leave. Some-
times there is a cat sleeping in a chair, or a dog, or a bird there, keeping the owner 
company. Often there will be food and beverages offered up to customers. The 
merchandise is eclectic, the floors worn from foot traffic, signs are hand-written, 
good music is playing and other shoppers are quietly wandering. 

As a child growing up in Chili, a highlight of my holidays was our family’s annual trip 
downtown to Midtown Plaza. My sisters and I got to ride the monorail, climb up the 
Christmas mountain to sit on Santa’s lap and whisper our Christmas wishes into 
his ear (it was always a doll), and gaze in awe at the fabulous clock that rotated and 
played “It’s a Small World” and revealed these amazing children from all over the 
world. We went to B. Forman’s, McCurdy’s, and Spencer Gifts, tried on perfumes and 
clothes and shoes. Lunch at the counter at McCurdy’s cafe. We’d then head across 
the street to Sibley’s and ride the escalator up to the second or third floor to tour 
the magical Christmas show with the animated figurines.  

The sensory overload of this experience was entirely different than today, maybe 
because I was a kid, but maybe because the Retail Experience was necessary in 
those days before the internet, so stores really took it seriously and nailed it. To 
shop meant to physically go to a store, go to multiple stores in fact, searching for 
just the right thing, in the right size and color, and it often took days to find that 
thing. Nowadays, it’s an efficient swipe and click and it’s done. A transaction. Back 
then, it was more work, especially for us kids - taking the city bus on Saturdays with 
my friends, going back down to Midtown and Sibley’s, and searching every store to 
find the perfect combination of price, color, style, size for mom, dad, and the few 
others I could afford to buy small gifts for. Slushy, icy sidewalks and racing to catch 
the last bus home to Chili. We’d drag our bags back onto the bus, exhausted, and 
stow our gifts away at home until it was time to box and wrap and then present 
them on December 25th. It was a production, that holiday shopping of old. More 
work, but more reward.

As I grew older I continued to find magic in my holiday shopping experiences. On 
Monroe Avenue my friends and I would hit all the small shops, and each shop would 
have a different holiday vibe that combined to make an experience that I remember 
to this day in great detail. The sleeping cat and hot spiced cider offered to cus-
tomers at Shelter Goods, the cockatoo in Mercury Poster, the smell of incense at 
Archimage, the crowd at Village Green. 

Nowadays it takes a conscious effort to step back from the convenience of online 
shopping and make time to actually “go shopping”. But try it, try to enjoy the holiday 
Retail Experience that local shops are offering up. It’s reciprocal, this experience, 
and not just a transaction. You get what you give in these transactions. Shop own-
ers have spent months stocking up for this time of year and hoping that you’ll visit, 
needing you to visit. Take time to enjoy the effort they’ve put into decorating their 
storefronts for the holidays. Sip their hot drinks and sample the treats offered, 
catch up on what’s new with the store and the staff. Most important, buy some-
thing. There is joy in the simplicity and the impact of these retail transactions. Enjoy 
the Retail Experience before it disappears completely.

- Chris

comfort & joy
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A new art space is opening its 
doors on South Avenue in the 
South Wedge: Axom Home 
and Gallery. After 15 years in 
the Neighborhood of the Arts, 
for curators, artists, and South 
Wedge residents Robin and 
Rick Muto, relocating the busi-
ness to their own neighbor-
hood is a homecoming.

The business started as Deco-
rative Arts Studio, Inc., the art 
studio of Rick Muto, a decora-
tive and fine artist, and Robin 
Muto, a ceramist. In the 1990’s 
Robin began to work with Rick, 
and their studio was on the 
corner of Clinton and Alex-
ander, where Boulder Cof-
fee stands today. After Robin 
completed her BFA in Interior 
Design, in need of more space, 
they moved to the second-
floor loft of an old industrial 
building in NOTA. When an 
associate designer moved out, 
the Mutos decided to create an 
art gallery with the extra space. 
Their daughter, Margot Muto, 
ran the gallery for several years 
before becoming Head of 
Exhibitions at the Memorial Art 
Gallery. She built the direction 
for the gallery in contemporary 
regional art.

Shortly after, Axom Home be-
gan, modeled after a museum 
gift shop to complement the 
gallery. That has morphed into 
a contemporary furniture store, 
where visitors can access well-

made contemporary furniture 
at a reasonable price. To round 
out their aesthetic vision, the 
Mutos included giftware, jew-
elry, and artisanal items. “What 
makes the store distinguished 
from other stores,” said Robin 
Muto, “is that it all has a very 
strong design sensibility.”

Rick and Robin Muto have lived 
in the South Wedge neighbor-
hood for over forty years, “since 
before the South Wedge was 
called the South Wedge” said 
Robin Muto. There, Robin Muto 
worked out of her home as a 
studio potter when her kids 
were young. She later de-
cided to go back to school and 
become an interior designer. 
She is now the owner of Robin 
Muto Interiors, which she will 
continue to operate in the back 
of Axom Home & Gallery. She 
brings her eye for design to 
curating the collection of furni-
ture, homewares and personal 
accessories that will be sold 
alongside the contemporary 
artwork.

Muto likens the pairing of art 
and furniture to the pairing of 
wine and cheese. She believes 
the juxtaposition has allowed 
people to see how contem-
porary art and furniture could 
work in a home, especially 
since most Rochesterarians 
don’t live in contemporary 
houses. Her concept involves 
fresh and functional design for 

our contemporary, plugged-in, 
on-the-go lifestyles.

“The store allows people to see 
things that they are more used 
to, that are more accessible. 
People can find that fine line 
and experience artwork that 
they might not venture into in a 
gallery. There’s so much talent 
here and we want to make that 
more accessible. It’s sort of like 
a free museum, focusing on lo-
cal and regional artists working 
in all different mediums. 99% 
of the artists are living in this 
region,” said Muto.

While Rick Muto fills the gallery 
with art from local artists, Robin 
Muto stocks the store with 
furniture from modern makers 
that embrace the Internet and 
the global economy. All the 
companies she works with are 
vertically integrated, mean-
ing they own their design and 
their production. She visits the 

largest furnishings industry 
trade show in the world in High 
Point, North Carolina each year. 
Together, the art and furniture 
work together to present a 
complete visual lifestyle experi-
ence.

In their previous location, 
Robin and Rick Muto noticed 
that artists would seek out the 
gallery in the second story loft, 
but they had to work hard at 
social media to attract custom-
ers to the store. The second-
floor location in an old building 
without an elevator made it 
challenging to move large-
scale artwork and furniture and 
impossible for folks in wheel-
chairs to visit. The new store-
front on South Avenue will be 
more accessible for clientele 
and for the Mutos.

Robin Muto appreciates the 
mix of other businesses that 
Axom Gallery and Axom Home 

will now be a part of and the 
communal feeling of the neigh-
borhood.

“We never got a chance to 
appreciate things in the last 
few years like we are now,” said 
Muto.
“When my wife and I first came 
out of college and restored our 
home from a rooming house 
back to a single-family dwelling 
on Linden Street, we embraced 
the opportunity to expand our 
artistic sensibilities into our 
entire environment. We were 
always interested in blurring 
the line where decorative and 
fine art, craft and design, come 
together,” said Rick Muto.

Together, they are doing just 
that, and making it possible for 
the rest of us to find it, too.

axom home 
& axom gallery

661 south avenue
585.232.6030
www.axomhome.com
www.axomgallery.com

sw people

axom gallery & axom home by morgan flake
photos by dave burnet
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by rose o’keefe
photos by dave burnet

tru yoga open for all

From her eyes, to her smile and 
handshake – it’s easy to like 
Imani Olear at first sight. She is 
exactly the kind of warm and 
welcoming person the world 
needs now. Since the spring 
of 2019 when Imani and her 
husband, Eric Olear became 
owners of Tru Yoga, they took 
on the project of owning and 
expanding one of the South 
Wedge’s most popular ven-
tures, following the ownership 
of Lyndsay and Peter Nabozny 
and the creator of TRU, Christi 
Joseph. 

Imani’s goal is to make sure 
the new location is accessible 
to everyone.  Even moving to 
providing Adaptive Yoga for 
those living with disabilities, 
seen or unseen.  She knows 
what it’s like. Last year at age 
49, she had a hip replacement, 
and instead of it’s being an 
ordeal she said it was wonder-
ful. For the first time in ages, 
she didn’t feel any pain. Even 
though she’s back in the swing 
of things since that surgery, 
she still faces the invisible 
limitations caused by lupus and 
rheumatoid arthritis.

Like many people, Imani did 
not know about yoga when she 
was growing up. But since then, 
she has become a serious stu-
dent and an avid teacher with 
a mission to take conventional 
yoga classes to people of color 
or of low income and with any 
kind of physical limitation. She 
has studied at four different 
studios in town, receiving over 
1,000 hours of training and is 

currently studying to become a 
Mindfulness Facilitator. 

As for Eric, he grew up in 
Kendall, Orleans County, with 
his brother Greg and parents, 
Kathy and Ed Olear. He holds 
degrees in music and has been 
a band director at the middle 
school in East Irondequoit 
for 19 years. Additionally, he 
served in the military for 28 
years, and is a retired com-
mander of the 198th Army 
Band in Rochester.

On the light side, they met sev-
en years ago through Match.
com. She’d had several bad 
dates, and he had only one – 
her. Imani has been “Changing 
Communities One Downward 
Dog at a Time,” through Yoga 
4 a Good Hood, taking yoga 
around the city since 2013. She 
is also a pastor, downtown at 
Evangelical Lutheran Church 
of the Reformation – where, of 
course, she gives yoga classes. 
And that’s how she and Eric 
met Lyndsey and Pete who 
were very supportive of her 
goals.

Imani grew up in her paternal 
grandparents’ home in Colum-
bus, Ohio. Her grandfather was 
a steelworker at the Timken 
Roller Bearings Co. during a 
time in the Seventies when you 
could take kids to see the infer-
nos, she said. From those visits 
she saw how hard he worked to 
support the family.

Her grandmother was a home-
maker who raised her and her 

three brothers, Lewis, Traci and 
Mark. She was the baby and 
suffered from chronic asthma 
as a child (in a place that no 
doubt lacked clean air.) Her 
maternal grandparents were 
from Luray, Virginia, and when 
she visited them as a girl, she 
wasn’t allowed to ride the 
horses because of the dust.

Somehow, around the age of 
12, she came across, “Light on 
Yoga” by B.K.S. Iyengar. She 
didn’t read the whole book, but 
it got her attention, because 
of the yoga postures, even 
though her grandmother’s 
didn’t want her to read it. Her 
parents lived in town, but were 
divorced and her mother, who 
was “one of the best humans 
she ever knew” suffered with 
mental illness. Her father who 
was working on his doctorate, 
gave her a new name when she 
was in her 20s, changing her 
name from Kimberly Elizabeth 
to Imani, which means Faith in 
Swahili.

Imani has survived several in-
cidents of abuse and has gone 
on to outgrow her own ‘stinkin’ 
thinkin.’ One of her lowest mo-
ments was several years ago, 
when she was working for a 
church and did not realize that 
she was struggling through a 
depression low. After she made 
some poor decisions she lost 
her job and fell into an even 
deeper depression. She said, 
“Now being in my body helps 
me to stay ‘here and now’.”

One of Imani’s biggest honors 

Specials for the holidays 
include a new $50 pass for 
five classes and the ongo-
ing $100 for 10 classes 
(instead of $120). They will 
also sell swag, and clothing 
for gifts.

was being selected to give a 
TEDX talk at the University of 
Rochester in April 2019. Her 
vision is so bright, it could 
light up a football field, and 
when you see her on the TEDX 
talk, “H.O.O.D. Tales: Healing 
Ourselves through Oms and 
Downdogs,” you’ll know why. 
Her portrait was one of those 
featured in a large colorful mu-
ral at the Memorial Art Gallery, 
and she is also portrayed in a 
mural at Charles Settlement 
House.

Despite harsh events and living 
with of auto-immune diseases, 
Imani knows how to ‘stay in her 
body’ so she stays at peace and 
shares it.

tru yoga

683 south avenue
585.563.6120
truyogarochester.com



Plastic never goes away. An estimated 
380 million tons of non-biodegradable 
plastic is produced worldwide per year. 
Larger chunks of plastic eventually 
break down into micro-plastic (less than 
5mm) that get stored in the fatty tissues 
of the foods we eat and ends up in the 
water we drink.

Over 260 species have been reported to 
ingest or become entangled in plastic 
debris, which has resulted in impaired 
movement, restricted feeding, reduced 
reproduction, lacerations, ulcers, and 
often death.

Approximately 9.1 billion tons of plastic 
have been produced since being intro-
duced in the 1950’s. This is roughly the 
same as the entire weight of humanity.

Virtually every piece of plastic that has 
ever been made still exists in some 
shape or form, with the exception of the 
small amount that has been incinerated.

There are more micro-plastics in the 
ocean than there are stars in the Milky 
Way.

Many studies have been done and it’s 
hard to get an exact number, but it’s 
estimated that between 250-500 million 
plastic straws are used every single day 
in America. 

To give you a visual, 500 million straws 
can fill over 127 school buses each 
day. Per year, that would be more than 
46,000 school buses. 

Paper straws are biodegradable and will 
decompose back into the earth within 
2-6 weeks. On average, a paper straw 
with normal use will hold up for 3-4 
hours in liquid, which is generally more 
time than needed to consume a bever-
age.  It is intended to break down fairly 
quickly which significantly reduced the 
impact on our earth and wildlife.

Switching to paper straws will not save 
the planet on its own, but it will reduce 
our carbon footprint, and every little 
bit helps. Small steps add up to big 
changes. 

Suck It Up:
Switch to Paper!
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by katie libby
photos by asa shutts

Karrie Laughton wasn’t look-
ing to open another business. 
As the owner of the busy Lux 
Lounge on South Avenue, she 
had enough on her plate. But 
when she decided to make 
the transition from plastic to 
paper straws at Lux, supply and 
demand seemed to make the 
decision for her. At the time 
that she started to purchase pa-
per straws, there was only one 
company in the United States 
that was making them. As the 
paper straw trend caught on, 
she found herself waiting for 
sometimes three months for 
the company to fulfill the order. 
She checked around with local 
restaurant distributors and 
found that they were experi-
encing the same issue. After 
checking with one distributor 
for the third time she jok-
ingly said to him, “Well maybe 
I should start making my own 
paper straws.” He replied, 
“Young lady, if you do that 
you’ll be a very rich woman.” 

Meanwhile, in Colorado, Kar-
rie’s mom, Kathryn Laughton 
was enjoying her retirement 
and definitely not expecting 
the phone call from Karrie ask-
ing if she would like to move 
back to Rochester and open a 
paper straw factory. “You don’t 
need to retire, let’s open a 
business,” Karrie said. Kathryn 
agreed and after the first of the 
year Roc Paper Straws will open 
at 920 Exchange Street. 

Karrie and Kathryn have spent 
the last year doing research, 
finding the space and the 
equipment, building out the 
space, and are nearly ready for 
production and distribution. 
The location houses other small 
businesses like Community 
Composting and Small World 
Food.

Roc Paper Straws will initially 
distribute basic paper straws 
that will be available in various 
colors and patterns and will 
be available sleeved or non-

sleeved. The plan is to eventu-
ally distribute a bendable straw 
but want to walk before they 
run. They want to use recycled 
paper whenever possible and 
are also exploring bamboo and 
hemp as alternate materials to 
produce the straws. “In every-
thing we’re trying to do, we 
want to keep the footprint as 
small as possible,” says Karrie. 
Roc Paper Straws will target 
bars and restaurants initially 
as potential customers, due to 
Karrie’s extensive experience 
with the former. The cost of 
a paper straw is significantly 
more than a plastic straw, but 
there are two things that busi-
nesses need to consider when 
making the decision, according 
to Karrie. One, if the environ-
ment important enough to 
you to make this change and 
two, figure out a way to coun-
teract the cost. For Lux, that 
meant not providing straws 
with each drink, but instead 
having dispensers placed at 
various points along the bar 

so patrons can grab their own 
if they want. She estimates the 
amount of straw usage at Lux 
has decreased by at least half. 
That enables her to counteract 
the cost because she does not 
have to buy as many as she 
would if she were continuing to 
use plastic straws and putting 
them in every customer’s drink. 
Making the switch as daunting 
at first for her staff and custom-
ers. “Everyone was freaking 
out,” she says, “staff had to get 
used to not putting straws in 
every drink and our custom-
ers were confused at first, but 
within a couple weeks it turned 
into a really positive routine.” 
With every new trend, there 
have to be naysayers that come 
out of the woodwork and that 
has been true for the paper 
straw boom. Many complain 
about the quality of the paper 
straw and how long it will last 
in your drink. To this, Karrie 
and Kathryn say to be gentle. 
“People are rough on plastic 
straws, you can chew on them, 

bend them, you just have to 
be gentler with a paper straw. 
If you use them the way you’re 
supposed to use a straw, 
there’s no problem.” 

In addition to offering online 
ordering through their website, 
rocpaperstraws.com, the busi-
ness will also have a small retail 
space at the Exchange Street 
location that will offer small 
packages of straws. If bars or 
restaurants run out, they can 
come to the store and pick up 
a couple packages while they 
wait for a larger order. 
Both Karrie and Kathryn have 
decreased their consumption 
of plastic products since they 
began their research into start-
ing this business. “Each little 
thing does add up and make a 
difference,” says Karrie, “if you 
consciously try to use as mini-
mal single use plastics – if each 
person would be aware of their 
amount of use – it would make 
a huge difference.” 
If you’re interested in learning 
more about or ordering from 
Roc Paper Straws, email rocpa-
perstraws@gmail.com. 

rOc paper straws
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In  case you didn’t hear, Bradley 
James Designs has relocated to 
the South Wedge. The storefront, 
previously home to Flower Power 
Déco, has been in the hands of 
Bradley James and his captivating 
designs for a year and a half.  
A native of Livingston County, 
James worked for 17 years with 
an illustrious designer in New 
York City. There he created  floral 
masterpieces for the bridal likes of 
Sarah Jessica Parker and Vanessa 
Williams. During his time in New 
York, young and hungry, James 
worked long hours, traveling 
extensively all over the world, but 
eventually the impending burn 
out became real. The furious pace 
began to take its toll. The draw to 
work for himself, choose his own 
projects and make his own sched-
ule was too tempting to ignore. 
James decided that after almost 
two decades, it was time to come 
home. He has lived in the Corn Hill 
neighborhood ever since. Initially 
James had his floral design shop in 
Geneseo, N.Y. which he operated 
for 17 years. 

The space in Geneseo worked for 
him, describes James, especially 
due to its intriguing history. The 
historic structures at the end of Mil-
lennial Drive in Geneseo had gone 
through many iterations. At one 
point it housed an insane asylum. 
What was particularly attractive to 

James was that property owner, 
Greg O’Connell, allowed them to 
do as they wanted with the space, 
lending it to their creative vision. 

James managed a large team of 
designers and multiple weddings 
in one weekend upon the move 
to Upstate. As the business, the 
team and the number of projects 
increased, the creative control 
decreased. After a busy weekend, 
James would decompress in his 
limited time off and reflect on 
the completed projects. He soon 
realized that dozens of pieces 
were out there that he didn’t have 
a hand in making and had never 
seen. James knew he needed 
more oversight with each piece 
that was made. Hence Bradley 
James Designs.  At the same 
time, although being a part of the 
county where he grew up was a 
great fit as business grew, he was 
attracting more clients from Roch-
ester.  So after almost two decades 
in Geneseo, James and his partner  
Jeffrey, decided to move to where 
a majority of their business took 
place. James and his partner 
always knew they loved the South 
Wedge,  with the main street retail 
nuances (and the great business 
association of course!) and had 
their eye on the neighborhood for 
quite some time.  The right space 
didn’t become available until Lisa 
Meyer called James to offer her 

shop front to him. That was when 
he found the business’ new home.
You would think that a floral design 
company would have a season, 
but not when it comes to Bradley 
James. In regards to weddings, the 
designers are booked 18 months 
to two years in advance and only 
have a few weekends still remain-
ing for 2021. The holiday season 
does include weddings, but a lot 
of what is on James’ docket are 
corporate clients. These clients 
need thank you arrangements and 
decor pieces for private homes 
such as mantelpieces, bannisters 
and centerpieces. 

The storefront on South Ave is 
open to the public and James 
encourages folks to drop in. One is 
able to pick up flowers, of course, 
but also interior decorating pieces, 
vintage things2 and now with the 
holiday season upon us, orna-
ments! The items are ever chang-
ing, so be sure to stop in often. 
Bradley James was kind enough to 
offer a few decor tips and he says, 
“This season, think fresh. You don’t 
necessarily need a large, fancy 
centerpiece but instead something 
fresh that hits several senses.” 
James goes on to say that some 
of the best centerpieces for the 
season are juniper, cedar, mag-
nolia, boxwood, holly - all things 
that will last now until the end of 
the year if you take care of them. 

James also encourages creativity; 
try coffee beans in the bottom of 
a candle holder. Not only will it 
give you a great, warm aroma but 
also a beautiful brown color. Try 
using whole cranberries, fitting a 
big cylinder with a smaller cylinder 
with whole cranberries in-between. 
James himself is a big fan of fruit. 
He says items such as pomegran-
ates, artichokes, decorative kale, 
pinecones, white asparagus can 
make for some beautiful arrange-
ments and give your decor a pop 
of color and texture.

Even with his busy schedule, the 

big move, and the holiday season 
right around the corner, Bradley 
James Designs still had the time 
to go international. Keep an eye 
out for his work in international 
publications such as French Vogue 
and GQ in the new year. And for 
the future? Bradley doesn’t picture 
retirement as he still loves what 
he does and doesn’t foresee that 
stopping anytime soon, so why 
should he?

deck the halls by betsy harris
photos by asa shutts and dave burnet

photo by asa shutts

photo by dave burnet

photo by dave burnet
photo by asa shuttsphoto by dave burnet

photo by asa shutts

Holiday decorations 
by Bradley James 
Designs
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bath     body     home

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

apothicair e-rochester.com
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HISTORIC
architectural salvage & renovation materials
HOUSEPARTS

585.325.2329  |   540 SOUTH AVENUE  |   ROCHESTER NEW YORK

HISTORICHOUSEPARTS.COM 

All  the  par t s  to  make  
your  house  a  home

674 SOUTH AVENUE
OPEN DAILY 10AM-9PMHoliday 

Collection
HEDONISTCHOCOLATES.COMORDER GIFTS 24/7 AT

Brightand
MERRY

Seasonings Greetings
754 South Clinton Ave. Rochester, NY 14624

585-436-9329
StuartsSpices.com

Floral * Decor * Weddings
653 South Avenue  |   585.243.5544 

d e s i g n s

F a s h i o n s  f a d e ,  s t y l e  i s  e t e r n a l  -  Y v e s  S a i n t  L a u r e n t                                           
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A South Wedge Feast 
An open house is my favorite 
type of party - both to throw 
and to attend. As the host you 
can invite anyone and every-
one as you go about your daily 
life. You can send out formal 
invites, create a Facebook 
event or have little flyers with 
the details in your pocket to 
hand out to everyone you see. 
Your dearest friends who you 
count on being there early and 
stay after everyone has gone 
home. An old neighbor you 
run into at the grocery store. 
The friend of a friend of your 
drinking buddy and your mate 
on the mat next to you at yoga 
class. And then you shop and 
tidy and pray you have enough 
beer and bed space for coats. 
And that people show. But they 
always do. Maybe more than 
expected filling the house with 
noise and chaos. Maybe only 
those cherished few friends for 
a fireside chat, leaving behind 
a case of unopened wine to 

get you through the rest of 
the winter. Being a guest at an 
open house is the best because 
there are no expectations. You 
can arrive late and leave early. 
Hang out in the kitchen while 
the party swirls around you. Or 
find a new audience for your 
best travel tale or Dad joke (“I’ll 
take the soup!”) 

Best of all, an open house is all 
about variety - of people, opin-
ions, ages (Ok, boomer) and 
familiarity. And, of course, the 
food. Luckily the South Wedge 
has everything you need to 
host or attend an open house 
this holiday season. Grab 
some cans or growlers of your 
favorite brew from Swiftwater 
along with a stromboli (f) or a 
crowler from Tap and Mallet to 
impress your beer buff buds or 
some champagne from Time 
for Wine. Keep the party simple 
with pizza and wings from 
Little Venice (g, j) along with 

some pillowy Buffalo tofu bites 
(i) from Dicky’s that even the 
carnivores among you will love. 
Grab some fresh vegetables 
from Abundance Co-op and 
some dip spice blends from 
Stuart’s Spices (h). 

Early risers can put on a brunch 
buffet with bagels and lox, cof-
fee and mimosas, a breakfast 
strata or Crème Brule French 
Toast (a recipe you can find in 
our very first issue of the SWQ 
on www.southwedge.com). 
Don’t forget to pick up some 
vegan donuts at Misfit Donuts  
(d) to round out your menu. 

For you night owls, set up a 
late-night candlelit dessert and 
champagne soiree with Cheesy 
Eddie’s cheesecake covered in 
raspberry sauce or their deli-
cious treats (c), a selection of 
chocolates from Hedonist (e, k) 
or a centerpiece cake and mini 
pastries from Premier Pastry 

(a, b). If you’re lucky enough 
to get invited to one of these 
open house parties, don’t 
show up empty handed. Grab 
some bark from Hedonist or a 
repurposed item from Historic 
Houseparts or a gift card to Tru 
Yoga to help your host allevi-
ate the holiday stress. Pick up 
a holiday bundle of botanicals 
from Bradley James Designs 
for your host or to adorn your 
table. 

So, open your house to fam-
ily, friends, and acquaintances. 
Whether it’s pizza or pastries, 
to quote Sondheim, “don’t be 
afraid that it won’t be perfect, 
buddy. The only thing to be 
afraid of really is that it won’t 
be.” And if you’re lucky enough 
to be invited to an open house, 
bring your A game and put 
away the phone, leave your 
politics at home; smile, be 
cheerful and get ready to meet 
your new best friend. 

by philip duquette-saville
photos by asa shutts, dave burnet, chris jones
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No matter what the situation, what 
the circumstances, the occasion, 
the relationship, two things are 
always appropriate: flowers and 
Champagne. I propose a new 
year’s resolution – let’s stop reserv-
ing these for other people’s wed-
dings. I propose we drink more 
sparkling and give more flowers.

A quick note on Champagne – skip 
this part if you are a wine buff. 
Champagne is a region in France. 
Technically, only sparkling wine 
produced in that region qualifies 
as Champagne. There are also 
other rules that prescribe which 
varieties of grapes are allowed, 
how they are grown, how the 
grape juice is fermented, etc. We 
often use the word to refer to all 
sparkling wines, like we might say 
Frisbee® instead of flying disk.  So, 
all Champagne is sparkling wine, 
but not all sparkling wine is Cham-
pagne. Sparkling wine from Italy is 
called Prosecco, and Prosecco is 
the type of grape, not the region. 
Sparkling wine from Spain is Cava, 
which refers neither to the region 
nor the grape, but rather to the 
process of aging the wine in caves.  
Why didn’t all these countries get 
together and come up with one 
common way of identifying their 
product? Because each of their 
ways is the best way… obviously.

Originally used in coronations, 
Champagne has become synony-
mous with celebration, opulence, 
luxury. Why wouldn’t we want 
more of that mixed in with our 
daily grind? Champagne has al-
ready found its way into breakfast 
– mimosas combine the craving for 
alcohol with the socially accept-
able morning ritual of orange 
juice. In addition to protein and 
vitamin C, orange juice offers the 
magic that turns drinking before 
noon into a respectable practice. 
Awesome.

Champagne during the day is a no 
brainer, right?  It’s light, refreshing, 
it complements any lunch fare, a 
crystal flute looks amazing in the 
dainty fingers of ladies who lunch. 
No time for lunch? Meet for a glass 
of sparkling. Finished with lunch? 
Have a glass of bubbly. Acciden-
tally set two lunch dates for one 
day? Make the first one oysters and 
Champagne, and you’ll be even 
hungrier for the second.

So what do we do with Cham-
pagne in the evening? First, I 
repeat, that Champagne is always 
appropriate, and there is never 
anything one needs to do with it. 
But if you’ve imbibed Champagne 
sans additifs for breakfast and 
lunch, then in the interest of vari-
ety, consider sparkling cocktails.

One of my favorites is the “French 
75.”  Think of a mimosa kicked up 
a notch with gin.  Want to kick it 
up two notches? Forget the gin, 
and just pour champagne over 
Absinthe – that favorite of Ernest 
Hemingway is called “Death in 
the Afternoon.” If you are not 
quite ready to hallucinate the 
green fairy, make a “Kir Royale” by 
pouring some Crème de Cassis 
into a glass of champagne.  It will 
layer and make a magenta ombre 
cocktail – simple, beautiful, deli-
cious. The classic is of course, the 
“Champagne Cocktail” which is 
Champagne seasoned with sugar 
and aromatic bitters.  Pour slowly, 
the bitters make the sparkling wine 
extra bubbly, and enjoy to the last 
sip – it’s the sweetest.

I have this dream of a “Champagne 
out of the bottle” party.  There will 
be no glasses, and everyone will 
indulge in both the most basic and 
the most elevated – Champagne 
right out of the bottle. Nobody 
will keep track and nobody will 
raise their pinky, and everyone 
will laugh and say what they mean 
and look directly into each other’s 
eyes.  I think 2020 will be the Year 
of Champagne.

Sparkling Recipes:
French 75 

Shake one ounce each of gin, lemon juice, and 
simple syrup and strain into a flute.  Top with 
Champagne and garnish with a lemon twist.

Death in the Afternoon
Pour 1 ounce of absinthe into a flute, 

top with Champagne.

Kir Royale 
Fill a flute almost all the way with 

Champagne and slowly pour half an 
ounce of Crème de Cassis on top.

Champagne Cocktail 
Put a sugar cube in a flute, soak it 

with a  few dashes of aromatic 
bitters, top with 

Champagne.

make it sparkle
by evvy fanning
photo by asa shutts

With the holidays fast approaching, regard-
less of one’s culture or traditions, sharing 
good food is always involved. Whether it 
is food at work or gatherings with friends 
or family, in the next 2 months we will be 
surrounded by food. If you enjoy cooking, 
your search for recipes begins. If you are 
someone who doesn’t love to fuss in the 
kitchen, then the search for bringing some-
thing store-bought or simple to prepare is 
on your mind. One item that graces every 
table, whether in the break room at work or 
the appetizer table at a party, is dips. Ever 
wonder how dips became such a staple? 
Or for that matter, how they got their start? 
Their history is long and, as with most food 
related topics, fascinating!

We take a quick step to antiquity for the 
origins of dips. We can thank the Mediter-
ranean for
hummus and tzatziki. Hummus, a combina-
tion of pureed chickpeas, tahini, lemon and 
garlic has been documented in Egyptian 
writings in the 13th  century. Tzatziki, the 
Greek yogurt dip spiced with aromatic 
herbs, lemon and cucumber, also has its 
roots in the Mediterranean. Likely its origins 
are Greek, perhaps influenced by the 
Indian dish, raita, another version of spiced 
yogurt. We move across the globe to South 
America to find the treasured beginnings 
of guacamole. The Aztecs are credited with 
guacamole, with records dating prior to the 
16th  century. The avocado, rich in protein 
and fat, was thought to be an aphrodisiac, 
so perhaps this helped propel its popular-
ity! 
While these ancient dips intrigue and 
remain popular, what, then is the origin of 
our many beloved dips that accompany 
high ranking American food such as chips, 
wings and vegetables? There are refer-
ences for mayonnaise-based dips in the 
1947 edition of Fannie Farmer’s cookbook. 
In general, though, dips were not “a thing” 
until the 1950s, thanks to a few food trends. 
The first is the potato chip, invented in 
1853, but popularized much later in the 
1940s and 1950s, by a man named Herman 
Lay. (Who, by the way, merged his com-
pany in 1961 with a company started by 
Elmer Doolin who fried corn tortilla strips, 
calling them fritos, after the Spanish word 
for fried.) During this same time period, 
the Lipton soup company had saturated 
the market with its instant soup mixes, and 
needed a new outlet to continue growing. 
Thinking outside the box, they suggested 
mixing the dried soup mixes, and in partic-

ular their French Onion Soup mix, with sour 
cream. And while this dip would have been 
delicious on fresh veggies, the popularity 
of chips at the same time period made the 
perfect dipping vehicle!

Another trend suggested to have made 
us reach for more dips is television. Full 
scale commercial broadcasting of T.V. took 
place at the end of the 1940s. By 1955, 
half of American homes had a television. 
As we watched our favorite programs, we, 
of course, wanted to eat. Since television 
watching took place sitting on a couch in 
the living room or family room, we needed 
food items we could easily grab. Chips and 
dips were perfect!

Dip recipes throughout the 1960s and 
1970s abounded. Soon it was more than 
sour cream and onion dip. Crab, clams and 
lobster dips were everywhere. Salsas, bean 
and queso dips were plentiful. Dessert 
dips found a place on the table. Homes 
and restaurants were soon enjoying dips 
made from salmon, spinach and artichoke, 

mustard, and of course, close to our hearts, 
Buffalo chicken dip. Over the past 10-20 
years, dips continued to evolve, from the 
classics to gourmet and international. Look-
ing for an excuse to have them all? Host a 
dip party!

Stuart’s Spices at 754 South Clinton Ave 
has over 200 spices and blends. Our staff 
is happy to help you select the right blends 
to create mouth-watering dips for your 
holiday or game day tables. In addition 
to our dip mixes such as Texas Honey or 
Beau-licious, some of our favorite dips use 
our Chipotle Lime blend and our Rochester 
Plates Meat Sauce seasoning. Everything at 
Stuart’s is produced on-site, in small, hand-
crafted batches. Each blend is an original 
recipe and we are proud to use only pre-
mium quality spices.

With the holiday season approaching, we 
wish you all seasoned greetings!

seasoned greetings
by vicki finnefrock    photo by chris jones
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the business association of the south wedge area presents

a family-friendly 
holiday festival

c

artisans &  craft  vendors,  hol iday tree  
sale ,  Re indeer  Games for all  ages !

L ive  Music  &  del ic ious food &  dr inks 
and  specials  at  many area businesses

It’s A

Life

A R E A

December 7 From 11 to 4 in the South Wedge

 At Star Alley Park, Odd Fellows Lodge, & Local Businesses

southwedge.com for more info

Come down to the South Wedge on Saturday December 7th and 
eat, drink and shop at our small businesses! Here are specials 
you can enjoy that day at our shops, bars, and restaurants. Stop 
at Star Alley Park, Oddfellows Lodge, and Printroc to see over 
40 artists & craft vendors plus visit with Santa and listen to local 
musicians. See page 18 for the full schedule of events. Produced 
by the Business Association of the South Wedge Area with help 
from the Rochester Area Community Foundation and the South-
east Area Coalition.

Abundance Co-op: Discount of $3 of purchases of $30 or more! 

Apothicaire Bath, Body & Home: 25% off all Deep Steep prod-
ucts!

Artful Gardener: Annual Holiday Open House! Special discounts, 
live jazz, refreshments!

Axom Home & Axom Gallery: 20% off any one item! 

Cheesy Eddies: Spend $9.95 or more and get a carrot, Jillian, or 
cheese mini!

Coffee Connection: 12 oz gingerbread latte and a gingerbread 
cookie for $5! 

Groove Juice Swing: $25% off beginner swing dance classes & 
dance fitness passes!

Hedonist Chocolates: 4 for 3 Bark bags and Free Drinking 
Chocolate tastings!

Hipocampo Children’s Books: 10% off all book purchases! 

Historic Houseparts: 50% off select door & cabinet hardware!

John’s Tex Mex: $5 house Margaritas!

Just Browsing: 40% off ALL accessories and select clothing + 
complementary hot chocolate bar!

Leaf Tea Bar: 10% off on select items. Free samplings! !

Little Venice Pizza: $2.00 Cheese Slices and $2.50 Pepperoni 
Slices!

Lux Lounge: $1 off hot cider drinks

Misfit Doughnuts & Treats: Buy 5 doughnuts or a cup of coffee 
&get one free! 

Needledrop Records: 10% off new merchandise and 20% of used 
merchandise! Excudes Consignments.

Premier Pastry: Buy $25 worth of Gift Cards for $20! Limit 3

Renewing-Massage: 90 minute Holiday Gift Certificates $5 off! 

Stuart’s Spices: 20% off selected gift items

Swiftwater Brewing Co: $1 off drafts until 4pm! 

Tap & Mallet: $1.50 off draft beers

Tru Yoga: 10 class pass $100, 5 class pass for $50! 20% off 
clothing!

Holiday Festival Specials at 
South Wedge Businesses

Activity & 
Entertainment

Schedule
 Time Star Alley    Oddfellows PrintRoc Abundance

11:00am Flour City 
Pride Band

Resonanz 
Vocal 
Ensemble

Jeremy 
Button 
Bagpipes

Feeder Birds 
Coloring and 
Pine Cone 
Feeders

11:30am Flour City 
Pride Band

Resonanz 
Vocal 
Ensemble

Jeremy 
Button 
Bagpipes

Feeder Birds 
Coloring and 
Pine Cone 
Feeders

12:00pm Santa and 
the Small 
Fry Child-
rens Choir

Feeder Birds 
Coloring and 
Pine Cone 
Feeders

12:30pm Santa and 
the Small 
Fry Child-
rens Choir

Flour City 
Pride Band

Resonanz 
Vocal 
Ensemble

Feeder Birds 
Coloring and 
Pine Cone 
Feeders

1:00pm Santa and 
the Small 
Fry Child-
rens Choir

Flour City 
Pride Band

Resonanz 
Vocal 
Ensemble

Wild Wings 
Birds of Prey 
Presentation

1:30pm Santa and 
the Small 
Fry Child-
rens Choir

Wild Wings 
Birds of Prey 
Presentation

2:00pm Resonanz 
Vocal 
Ensemble

Jeremy 
Button 
Bagpipes

Flour City 
Pride Band

Wild Wings 
Birds of Prey 
Presentation

2:30pm Resonanz 
Vocal 
Ensemble

Jeremy 
Button 
Bagpipes

Flour City 
Pride Band

Wild Wings 
Birds of Prey 
Presentation

3:00pm Buddahhood Feeder Birds 
Coloring and 
Pine Cone 
Feeders

3:30pm Feeder Birds 
Coloring and 
Pine Cone 
Feeders

Holiday Tree & Wreath Sales

Prices:
4’- 6’ tree: $35
6’- 8’ tree: $40

8’ - 10’ tree: $50

Wreaths: $15, $20, $25  
Pine Boughs: $10

BASWA will be selling freshly cut douglas fir 
trees and wreaths at PrintRoc on Saturday 
December 7th. Pre-orders are encouraged, 
please contact Tracy Duquette-Saville at 
TracyLSaville@me.com.
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Jaslynn is a Registered Nurse 
and has worked in the  
Observation Unit for 5 years.

HighlandContractors.net585-507-3658 Visit

Roofing • Siding

Fencing • Insulation

Windows & Doors

Specialty Carpentry

Gutters 5”-6”

Rochester’s Premier Commercial & Residential Contractor

Call

Professional services t hat will 
protect your i nvest ment.

The Business Association of the 
South Wedge Area is excited to 
present our annual holiday festival, 
It’s a Wonderful Life in the South 
Wedge, now in its 11th year, on 
Saturday December 7 from 11 AM 
to 4 PM in Star Alley Park, Oddfel-
lows Lodge, and Print Roc. The 
event will continue to showcase 
the historic South Wedge neigh-
borhood and its eclectic residents 
and businesses. The business 
district will highlight retail and res-
taurant specials, music, and  craft 
vendors. We encourage visitors to 
stroll the neighborhood and ex-
plore everything the South Wedge 
has to offer. A special focus this 
year will be childrens’ activities oc-
curring at multiple locations in the 
Wedge. Go to baswa.org and the 
BASWA Facebook page for com-
plete event details. Special thanks 
to the Rochester Area Community 
Foundation and the Southeast Area 
Coalition for sponsoring this com-
munity event. 

True to tradition, music favorites 
The Resonanz Vocal Ensemble of 
the Rochester Oratorio Society, 
The Flour City Pride Band, Jer-
emy J Button of Feadán Òr Pipe 
Band, and The Buddahood will be 
performing. The Business Associa-
tion of the South Wedge Area will 
be selling Christmas trees and 
wreaths in the PrintRoc parking lot, 
restaurants and businesses have 
retail specials in place, and forty 
craft vendors will be selling food 
(vegan and non-vegan), beverages 
(fresh pressed apple juice and craft 
beer) and traditional crafts (soaps, 
lotions, pet items, jewelry, candles, 
home decor, toys, clothing, and 
much, much more.) Rochester 
Pedal Tours will be giving rides 
on a multi-person bike touring 
vehicle.
And of course, Santa arrives at star 

alley at noon! Post-event at 4:30 
PM, the celebration moves to The 
Cinema Theater for a showing of 
the movie classic It’s a Wonderful 
Life while Lux Lounge kicks off its 
annual Christmas karaoke event.

For those of you unfamiliar with the 
South Wedge neighborhood, we 
encourage you to visit It’s a Won-
derful Life in the South Wedge 
2019. Running concurrently to It’s 
a Wonderful Life in the South 
Wedge is the Handmade Holiday 
craft event at The German House 
and St. Boniface Church, so the 
neighborhood will be full of holi-
day excitement. 

BASWA warmly welcomes you to 
the South Wedge and wishes you a 
joyous holiday session and encour-
ages you to return for shopping, 
dinner, or drinks soon. Did I men-
tion there will be s’mores?

Arts & Crafts and 
Food Vendor Directory

Oddfellows Lodge
357 Gregory Street

• Two Cousins All Natural, LLC
• Lake Ontario Press
• Dancing Light Stained Glass Studio
• KarmaPie
• BASWA Swag
• The Flag Store
• Wall Therapy
• The House of Reilly
• Gina’s Unique Boutique
• Reclaimed Furniture & Décor
• SEAC

PrintRoc
620 South Avenue 

• The Good Sole Co.
• Bum’s Golden Needle
• Lulu’s Kitchen
• The Red Cardinal Barn
• Fritts Studio
• Gather to Give
• Lavender View Farm
• Jean’s Jewels Crystal Boutique
• KelCreations
• Paws Bakery and Accessories

Star Alley Park
662 South Avenue
• Swiftwater Brewery
• Clarks Twisted Sauce
• Apple Press
• Light My Candle Co.
• Couch Potato Collection
• The Shabby Chic Garden
• Bindle Heart Knits
• Reclaimed Furniture & Décor
• Historic Houseparts
• Ever Young Natural Foods
• Gardeners Gardens & 
 Gardeners Gourmet
• Jewelry by Blossom
• KVLT Soap

Food Vendors
• Neno’s Mexican Food
• Mr. V’s Food Cart

It’s a Wonderful Life in the South Wedge by tracy duquette-saville



Christmas is the annual festi-
val commemorating the birth 
of Jesus Christ. This Christian 
holiday kicked off with a little 
birthday party given by the 
Wise Men bearing gifts of 
frankincense, gold and myrrh 
for the newborn king. With 
fewer and fewer Americans 
identifying as Christians every 
year and the millennials least 
likely, should we be concerned 
that here in the good ol’ 
U.S. of A. the party’s over? Is 
Christmas on its way out? Not 
a chance. Hundreds of years 
post-Wise Men and this party is 
still rockin’. However, the future 
may not hold bright for keep-
ing the Christ in Christmas. 

Just recently I came across a 
definition for Christmas that 
was far more inclusive than I’ve 
seen before: Christmas Day 
is a public holiday celebrated 
religiously by Christians and 
culturally by many non-Chris-
tians and forms an integral part 
of the holiday season centered 
around it. The reality is that 
there have been many rendi-
tions of this winter celebration 
throughout history - secular 
and religious. In our very own 
country, there was a time when 
one could be fined for exhibit-
ing the Christmas spirit. Christ-
mas wasn’t even declared a 
federal holiday until 1870.

Why does all this matter? 
Because it means there re-
ally aren’t any rules! We can 

choose to observe and spend 
this holiday season however 
we desire. Unfortunately, we 
are bombarded with spending 
opportunities that can over-
whelm the season and over-
rule our good conscience. For 
many, Christmas has become 
a time of outrageous consum-
erism and obligatory buying. 
It doesn’t have to be this way. 
Remember, a gift is something 
voluntarily transferred from one 
to another without compensa-
tion. The notion of an obliga-
tory gift is an oxymoron. Don’t 
go there. 

Full disclosure before getting 
into the thick of the gift giving 
discussion: we’re not a big gift 
giving kind of family. A co-
worker kindly refers to me as 
Mommy Dearest suggesting 
the lack of gifting bestowed 
upon our children on birth-
days and at the holiday time is 
borderline abusive in this day 
and age. I suggest the contrary. 
Our kids are so spoiled by hav-
ing everything they need, and 
the majority of their wants met 
throughout the year that there 
is little need to go overboard 
for Christmas.

Try it yourself and spread the 
wealth throughout the year. For 
many retailers, especially some 
of our favorite local indepen-
dent shops, holiday sales can 
be a huge percentage of an-
nual sales. A good holiday sea-
son can make or break them. 

As a consumer, why save all the 
spending for Christmas? Help 
these guys out in February 
when so much of the popula-
tion is in debt from the gluttony 
of the holiday season. 

I know this is radical think-
ing and something that could 
be hard to fully embrace 
this holiday season on such 
short notice. But give it some 
thought. There is no pressure 
in the off-season. When friends 
and family aren’t expecting 
a gift, imagine their delight 
when one is delivered. Buy 
gifts for those special people 
in your life when opportunity 
presents itself throughout the 
year. At the chocolate shop 
in March and see a new bark 
that you know Great Uncle Joe 
would love? Don’t put it on the 
holiday gift list, buy it. And cer-
tainly, don’t stow it away until 
Christmas, that’s depression 
era thinking. Chances are you’ll 
forget where you put it anyway. 
Seize the moment. Take him 
out for breakfast and give him 
the chocolate. Heck even at-
tach a Yuletide message (unless 
of course delivering a holiday 
card in March might cause 
confusion)! This will totally take 
the pressure from having a gift 
under the tree for him come 
December. Take Christmas in 
July to the extreme, make it 
Christmas all the time! 

There will of course always be 
items that one looks forward to 

presenting under the tree on 
Christmas morning. These are 
the ones that are fun to buy, 
well received and genuinely 
appreciated. I’m no Scrooge; 
by all means, make it happen. 
Those aren’t the gifts we’re talk-
ing about here. We know which 
ones they are.

Imagine the holiday season 
without the pressure of buy-
ing gifts. Could time be better 
spent enjoying the sights and 
sounds of the holiday season? 
Check in with the family. Watch 
the old school Rudolph and 
Charlie Brown Christmas spe-
cials. Window shopping while 
taking in the seasonal music 
might just be an enjoyable 
activity unto itself. There might 
even be opportunities to bake 
cookies and enjoy the bevy 
of gatherings that in previous 
years might have felt over-
whelming. Who knows, you just 
might find yourself back in the 
pew at midnight mass.
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family

by lori brycerethinking gifting  

If you want to know where the action is in the 
South Wedge, head to the corner of Averill Avenue 
and Ashland Street and you’ll find it there. The 
ROC SALT Center has become the new heartbeat 
in the center of the South Wedge. The former 
Calvary St. Andrews Church, built between 1873-
1880 and steeped in history and art has become 
the new gathering place in one of Rochester’s fa-
vorite neighborhoods. This city landmark, (which 
is found on both the New York State and National 
Register of Historic Places) is home to The South 
Wedge Food Program, The Mission Immersion 
Program and The Historic Sanctuary and Chapel 
cared for by the Friends of Historic Calvary St 
Andrews. On Sunday mornings, Open Arms Com-
munity Church, an open and welcoming congrega-
tion, takes up residence for a few hours and calls 
the Historic Sanctuary their home. And that’s just 
for starters! The building has also become a gather-
ing place for other community groups. On any 
given night you can find homeschooled families 
who gather for special events or local bagpipe 
band, Feadan Or, teaching students or rehearsing. 
Most recently, the building was home to a group 
of volunteers from AmeriCorps while they were 
working in the community.

Concerts, lectures, recitals and weddings have 
become popular in the building’s Historic Sanctu-
ary and Chapel. The Friends of Historic Calvary 
St. Andrews, an all-volunteer group dedicated to 
protecting, preserving, and promoting the art and 
heritage of the space, works tirelessly to manage 

and maintain the Historic Sanctuary and Cha-
pel. The Historic Calvary St. Andrew’s Sanctu-
ary, reception hall and meeting rooms have been 
transformed into a unique setting for these special 
events. This Gothic Revival building features 
vaulted ceilings, dark wood interior finishes and 
historically significant stained-glass windows – 
resulting in an awe inspiring yet flexible and af-
fordable venue. Excellent acoustics have made this 
a sought-after location for a wide variety of musical 
performances, ranging from Renaissance era 
harpsichords and lutes to folk music to brass horns 
and bagpipes. The Harrington baby grand piano 
and 1916 Austin organ are well maintained and 
available for use. Local blues musician, Hannah 
PK, and several other groups have made recordings 
in the Sanctuary. 

Upcoming events include the Rochester Early 
Music Festival, coordinated by Music Spei. Nine 
of these events, including instrumental and vocal 
recitals and concerts celebrating Medieval, Renais-
sance and Baroque music will take place in the 
Historic Sanctuary throughout November. “Dance 
Like It’s 1700” and “Game of Tones” are just a few 
of the programs taking place during the festival. If 
Celtic music is more your thing, you can stop by 
on November 12th between 7-9PM for Feadan Or 
Pipe Band’s Open House & Band Jam. Celebrate 
the Solstice during the South Wedge Sunday Series 

on December 8th.  You can be part of the Solstice 
Celebration as poets and musicians share their 
talents to celebrate the Winter Solstice.

The Historic Sanctuary is also the perfect place for 
a South Wedge wedding. Couples of all denomina-
tions, backgrounds, sexual identities and gender 
expression have used the beautiful, serene space to 
exchange their wedding vows. The Chapel adjacent 
to the Historic Sanctuary is also available for small 
celebrations and rehearsal dinners. The beautiful 
and meticulously maintained gardens surrounding 
the building are an added bonus. They are perfect 
for pictures of wedding parties, families and friends 
before or after a ceremony. The Friends of Historic 
Calvary St. Andrews provide an on-site wedding 
coordinator to ensure your time in the Historic 
Sanctuary runs smoothly. 

To find out more about ROC SALT Center, The 
South Wedge Food Program, Open Arms Metro-
politan Community Church or Friends of Historic 
Calvary St Andrews and their events, please visit 
rocsaltcenter.org. Wedding inquiries can be made 
through toni@tonievents.com. 

ROC SALT Center by toni weasner
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WHILE growing up, even if 
you aren’t of a Christian-esque 
upbringing, you’ve no doubt 
encountered the large, jolly, 
bearded fellow from the North 
Pole. That was before the 
pole melted of course, but he 
went by many names. Saint 
Nicholas, Kris Kringle, Father 
Christmas, or simply Santa 
Claus. He was an omnipotent 
bearded white-man (note: not 
God) who is said to bring gifts 
to the homes of well-behaved 
children on the night of Christ-
mas Eve (December 24th). This 
portly, spectacled man was 
branded with a bright red coat 
with white fur collar and cuffs, 
matching trousers and a black 
leather belt and boots, and a 
distinctive red hat sat upon a 
sea of lush wavy hair. Over his 
shoulder he carries a bag full 
of gifts for every child who has 
made it on to his nice list. While 
not always the icon for him, this 
image became popular in the 
United States and portions of 
Canada with the 1823 poem 
“A Visit from St. Nicholas,” and 
from there, the caricaturist and 
political cartoonist Thomas 
Nast. 

This visual treatment only 
became more solidified when, 
in the 1930s Coca-Cola Com-
pany began placing ads in 
popular magazines. Archie Lee, 
the D’Arcy Advertising agency 
executive that was in charge of 
the Coca-Cola advertising ac-
count, wanted the campaign to 
show a warm and inviting, more 
wholesome Santa. They felt the 
design of the ad needed to be 
right on the edge of being real-
istic but still utilize the symbol-
ism that was made famous by 

Thomas Nast’s depiction. Plus, 
Coca-Cola chose this version of 
Santa because it matched their 
marketing campaign color of 
“Red.” In 1931, with the help of 
illustrator Haddon Sundblom, 
the coke ads were debuted 
in the Saturday Evening Post, 
National Geographic, The New 
Yorkers, and others. These 
ads show a playful jolly man 
delivering toys, pausing to 
read letters and drink a coke, 
or maybe raid the fridge. All 
with the occasional child in the 
background peeking around 
a corner, having stayed up to 
catch St. Nick in the act. The 
paintings have become such 
a central component to our 
Christian society’s winter fes-
tivities that the paintings have 
hung in The Louvre in Paris, 
the Royal Ontario Museum in 
Toronto, and many more.

There is a constant evolution of 
the mythical man who knows if 
you are sleeping, knows if you 
are awake. A man that is con-
scious of your deeds and has 
judged them to be either good 
or bad based on perimeters 

lore

that we never truly nail down. 
He also has had the occasional 
sidekick and minions. From 
the well-known pointy-eared 
toy-shop Elves, we have grown 
accustomed to some much less 
known. In 1942, Coca-Cola in-
troduced “Sprite Boy,” a charac-
ter who appeared in the Santa 
advertising throughout the 40s 
and 50s. Despite what you are 
thinking, the name came from 
the name Sprite that is synony-
mous with Elf, and a full decade 
before the 60’s introduction of 
the popular beverage of the 
same name.  

In the past 15 years, one of the 
more unusual individuals that 
tags along with Good Ol’ Saint 
Nick has been becoming a 
much larger part of the mod-
ern holiday tradition. Instead 
of a rosy-cheeked sidekick, or 
a marketing ploy, this counter-
part to Santa is much darker 
and comes from dark stories 
from early folklore.  

A demon-like creature, com-
prised of goat-like legs with 
sharp cloven hooves, clawed 
hands with a whip, giant horns 
that curl upward from the head. 
What meets your gaze is a pair 
of bloodshot eyes and a long 
prehensile tongue jutting out 
of a deranged face. It doesn’t 
offer presents to those that 
said their prayers. The creature 
is known as Krampus, recog-
nized for his propensity for 
punishing the wicked children 
by whipping them with birch 

branches. This horned demonic 
force would drag these chil-
dren off to his lair or in some 
stories Hell itself. The concept 
of a demonic counterpart to a 
jovial Santa has other versions, 
from other Germanic creatures 
like Knecht and the Belsnickle 
(fans of the TV show The Of-
fice will know this character). 
France has Hans Trapp, and the 
Netherlands has the controver-
sial Zwarte Piet, or Black Peter, 
which has been getting nega-
tive press as it involves black-
face in its costume). 

The name Krampus derived 
from the German word 
krampen, which means Claw, to 
help signify how dangerous the 
character was. In some cultures, 
it is said to be the son of Hel in 
Norse mythology. 

Other similar beasts have their 
ancestry from pagan celebra-
tions of December 22nd, the 
longest night of the year before 
the winter solstice. The longest 
night where creatures could 
come from the wilds. Though 
from the Germanic regions, he 
historically comes around the 
night of December 5th. This 
holiday was later merged for 
the Christmas festival as Chris-
tianity spread into the regions 
and absorbed the cultures and 
adapted into its customs. It was 
easy to see the pairing of such 
an austere bishop as St. Nicho-
las matched with a demonic 
force as the Krampus. 

Jeremy Seghers, the organizer 
of a Krampusnacht festival in 
Orlando, Florida, offers: “The 
Krampus is the yin to St. Nick’s 
yang, and It taps into a subcon-
scious macabre desire that a 
lot of people have that is the 
opposite of the saccharine 
Christmas a lot of us grew up 
with.”

As the Christmas story of a 
virgin birth grew over the cen-
turies, the more Pagan aspects 
were forced out or outlawed 
completely. In this instance, the 
culture that spawned it kept the 
story alive and adapted specific 
holidays as Christianity spread 
into the New World. 

Krampus’s frightening pres-
ence was suppressed for many 
years—the Catholic Church for-
bade the raucous celebrations, 
Krampus, and anything that 
was from a very specific region 
of World War II Europe was 
found despicable. The “Great-
est Generation,” with its Coca-
Cola Santa ads, spilled into 
mainstream movies. TV shows 
and cartoons of a playful, 
cheerful Santa and Mrs. Claus 

became so ubiquitous we liter-
ally had a Santa in every mall. 
Some of the more massive 
Malls had multiple St. Nicks for 
convenience of holiday shop-
pers. 

 And With that, there grew a 
dark resurgence of the “Bah, 
Humbug” attitude in pop-
culture. The world, no matter 
the beliefs, seemed to enjoy 
having a holiday around then, 
and they needed little real rea-
son. The dark side of Christmas 
grew with movies like Silent 
Night, Deadly Night featuring 
an ax-wielding Santa Claus. The 
film was (of course) picketed 
by parents and condemned by 
religious groups, it got enough 
pressure, and it eventually was 
pulled from theaters. The dark 
side of the holidays had caught 
on, partially as pushback from 
religious doctrine. More lately, 
from Halloween enthusiasts 
and complaints of x-mas holi-
day encroachment on festivi-
ties. 

But the tone now set, Holiday 
Horror became a tradition and 
is going strong, with over 8 

Krampus-specific horror mov-
ies made in less than a decade 
and more on the way.

Each year we see more pa-
rades and festivals in honor of 
Krampus showing up in towns 
across the nations. December 
5th, known as Krampusnacht, 
or Krampus Night, has seen 
an explosion. Streets filled with 
long-tongued horned demon 
costumes, and festivities going 
all night long. 

Thanks to the trend of mara-
thons catching on across the 
globe, a new tradition is taking 
place with Krampus. In Austria, 
Germany, Hungary, Slovenia, 
and the Czech Republic hordes 
of drunken men, dressed as 
devils, take over the streets for 
Krampuslauf, a Krampus Run, 
where people are chased (and 
sometimes whipped) through 
the streets.

Far from its origins as the de-
monic goat-demon whipping 
the ladies who were bad with 
branches, scooping them up 
to his lair, we now have a dark 
passenger firmly planted as a 

So You Like Krampus, Eh?

There are a lot of American and 
European film companies mak-
ing some great new films for 
those Happy Ba-Humbuggers 
hoping for mayhem around 
the yuletide. The film “Death-
cember,” a horror/sci-fi advent 
calendar anthology, a festive 
bloodbath of mirth and delight 
was featured at The Anomaly 
Film Fest will be it at the Cin-
ema Theater on November 
10th as part of their festival.

part of our holiday traditions. 
A push back from the happy 
holiday. A growing number of 
people no longer consider a 
“Lump of Coal” as the worst-
case scenario for those that 
aren’t on the nice list. 

by john magnus champlin
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Whatever the mood, whatever the 
event, we can create a cake to 

help you celebrate in style!

CAKES
COOKIES

CUPCAKES
& MORE!

CAKES
COOKIES

CUPCAKES
& MORE!

PREMIER PASTRY
433 South Avenue
585.546.1420
premier-pastry.com

The only liquor 
store in the 
South Wedge!

"�ne in itself is an excellent thing."

Time For Wine & Spirits

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

Closed Sunday
661 South Avenue
585.413.3826

Pope Pius XII

We Do Business In 
Accordance With 

The Federal Fair 
Housing Law And 

The Equal Credit 
Opportunity Act

Serving the 
Community for Over 

30 Years

395 Gregory Street | Rochester, NY 14620 | 585-461-2230 | www.genesee.coop

The Only Bank or Credit Union in the South Wedge

Convenient - Responsible - Full Service

Javier Quintana, Manager 
College Town Bank Office

Everything you’d want in a bank.
Every day of the week. 

Our College Town Bank Office is open Saturdays and Sundays, 
with free off-street parking. We are committed to the needs of our 
customers—with personal service, high-tech solutions, and free off-street 
parking conveniently located behind the building. Plus, we’re open seven  
days a week, so you can bank when it’s best for you. Stop in today.

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

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

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

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

1� Gregory Str�t
in the South Wedge

OPEN
Wednesday, 

Thursday & Friday 8-4 
Saturday & Sunday 9-4

a� vegan 
treats!

c�kies!
mu�ins!

doughnuts!

PROMOTE YOUR BUSINESS HERE!
ADS STARTING AT $49!

contact nancy daley for details
ads@southwedge.com

60 MONTHS
ZERO PERCENT

FINANCING

25%
OFF

 BETTER WINDOWS. BETTER PRICES.

ADVANCED
POLYMERIC
COMPOSITE

Superior to Vinyl, 

585-654-7000
634 South Avenue

Give The Gift of Warmth This Year - We Install Year-Round

WonderWindows.com

Better Than Wood



Rochester Police Department 
Officer Manuel “Manny” Ortiz 
was remembered for his bright 
smile and exceptional service 
to the community many times 
at the Rochester Convention 
Center November 8. Hundreds 
of police officers, state troop-
ers, sheriffs and thousands of 
people filled one of the grand 
ballrooms at the Convention 
Center to remember him.

The event started with the 
presentation of the colored 
guard by  the RPD Color Guard, 
with Gates Keystone Club Pipes 
and Drum; Sgt. Michael Ci-
ulla sang the National Anthem 
and the service was emceed 
by close friend Ray Mayoliz. 
Mayor Lovely Warren and RPD 
Chief La’Ron Singletary gave 
eulogies, as well as Evelyn 
Martinez-Nobrega, Sgt. Henry 
Rivera, Geena Cruz, daughter 
Solangee McNeal, Sgt. Sammie 
Drayton Jr., and Pastor Jacque-
line Caraballo.  Chief Singletary 
decreed an annual community 
policing award in his memory.

They shared stories of how 
proud he was of his Puerto 
Rican heritage, nicknaming 
Sgt. Drayton his “honorary 
Puerto Rican”; how much he 
did for the annual celebrations 
and festivals where he danced 
with the abuelitas, the gran-
nies. How bakeries all over 
town from Savoia to 809 Lyell 
to Cheesy Eddie’s knew what 
his favorites were and donated 
them to causes he called about. 
How he and Mayoliz took 
leftovers from an event to the 
hospital where fellow officers 
waited on RPD Officer Denny 
Wright.

His oldest daughter described 
how no matter where she went 
with her dad, people stopped 
him to talk, often giving him 
hugs. After they left she’d ask, 
who was that? Some guy I ar-

rested, he’d say. Why did he 
give you a hug, she’d ask. Ortiz 
said the time between being 
arrested and being booked 
is really long and while the 
person was sitting in the back 
seat of the police car, he’d ask 
them to think about their life 
until that moment and what it 
they wanted it to be like after. 
So many people turned their 
lives around after this talk with 
him that they gave him hugs 
when they ran into him again. 
Ortiz talked to them because 
he wished his father had asked 
him those questions and knew 
others needed to have that 
conversation too.

Friends and members of his 
class at the Rochester Police 
Academy shared that Manny 
was born in Brooklyn, moved 
with his family to join extended 
family in Reading, PA and then 
moved with his mother and 
sisters to Rochester in 1977. 
They lived in the Jay and Broad 
Street area and he graduated 
from Jefferson High.

Although he was attending 
Monroe Community College, at 
age 18 he quit after his oldest 
daughter Solangee McNeal 
was born, and worked in con-
struction to support his family. 
McNeal said that he took the 
civil service exam many times 
to get in to RPD before finally 
being accepted and graduat-
ing. When he had enough 
years in and could choose a 
schedule he chose to work 
nights and weekends because 
he said that’s when people are 
out.

Many mentioned his great 
smile, 22 years of service to 
the community, his love for his 
family as well as his being a 
fun-loving guy. Ortiz studied 
martial arts, was an excellent 
dancer and met his fiancée at  
Bally’s. They have a son and a 

daughter who also spoke.
Ortiz and Sgt. Drayton had 
talked about getting their 
Bachelor’s degrees in order to 
prepare for life after retirement 
from RPD and Manny was set to 
graduate from Keuka College 
in May 2020.

Several speakers trusted that 
Manny was in heaven looking 
down on us all and wouldn’t 
want any of us to cry. No one 
mentioned the specifics of 
the baffling, tragic accident in 
which he accidentally shot him-
self in the leg while driving to 
work, and died at the scene on 
Empire Boulevard on Novem-
ber 2. Ray Mayoliz closed the 
occasion, mentioning their last 
conversation in which Manny 
had said, “Life is too short.” The 
event ended with a prayer by 
Fr. Thomas Wheeland and the 
retrieval of the colors.

by rose o’keefe

Officer Ortiz is survived by his 
fiancée Lisa Kehoe; his mother 
Alida Velez; father Manuel Ortiz 
Sr.; sisters Nancy Ortiz-Colon, 
Lilly Burda, Xiomara Laureano, 
Mildred Ortiz, Melissa Walker, 
Elizabeth Hernandez; broth-
ers Anthony and Frankie Ortiz, 
Angelo Silva and Luiz Ortiz; 
daughters Solangee McNeal 
and Sophia “Sophie” Ortiz; son 
Alejandro “Alex” Ortiz; grand-
sons Christopher and Eric 
McNeal; four nieces, a nephew 
and two brothers-in-law.
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by rose o’keefeupdates
Baked Goods Sale

Holy Spirit Greek Orthodox 
Church is having their holiday 
bake sale from noon to 1 p.m. 
on Sunday Nov. 24. at 835 
South Avenue, at the corner of 
Linden.  Although the deadline 
for pre-orders for Spanakopita 
and Baklava has passed, other 
items will be available for sale. 

The parish has a new priest, Fr. 
James Berends, who moved 
here in September from Michi-
gan, replacing Fr. Michael Mar-
cantoni who moved to a parish 
in Tennessee.  In December, 
they will have a 9 a.m. Divine 
Liturgy on Friday, Dec. 6 for the 
feast of St. Nicholas; a Christ-
mas Eve Vesperal Liturgy at 6 
p.m. on Tuesday Dec. 24; with 
Christmas Day Divine Liturgy at 
10 a.m. on Wednesday Dec. 25.

Thirty-Year Anniversary

Hearty congratulations to Paula 
Stadtmiller and Philip Duquette 
for celebrating their 30th an-
niversary in business on Hal-
loween! Paula, who has been 
baking since she was a toddler, 
graduated from the Culinary 
Institute of America in 1985. 
Even though Philip graduated 
from University of Rochester 
with a BS in optical engineering, 
he decided to work at a pastry 
shop, and then to work with 
Paula. They started Premier Pas-
try in 1989, bought the  building 
at 433 South Ave. in 1991 and 
moved in after renovations.

Swiftwater Sunday Brunch 

My friendly source at Swiftwater 
Brewery tells me that for the 
winter months, Swiftwater is 
serving brunch from 10 a.m. to 
3 p.m. on Sundays and the bar 
will stay open until 4 p.m. They 
will also show the Bill’s games.

Wonderful Flowers and More

Bradley James Designs at 653 
South Ave. prepares for the holi-
days by filling the floral coolers 
with an attractive selection of 
offerings from single stems to 
bouquets in small, medium  and 
off-the-charts sizes. This year, 
Bradley has glass globe orna-
ments from small to large, and 

several kinds of wreaths. Every-
thing  can be paired with choco-
lates from Hedonist. If you’re 
going to grab and go, he’s got 
you covered. For that extra-spe-
cial request, plan ahead!

Chrismakkuh

You may think you know some-
one after doing business with 
them for 40 years, but no. On 
a recent stop at Schrader’s 
Garage, I found out that Dick 
Schrader and his family have 
been celebrating Chrismakkuh 
for years because Dick’s late 
wife was Jewish. Dick, Bob, Alan 
and sister Linda are the third  
generation of the Schrader fam-
ily at the shop. Dan Schrader 
represents the fourth genera-
tion. Between Doris and the late 
Charles Schrader’s kids, grand-
kids, and all those cousins, their 
holiday gatherings are lively 
– Ho, Ho Ho and L’Chaim! 

Make Your Reservations

When checking in with Stephen 
Rees about holiday planning, 
he encouraged people to make 
reservations early at Relish 
because as of mid-October, he 
was booking into November 
and December. Relish put on 
a fall extravaganza Oct. 19, 
which Stephen described as 
a dynamic, gastronomic, wine 
flowing, whole-body-levitating 
experience like no other, with 
food pouring out of the kitchen 
in rhythmic display. 

The menu for the generous 
six-course feast began with light 
fish and caviar; followed by 
bold mushrooms; then whole 
fish en croute with multiple 
sides; followed by floating 
tortellini hidden in parmesan 
with hazelnut; and then, whole 
suckling pig with multiple sides. 
Both the whole fish and suckling 
pig were served family-style. 
There were several select wines 
as well. The final course was a 
surprise: pear creme anglaise, 
apple sorbet and meringue, 
followed by petit fours. With 
all the specials it turned into 
a 10-course meal with extra 
wines. Delighted guests en-
joyed all the riches of a Europe-
an excursion from the comfort 
of home.

Wedding Bells

This year, Matt Vail and Rachel 
Lloyd Vail will ring in the New 
Year as a married couple. Matt 
and Rachel were married Oct. 
12. Two hundred people helped 
them celebrate the occasion at 
Avon Century Barn. They have 
been together for three years 
and spent their honeymoon in 
Barbados. Matt has always liked 
fixing things and solving prob-
lems. He grew up in his father’s 
auto shop on South Avenue, 
and has worked there for 10 
years. He is one of four children 
of Dan Vail and Virginia Vail.

Nathaniel Square

The corner store formerly 
known as Nathaniel Square 
Corner Store has reopened 
under new ownership. “We are 
bringing that old Nathaniel’s 
vibe with a twist. We currently 
offer a variety of premium craft 
beer, fresh brewed coffee, con-
venient groceries, household 
and smoke products. Though 
we are a bodega, we’re not your 
average corner store. The look, 
feel, and friendly atmosphere is 
like no other.” That’s from Ash-
lynn Boler, store co-owner. Stay 
tuned for holiday specials. 

Best Of Rochester

If you’re under the impression 
that being a finalist is no big 
deal, consider this: City’s prima-
ry ballot had 15,000 responses! 
From that they whittled the list 
to the Final 4. That ballot ran 
from Sept. 25 to Oct. 16, and 
was a well-kept secret  until the 
Best Of issue. Congratulations 
to all! By category, leading the 
list: Best Burger, Swillburger, 
finalist; Best wings, The Distill-
ery, finalist;  Best Fried Cakes/
Doughnuts, Misfit Doughnuts 
& Treats, finalist; Best Diners, 
South Wedge Diner, finalist; 
Best Cheap Eats, John’s Tex-
Mex,  finalist.

Way-to-go First Place to Little 
Shop of Hoarders for Best 
Secondhand Shop; Best Place 
to Buy a Gift, Little Button Craft, 
finalist; Best Record Store, 
Needle Drop, finalist; Best 
Regional Brewery, Swiftwater, 
finalist; a big congratulations for 

First Place in Best Candy/Choc-
olate Shop to Hedonist Artisan 
Chocolates.

How do you say “Congratula-
tions” to  Frederick Douglass for 
being a finalist in Best Source 
of Rochester Pride? He may not 
live in the  South Wedge, but 
Shawn Dunwoody has done 
some great stuff in and around 
the Wedge – congrats on Best 
Local Artist, Shawn! SWQ 
photographer Gerry Szymanski, 
finalist for best local photogra-
pher.

BASWA’s own Rochester Real 
Beer Expo was a finalist for Best 
Food and Drink Festival. No 
surprise to regulars, Best Bar 
for Beer went to Tap and Mallet 
while Swiftwater Brewing Co. 
was a finalist. Best Bar for Wine, 
Solera, a finalist; Best Neigh-
borhood Bar finalists included 
Dicky’s Corner Pub and Lux 
Lounge; Lux placed first for Best 
Happy Hour and Best Place to 
go dance; and was a finalist for 
Best Juke Box. The Swillburger/
Playhouse was Best Place to 
Take a Date; and last but not 
least, Lux Lounge was a finalist 
for Best Place to Meet Singles. 

Getting Closer!

Patience and More Patience
“Due to a bunch of timeline 
issues, we are pushing our 
opening back to February,” said 
Swillburger co-owner Brian 
Van Etten, about the pending 
pizzeria on South Clinton. “We 
all have a lot going on, and 
although we are really excited 
to get this spot open, we are 
trying to be cautious with our 
planning and opening.” Worth 
waiting for. 

Good Smoke Closes

As for Good Smoke BBQ Snack 
Shack at Alexander near South 
Avenue, this family-owned 
award-winning eatery has three 
locations in East Rochester, 
Webster and Chili and closed 
because of a truck crashing into 
their location in Chili. Ouch! 
And best wishes.

in memoriam

RPD Officer Manuel “Manny” Ortiz
remembering
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 tapandmallet.com

381 gregory street | rochester, new york

A cosy pub in the heart of the South Wedge 
Rochester’s Best Bar For Beer for the last 10 years 

30 drafts plus ciders and wines by the glass
Award winning pub food with a reputation for lots 

of great vegan and vegetarian choices

“A Neighborhood
Destination for
Generations”

791 Meigs St

Monday | Mac and Cheese

Tuesday | Tacos/Open Pool

Wednesday | Wings

Thursday | Burger Night
Friday | Fish Fry

Saturday | Steak Night
Sunday | Open Pool

SOMETHING

FOR EVERYONE,

EVERY NIGHT!

Daily Beer Specials! 

Follow Us on Facebook 

and Twitter for More 

Information!

741 South Avenue | 585.278.1289

CaverlysIrishPub@gmail.com

caverlysirishpub.com

758 South Ave, Rochester, NY 14620

(585) 448-1148
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Old Stone Tavern Ad
South Wedge quarterly
08/05/19 

www.TheOldStoneTavern.com

Your home for NFL action and live music!
Brunch Sat & Sun

Vegan & GF options
Daily Happy Hour &

late night drink specials  
Off  street parking

Leonard C. Petix
Assoc. R.E. Salesperson

585.703.9421 
LPetix@kw.com 
LenPetix.kw.com

Keller Williams Realty Greater Rochester 
2000 Winton Rd S. 14618

  When Experience Matters Hire 

The Petix Team 
50+ Combined Years And Counting         

Serving Rochester And Surrounding Areas
South Wedge Neighborhood Residents & Investors

Sebastian (Sib) Petix 
585.738.1945 

SPetix@kw.com
SibPetix.kw.com

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

Tupelo Interiors
A UNIQUE BOUTIQUE 

FEATURING NEW & 
VINTAGE FURNITURE & 

FURNISHINGS

215 Norris Drive | 775-1380
tupelointeriors.com

Wed–Fri 11–6 Sat & Sun 11–4

Gifts • Furniture
Wallets • Cards • Art
Rugs • Glassware • 
Lighting • Oddities!

Mike Bauman
Owner/Barber

585.473.6061
732 South Avenue
Rochester, New York 14620

facebook.com/
baumansbarbershop

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

Stationery

Custom Gifts

Invitations

& More

by appt. only
585-355-9768
poseyletterpress@gmail.com
Instagram/Facebook/etsy: poseyletterpress

PROMOTE YOUR 
BUSINESS HERE!

ADS STARTING AT 
$49!

contact nancy 
daley for details
ads@southwedge.com
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wedgefolk Our photographers asked people around the SW about their 
favorite places to shop, their favorite indulgences, and favorite 
holiday traditions.

mike

dante 
photo by michelle ashlee

andrew & lindsay photo by dave burnet

The holidays are a great time to support local businesses. 
When it comes to gifting, I love to give my loved ones pres-
ents that bring them joy, peace, and increase their overall 
wellness. Paula Howard Essentials, located at 415 Thurston 
Rd., offers the highest-grade natural products, fragrances, 
essential oils, and hand dipped incense. The holidays are also 
a perfect excuse to gift yourself some extra calories. My aunt 
makes the best sweet potato pie in the world! It’s truly one of 
my favorite snacks to over indulge in. One of my favorite holi-
day traditions is taking a family field trip to the GEVA Theatre 
to enjoy a production of The Christmas Carol.

I like to shop at Little Button. I’ll always find something that works 
perfectly for any occasion there. I love sweet pepper poppers. 
They are stuffed with cream cheese and sausage. They are my 

weakness. Growing up, my mom made cinnamon rolls every 
Xmas morning. The house would smell amazing! Now my wife 

has carried on the tradition.

photo by michelle ashlee

michaela 
photo by michelle ashlee

My favorite local places to shop for the holidays are the Little Shop 
of Hoarders and Stever’s Candies. My favorite party snack would be 

any kind of cheese and crackers, I love fancy cheeses and organizing 
cheese boards for parties. My favorite holiday tradition is watching 

Charlie Brown Christmas with my Mom and making Christmas cookies!

We like to shop at 
Little Button, they have 
everything you never 
knew you needed! 
And 
Needledrop of course.
Favorite indulgence 
is Ice cream … always 
from Hedonist. Any-
thing from McCann’s 
Meats! They do a great 
job and have quality 
products.
Our holiday tradition is 
cutting down a Christ-
mas tree at Woody 
Acres.

My favorite local place to shop for special occasions 
is Hedonist Chocolate! My indulgence is definitely 

French cheese or French bread. Good food with 
good friends is my favorite holiday tradition.

jean
photo by dave burnet

gretchen
photo by gerry szymanski

max

photo by gerry szymanski

redbeard

photo by gerry szymanski

I would have to say Little Button is my favorite place to 
shop, because there something for everyone and locally 
made - and we have a lot of great artists in this town.

I am a huge sucker for meatballs! Anytime they are around 
I will partake.

Favorite tradition? A white elephant gift exchange! You buy 
a gift, but everybody spends the same amount and I’ve 
gotten some pretty prime things that way - one was a taco 
kit and it was inside of a lunchbox that was a taco truck - it 
was pretty amazing! A lot of laughter with this exchange!

My favorite indulgence 
is Buckeyes, they’re like 
an Ohio treat - they’re 
little peanut butter 
fudge things covered in 
chocolate.

Favorite holiday 
tradition is get-

ting together 
with my friends, 

like my local 
friends from 

back home, we 
get together 

every holiday 
and my birthday 

is around that 
time, too!
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SWmusic by kevin grant
photos by dave burnet

A honky-tonk bar is defined as 
a cheap and disreputable old 
bar or saloon commonly asso-
ciated with ragtime music and 
the Old West. Lux Lounge, on 
the other hand, is a thoroughly 
modern bar and the watering 
hole of choice for Roches-
ter’s younger crowd. Yet, last 
Sunday afternoon, a shocking 
transformation came over the 
South Avenue bar, the likes of 
which I’d never seen before.
Two men in wide-brimmed hats 
sat down in front of the old 
piano and began to play music. 
One of them introduced him-
self as Honky-Tonk Henry, and 
he proudly said he played a 
style of music from the dance-
halls of the 1890’s. He called 
it Stride Piano, but even if you 
haven’t heard that name there’s 
a good chance you’ve heard 
the music before.

“It’s the kind of music you’d 
hear in an old Western movie, 
the kind where the piano 
player has to duck because 

people keep shooting at him,” 
explained Daniel Sullivan, who 
was the other half of the piano-
playing duo. His ring-covered 
hands clinked and glittered 
as he spoke and adjusted 
his oversized red sunglasses. 
“That’s honky-tonk music.”
“That’s where my name comes 
from,” chimes in Honky-Tonk 
Henry, a man dressed in the 
fashion of a 19th century piano 
player down to his lace tie and 
white jacket. “And we believe in 
it. We’ve got to bring it back… 
I find these songs have real 
meaning to them, even though 
they never said it outright. They 
were all sexy, they were all dirty, 
they were all kinds of things but 
they never said it directly in the 
songs. And now, after all these 
years, I’ve come to realize… 
those songs are the best!”

Honky-Tonk Henry and Dan-
iel “Knuckles” Sullivan have 
captured the tradition of the 
saloon pianist and brought 
it kicking and screaming into 

the 21st century to great ef-
fect. Every Sunday, Henry and 
Knuckles will be performing at 
Lux along with various other 
instrumentalists. Talented musi-
cians both, they often work in 
drums and harmonica in addi-
tion to their own considerable 
piano playing.

“I play a lot of originals,” Knuck-
les says enthusiastically. “And, I 
change tempo a lot. So it’s hard 
for me to play with a drummer, 
sometimes, and a harmonica 
guy, he’s coming too, because I 
do change tempo so much. Be-
cause, sometimes, I don’t even 
know where I’m going. And my 
hands just find a place to land 
on the keys and, you know, it 
just works.”

Surprisingly, live ragtime music 
from a hundred years ago is no 
stranger to the modern Roch-
ester bar scene. Karrie Laugh-
ton, owner of Lux Lounge, 
claims the inspiration behind 
the Sunday shows comes from 

a home-grown source - Bull-
winkle’s Cafe, a now-closed but 
forever influential Rochester 
bar run by local character Betty 
Meyer. It was a curiosity even 
for its time - old timey decor 
from the 40s, faded yellow 
photographs on the wall, and 
most importantly, the music. 
Live, often improv, and plucked 
from the bars of centuries past, 
Bullwinkle’s music was the star 
of the show. Patrons could walk 
in, grab a silly hat from a box, 
and sing and play along with 
the hired musicians. 

“You come in, you have some 
cocktails, you grab a hat, and 
you sing along with the music. 
Or maybe you just bring an in-
strument of your own and hop 
in with them,” Karrie explained. 
“I want to make these shows an 
homage to Bullwinkle’s. I want 
to bring that feeling back.”
Henry and Knuckles, for their 
part, are excited to bring that 
energy and excitement to 
Rochester once again. 

“We want people to sing 
along,” Henry says with a smile 
on his face. “We want them to 
be happy to be here. That’s all. 
Our piano playing involves ev-
erybody - the old people and 
the young people, so anyone 
can come in and enjoy them-
selves.”

“I’m trying to get as many 
people here as possible so that 
they can enjoy themselves,” 
Knuckles chips in. “That’s the 
point!”

Honky Tonk Henry and Daniel 
“Knuckles” Sullivan can be 
found tickling the ivories at Lux 
Lounge on South Ave every 
Sunday from 6 PM to 9 PM. 
Shows are free, and Lux pa-

trons are encouraged to bring 
instruments, grab a hat, and 
play along with the piano.

honky tonk
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sw gift guide

It’s time again for the annual South Wedge Holiday Gift Guide. This year we’ve gathered ideas 
from our area businesses that will delight everyone on your shopping list. Choose from one of 
a kind items, ROC inspired originals and festive fashions. Make a gift of your time and culinary 
talents by celebrating the holidays and making your friends a scrumptious meal, accessorized 
with handmade wooden serving pieces from The Artful Gardener. Start your meal with Leaf 
Tea Bar’s Winter Spice Tea; a warm aromatic blend of fruit and spices that recall a hot mulled 
cider. You’ll enjoy luscious flavors of apple, cinnamon, cloves and rose hips. Appetizers? Easy, try 
Stuart’s Spices’ Beaulicious dip accompanied by a fresh loaf of olive batard from Abundance. For 
your main course try Stuart Spices’ Cattlemen’s Prime Rib seasoning. It’s a bold flavor for beef, 
brisket, roasts and ribs. Perfect when you want to cook your meat low and slow. Finish the meal 
with chocolates from Hedonist Artisan Chocolates or a cake from Premier Pastry; they’re so good 
that your guests will never want to leave! 

I always love a gift that gives twice. My pick this year is Abundance Food Co-op’s up-cycled fabric 
reusable shopping bag. The purchase of these bags supports the South Wedge Food Pantry. Your 
purchase of a handmade shabby-chic shopping bag allows the South Wedge Food Pantry to fill 
an identical shopping bag with healthy food for their clients. The South Wedge Food Program is 
your neighborhood pantry, providing free groceries for all in need, distributing food to almost 400 
people a month. Whether you are gifting, entertaining, or treating yourself, you’ll always find 
what you need in the South Wedge area! 

by toni beth weasner

the colors of autumn

A. Gold Honeycomb Earrings | $40 | Just Browsing  
B. Mercury Glass Vessel | Call for Prices | Bradley James Designs
C. Super Cozy Oversized Cardigan with Pockets | $88 | Just Browsing  
D. Mercury Glass Vessel | Call for Prices | Bradley James Designs
E. Lotus Gemstone Earring Jackets | $46 | Just Browsing   
F. Mercury Glass Vessel | Call for Prices | Bradley James Designs
G. Mix & Match Oil Bottles & Dipping Bowls | $12 - $36 | The Artful Gardener
H. Hand-Carved Wooden Bowls & Boards | Prices Vary | The Artful Gardener
I. Hand-Made Utensils and Utensil Holders | Prices Vary | The Artful Gardener 
J. Cozy Hand-loomed Cotton Throws & Pillows | $36 each | The Artful Gardener
K. Hand-Dipped Candles from Maine | $5 - $6 a pair | The Artful Gardener 
L. Blockitecture Parkland Building Blocks | Call for Prices | Axom Home
M. Gradient Puzzle | $15 | Axom Home
N. Wisdom & Wonder Soy Candle | Call for Prices | Axom Home
O. Winter Spice Tea | $12 | Leaf Tea Bar/ Happy Earth Tea
P. Assorted Dip Mixes | $4.25 | Stuart’s Spices
Q. Hedonist Holiday Collection | 5-piece box $12 | Hedonist Artisan Chocolates
R. 1880 Rochester Print in Salvaged Wood Frame | $145 | Historic Houseparts
S. Maple Holiday Ornaments | $5.50 | Hipocampo Children’s Books
T. Scoots Wood Toys | $6.50 | Hipocampo Children’s Books
U. Thymes Frasier Fir Northwoods Diffuser | $36 | Apothicaire
V. U.S. Apothecary Violet & Yarrow Bath Elixir and Soak | $28 + $34 | Apothicaire
W. Mid-Century Metallic Ashtray | $48.00 | Tupelo Interiors 
X. Assorted Dansk dinnerware | Prices Vary | Tupelo Interiors
Y. Roc Love Cosmetic Bag | $24 | Roc the Mint
Z. Up-cycled Reusable Shopping Bags | $5.99 | Abundance Food Co-op
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1. Holiday Cakes | Call for Prices | Premier Pastry
2. Kwanzaa Book | $15.95 | Hipocampo Children’s Books
3. Los Tres Reyes Magos  Book | $9.99 | Hipocampo Children’s Books
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genesee libby
by paula cummings
photos by genesee libby

Jenn Libby is not your run-of-
the-mill photographer. She takes 
pictures using a centuries’ old 
wet-plate process. It’s the same 
way images were captured from 
the pre-civil war era. The result-
ing photographs have stood the 
test of time without fading, cre-
ating heirlooms that are passed 
down through generations.

Libby keeps this tradition alive 
today at her Rochester-based 
Genesee Libby Studio where 
she shoots a variety of subjects 
for all occasions - from portraits 
of people and pets to business 
and fashion. These snapshots 
are captured in various formats 
like tintypes, framed images, 
and jewelry.

A friend of mine in grad school 
was using the process. When 
she graduated and started 
teaching it I took her class and 
fell in love with it. I was inter-
ested in making photographic 
images into objects and the wet-
plate process enabled me to do 
this. I made wet-plate images on 
glass and displayed them in jars 
of water as part of my Masters in 
Fine Arts thesis exhibition.

What are your favorite historical 
subjects?

I love Atget’s photographs of 
Paris - I love that the world has 
Atget’s Paris, and so many other 
worlds that no longer exist. 
Photography continues to be a 
source of amazement and de-
light in my life. I am so very fond 
of vernacular and found photog-
raphy. I collect old photos from 
daguerreotypes to photobooth 
pictures and polaroids.

Does anyone make the equip-
ment anymore? Or do you 
scavenge?

Yes, they do. Since I started 
learning the process in 2004 
I’ve seen a lot of growth in the 
wet-plate industry. There was a 
guy locally making large format 
cameras and portable dark-
rooms. There’s a place in Maine 
that makes plate holders and 
other wet-plate supplies.

You don’t need to rely on buy-
ing new equipment since you 
can get by with getting used 
cameras and supplies if you 
want to go that route. Roches-
ter is a great place to scavenge 
photo equipment.

What are advantages to wet-
plate process versus film or 
digital?

The characteristics of the pro-
cess - sensitivity to blue light, 
very fine grain, slow film speed 
necessitating longer exposure 
times, and the creamy tones - 
deliniate it from modern day 
films and digital photography. 
It allows us to see ourselves 
through a 19th century mirror.

Getting a wet-plate portrait 
made is an experience. It’s a 
history lesson and it’s a science 
lesson and it ties in heavily to 
the history of Rochester. It’s 
memorable.

The final photograph is a unique 
object that will likely last for gen-
erations. In two hundred years a 
person will be able to hold and 
view it without any technological 
intervention. You can’t say that 
about pictures on an iPhone.

And whoever is holding that 
photograph is physically con-
nected to the past. The tintype 
or ambrotype is a relic - it was 
hand poured by the photogra-
pher, and the light reflecting off 

of the sitter is recorded directly 
onto that plate. Sitter, pho-
tographer, and photographic 
plate were all in the same place 
together to get that image.

What are some examples of 
subjects you’ve photographed?

I enjoy using wet-plate to make 
portraits because it translates 
people in such an interesting 
way. A collodion portrait lets you 
see yourself as you would have 
looked being photographed in 
the 19th century. The process 
produces a starkly detailed im-
age that simultaneously pos-
sesses an impressionistic quality. 
It is both photographic and 
painterly.

Aside from portrait work I pho-
tograph butterflies and other 
insects that I find, bones, vintage 
cameras, and flowers. I have also 
made a series of wet-plate col-
lodion photograms (camera-less 
images) of toys, records, and 
various glass objects. I collect a 
lot of old things and frequently 
incorporate them into my art-
work.

Tell me about a photo session 
you’re particularly proud of.

A few years ago a woman pur-
chased a gift certificate for her 
ten-year-old nephew to get his 
tintype taken. He arrived with a 
Civil War style outfit and a photo 
of a soldier he found online that 
he wanted to base his pose on. 
We got a great image of him in 
uniform and he had the chance 
to see how the process worked. 

He had a strong interest in his-
tory and was able to experience 
the mechanics of this very early 
photo process. I got the nicest 
note from his dad saying how 
much they treasured the photo-
graph.

What are some of the biggest 
challenges you’ve faced as a 
business owner? And how are 
you working to overcome them?

Self-promotion, marketing, and 
how to reach my customer base 
has always been my biggest 
challenge. I’ve been lucky for 
the opportunities to exhibit 
my work in unusual places like 
Hedonist Ice Cream, Ugly Duck 
Coffee, and the Little Theatre. 
These places are so supportive 
of local artists and they provide 
a venue with a wider audience 
than an art gallery does.

Many artists are introverts and 
don’t always make the best busi-
ness people. Someone should 
come up with a match.com-like 
site geared towards matching 
up business partners, like MFAs 
with MBAs.

Genesee Libby Studio is open 
by appointment only. Libby’s 
work is available to view online 
at GeneseeLibby.com. Book 
online or call (585) 732-5490 
to schedule a session or tour of 
the studio. Gift certificates are 
available. And other eleventh-
hour gifts can be found online 
on Etsy.com - just search for 
Genesee Libby!

sw art



40 holiday 2019 southwedgequarterly.com 41

sw art

“Wildlife was what I always loved. I had 
to make money doing it.”

Life as an artist hasn’t always been easy, 
but it has been very rewarding. Wilson 
grew up beside the Erie Canal, and as 
a boy had an affinity for fishing and 
catching frogs. He’s never lost his sense 
of wonderment at the world of animals 
and plants. 

“My dad was in advertising, so I grew 
up in a very creative environment with a 
very creative father,” Wilson explained. 
“I grew up with ‘do new things - make 
mistakes.’”

Wilson’s father, Albert Wilson, is known 
as the first artist to sculpt artwork from 
steel I beams, and made many pieces, 
including the Our Man On The Moon at 
the Strasenburgh Planetarium. Wilson’s 
older brother, Brian Wilson, was a 
renowned photographer and sculptor, 
notable for his series of copper Fantasti-
cal Flying Machines. 

His mom, Doris, worked at their family-
owned Wilson Gallery located at 695 
Park Avenue in the 1970’s.  “No one is 
better at selling your work than your 
mom,” Wilson said fondly. He has since 
lost his parents and siblings, but their 
spirit lives on through the work they 
created. Wilson has been working to 
buy back some of the pieces made by 
his brother and father, and has a few on 
display in his home gallery. 

Wilson and his father were not formally 
trained as artists - they learned by trial 
and error, and by repurposing materials. 

“When you’re self-taught, you develop 
your own way of doing things,” explained 
Wilson.  “I learned how to utilize what-
ever I got my hands on. I couldn’t afford a 
lot of equipment. It’s a creative process.” 

After high school, he and a friend went to 
Nantucket for the summer. They couldn’t 
find jobs because all the college students 
had gotten there a month sooner. “Luck-
ily I knew how to fish. And we ate a lot of 
blueberries at the end of summer.”

When he got back, he was commissioned 

for a sailboat sculpture. Someone saw 
it and the gallery owner asked him to 
make another. It led to a nautical series - 
lighthouses and the like.

At the same time as he was doing pieces 
on commission, he was doing work that 
he enjoyed on the side. “I made a little 
welded frog. I gave it to a friend. She still 
has it.”

Throughout his career, he has derived 
great joy from guest-teaching.

“I met my wife MaryLou through work. 
I was a guest artist at her college. She 
was a fine art major. She’s the best thing 
that ever happened to me.” Mary Lou is 
also an artist. She worked as a graphic 
designer/illustrator.

When their son was three years old, 
Wilson started working on contract for 
Strong Museum when they started One 
History Place - building the child-sized 
pioneer-era furnishings. He was offered 
a position full-time. Had to go through 
three interviews, the final with the CEO. 
His position involved handling the 
artifacts so that he could custom-build 
display mounts. He also built many of 
the features that stand in the interactive 
play area, including the troll and mother 
goose in Reading Adventureland and 
the garden features including the gates 
and bench in the Discovery Children’s 
Garden.

While working there for twenty-five 
years, he continued to make his own 
pieces and commissions in his garage 
workshop. Doing commissioned work 
didn’t dampen his creativity, but rather 
spurred him into new directions. He 
was doing frogs, and he went to do a 
demonstration of welding with children. 
One of the kids asked him to do a frog, 
then another asked to do a frog fishing. 
He started making frogs doing human 
things. “Can you do a frog cross-country 
skiing? Playing tennis?” Led to a series of 
frogs doing all kinds of things. 

“They were really fun and creative,” 
Wilson says. At the same time, he adds, 
“I didn’t like that people thought I made 
just frogs.” He knew he wouldn’t get 

recognition as an artist through his work 
making whimsical frogs. He joined the 
Society of Animal Artists. He joined the 
society and shipped his wildlife work - a 
steel turtle below some lily pads - to NYC 
for a show. There, he met Wayne Trimm, 
known for his work with Wildlife Maga-
zine, who gave him some invaluable 
advice about his art career. 

Wilson went on to show at the National 
Wildlife Federation in Washington, DC. 
He met renowned woodcarver Larry 
Barth, who had a booth across from 
him. Barth was impressed with Wilson’s 
welded steel snapping turtle, and recom-
mended him for the Birds in Art Show in 
Warsaw, Wisconsin. He showed there for 
six years, and met many revered artists 
- Walter Matia, Roger Roy Peterson, and 
Robert Bateman. After so much time in 
the studio, it was great to spend time 
with other artists and see what they were 
doing.

Eventually, he did get the steel turtle cast 
and made in bronze. He owns the last 
that was made of this limited series. He 
also has a couple leaping frogs that he 
had cast in bronze.

He retired from Strong Museum a few 

years ago. Nowadays, he is working on a 
commissioned piece - a large grasshop-
per on a 9-foot tall blade of grass. The 
pieces are welded, and are getting ready 
to be sand-blasted and tinted with colors 
ranging from copper to rust. It all started 
with an idea, a sketch, and a discussion 
about budget.

For fun, he’s doing a series of shovel-
heads made with found pieces. Wilson 
scours estate and yard sales for old 
shovels to use as a base and random bits 
of metal to use for facial features. Pieces 
of sheers become ears, cut-off tips of 
pliers become mustaches, and springs 
become curly locks. Each has its own 
unique personality, and they all have 
names. Mr. and Mrs. Woodstock, Igor, 
and Claudette. “Dimitri’s sold. He’s going 
to Connecticut.”

Having a small workshop at home helps 
to keep overhead low. The workshop 
stations are on wheels, allowing him to 
reconfigure the space to suit the needs 
of any project. Not an inch of space is 
wasted, and everything is organized 
efficiently.

Having a studio on his property has also 
kept him close to his beloved family. His 

granddaughter loves to visit and spend 
time in the backyard garden, where a 
waterfall spills into a koi pond. All around 
the environs are Wilson’s sculptures, 
many tucked away among the foliage, 
hiding in plain sight. 

You’ll find his work around town - the 
metal pear tree in Ellwanger & Barry Park 
at the corner of Linden and Meigs, the 
eagle carved in cherry wood in the library 
at Irondequoit High School, Strong 
National Museum of Play, and many 
other sites in the community. Each one a 
lasting tribute to nature and a reminder 
to take time to appreciate the world 
around us. 

Visit his Facebook page Craig Wilson 
Wildlife Sculpture to view his work and 
find out about upcoming shows and art 
festivals. 

craig wilson by paula cummings
photos by asa shutts
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PhotographyMichele Ashlee

Small Weddings · Lifestyle Photos 
Senior Photos · Documentary Photography

www.MicheleAshlee.com · 585-638-3069

585.530.3371  |  766 S. CLINTON AVE.                          Let your dog be a happy dog when you are not home!

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

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

Located Within 
Natural Pet Foods

Answers to Riddles  1. The Dentist   2. Pearl   Where in the Wedge    1. 849 South Clinton Ave   2.  700 South Clinton Avenue 

 @RocVictAlliance @fightHIV @RochesterVictoryAlliance

(585) 756-2329  
rochestervictoryalliance.org

Participants will be compensated. 

We need people between 18-50 who 
are HIV negative (do not have HIV) and 
who are in general good health. 

PEOPLE LIKE YOU. 
PEOPLE LIKE ME.

TO FIND AN HIV VACCINE?

WHAT WILL IT TAKE 

purveyors of antique & new plumbing

528 south ave
585.325.2264

periodbath.com

open monday through saturday 9:30 - 6:00

est. 2010

the best selection of subway 

tile in western new york

25% to 40% off mfr list
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Across
1. Nile slitherers
5. “That was close!”
9. In the buff
13. ___ mortals
14. Deli sandwich
15. Leg Bone
16. 3300 to 1200 B.C.
18. Taking advantage of
19. “___ had it!”
20. Go ___ detail
21. Gives a heads-up to
22. Sauce base
24. Wile E. Coyote’s supplier
25. Bang, bang Maxwell’s 
_______
31. Ho-hum
34. World Cup sport
35. Wonder
36. Slick
37. Tater ___
38. Soapmaking solutions
39. Yoga class need
40. WWII prison camp
43. Sunrise direction
44. Relative by marriage
47. Dog command
48. Abettors partners
52. “Friends” character
55. Rock’s Rundgren
57. Anonymous John

58. Like new matches
59. Gift of a fairy tale 
fowl
61. Watchdog’s warning
62. Buffalo’s lake
63. Doomsayer’s sign
64. Carnival sight
65. Rear half of a griffin
66. Tropical root

Down
1. Sphere of influence
2. Tom _____ (MST 3000 
robot)
3. Brief introduction
4. Member of Cong.
5. Disinfectant com-
pounds
6. Miami basketball 
team
7. Therefore, to Des-
cartes
8. Heartache
9. Be suitable for, old-
style
10. Mideast ruler
11. Litter’s littlest
12. Units of work
15. Tubenosed seabird
17. Pasta choice
21. Flu symptom

23. Grayish
24. Inverse trig function
26. Ardent supporter
27. Dangerous bacteria
28. Poet Angelou
29. Farm females
30. Sabbath activity
31. Fail on stage
32. When repeated, a 
1997 Jim Carrey comedy
33. Choir voice
38. Not decent
40. “Fiddler on the Roof” 
setting
41. Blue hue
42. Make happier
45. Souvenir item
46. Assistant
49. Skin swelling
50. “O.K.”, radio style
51. Musical repeat 
symbol
52. Corrode
53. Author Rice
54. Family group
55. Famous Amos
56. This and that
59. Do goo
60. “___ so fast!”

I dig caves, to store silver and gold. 
I build bridges for the young, but 

rarely the old. Everyone needs me, 
but nobody wants to see me. Who 

am I? they? 

Riddle #1
ARROWROOT

BASIL
CARAWAY
CAYENNE

CINNAMON
CLOVE

CORIANDER
CUMIN

fun      distractions word  fun& solutions on page 34

CURRY
DILL

FENNEL
GARLIC
GINGER

HORSERADISH
LAVENDER

MARJORAM

MINT
NUTMEG

OREGANO
PAPRIKA
PARSLEY
PEPPER

POPPY SEED
ROSEMARY

SAFFRON
SAGE
SALT

TAMARIND
TARRAGON

THYME

pedal to the metal

spice world

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

C G A R L I C A P A R S L E Y

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

R W I O C I E S A F F R O N H

I D X C R P O P P Y S E E D O

A J O P U G W M P R U N Y T R

N C A R E M A R E E O R O E S

D P A M E R I D S M R O G L E

E I T R O G N N A U R N E T R

R U J J A E A N C W I N C A A

N Y R D V W N N O G N E L M D

L A T A L I A R O E G R O A I

M R L I C V R Y F A T I V R S

R O S E M A R Y S A L T E I H

C A Y E N N E S F Y B M I N T

B T A R R A G O N A Q L W D I

 ARROWROOT

 BASIL

 CARAWAY

 CAYENNE

 CINNAMON

 CLOVE

 CORIANDER

 CUMIN

 CURRY

 DILL

 FENNEL

 GARLIC

 GINGER

 HORSERADISH

 LAVENDER

 MARJORAM

 MINT

 NUTMEG

 OREGANO

 PAPRIKA

 PARSLEY

 PEPPER

 POPPY SEED

 ROSEMARY

 SAFFRON

 SAGE

 SALT

 TAMARIND

 TARRAGON

 THYME

You know what really burns my bris-
ket?… people who crowd you at 
the check-out line! Take a step back, 
my friends! You’re literally breathing 
down the back of my neck and it’s 
NOT going to make the process go 
any faster. And, I swear to the avocado 
Gods, if your cart nips the back of 
my heels one more time, I’m going to 
take that dividing stick that is waaaaay 
to close to my soon-to-be-purchased 
goodies, and shove it between you and 
the personal space that should be mine, and 
mine alone! I can appreciate your attentiveness and eager-
ness to get home to mow down that bag of Oreos you are 
trying to hide under your pile of produce, but we also need 
to maintain civility and order. And, don’t you even think about 
putting your items in that conveyor belt before I have finished 
emptying my own cart. Never shal yours and mine collide! So, 
take a breath… a full step back… and let me over-pay at my 
own pace.  The credit card station should be treated as sa-
cred ground, and until I’m physically making my way toward 
that exit, please respect my space. Okay? Got it?… Next!

I grow in the dark and shine in the light. The paler I 
am, the more I am liked. My maker never gets paid, 

but never goes on strike. What am I?   

Riddle #2

Miss Prisswith

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

Underpants & Overbites
A Diary Comic by Jackie E. Davis

Miss Tizzy

S
U
D
O
K
U

8 2 5 6

8 7 6 4

1

4 3 7

6 9 4

2 6 9

2 6 3

4 3 5

7
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The Senecas had fishing camps where the University of 
Rochester now stands, away from swamps & mosquitoes up 
river. Before them, wandering Algonquians used bone & stone, 
made crude pottery & lived on wild vegetables, in large 
encampments. Algonquians had nine acres of tilled fields & bark 
cabins in an ancient village around Elmwood Avenue. 

Rochesterville was laid out in 1811 on the west side of the river, 
at the time, in Genesee County.  There was a foot of snow on the 
ground in May 1812 when Hiram Scrantom built a home 
downtown. 

Before the first bridge was built downtown in 1812, there was no 
safe way to cross the Genesee River without going 11 miles to 
Avon.

When Hiram Scrantom & his family fled their downtown home in 
1813 in fear of a possible British invasion, they went to a cabin 
on farmland across the river, near UR campus.

Dr. John Elwood & Rev. Comfort Williams first built homes 
across from Rochesterville in 1816. Rev. Williams was the first 
resident clergyman in Rochester-ville, when he bought 40 acres 
of dense woods. 

Jacob Miller Sr.'s family first moved into a log cabin in March 
1810 on the east side of the Genesee River, on River Road in the 
Northfield District township of Brighton. All around was dense 
forest. Jacob Miller’s daughter Climena was the first burial in 
July 1817, in West Brighton Rural Cemetery, on River Road 
around today's Highland Avenue.

The South Avenue District started with tent camps of Irish 
immigrants working along the Erie Canal from 1819-1822.

John Gilbert built the Stone Warehouse by the Erie Canal feeder 
between 1821-22.

Cholera victims arrived by canal in July 1832 & caused an 
epidemic. City leaders looking for a remote site, opened Mount 
Hope Cemetery in October 1838. 

Two immigrants started a seven-acre nursery business in 1840 
along Mount Hope Avenue. By 1879, Ellwanger & Barry's 
world-famous nurseries covered 650 acres! 

The first Munger School on Hickory Street became Horace 
Mann School #13 in 1842. 

The Ford Street Bridge was built in 1844, only a year after the 
Wolcott Inn that may have had an escape tunnel to the river, for 
runaway slaves.

The Frederick Douglass family bought a house & barn in about 
1852, on a hill on six acres in a remote wooded area off Grand 
Avenue (now South Avenue.) They lived there until a fire in 1872.

A Catholic rectory, school & church were built on Grand Avenue 
(now Gregory Street) in 1861. St. Boniface Church was dedicat-
ed in 1887. It had a 195-foot Gothic spire.

St. Andrew's Episcopal Church on Ashland Street was built from 
1873-1880. The Parish Hall of what is now Calvary St. Andrew 
was placed on the National Register of Historic Places in 1985.

Ellwanger & Barry donated 20 acres to start Highland Park in 
1887. In 1891, the first 100 lilacs were planted.

In 1972, City Council designated the area from Mount Hope 
Avenue at the Ford Street Bridge to Reservoir Avenue, including 
Mount Hope Cemetery & Highland Park as the Mount Hope - 
Highland Preservation District. It was listed on the National 
Register of Historic Places in 1974.

In 1993, City Council approved the designation of the South 
Avenue & Gregory Street intersection as the city's eighth 
Preservation District.

In 2012, South Avenue from Linden Street to Byron Street was 
nominated as a National Historic District and placed on the 
National Register of Historic Places.

HISTORIC
WALKING 
TOUR by rose o’keefe

shopping
ABVI Goodwill 
422 South Clinton Avenue 
232-1111 | abvi-goodwill.org

The Artful Gardener
727 Mt. Hope Avenue
454-2874 | theartfulgardenerny.com

BSL Direct/Wonder Windows
634 South Avenue
654-7000  wonderwindows.com

Historic Houseparts
540 South Avenue
325-2329 | historichouseparts.com 

Needle Drop Records
304 Gregory Street
271-6785 | needledroprecords.com

Period Bath Supply Company
528 South Avenue
325.2264  periodbath.com

Axom Home 
661 South Ave
232-6030 | axomhome.com 

Little Shop of Hoaders
131 Gregory St
442-4460 | littleshoprochester.com

Stars & Stripes Flag Store
455 South Avenue
546-FLAG | eflagstore.com

Little Button Craft
656 South Avenue
371-7891  littlebuttoncraft.com

Abode
839 S. Clinton Ave
471-8357 | aboderoc.com

Apothicaire Bath Body & Home
528-540 South Avenue
325-2264 periodbath.com

Hipocampo Children’s Books
638 South Avenue
461-0161 
hipocampochildrensbooks.com

lodging

Ellwanger Estate Bed & Breakfast
625 Mount Hope Avenue
546-5103 | ellwangerestate.com

Episcopal SeniorLife Community
505 Mt. Hope Avenue
546-8400 | episcopalseniorlife.org

Erie Harbor
275 Mt Hope Avenue
324-0586 | liveaterieharbor.com

Highland Manor
1530 First Federal Plaza
546-8111 | igordon.com

South & Hickory Place
661-663 South Avenue
271-8028 | southhickory.com

Southview Towers
500 South Avenue
325-2580 | landsman.com

St. John’s Senior Communities
150 Highland Avenue
442-0040 | stjohnshome.com

WedgePoint
390 South Avenue
546-6340

parks & 
greenspaces 

Genesee Gateway Park
Mount Hope Avenue at
Gregory Street

Genesee Riverway Trail
Runs along the Genesee River

Mt. Hope Cemetery
1133 Mt. Hope Avenue

Highland Park
From Mt. Hope Ave to
S. Goodman St, and
Resevoir Ave to Highland Ave

Marie Daley Park
Between Gregory Street and
Hickory Street

Nathaniel Square Park
Corner of South Avenue & 
Alexander Street

Star Alley Park
662 South Avenue
Next to Lux Lounge

education
James Duffy No. 12 School
999 South Avenue
461-3280 | rcsdk12.org

Nativity Preparatory School
15 Whalin Street
271-1630 | nativityrochester.org

University of Rochester
252 Elmwood Ave
275-2121 | rochester.edu

Rochester Childfirst Network
941 South Avenue
473-2858 | rcn4kids.org

medical
Highland Hospital
1000 South Avenue
473-2200 | urmc.rochester.edu

Strong Memorial Hospital
601 Elmwood Avenue
275-2100 | urmc.rochester.edu/strong

Highland Family Medicine
777 South Clinton Avenue
279-4800 | urmc.rochester.edu

organizations
Bivona Child Advocacy Center
1 Mt. Hope Avenue
935-7800 | bivonacac.org 

DePaul WorkGuide
150 Mt Hope Avenue
777-3500 | depaul.org

NeighborWorks
570 South Avenue
325-4170 | nwrochester.org

St. Joseph’s Neighborhood Center
417 South Avenue
325-5260 | sjncenter.org

South Wedge Planning Committee
224 Mount Hope Avenue
256-1740 | swpc.org

Veteran’s Outreach Center
459 South Avenue
546-1081 veteransoutreachcenter.org

St. Joseph’s House of Hospitality
402 South Avenue
232-3262 | saintjoeshouse.org

Good Food Collective
270-1892 | thegoodfoodcollective.com

BASWA
357 Gregory Street | baswa.org

markets
& food
Abundance Co-op
571 South Avenue
454-2667 | abundance.coop

Cheesy Eddie’s 
602 South Avenue
473-1300 | cheesyeddies.com

Hedonist Artisan Chocolates 
674 South Avenue
355-7913 | hedonistchocolates.com

South Wedge Farmers Market
151 Mt. Hope Avenue
256-1740 | swfarmersmarket.org

McCann’s Local Meats
739 S Clinton Avenue
EAT-MEAT | mccannslocalmeats.com

Nathaniel Square Corner Store
495 South Avenue
325-1150 | nathanielsquare.com

Premier Pastry
433 South Avenue
546-1420 | premier-pastry.com

Stuart’s Spices
754 S Clinton Avenue
436-9329 | StuartsSpices.com

Time for Wine & Spirits
661 South Ave, Suite D
413-3826 | timeforwinespirits.com

999 Market
709 S Clinton Ave
473-8383 

Highland Market
830 South Avenue
271-8555 | highlandmkt.com

Misfit Doughnuts & Treats
133 Gregory Street
271-1233

arts & 
entertainment
Axom Gallery
661 South Ave
232-6030 | axomgallery.com 

The Historic German House
315 Gregory Street
563-6241 
historicgermanhouse.com

Our House Gallery
783 South Ave
295-7824 
veteransoutreachcenter.org

Small Fry Art Studio
289 Gregory Street
371-8063 | smallfryart.studio

Groove Juice Swing
389 Gregory Street
415-3714 | groovejuiceswing.com

MGOS Academy of Irish Dance
and Ashford Ballet Company
700 S Clinton Ave
415-3673 | mgosrochester.com

The Floor Dance Company
758 South Avenue
503-3055 
thefloordancecompany.com

Focus Theater
390 South Avenue, Suite C
666-2647 | focustheater.us

Sweet Honey Events
851-8135 | sweethoneyevents.com

salons & 
barbers
1048 Barber
1048 S. Clinton Ave
205-8536 

Bauman’s Barber Shop
697 South Avenue
473-6061

Glover’s Barber Shop
700 South Avenue
244-8928

Michael Avery Salon
612 South Avenue
271-8040 | michaelavery.com

Just Browsing
389 Gregory St
420-843 | justbrowsing.co

Julianna Salon & Spa
656 South Avenue
376-0483 | juliannasalonspa.com

Paragon Salon
700 South Ave
271-5580 | salonparagon.net

South Wedge Barber Shop
720 South Avenue
473-5570

Surface Salon
658 South Avenue
360-4446 | surfaceonsouth.com

Symmetry & Color Salon
709 South Avenue
420-7330 | symmetryandcolor.com

Pure Sole Nails
684 South Ave
puresolenails.com

Compliments Hair Salon
524 Mt. Hope Avenue

Stratagem
627 Meigs St
204-7974 | followstratagem.com

Sujana Beauty and Brows
697 South Ave
732-4432 | sujanabeautybrows.com

restaurants,
bars & cafes
Harry G’s NY Deli & Cafe
678-682 South Avenue
256-1324 | harrygsdeli.com

Toasted Bear Tavern
689 South Avenue
434-3784 

Boulder Coffee Company
100 Alexander Street
454-7140 | bouldercoffeeco.com

Caverly’s Irish Pub
741 South Avenue
278-1289 | caverlysirishpub.com

Solera Wine Bar / Cheshire Lounge
647 South Avenue
232-3070/ 232-4909 
solerawinebar.com

Coffee Connection
681 South Avenue
442-2180 | ourcoffeeconnection.com

Equal=Grounds
750 South Avenue
242-7840 | equalgrounds.com

Hedonist Artisan Ice Cream
672 South Avenue
461.2815 | hedonisticecream.com

John’s Tex-Mex Eatery
426 South Avenue
232-5830 | johnstexmex.com

Lin’s Garden
420 Mt Hope Ave
232-8320 | linsgardenroc.com

Little Venice Pizzeria
742 South Avenue
473-6710 | littlevenicepizza.net

Swiftwater Brewing Co.
378 Mt. Hope Avenue
530-3471 | swiftwaterbrewing.com

LUX Lounge
666 South Avenue
232-9030 | luxlounge666.com

Dicky’s Corner Pub
791 Meigs St
355-4939 | dickyscornerpub.com

Napa Pizza
573 S. Clinton Avenue
232-8558 | napawoodfired.com

Relish
651 South Avenue
454-2767 | relishdelivers.com

Pat’s Coffee Mug
627 South Clinton Avenue
244-2239

Playhouse/Swillburger
820 S Clinton Ave
442-2442 | theplayhouseroc.com

Leaf Tea Bar
658 South Avenue
245-0242 | happyearthtea.com

Rochester Beer Park
375 Averill Ave
685-8212 | rochesterbeerpark.com

The South Wedge Diner
880 South Clinton Avenue
271-3190

Tap and Mallet
381 Gregory Street
473-0503 | tapandmallet.com

La Casa
93 Alexander Street
730-5025

The Cub Room
739 S. Clinton Avenue
363-5693 | thecubroomroc.com

The Old Stone Tavern
758 South Avenue
448-1148 | theoldstonetavern.com

services
The Christopher Group
473 South Avenue
325-7351 | christophergroupny.com

D & B Auto Service 
90 Mount Hope Avenue
454-0570 | dbautorochester.com

Flower City Glass 
188 Mount Hope Avenue
546-8646 | flowercityglass.com

Genesee Co-op FCU
395 Gregory Street
461-2230 | genesee.coop

Gray’s Carpet Cleaners
251 Sanford Street
473-4947 | grayscarpet.com

Bradley James Designs
653 South Avenue
243-5544 | bradleyjamesdesigns.com

Kenron Associates
700 South Avenue
442-5600 | kenron.com

Liberty Tax
686 South Avenue
461-1040 | libertytax.com

Kim’s Shaggy to Chic
1010 S Clinton Ave
355-4761 | shaggytochic.net

PrintRoc
620 South Avenue
461-2556 | printroc.com

Postler & Jaeckle Corp.
615 South Avenue
546-7450 | postlerandjaeckle.com

Stanley Steemer
725 South Avenue
244-4440 | stanleysteemer.com

Spectrum Cable
71 Mt. Hope Avenue
756-1255 | spectrum.com

Highland Contractors
620 S Clinton Ave
507-3658 | highlandcontractors.net

Kamikaze Tattoo
98 Alexander St
271-0290 | tattookamikaze.com

Samuel Nash: Allstate Insurance
1515 South Ave
461-3680 

South Wedge Laundromat
705 South Ave

TGW Studio
210 South Avenue | tgwstudio.com

Trinity Home Renovations
758 South Ave
670-9042 | trinityhomerenovations.com

C.H. Morse Stamp Co.
700 S Clinton Ave
454-5188 | nymarking.com

Vail Automotive
757 South Avenue
271-2406

Community Composting
643-1022  
communitycomposting.org

churches
Calvary St Andrew’s Parish
68 Ashland Street
325-4950 | calvarystandrews.org 

Emanuel Church Of Jesus 
295 Gregory Street
244-6253

Mosaic Church
389 Gregory Street
383-0670 | mosaicroc.org

Greek Orthodox Church
835 South Avenue
271-4484 | goholyspirit.org

South Wedge Mission
125 Caroline Street
746-3048 southwedgemission.org

St. Boniface Church
330 Gregory Street
473-4271 | catholic-church.org

health
& wellness
Fountain of Youth Fitness
390 South Ave
622-4972 | foyfitness.com 

GlickFt Gym
739 S Clinton Ave
facebook.com/glickfit

Great Lake T’ai Chi
700 S. Clinton Ave
256-0295 | greatlaketaichi.com 

Mt Hope Chiropractic and Wellness
1174 Mt. Hope Ave
445-8584 | mthopechiropractic.com 

Renewing Massage
728 South Avenue
709-6725 | renewing-massage.com

TRU Yoga
683 South Avenue
271-3810 | truyogarochester.com

visit

southwedge.com
for detailed information about 

these businesses and our 
neighborhood

southwedgeNY BASWA

is your SW business missing?
visit southwedge.com to add or update your business listing
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620 South Avenue

Call or stop in today!

(585) 461-2556

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