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WWW.HIGHLANDGREEKFEST.COM

TM

GREEK ORTHODOX CHURCH
OF THE HOLY SPIRIT
835 SOUTH AVENUE,
ROCHESTER, NY

AUGUST 21 24
THURSDAY: 11AM 10PM
FRI & SAT: 11AM 11PM
SUNDAY: 11AM 8PM

FREE ADMISSION
& FREE PARKING AT HIGHLAND
HOSPITAL GARAGE, ADJACENT
TO GREEK FEST GROUNDS:
THURSDAY & FRIDAY AFTER 5PM
ALL DAY SATURDAY & SUNDAY

JULIANNA
Salon    Spa+

30%off

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

656 SOUTH AVE next to

Waxing • Pediicures 
Coloring • Styling  

Manicures • Makeup
Bridal Packages

SERVICES

Fine Art • Photography 
Handmade Homegoods

CONSIGNMENT
FURNISHINGS

WALK IN OR BOOK ONLINE

-Classes for beginner through master level  
-Bench and torch rental
-Flamework, fusion, casting, stained glass, metals, chain 
maille, wire, and more!
-We stock an outrageous assortment of tools, glass, 
metals, books, wire and metal clay

STUDIO 34 CREATIVE 
ARTS  CENTER and GALLERY 
34 Elton Street
in the 
Neighborhood of the Arts
Rochester, NY 14607  
585.737.5858

Caverly'’’ s 
5th Annual Golf 

Tournament 
to benefit the Huntington's 
Disease Society of America

Sunday, August 24th, 2014 
at 9:30 AM

 
Riverton Golf Club with dinner, 
awards, & raf�e to follow at 

Caverly's Irish Pub
 

$65 includes 18 holes of golf with 
cart, lunch, beer, & dinner

$25 for dinner only
 

Stop in to Caverly's Irish Pub at 
741 South Ave. to register!

,

You might be wondering about our choice of cover for this issue. We had planned on 
featuring Kerri Vaughn from Tango Café. While putting the issue together Kerri an-
nounced that she would be leaving the Wedge at the end of June. But we had such 
beautiful photographs of her and the space that it seemed a shame not to share them 
with you. Kerri has been a big supporter of BASWA and this publication since she ar-
rived in the South Wedge in 2009. We wish her the best in her new location near Corn 
Hill where she has more space, more parking, and the ability to play music as loud as 
she wants.

Kerri’s departure is one of the many changes happening in the neighborhood. Rumor 
has it that Phillips European will be opening in the space vacated by the Tango Café. Ju-
lianna Salon and Spa has opened next to Thread. Orb’s Restaurant and Bar at the south 
end of the Wedge is now serving cocktails and meatballs Tuesday through Saturday 
nights (check out the Swedge Collins – it’s addictive!) Marianna’s Consignment on South 
Clinton has changed hands. New owner Kelly Coleman took over in June from the 
original owner, Marianne Tucker. Tru Yoga has moved to the heart of the South Wedge 
with a larger studio and greater visibility. Construction has started on the new Highland 
Market. And BASWA has moved its office and Swedge Shop to the Odd Fellows build-
ing on Gregory Street.

We also changed the focus for this issue from business owners to people living and 
working in the neighborhood who are making a difference. Check out Mr. Alfonso (pg. 4) 
who is helping the students at School 12; Mona and Randy who are bringing their music 
to the community (pg.5); Stephen S. Reardon who turned a photo project into an act 
of charity (pg. 14-15); Lauren Spiker who has turned a personal tragedy into a source of 
hope (pg.17.) And we’ve added a few new features. As always I’d love to hear your feed-
back on the Quarterly (editor@southwedge.com) Or just wave if you see me driving by 
in Tracy’s new convertible this summer.

“And so with the sunshine and the great bursts of leaves growing on the trees, just as 
things grow in fast movies, I had that familiar conviction that life was beginning over 
again with the summer.” 
― F. Scott Fitzgerald, The Great Gatsby

last dance

photo by stephen reardon
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Anyone that has walked or driven past 
the corner of South Avenue and Rock-
ingham Street at the start or close 
of the school day at James P.B. Duffy 
School #12 has encountered Alfonso 
Hilliard. Mr. Alfonso, as he is known by 
the kids, has been the crossing guard 
here for the last six school years. As 
a parent of three children that have 
crossed that corner thousands of 
times, we are fortunate to have him 
there. 
Mr. Alfonso’s job description is quite 
simple - safely cross children on their 
way to and from school. In nearly 10 
years of walking back and forth, we’ve 
had great crossing guards that bring 
their own unique personalities to the 
job but Mr. Alfonso takes it to a higher 
level. Everyone that passes on foot is 
greeted with a welcoming smile, an 
inquiry as to how their day is going 

and of course the big high five and 
“You have a great day” for all of the 
kids. This is the way every day should 
get started. If you drive by, you’ll get 
that characteristic smile and a big 
wave. Six hours later, headed the 
other direction, it’s much the same 
and conversation closes with “I’ll see 
you in the morning.” 
South Ave. and Rockingham has to be 
one of the trickiest corners to cross 
given its abundance of foot traffic, car 
traffic, and the double dismissal with 
buses lined up nearly to the corner 
stretching beyond the bus loop. Those 
driving on South Avenue, for whatever 
reason, seem always to be in a hurry, 
occasionally making a right on red or 
failing to yield to pedestrians. They 
are likely the few that don’t appreci-
ate Mr. Alfonso the way we do. That’s 
why he’s there. 

On a typical day, Mr. Alfonso will cross 
70-80 kids in the morning and at least 
that many Highland Hospital em-
ployees. In the afternoon he crosses 
just as many kids. Between these 
two shifts he takes a post crossing 
students at School #46 and just this 
year has added School #12 Recess 
Coordinator to his resume. Here he 
gets a chance to know all of the kids 
at school, not just the “walkers”. The 
pace of the Recess Coordinating job is 
fast with less time to engage students 
one on one. Regardless, it’s clear he 
connects with the students. While 
talking outside the cafeteria for this 
article we’re interrupted by waves, 
smiles, and a quick hello by kids of all 
ages as they walk by. 
Alfonso loves his job. The people he 
meets inspire him. Seeing their faces 
every day motivates him. He tries to 

touch at least one person each day in 
a positive way. He has come to realize 
it’s reciprocal. When Mr. Alfonso is not 
working one of his many jobs, you’ll 
find him listening to some jazz and 
enjoying his children and grandchil-
dren. He spends a lot of time work-
ing in his yard too. You can bet he’s 
someone that knows his neighbors 
and creates community around him, 
just as he has done right here in our 
neighborhood at our corner just up 
the street. 

mr. alfonso by lori bryce
photos by heather mckay

Like many neighbors in the South 
Wedge, violist Mona Seghatoleslami, 
travelled a long and winding road to 
get here. Mona moved to Rochester 
to join the staff at WXXI Classical 
91.5 as afternoon host three years 
ago. 
“In addition to announcing, I love 
hosting the ‘Live from Hochstein’ 
concerts and interviewing musi-
cians. In addition to the job, we were 
really attracted to Rochester as a 
music-arts-culture city with plenty 
(more than plenty!) to do.” Mona 
was around at the Jazz Fest intro-
ducing acts, and hosts the “Hoch-
stein at High Falls” concert series 
throughout the summer. (http://
interactive.wxxi.org/hhf)
She also finds time to play in string 
quartets with some members of the 
Penfield Symphony that she met 
during the RPO & Community Side 
by Side Concert. During the year, 
she played with the Roberts Wes-
leyan College Community Orchestra 
and in various pick-up ensembles. 
Previously Maya was a music an-

nouncer, features producer and blog-
ger for West Virginia Public Radio. She 
studied Musicology and Library Sci-
ence at Indiana University in Bloom-
ington, and then Viola Performance at 
Illinois State University. Mona grew up 
in several small towns in New Jersey, 
and also plays the electric bass and 
ukulele.
As for her traveling companion and 
husband Randy Pollok, he is a private 
music instructor who gives classes 
in guitar, ukulele, clarinet, and piano. 
“He’s definitely more of a professional 
musician, and I’m a radio gal who still 
plays when I get the chance,” Mona 
said.
Randy plays with the Rochester 
Ukulele Orchestra and is now music 
director at First Presbyterian Church 
in Brockport. His website (http://pol-
lokstudios.com) has details of all he 
is doing now – he performed with 
the Rochester Ukulele Orchestra this 
summer at South Wedge Farmer’s 
Market and during Jazz Fest at Ber-
nunzio’s Uptown Music.

Randy calls Champaign, IL home. He 
got his degree in Music Theory/Com-
position degree at Illinois State Uni-
versity, and did graduate coursework 
at Butler University in Indianapolis. 
He is continuing clarinet studies with 
Andrew Brown at Eastman Commu-
nity Music School. 
Mona and Randy play together in the 
Rochester Ukulele Support Group (for 
players of all levels.) It meets monthly 
– except for summer break – at 
Bernunzio’s. They were both in the or-
chestra for “Les Mis” at Roberts Wes-
leyan this past year. They also play 
together sometimes at his church. 
“So we do end up in the same groups 
from time to time, but not as often as 
we’d like.” Like so many people, Mona 
says, “One of these days we’ll finally 
find some to sit down and play some 
viola and clarinet duos.”
If it’s during the summer months, 
open the windows and let the neigh-
bors enjoy it too!

music to their ears by rose o’keefe

photo by david chin

photo courtesy hochstein school of music

zaksavenue.com

661 South Avenue
585.360.2095

can’t 
stand the 

heat?

zak’s avenue
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This year Highland Hospital marked 
the 125th anniversary of its founding 
on South Avenue; during its history, 
it has grown from a tiny community 
hospital to a regional destination 
for specialty surgical services. The 
numbers help tell the story: each 
year Highland provides some 40,000 
ED visits, 16,000 surgeries and 3000 
births to the community and region it 
serves.
Close to home, in the South Wedge 
neighborhood, some of our neighbors 
have shared concerns about the hos-
pital’s impact on the neighborhood. 
For the past two years, Highland has 
met regularly with a group of neigh-
bors living in Rockingham, Mount 
Vernon and Bellevue residences to 
address quality-of-life issues – the 
hospital’s appearance, noise, traffic 
flow and litter. Much progress has 
been made, with more work to do; but 
Highland’s purchase of 27 Bellevue 
in late 2013 and its interest in using 
the property for office space raised 
neighbor interest and concern. In 
late spring, the group Defend Urban 
Neighborhoods formed and organized 
a petition urging that Highland “not 
expand beyond the hospital’s current 
footprint into the residential neigh-
borhood.”
Highland and representatives from 
South Wedge community organiza-
tions and businesses began regular 
meetings in April and met again in 
late May to discuss the hospital’s 
facility plans and potential effect on 
the neighborhood. The goal of these 
meetings is proactive information-
sharing, open dialogue and finding 
ways to ensure South Wedge contin-
ues to be a vibrant city neighborhood. 
At the May meeting, hospital officials 
updated neighbor representatives 
that Highland is not interested in 

purchasing additional neighborhood 
properties. In June, the hospital’s 
Board of Directors approved putting 
27 Bellevue up for sale since its facility 
construction plans had changed and 
the hospital would no longer need 
supplemental office space during 
construction. 
The reasons behind the latest devel-
opments have to do with two con-
struction options Highland had been 
weighing over the past year, and the 
hospital’s decision in April to take the 
more conservative approach. 
To maintain a facility that meets 
current health care building stan-
dards, Highland needs to increase 
the number of private patient rooms 
and build some new, larger-scale 
operating rooms. A facility master 
plan recommended two construc-
tion options. For Option 1, Highland 
would build a 2-level addition on the 
south side of the hospital that would 
house six new operating rooms plus 
a 25-bed observation unit. Creating a 
new observation unit would free up 
space on Highland’s inpatient floors, 
enabling it to convert semi-private 
inpatient rooms to private rooms. For 
Option 2, Highland would build this 
2-story Observation Unit/OR addition, 
plus demolish the 5-story South Wing 
of the hospital to construct an all-new 
patient care wing. 
At the May neighborhood steering 
group meeting, Highland shared with 
neighbors that after careful consid-
eration, the hospital had selected 
Option 1. Highland’s leadership and 
Board of Directors had been evaluat-
ing both options over the course of 
the past year; knowing that the larger 
construction project would displace 
many people in its South Wing, the 
hospital was evaluating whether 
nearby properties could be used as 

office “swing space” to temporarily 
place staff during construction. Now, 
because the 5-story South Wing will 
remain intact, far fewer staff mem-
bers will need to be relocated during 
Highland’s planned construction. That 
April decision eliminated the need to 
seek available residential property in 
the South Wedge. 
The proposed addition will meet High-
land’s facility needs for the foresee-
able future. 
Next steps: 
• The hospital is working with the City 
of Rochester to update its zoning 
status and will include specifications 
on the proposed 2-story hospital 
addition in its zoning application. A 
parking plan will also be included in 
the application. 
• The next meeting with representa-
tives from neighborhood groups, 
business leaders, city of Rochester 
and Highland Hospital will take place 
in August, with monthly meetings 
planned. 
• Highland presented information on 
its facility plans at a meeting of the 
Sector 6 on July 14. Highland attends 
monthly Sector 6 meetings and we’ll 
provide updates on the project as 
things progress. For information or to 
share concerns with Highland Hospi-
tal, contact Public Relations Director 
Barbara Ficarra at 585.341.6210 (office) 
or 585.424.0315 (mobile) or email her 
at Barbara_Ficarra@urmc.rochester.
edu. 

Barbara Ficarra has been Public Re-
lations Director at Highland Hospital 
since 2008. 

highland hospital expansion by barbara ficarra

“Special Delivery: From One Stop to Another 
on the Underground Railroad,” is Rose 
O’Keefe’s latest effort to show what daily 
life was like in the 1850s, and what life was 
like in Rochester for families active on the 
Underground Railroad. When Frederick and 
Anna Douglass’ eleven-year-old son Lewis 
hears his father tell the family they are mov-
ing from their gracious home on Alexander 
Street in Rochester, NY to a homestead on 
the edge of the city, he feels shocked at leav-
ing their lively neighborhood. But when his 
father tells him he must learn to drive a team 
of horses to help with the move, Lewis is at 
a loss for words at the thought of this daunt-
ing task – and has no choice but to agree. 
“Special Delivery” will be available in August.

Submit your business or community events to editor@southwedge.com for publication in our next issue. Send a handwritten image of the details of your event or 
submit text only and we’ll illustrate it. Submission of an event does not ensure inclusion on the bulletin board due to space limitations.

Swedge Shop
 
On Sunday, June 1st BASWA held an 
Open House to show off their new 
digs at 357 Gregory Street in the 
Odd Fellows Lodge. The second floor 
space now houses the BASWA office 
(complete with inherited pool table!) 
and the Swedge Shop. The Swedge 
Shop will reopen on Saturday August 
2nd and will be open Saturdays only 
from Noon – 4 PM selling SW swag, 
historic area maps and locally pro-
duced art. Come check out the space 
and the Odd Fellows Lodge.

updates
bulletin board
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SUNDAY 12-4 pm
Monday-tHURSday 11 am-10 pm
Friday and Saturday 11 am-12 am

La Casa Restaurante
Mexicano Y Cantina

DAILY
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Nominated in Top 4 for City 
Newspaper 2013

"Best Massage" category

Relax, de-Stress 
and experience a 

Renewing Massage 
today

NYS Licensed Therapy
Bene�ting Body & Mind

LGBT af�rming

renewing-massage.com

728 South Ave, Rochester, NY 
585.709.6725

We will contact your lender, explain your situation and help you work 
out a solution. You DO NOT have to pay someone to work with the 

lender on your behalf.

866-669-1688  
www.TheHousingCouncil.org
AvoidForeclosure@thehousingcouncil.org 

FUNDED BY
The Housing Council’s foreclosure prevention services are funded by 

the City of Rochester, Monroe County, The United Way, Department of 
Housing and Urban Development (HUD), National Foreclosure 

Mitigation Counseling, the Towns of Greece and Irondequoit, the NYS 
Attorney General’s Office through the Homeowner Protection Program 

(HOPP) and NeighborWorks America.

Call us today for free and confidential 
assistance - no hidden fees!

ADVERTISING PROOF: PLEASE REVIEW IMMEDIATELY!
DON'T DELAY! If there are any necessary corrections, please call at once.

244-3329
OR FAX 244-1126

This ad will run as shown unless we are advised
by noon of the Monday preceding publication.

EXCLUSIVE USE NOTICE:
This ad is designed for EXCLUSIVE USE 
in the City Newspaper.  Any illustrations, 

photographs, copy writing, design 
elements or any other content
is the SOLE PROPERTY of City 

Newspaper and may not be used in
any other publication without the 

consent of City Newspaper.

Advertiser:

Ad size:

Issue Date:

Sales rep:

Ad description:

Worked on:

Peppa Pot

1-16V

07-04-12

AI

Jamaican

AB

Eatatpeppapot.com
133 Gregory St., Rochester
585.473.3663           

Jamaican
R E S TA U R A N T  &  C AT E R I N G

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

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

M-F 9:30-5:30  
Sat 10-4
754 South 
Clinton Ave.  

StuartsSpices.com
585-436-9329

Great Grilling 
with

MSG & Gluten Free Volunteers needed to help 
lasso the moon at the 2014 
“It’s a wonderful Life in the 
South wedge” holiday event 
december 6th. Lots of vol-
unteer options available – all 
fun stuff!  Call or text Tracy 
@ 794-3966 to get involved. 
Let’s make this event a must 
attend item on everyone’s 
holiday schedule.
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I’m sure I’m not the only one excited 
about the gorgeous, sunny days we’ve 
been having this summer, and my grill 
especially loves all the attention. It 
gets so lonely by itself in the corner 
of my garage, covered in an old tarp 
and collecting dust during those seven 
months I don’t dare leave my cocoon 
of blankets, snuggies, slippers, and gas 
fireplaces. But there’s nothing I love 
more than sitting on my front porch 
or poking around in my garden while I 
wait for my meat to cook, the air filling 
with pungent smoke.
When I worked at a restaurant, I would 
drop all sorts of food into the deep 
fryer to see how it would taste. I use 
that same method when playing with 
my grill every year, and I’ve come 
across some awesome and unexpect-
ed meals that way. I worry that people 
view the grill only as a way to cook 
hearty, heavy meats. Yes, it’s great for 
burgers, hot dogs, and steaks, but with 
a little finesse, you can use the grill to 
cook even the most delicate of foods, 
imbuing them with that awesome 
grilled flavor. I urge you to experiment 
this summer. 
Summer is the perfect time to jazz up 
your salad. Not only can you get fresh, 
just-picked lettuce for the base, but 
everything else is in season, too. Chal-
lenge your taste buds by mixing sweet 

with spicy, mild with tangy, crunchy 
with soft. Try a salad with feta cheese, 
sunflower seeds, cubes of fresh avo-
cado, blackberries, and raspberries, 
all served over field mix with a honey 
balsamic vinaigrette. My other go-to 
summer salad is strawberries, goat 
cheese, and red onions with a lemon 
vinaigrette. By mixing ingredients in 
unexpected ways, you amplify the 
sweetness of one thing while inten-
sifying the bitterness or saltiness of 
another. Flavors play off of each other 
in the same way that the colors of the 
salad draw you in. But since this is an 
article about grilling, I’ve included a 
recipe from the NY Times for a Grilled 
Caesar Salad.
Don’t get me wrong, I adore grill-
ing salmon on a cedar plank, or 
even directly on the grill grates, but 
sometimes the fish will dry out that 
way if you’re not paying attention. 
Throwing the salmon into a foil packet, 
along with something to keep it moist 
and add flavor works perfectly, and is 
more forgiving of a little negligence. 
My favorite for years has been to 
make Cajun rubbed salmon, but just 
as often I’ll throw some garlic, lemon 
slices, and basil on top. Experiment 
with some flavor combinations and 
find one you and your family will love!

Preheat grill to medium-high heat. 
Stack two pieces of aluminum foil 
(shiny side up) and drizzle with a little 
bit of olive oil, which will help the fish 
from sticking. I usually use frozen 
salmon filets but a more cost effec-
tive method would be to buy a large 
filet of fresh salmon and cut it into 
filets yourself. Set the fish on top of 
the oil and rub with Cajun seasoning. 
If you don’t have any, you can quickly 
make some with a combination of salt, 
cayenne, paprika, pepper, oregano, 
and garlic powder. Thinly slice a stick 
of butter, and place 3 slices on top of 
the salmon. Fold the foil up around 
the fish, and roll it down to seal it. 
It doesn’t have to be a perfect seal, 
since we won’t be flipping it over, but 
you don’t want moisture escaping. 
Place on preheated grill and cook for 
10-15 minutes. When you’re ready to 
check for doneness, carefully open 
one of the packets and spear the 
fish. It should flake easily and be pink 
(not red) inside. Alternatively, use an 
instant-read meat thermometer. It will 
be done at 145°. Take off of the heat 
and let sit for a few minutes. 

Grilled Caesar Salad
For the Caesar dressing:
1 clove garlic, peeled and minced 
4 anchovy fillets, rinsed and minced 
3 egg yolks 
2 teaspoons Dijon mustard 
3/4 cup extra-virgin olive oil 
1 tablespoon Worcestershire sauce 
1 tablespoon red-wine vinegar 
Kosher salt and freshly ground black pepper 

For the vinaigrette:
1 tablespoon lime zest 
1 lime, juiced, approximately 2 tablespoons 
1 tablespoon white balsamic vinegar 
1/2 cup extra-virgin olive oil 
Kosher salt and freshly ground black pepper 

For the salad:
2 tablespoons extra-virgin olive oil 
2 heads romaine lettuce, tops and bottoms 
trimmed neatly, the heads cut lengthwise into 
quarters 
1/2 cup grated Parmesan cheese 

Make the Caesar dressing. Put the minced gar-
lic into a medium bowl, and add the minced 
anchovies. Using a whisk, mix and mash these 
ingredients together until they form a paste. 
Add the egg yolks and the mustard, and begin 
to whisk them with the paste. Add a small 
stream of olive oil while continuing to whisk. 
Add more olive oil, whisking all the while, 
until the dressing begins to emulsify. Add the 
Worcestershire sauce, and continue to whisk 
until the dressing achieves a mayonnaiselike 
consistency. Add the red-wine vinegar, whisk 
to combine, then season to taste with salt and 
pepper. Set aside.
Make the vinaigrette. Combine the lime zest, 
lime juice, balsamic vinegar and oil in another 
small bowl, and whisk to combine. Season to 
taste with salt and pepper. Set aside.
Make the salad. Drizzle the olive oil over the 
quartered heads of lettuce. Lightly grill these 
over a low fire for 15 to 20 seconds on each 
side, until they have a light goldenness, and 
remove to a platter. Using a pastry brush 
or a small spoon, paint the Caesar dressing 
over the lettuce, making sure to get dressing 
between the leaves. Return lettuces to edges 
of grill, sprinkle with Parmesan and cover for 
30 seconds to allow the cheese to soften and 
toast. Remove lettuce to a platter, and drizzle 
with lime vinaigrette. 

• Invest in a good grill brush. 
Soft bristles won’t cut it when 
scraping off the grease and 
gunk, especially after cooking a 
juicy piece of meat. 
• Thoroughly clean your grill 
at least twice this summer, 
preferably when you take it out 
of the garage, and right before 
you put it away for the winter. 
It doesn’t hurt to clean it in the 
middle, too. 
• Tongs. Tongs, tongs, tongs. I 
watched my father attempt to 
use two forks to rotate burgers 
and hot dogs last night, cringing 
every time the flames would 
lick his hand. I’m amazed he has 
any hair left on his arm. Invest 
in several pairs of tongs.
• Oiling the grate: Take a 
paper towel, fold it up several 
times, and grip it with the tongs 
you just bought because you 
hate the smell of burning hair, 
and drizzle a liberal amount 
of vegetable oil on the paper 
towel. Right before you place 
anything on the grill grates, rub 
them down with the oil. This 
keeps your food from sticking 
too much.
• Grill baskets are your friend. 
They are metal trays and bas-
kets you place on the grill, and 
are perfect for more delicate 
food (fish) or smaller vegetables 
that would fall through the 
cracks.

GrillinG TipS

Desserts are one of the most neglect-
ed uses for the grill, I’ve found. After 
grilling their meat, veggies, and sea-
food, people turn off the grill, which is 
a damn shame, in my opinion. Grilled 
fruit topped with vanilla ice cream is 
the perfect way to end a hot, summer 
day. Try pineapple for a tangy flavor, or 
grilled peaches for something sweeter.
While the grill is still hot, scrape it 
down to get rid of any meaty crud 
that will ruin the sweetness of your 
fruit. Lightly oil the grates again if 
you’re worried about your fruit stick-
ing, though it should be fine, and use 
a grill plate if you don’t want to lose 
your fruit into the bowels of the grill. 
For this recipe, I took bananas that 
were just past the point of being ripe. 
I peeled them and sliced them in half, 
down the center. Then I placed them 
directly on the grill grates, which, in 
hindsight, was silly. I was ambitious 
and wanted sexy sear marks on the 
bananas, and I paid the price by losing 
2 or 3 into the flames. 
The trick to grilling fruit is high heat. 
You want to get them on and off 
quickly; any longer and you end up 
with mush. Serve with a scoop of 
ice cream, and whatever toppings 
strike your fancy, and enjoy your hard 
earned reward for thinking outside the 
box! 

grilling outside the box
by sarah westendorf
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919 Clinton Avenue, South, Roch, NY 14620 

Pinnacle Apartments 

(585) 442-9440 
TDD/TTY: 1-800-546-1833  

Office Hours: 

Mon., Wed.,& Fri. : 9:00am - 5:00pm 
Tues. & Thurs.: 10:00am - 4:00pm 

 

Features and Amenities 

Newly renovated Studio and 1 
Bedroom Units 

Fully Handicap Accessible Units 

On-site Management 

24 Hour Emergency 
Maintenance/Security 

Large Community Room 

Resident Services Available 

On campus parking 

All Utilities are included in rent! 

Rates based on 30% income 

Features & Amenities
-Newly Renovated Studio and  
One Bedroom Units
-Fully Handicap-Accessible Units
-On-Site Management
-24-Hour Emergency Maintenance 
& Security
-Spacious Community Room
-Resident Services Available
-On-Campus Parking
-All Utilities Included in Rent!
-Rates Based on 30% Income

Pinnacle Apartments
have everything you need at a price you can afford!

NOW LEASING!

919 Clinton Avenue South
Rochester, New York 14620

Office Hours:
Mon., Wed., Fri. 9-5
Tues. & Thurs. 10-4

585.442.9440
TDD/TTY: 1.800.545.1833

SUNDAY - “Bloodys Bangers & Beer” 4pm-9pm
“Burn Yer Own Burger” 9pm-2am

MONDAY - “Arts & Crafts Night” 9pm-2am
TUESDAY - “PBR/PBJ Night” 9pm-2am

“Totally Twisted Trivia” - Midnight!
WEDNESDAY - “Wicked Wheel Wednesday” 9pm-2am

“B-Movie Backyard Bonanza”  9:30pm-11:30pm
“Bring Your Own Vinyl - B.Y.O.V.” Night  9pm-2am

THURSDAY - “Sit-N-Spin Night” 9pm-2am
FRIDAY - “Slap Happy Hour” 4:30pm-9pm

FREE PIZZA at 6pm
SATURDAY - “Saucy Saturdays” 4pm-9pm

“Cheap Date Night” 9pm-11pm

Open 7 Days a Week!

Summer is the time for drinking outdoors. Nothing feels better than the warm sun on 
your skin and a cold drink in your hand. Some go for an ice cold beer or hard cider, 
some a glass of chilled white wine. Me? I’m a liquor gal. And craft cocktails are all the 
rage in the bars and restaurants of Rochester. Pretty much anywhere you go they 
have a list of libations that have modern twists on classic cocktails that have stood the 
test of time, while some are combinations of liquors and ingredients that I have never 
heard of in my 15 years behind a bar. There is even such a thing as artisanal ice cubes 
that enhance the flavor of your drink with each sip. The glory days of simple cocktails 
like a Sex on the Beach and a Long Island Iced Tea (which, by the way, does NOT have 
a drop of iced tea in it) are quickly falling into the shadow of the refreshing concoc-
tions that call upon ingredients like cucumbers and mint, amongst a vast amount 
of other things. It’s a lot easier than you think to reinstate cocktail hour at home for 
yourself and your guests. 

First, if you don’t have a citrus juicer, get one. Rose’s is okay. It certainly gets the job 
done, but fresh lemon and lime juice balanced with simple syrup (equal parts water 
to sugar, stir on low heat until all the sugar is dissolved and let cool) blows Rose’s and 
traditional sour mix out of the water. Plus, it’s healthier. If you want to stay away from 
sugar, try alternative sweeteners like honey or either maple or agave syrup. 
Second, get your supplies. Most people already have pint glasses at home, but you’ll 
need a shaker and a muddler. A muddler is a long pestle often shaped like a baseball 
bat that is commonly made of wood. One end of this essential bar tool is large and 
rounded and is used to mash the ingredients. The other end is skinnier and flat and 
is used to mix ingredients. To muddle is to combine ingredients, usually in the bottom 
of a mixing glass, by pressing them with a muddler before adding the majority of the 
liquid ingredients.

People love a good mojito. I love them too, but they are the bane of every bartender’s 
existence. Mainly because they require a lot of prep work (not really, but when you’re 
slammed, “I’ll have a mojito” is the LAST thing you want to hear) and when you make 
one, you make a hundred in 20 minutes. 

Another drink I love is a Pimm’s Cup. What is Pimm’s, you ask? Well, it’s a gin-based 
English liqueur that has a slightly bitter, herbal taste. There are several variations on a 
classic Cup, but I like to make mine with cucumber and strawberries; a taste of sum-
mer.

Whiskey drinker? No problem. Make yourself an Old Fashioned. It’s somewhat related 
to a Manhattan, but has a brighter flavor that makes you feel not so guilty about drink-
ing whiskey in 80 degree weather.

If you’re not so confident in your bartending skills and would like to leave it up to the 
pros, check out places like Cheshire, Orbs Restaurant & Bar or Banzai Sushi and Cock-
tail Bar in the South Wedge or try Good Luck, Cure, Char Steak & Lounge, Erie Grill, or 
the Revelry.

*Rolling is a seldom used mixing technique that is easy to do, with a little practice. High volume drinks like highballs which are served on the rocks benefit the most from rolling. This is a 
great technique for mixing only a few ingredients as it gently combines them without melting as much ice or adding as much air as the shaking technique does.
To Roll fill one glass to the top with ice and add the liquid ingredients. Pour the contents from this glass into a shaker tin or mixing glass. Return the contents to the original glass.

In a pint mixing glass, muddle 4 lime wedges 
with 4-5 pieces of mint, a teaspoon of sugar, 
and a splash of soda water. Add 2 oz white 
rum. Fill with ice and shake well. Top off with 
a bit more ice and fill with soda water. Roll* 
once to evenly distribute ingredients.

mojito

In a Collins or pint glass, muddle 4 pieces of mint, 2 
lemon wedges, 2 slices of cucumber (preferably seed-
less), and ½ a strawberry. Add 1 ½ to 2 oz Pimm’s No. 1 
(depending on size of glass.) Fill with ice and ginger beer 
(I like Ithaca or Gosling’s, but if those are too spicy you 
can also use ginger ale or Sprite/7-Up.) Roll once to evenly 
distribute ingredients.

pimm’s Cup

Old Fashioned
In a rocks glass, muddle an orange slice, a 
cherry, a dash of bitters (Fee Brothers is local 
and they have a wide variety of flavors, but for 
this drink you want to go with their Old Fash-
ioned bitters), ¼ to ½ tsp sugar, and a splash of 
soda water. Add ice and 3 oz whiskey.

dr
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cocktails with christina

by christina dipilato

Featuring MLB Extra Innings 
Catch EVERY game all summer

Kitchen  |  Bar  |  Sports  |  Patio

Lunch and dinner 7 days

rochestertaproom.com

284 EXCHANGE BOULEVARD   ROCHESTER, NY 14608
585.319.3388
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In 2013, Stephen Reardon began 
a project that turned into a charitable 
act. 

I originally heard of the Northeastern 
Beard and Moustache Champion-
ship from Roc Brewing Co. co-owner 
Jon Mervine. I was thinking what 
a great opportunity for a personal 
portrait project. I reached out to Trevor 
Cranmer, President of the Rochester 
Beardsmen Society, and was given the 
opportunity to set up a studio space 
and take portraits of the competitors.

After further research I realized that 
the Rochester Beardsmen Society had 
just lost one of their own members 
on May 31st, 2013, Sgt in Arms Jack 
Schifano: the Reverend Harrington, 
creator of Reverend Harrington’s 

Moustache Wax. Through my research, 
I witnessed a strength of a community 
I had no idea existed. I did not know 
Jack Schifano but I was saddened by 
the story of his unexpectedly sudden 
death and was inspired to create a 
dedication portrait book of his fellow 
beardsmen. A charitable community 
that rises up for each other.”  

That portrait book is “Whiskers…Mem-
bers of a Tribe.”  The photos on these 
pages are just a few of the portraits 
contained in the book. All of the pro-
ceeds from the sale of the book go to 
support Jack’s wife Michelle, daughter 
Grace AnnMarie and son Jackson. The 
book, both in print and digitally, can be 
purchased at www.ssrphotography.
com.

The dedication of the book by Michelle 
captures the spirit of Jack.
“I have so many special and wonder-
ful memories of my husband, Jack 
Schifano. I’d like to share one of my 
most favorite that always puts a smile 
upon my face. A few of our friends met 
up at Millennium, a bar in Webster, NY. 
It was karaoke night, and $5 pitch-
ers. After a few pitchers of beer and a 
bunch of “you wont’s” Jack got up on 
stage and sang Love Shack and killed 
it!  Everyone in the bar went nuts. I 
laughed so hard, I had never seen this 
side of Jack! He even added dramat-
ics and dancing! He sounded just like 
Frederick “Fred” Schneider, if not bet-
ter, what an awesome impersonation! 
When he walked off the stage, he had 
a huge grin on his face!  As if to say, 
“Yeah I’m the shit!” Afterwards, people 

by stephen s reardonwhiskers

“Whiskers” can be purchased 
at www.ssrphotography.com

were buying him shots, and pitch-
ers of beer all night. He was the hit 
of the bar! Love Shack became Jack’s 
signature song every time we were 
out at a karaoke bar. To this day when 
Love Shack comes on the radio, I can 
clearly see Jack up on the stage be-
ing a showman with his sweet dance 
moves, smiling and hamming it up.  
Love Shack Baby!!!”
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Health insurance has become a major 
topic of conversation for most of us 
these days. Deductibles, co-pays, 
co-insurance, premiums, in-network, 
out-of-network, Exchanges, Market-
place – we need a whole new diction-
ary. It seems we also need a refresher 
course on some old insurance prod-
ucts, Medicaid and Medicare, (both 
started in 1965 by President Johnson) 
because they seem to be complicat-
ing the insurance discussion as well. 
So here are the basics for these two 
types of government health insurance 
plans. 
Medicaid is a health insurance pro-
gram funded by federal and state 
dollars and run by each state. It is a 
health insurance program for low-
income individuals and families who 
cannot afford health care costs and 
are citizens or legally in the US. Med-
icaid serves children, adults, seniors 
and people with disabilities. Medic-
aid covers doctor and hospital bills, 
prescriptions, vision and dental care, 
mental health care and most medically 
necessary services for children under 
21. For seniors and many disabled it 
covers Medicare premiums, nursing 
home care, personal care services, 
medical equipment, and other home 
health services. It can also cover 
in-home care under the Community 
Alternatives Program. 
Seventy-three percent of the Medicaid 
dollars spent are used by children, 
those over the age of 65 and those 
under 65 and disabled. In New York 
State, Medicaid eligibility was recently 
expanded to 138% of the Federal Pov-
erty Level, which means that a family 
of four making up to $32,499 would 
be eligible for Medicaid, or a single 
individual making up to $16,105 annually 
would fit the eligibility criteria. 

Medicare is a health insurance pro-
gram funded and run by the Federal 
Government for citizens and those 
legally in the US who are age 65 or 
older, certain younger people with 
disabilities and people with End-Stage 
Renal Disease. There are four different 
parts of Medicare, A, B, C, and D. You 
must sign up for each part separately. 
Some parts have a cost involved to 
them. 
Part A is Hospital Insurance. It cov-
ers inpatient hospital stays, care in a 
skilled nursing facility, hospice care 
and some home health care. Part B is 
Medical Insurance. It covers doctors’ 
services, outpatient care, medical 
supplies and preventive services. Part 
C is Medicare Advantage Plans. It is a 
type of health plan offered by a private 
insurance company that contracts 
with Medicare to provide you with all 
your Part A and B benefits. Part D adds 
prescription drug coverage to Original 
Medicare. 
Many elderly and/or disabled are “dual 
eligible,” which means they qualify for 
both Medicaid and Medicare. In 2010, 
in the US, total Medicaid spending was 
$383 billion and 36.3% (or $139 billion) 
of that was for our “dual eligibles.” 
Many non-sick, non-elderly use Med-
icaid as a stop-gap measure until their 
economic circumstances improve, 
which was its intent almost 50 years 
ago when it was written into law. 
Enrollment in Medicaid and Medicare 
is continuous. Medicaid can be applied 
for at any time. Medicare should be 
applied for as someone approaches 
age 65. To purchase a Medicare Part 
C (Medicare Advantage Plan), contact 
a health insurance company and they 
will explain their plans, costs and pur-
chase timelines. 
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by christine wagner, ssj

how do they work? who are they for?
medicaid and medicare: 

More than 400 Guys and Molls celebrated 
“1940’s Film Noir” to benefit St. Joseph’s 
Neighborhood Center on June 5th at 
Temple B’rith Kodesh. This 20th annual auc-
tion and party, hosted by Chairpersons Jack 
and Bonnie Garner, raised a profit of more 
than $76,000.
Spirits were high, beer and wine-tasting 
was plentiful along with delicious desserts 
including selections from Premier Pastry 
and Cheesy Eddies. Jazz music was provided 
by the Four on the Floor Jazz Quartet. 
More than 150 silent and live “hot goods” 
were offered by guest auctioneer, Dr. John 
Gillespie. A trip to the Bahamas, a movie 
and catered dinner for six with the Garners, 
and hand-made lamps by Jill Cypher were 

among the highest-raising items. Many 
guests joined in the fun by arriving in furs, 
gowns, pin-stripes and fedoras.
Christine Wagner, SSJ, Executive Director, 
attired in black and white, thanked the 
crowd stating, “We are grateful for so many 
sponsors and friends who make our work 
possible.” She was surprised minutes later 
by Reverend Mother Phyllis Contestable 
who shared some outrageous roasting com-
ments regarding Sr. Wagner as well as the 
Garners. 

The Center provides primary health care, 
dental care and mental health services to 
uninsured individuals and depends solely 
on community donations for its funding.

guys and molls gather for success!
photos by dick bennett

A couple of rooms painted in a funky 
whimsical way with comfortable 
chairs, a “closet kitchen” stocked with 
typical teenager snacks, an office and 
some passionate staff welcomes you 
to Teens Living with Cancer (TLC), a 
program of Melissa’s Living legacy.
Teenagers. Just saying the word stirs 
up emotion for anyone that has one 
or has even been near one. There is 
no one way to define a teenager. For 
the purist, a teenager is a person 
aged from 13 to 19 years. If only that 
was all there is to it. 
Cancer. Another word that stirs emo-
tion. According to the Mayo Clinic, 
cancer is “any one of a large number 
of diseases characterized by the 
development of abnormal cells that 
divide uncontrollably and have the 
ability to infiltrate and destroy normal 
body tissue.” Yuck, any way you look 
at it.
Taken separately, teenagers and 
cancer each bring their own chal-
lenges. Put them together and it’s 
hard to comprehend how a child and 
their family deal with a diagnosis. 
There is the medical plan and its 
protocol full of testing, radiation, 

chemotherapy, bone marrow trans-
plant, surgery etc. But there’s more 
too it than that. The dependant child 
transitioning to young adult has social 
and psychological needs too. Just ask 
any parent of a teenager. Add cancer 
and just imagine how challenging 
this becomes. That’s where TLC steps 
in. “I don’t know what I would have 
done without TLC after my diagnosis,” 
says Bryn Mugnolo, 19, a Hodgkin’s 
lymphoma survivor.
TLC is a not-for-profit organization 
that builds a network connecting 
teens diagnosed with cancer. At TLC 
the mission is to live better through 
all of the stages of the disease and 
treatment (as opposed to the medi-
cal field’s work to live longer.) For the 
teens in the program, cancer diagno-
sis is the common denominator, not a 
differentiator as it is everywhere else 
in their life. Out in the world, cancer 
can be isolating for these teens. At 
TLC events the cancer can be disre-
garded. Teens are able to connect and 
be themselves during these weekly 
events - gym, pool, game and movie 
nights to name a few. Art and poetry 
are used as creative outlets. There 
is even a 10 week TLC Fit program to 

help teens rebuild after treatment. 
For parents there is a similar support 
model. When the teens are meeting 
in one room, the parents gather in 
another, giving them both a chance 
to connect with their peers and find 
support.
The TLC staff has a unique bond and 
special connection to the organiza-
tion. Founder and Executive Director, 
Lauren Spiker, wouldn’t be where 
she is today and TLC wouldn’t likely 
exist had it not been for her daugh-
ter Melissa. Melissa was diagnosed 
with cancer as a high school senior 
and sadly died after having lived with 
cancer for two years. Before she died, 
she asked a promise of her mother: 
“If you have learned anything from 
me through all of this, do something 
with it to make a difference – to make 
things better.” Ms. Spiker is making 
things better through Melissa’s Living 
Legacy and Teens Living with Cancer. 
Leah Shearer, the Rochester Program 
Coordinator, is a teen cancer survivor. 
Charles Cote, Chair of the volunteer 
Board of Directors, is a bereaved par-
ent. Their personal experiences are 
what set this organization apart.
TLC was founded in 2002 meeting in 

Ms. Spiker’s living room. Their over-
head was low and their mission was 
grand. Early in their existence, TLC re-
ceived the attention of the Children’s 
Oncology Group and support from the 
medical field resulting in some fund-
ing and a sense of legitimacy. Since 
2009 TLC has had physical space on 
the Al Sigl campus on Elmwood Ave-
nue. There is now a second chapter in 
Buffalo. TLC has benefited thousands 
of teens and their families from coast 
to coast. Much has been accom-
plished yet there is still more to do. 
Consider supporting this wonderful 
organization and the teens affected 
by cancer at the 13th annual Journeys 
Celebration of Living on October 11th. 
The following day is the second an-
nual 5K Bandana Bolt at Seneca Park. 
Join the 400 runners expected this 
year and grab your running (or walk-
ing) shoes and head to the park for 
a good cause. Make a difference by 
making things better for these teens.

teens living with cancer by lori bryce
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When I say ‘Hipster’ an image appears 
in your mind. For me it’s of a young 
man with a product free mohawk, 
either an old timey mustache or glori-
ous burly beard, thick rimmed glasses 
that were once referred to as ‘Birth 
Control’ by the United States Military, 
a one size too small plaid button up or 
lined tank top, the leggings of a bal-
lerina or figure skater that are made 
of cotton instead of spandex, black 
shoes of some trendy variety sans 
socks, and a smattering of tattoos 
that will lose their hipness in ten years 
time. He accessorizes with a messen-
ger bag slung over the shoulder and 
a smart phone, plugged into his ears, 
filled to the brim with bands that most 
have never heard.

He rides a fixed speed bicycle thru 
the streets to a locally owned cof-
fee house that he swears is the best 
in the city. He rolls his own Ameri-
can Spirit cigarettes and becomes 
intoxicated on craft brewed alcohol 
of which he has an encyclopedic 
knowledge, akin to a seasoned wine 
connoisseur.

His general attitude towards anything 
he deems mainstream is of ample, 
albeit subtle, disdain. The majority of 
what falls out of his lips is an equal 
mixture of negative and positive 
assessments of media. He and his 
friends who dress and act like him 
dislike you for not being different from 
the norm. He and his friends strive to 
be different in all ways yet conform 
to each other in dress, musical tastes, 
literary tastes, alcoholic preferences, 
and life goals.

am i a hipster?
by chuck harrison

To me the mental conjuring of the 
Hipster is of the perfect, insufferable 
hypocrite and it’s probably the same 
for you.

So, am I a hipster? Am I one of these 
annoying creatures? I do have the 
haircut, beard, black shoes without 
socks. My forearms are inked and I do 
have a messenger bag and a favorite 
locally owned place to get coffee. I 
have strong opinions about Aldous 
Huxley and Charles Bukowski.

But I hate plaid and flannel and have 
since the early 90’s; skinny jeans 
hurt my crotch and I find fixie bikes 
more suitable for a 7 year old. My 
one rule with beer is the hoppier the 
better; I don’t really care how it was 
made as long as it does not have the 
word ‘light’ at the end. Musically I like 
whatever my brain finds pleasing be it 
insanely mainstream like Lady Gaga’s 
Born This Way or the wonderfully 
popular but still questionably obscure 
Eels. I also write and draw things for a 
living although not much of one.

By this reckoning I could be a hipster 
but I don’t want to be. I much prefer 
to be a Chuck but I don’t fit in with 
the other Chucks that I’ve met. So 
perhaps I’m a partial hipster? A non 
hypocritical hipster? Maybe even 
a proto-hipster? Time will tell. But 
before it does I will continue to be the 
only thing I know how to be, the only 
thing I’ve ever been. Myself.

Now, if I could only find a pair of 
comfortable skinny jeans I could be 
something more.

By trade, Charlie Cote is a man who 
cares. As a clinical social worker, he 
helps clients gain perspective on 
their lives. Yet, what brings special 
perspective to his own life is his vol-
unteer work on behalf of teens with 
cancer.

Ten years ago Charlie and wife Bar-
bara’s son, Charlie Jr. was diagnosed 
with metastatic melanoma. It was 
during his son’s treatment that they 
first learned about Melissa’s Living 
Legacy Teen Cancer Foundation. 

Then in its early stages, the Teens 
Living with Cancer (TLC) program 
allowed Charlie Jr. to connect with 
peers facing similar challenges. “I 
knew immediately that we’d found a 
safe haven for our son and our fam-
ily,” said Charlie.

Today, nearly nine years after his 
son’s death Charlie is a devoted and 
passionate volunteer for our orga-
nization. As board chair, he has a 
steadfast dedication to our mission 
- to help teens living with cancer live 
their best lives today. 
He has helped steer board members 
through great challenges and many 
triumphs – including the 2013 addition 
of a Buffalo TLC chapter. 

Charlie is never afraid to take on any 
task, anything from a simple set-up 
for an event or a long range planning 

charlie cote

process.
As an accomplished poet, Charlie has 
helped our teens turn their chal-
lenges into art by facilitating regular 
poetry workshops. As a parent who 
truly knows the impact of our work, 
he has made a difference.

Leah Shearer
Program Coordinator
Teens Living with Cancer Programjohnstexmex.com

489 SOUTH AVE

JOHN’S 
TEX-MEX

232.5830
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Everyone loves a secret garden. 
Tucked away in Rochester’s Mt. Hope-
Highland Park area stands Warner 
Castle. Former private residence, 
sanitarium, and County Parks of-
fice; the castle and grounds remain 
county assets, and since 1964, home 
to the Rochester Civic Garden Center 
(RCGC.) RCGC is a non-profit providing 
education and promotion of all things 
horticulture. Best known for the annual 
Spring Garden Symposium hosted at 
the Memorial Art Gallery and their 
Summer Garden Tour, RCGC’s location 
in Warner Castle seems a natural fit. 
Together with County Parks, they are 
stewards of the historic house and 
garden. 

RCGC has been at #5 Castle Park for 
50 years yet the folks there are still 
routinely asked ”...is this the DMV?” The 
‘secret’ aspect of Warner Castle is part 
of its appeal, and strolling about the 
grounds feels almost like trespassing. 

As if a genuine-looking castle com-
plete with crenellated roof were not 
enough, the grounds feature a unique 
garden landmark from 1932- the Alling 
DeForest Sunken Garden.

The DeForest Arts and Crafts style 
features a symmetry in the layout of 
beds that one rarely encounters in 
modern landscape design. While the 
plants and wooden treillage of the 
original design have passed away 
into dust and a few old photographs, 
the stone and mortar forms defin-
ing the aesthetic have endured. The 
original context of the sunken gar-
den kept it hidden behind a stately 
carriage house, also lost to history. 
One entered the sunken garden only 
after walking down a lawn flanked in 
deep garden borders, then through a 
trellis-enclosed formal rose garden. 
After all that dazzling garden display, 
encountering this secret garden, over 
12’ below grade, must have been an 

astonishing, delightful discovery. 

Experiencing the design of the sunken 
garden today inspires a nostalgic rev-
erence similar to that felt visiting old 
cemeteries. The original plants gone; a 
few replacement Azaleas and Box-
woods show a glimpse of what was, 
and tease about what could be (given 
adequate funding and irrigation). 
Yet still the garden retains its allure, 
with multiple staircases, balconies, 
dry fountains and shaded galleries; 
a monument to good design. Over 
the decades the borders outside the 
sunken garden, still supporting some 
wonderful specimens, had lost their 
design and become host to some vi-
cious weeds. Around 2012, it was clear 
something had to be done. With the 
help of some generous private donors, 
work was able to begin reclaiming 
the sunny border. Christine Froehlich, 
RCGC’s savvy executive director, later 
Continued on page 27

by emily lidie
photos by tracy duquette-savillea secret garden

The amount of times that I’m either 
thinking or saying out loud that I 
need a vacation is probably too many. 
Sometimes when I get back from va-
cation, I immediately think that I need 
another vacation. Unfortunately, I’m 
not yet at the point in my life where 
I can jet off to Spain or Thailand at a 
moment’s notice – but I will get there. 
In the interim, to get my vacation 
fix, I opt for places that are close by, 
affordable and super fun. One of the 
favorite getaway spots for my friends 
and me is Pollywogg Holler, located 
in Belmont, NY, a mere one and a half 
hour drive from Rochester.
My idea of a “rustic” vacation is more 
“Troop Beverly Hills” than “Into the 
Wild,” and Pollywogg’s version of the 
great outdoors is something even I 
can get into. Do I have to sleep out-
side? Only if I want to. Is there a bath-
room? Yes. Is there electricity? Yes. Is 
there a wood-fired pizza oven? YES. 
Are there bugs? Unfortunately there 
is no outdoor place that I have found 
that can offer me a no-bug guarantee. 
I’m still working on it. 
Owners “Wild Bill” and Barb Castle 
started building Pollywogg in 1976 and 
opened it as an eco-resort in 1986. 

Everything from the cabins, to the 
furniture, to the outdoor bar, to the 
lean-tos were designed and built by 
Wild Bill and his team of family and 
friends. When I say Pollywogg is in the 
woods, I mean it is IN THE WOODS. 
Getting to Pollywogg requires a car 
ride down a long dirt road and then 
a trek by foot into the woods and 
through the Sculpture Garden until you 
see the balcony of the Main Lodge. 
That’s when you know you’re home. 
Be advised, your cell phone will stop 
working as soon as you start your trek 
through the woods to get to Polly-
wogg – which may be the best part of 
the place. I am the first to admit that 
I’m a tech junkie – I look at my phone 
way too much because WHAT IF I MISS 
SOMETHING?! To be able to spend 
phone and internet-free time with my 
friends is amazing because we actu-
ally have to have conversations with 
each other and, quite frankly, it’s just 
too hard to act out emojis. 
To say that the place is magic is an un-
derstatement. The second that I start 
the trek through the woods, I get an 
overwhelming feeling of calm and re-
lief; I know that I’m going to spend the 
next twenty-four hours with the ones 

that I love in a place that we all hold 
dear. It’s so hippy-dippy, but it’s true. 
Am I about to douse myself in pa-
tchouli and take up hula-hooping? No. 
When I leave the next day, I feel re-
freshed. It makes me think about how 
all this technology that is supposed to 
connect us really leaves us feeling so 
disconnected and how much of a relief 
it was to be unplugged for twenty-four 
hours. And then the reception on my 
phone comes back and I manically 
check my email and Facebook for the 
remainder of the drive home.
Pollywogg is open to visitors on 
Wednesdays from 5 to 9 pm and 
Sundays from 1 to 6 pm. The wood-
fired oven is cranking out pizzas with 
Bill’s Golden Garlic Sauce on both 
of those days. Typically, there is live 
music as well. For those that wish to 
stay overnight, there is a variety of 
cabins available to rent in advance. If 
you do plan on visiting Pollywogg and 
have a large group, they ask that you 
call in advance to let them know you’re 
coming. For more information, visit 
their website at www.pollywoggholler.
com. To book an overnight stay, call 
585-268-5292.

Four Play: Getaways within four hours of Rochester

pollywogg by katie libby
photos by karrie laughton

4 P
lay
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Celebrating 145 Years 
in the South Wedge

For more information or  
to schedule a tour,  
call 585.546.8400 

www.EpiscopalSeniorLife.org

505 Mount Hope Avenue
Rochester, NY 14620

The South Wedge  
Neighborhood Program  
offers many health and wellness  
classes for area seniors free of  
charge – join us in the new year!  
Complete program schedule  
available online.

Episcopal SeniorLife Communities provides a full spectrum 
of care and housing options for seniors. Our main campus  
is conveniently located in the South Wedge area of  
Rochester and is an ideal location for many. Priority  
Consideration to all levels of care is a courtesy offered  
to each resident.

• Skilled Nursing 
• Transitional Care
• Assisted Living 
• Memory Care
• Hospice
• Independent Living
• Affordable Housing 
• Patio Homes

433 South Avenue
585.546.1420

premier-pastry.com

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

celebrate in style!
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summer entertaining

A. ZAK’S: The Floral Double Wall Acrylic Insulated Stemless Wine Glass 
with Straw $14.95
B. ZAK’S: The Colorful Tie Dye Dresses and Tops $16.95 - $29.95
C. THREAD: Fairytale Dress by Nu Ren Hua $42
D. HEADZ UP HATS: Summer Garden Wedding Hat $160
E. THE LITTLE BLEU CHEESE SHOP: Brooklyn Brine Co. pickles $9 - $10
F. HISTORIC HOUSEPARTS: Little Smiling Buddha garden statue $15
G. ABODE: Rae Dunn “Oh La La” Tray $24.99 and Vintage wooden 
serving utensils $14.99
H. THREAD: Diamond Tank by JBRD $25
I. HEDONIST ICE CREAM: Pick up a pint or two for your picnic $10
J. STUARTS SPICES: Not just for meat – try grilling seasonings on corn 
on the cob or any grilled veggie $5 - $6
K. HOT ROD BETTIE’S Perfect sunny cocktail dress $80
L. HISTORIC HOUSEPARTS: Dove garden statue $14
M. APOTHICAIRE: Beekman 1802 Bug Repellant $12
N. APOTHICAIRE: Beekman 1802 After the Garden Soap $10
O. FULL MOON VISTA: Industries waterproof messenger bag - pack 
up your picnic and ice packs and head for the park! $160
P. FLOWER POWER DÉCOR: Flower arrangements for your picnic 
table, prices vary
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Have a blog to recommend? Send your suggestions to editor@southwedge.com.
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by katie libby

Summer is finally here! It’s time to figure out new ways to use all of those fruits and vegetables you’ve hauled home from the South Wedge 
Farmer’s Market. The sites featured below may stretch the definition of “blog” but it’s my column and I’ll do what I want! Eat up!

The column that initially drew me to 
Food52 was their “20-dollar, 20-min-
ute Meals.” This is a fantastic site for 
anyone from the seasoned chef to 
someone just starting out experiment-
ing in the kitchen. Other columns on 
the blog site include ideas for making 
healthy kids’ lunches, what to cook for 
Meatless Mondays and one after my 
own heart, “My Broke Kitchen.” Help 
me, I’m poor.

I have at least 2 cookbooks on eating 
“clean” and have bookmarked nu-
merous sites on cooking with fresh, 
non-processed ingredients. Does this 
keep me from eating Cheesy Gor-
dita Crunches at Taco Bell? No, no it 
doesn’t. Does it make me feel better 
about myself that I at least purchased/
looked at sites that feature healthy 
foods? Yes, yes it does. This is one 
of those sites that I bookmarked, 
and here’s to hoping that I actually 
try some of these recipes because 
they sound awesome. Crunchy Baked 
Strawberry and Rhubarb Oatmeal? 
Yes, please. Coconut Lime Halibut over 
risotto? Yep, I’m okay with that too.

I love sandwiches. Any bread-re-
strictive diet that I’ve tried has been 
thrown out the window by those evil 
sandwich makers at my favorite delis 
in the city. And I’m sorry folks, but 
using lettuce as a substitute for fresh, 
hearty, delicious bread is bull$#!t. 
What turned me on about this article 
is the simplicity of ingredients used 
(2 of them!) and the ridiculously tasty 
results. Radishes, butter, and sea salt 
on a baguette? Drool. Ricotta and 
honey on oat bread? C’mon. Let’s have 
a party where we make and try them 
all. Can we have it at your house?

2-Ingredient Sandwiches
www.saveur.com/gallery2/Easy-Sandwiches

Whole, Fresh, Delicious
www.wholefreshdelicious.blogspot.ca/

Food52
https://food52.com/blog/

secured a grant from the Stanley 
Smith Horticultural Foundation to fund 
a portion of the shade border renova-
tion. The grant provided a beautifully 
crafted wood fence in place of an 
old chain link, and for rebuilding a 
low stone wall that terraces the bed 
bordering new fence- both part of the 
historic recommendations. 

In contrast to the DeForest sunken 
garden, with its need for historically 
accurate preservation, the borders 
and other gardens of Warner Castle, 
while demonstrating key elements 
of DeForest style, lack documents to 
confirm their origins. RCGC garden 
coordinator Milli Piccione has ex-
plored many resources in search of 
old photographs to help inform the 
renovation. Old garden images, some 
from the collection at George Eastman 
House, are precious and few in num-
ber. But the lack of specific original 
plans offers some leeway to represent 
later influences on the gardens, say 
Froehlich and Piccione. Some of the 
most unusual trees and shrubs on site 
are the result of the Parks Department 
using these beds for extensive plant 
trials in the 1950’s.

A work still in progress, RCGC is 
ready to begin the next steps of their 
renaissance. Piccione says none of 
the revitalization would be possible 
without a dedicated group of volun-
teers, some who have been with RCGC 
for decades. Opportunities to support 
the gardens abound- the best way to 
begin is to see it for yourself. If you’re 
looking for the DMV, you might stum-
ble upon the secret gardens of Warner 
Castle, but why leave it to chance? The 
garden is open daily for discovery. 

secret garden con’t.

Many moments are worthy of being captured and kept, wheth-
er it be on camera, on cassette tape, or simply in a memory. On 
their three-song digital release Attic Tapes, the South Wedge-
dwelling members of Howlo have captured something that is 
nostalgic and novel all at once. With fuzzy guitar tones and riffs 
reminiscent of ‘90s rock, Howlo’s debut could almost pass for 
a tape you never knew you owned, found buried beneath your 
VHS copy of Wayne’s World and issues of Nickelodeon Maga-
zine. 

In opening track “Blanka,” however, vocalist/guitarist Ben Mo-
rey sings about disposing of an unfavorable familiarity: “I want 
the sound of your name to be gone from my brain/ I wanna 
throw it away and never say it again.” And while “Blanka” may 
wish for the death of a name stuck in a brain, the following 
track, “Shadowlike,” features Morey and drummer/vocalist 
Jane Bryant taking turns singing the simple statement “I don’t 
wanna be dead.” 

The instrumental components of Howlo are especially effective 
in the slow-burning “Stranger,” the final track on Attic Tapes. 
The high pitch of amplifier feedback is met with a deep bass 
line, soon followed by instantly ingraining guitars and punctu-
ating percussion. By the time the first chorus passes, “Strang-
er” will no longer feel unfamiliar, as the repeated line of “Now 
they’re coming at ya” will immediately haunt the attic of your 
brain like a very welcome ghost. By opting to record Attic Tapes 
playing live in their attic, Howlo have captured moments in their 
music that may have otherwise been missed. 

Howlo “Attic Tapes”
Format: Digital download
Genre: rock/Alternative
reviewed by Trevor Courneen

photo by dan rounds

apothicaire
528 SOUTH AVENUE ROCHESTER, NY

APOTHICAIRE-ROCHESTER.COM

M o n d a y - S a t u r d a y  9 : 3 0  t o  6 / 5 8 5 . 3 2 5 . 2 2 6 4
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funWord Fun

“making waves”
solution on page 9

Tippler Tips 
Ms. Tippler with Aunt Mary

with Overheard
with Miss Priss

at local businesses

word search

“camp sites” solution on page 9

The Sign
You Want
The Agent
You Need
Your South East
City Specialist

Joseph Rinaudo
BROKER / OWNER

585.330.4412 VOICE/TEXT
793 Goodman Street South

Rochester, NY 14620
joseph@movingrochester.com

BUYING   |   SELLING
PROPERTY MANAGEMENT

ROCHESTER.COMMOVING

Across
1. Warfare weapon
6. Last: Abbr.
9. Priestly garb
13. Type of Pneumonia
14. Hammock holder
15. Don’t put this before
the horse
16. Addicted to QVC
18. “Bye now”
19. Can you dig it?
20. Moving Vehicle
21. Jeopardy
22. Novice swimmer stroke
26. Within earshot
29. Cloudy night sky
30. Give a particular quality
33. Largest of seven
34. Phelps speed source
40. “Eat Drink Pray”
destination
41. Hardly Mr. Nice Guy
42. Person abandoned by
society
46. Make coffee
47. Buried bits of history
50. “I’m going off the
____ on a crazy train”.
51. Eating noise
52. Sugar amt.
55. Pond dweller
56. Common pool-lane sight
60. Abrupt
61. A bound obligation
62. Hair-raising
63. Heaviest fencing
weapon
64. Army member
65. Skin swelling

Down
1. “The Sun ___ Rises”
2. Physicist Niels
3. Mitch Miller’s instrument
4. Glove compartment item
5. “Good job!”
6. Modern address
7. “Fantasy Island” prop
8. Sleuth
9. Give in
10. Below Barons
11. Leather bindings
12. It’s a wrap
14. Salad servers
17. Witchy woman
21. Gourmet’s sense
22. “Phooey!”
23. Print equivalent of
underlining
24. Like pie?
25. Rainbow maker
26. Pen point
27. Big bird
28. Well-chosen

31. Stringed instruments
of the Renaissance
32. Start of a refrain
35. Aerialist move
36. Yo MTV __
37. A wee hour
38. ___ Royale cocktail
39. Cry of mock horror
42. Kind of internet access
43. Political or social elf-exile
44. Empathize
45. Atlantic bluefin tuna
47. Pen over
48. Auction unit
49. Roast host
52. Receptacle weight
53. TV’s Adult ____
54. Tell it to the judge
56. Approval stamper
57. Contend in a race
58. Baseball’s Master Melvin
59. Lobsterlike

Batteries
Boots
Bugs
Cabin
Camera
Caravan

Compass
Fishing
Grill
Hiking
Kayak
Lake

Lamp
Lantern
Map
Matches
Nature
Oar

Path
River
Rope
Shovel
Sleeping Bag
Star Gazing

Stove
Sunscreen
Tarp
Tent
Wildlife
Woods

Dear Aunt Mary,

My problem is simple. My wife is driving me crazy! The way she asks me to do 
things, the way she speaks to me, the way she leaves paper towels in the sink, the 
way she complains about her family. And mine. I’ve been so annoyed that I’ll go 
hours giving her the cold shoulder. Eventually there is a thaw and we seem to get 
back to normal. But then I get all annoyed again. I love my wife but I don’t always 
like her. Can you help?
    -Annoyed Stalwart Spouse 

Dear ASS,

I have a granddaughter who, when she’s not sitting in front of the TV watching 
the movie, sings this song “Let It Go.” I’m not a fan. Doesn’t make much sense to 
me. I haven’t been able to make it through the whole movie so maybe I’m miss-
ing something. (I usually fall asleep when it starts to snow. I get enough of that in 
the winter) But it would still be my advice to you. Let it go. Really. If you eventually 
“get back to normal” why not do it now? Why wait a few hours? You know you’re 
going to anyway. Why waste the time? You could both be sitting in the backyard 
enjoying a nice cold beer instead of stewing. So let it go. A wise woman said to me 
once that when you let go of everything else all that’s left is love. That is where 
the woman you fell in love is. And that’s all that really matters. 

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

Dear Ms. Tippler, 
I got thrown out of a bar last week for bringing my own beer into my favorite 
watering hole. Maybe if the bar carried Bud Light Lime we wouldn’t have had 
this problem! I just don’t understand what the big deal is. It’s not like they 
aren’t getting money from other people and I REALLY LIKE BUD LIGHT LIME. 
Please help!
-Light Lime Lindsay

Dear Light Lime Lindsay, 
First of all, there is a time and a place for artificial lime-flavored beer and that 
is poolside on a hot day. I ain’t hatin’ on the stuff because sometimes it is oddly 
refreshing as hell. I have one question for you though; do you also bring your own 
food to restaurants? It’s essentially the same thing. I know it’s hard to understand, 
but we can’t have what we want all the time. I KNOW. If the bar doesn’t have the 
beer you drink, drink something else. Have the bartender throw some Rose’s Lime 
Juice into a light, flavorless beer and you won’t even know the difference. Also 
know that some of the most hilarious bartender stories are about drunk people 
who think they are being sneaky when they are not at all being sneaky. DON’T BE 
THAT PERSON.

Since You Asked...

That’s like 
comparing 
apples and 

crack

Tuesday bend-
ing over will be 

a little hard.

So I say to 
myself “Self, 
wrap it up”When I ate 

that candle at 
dinner I made 
$40 not $20

“Did he make 
that name up?”  
“No”  “Oh…his 
parents named 

him that?

When I go to visit my 
brother you get to see 

all the other people 
that are going to see 

people at jail

It’s like twin 
angels blowing 

down there

If the tappers have to 
learn ballroom then 
the krumpers should 
have to learn tap. It’s 

just not fair.
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Serving the 
South Wedge 
for 26 years!!

473.6710
742 South Avenue
Open 7 days a week
littlevenicepizza.net

Open Tuesday - Thursday 11AM -11:30PM / Friday & 
Saturday 11AM - 12:30 AM

Sunday & Monday 11AM - 11PMPRESENT THIS COUPON 
AND SAVE $$$

$3 off a Sheet Pizza
$2 off an Extra Large Pizza
$1 off a Large Pizza

Expires December 1, 2014

TRU Yoga. Your Practice. Your Community.

Starting in late 
July, visit us at 

our new location: 
696 South Ave 

near Gregory St!

www.truyogarochester.com

Contact Us:
585-568-7856

truyoga@gmail.com 

For all your home repair and remodeling needs...
Bathrooms    Kitchens    Flooring    Basements    Windows    Doors    & More

585-820-9057

LORI BRYCE resides with her husband Roger on Crawford Street and has 2 boys currently attending James P.B. Duffy School #12 and a daughter at Wilson 
Commencement.

TREVOR COURNEEN lives in the South Wedge and works at Hedonist Artisan Chocolates and Ice Cream. He also plays in a band called Faux Leather 
Jacket with fellow Wedge workers and dwellers.

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

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

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

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

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

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

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

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

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

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

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

SARAH WESTENDORF is 26 years old, lives in Pittsford, has a bachelor’s degree in Neuroscience and Behavior from Mount Holyoke College and writes a 
cooking blog, Dash and a Pinch (www.Dashandapinch.com)

JIM WOLFF has a degree in journalism but prefers not to practice it. Taking a wrong turn, he has ended up selling toilet tank lids instead. He has a fascina-
tion with home demolition and restoration and has way too many projects going on to contribute any more to this publication. He hails from the largest city 
in the world that starts with an “X” and does not like cats, at all.

contibutors

ADVERTISE YOUR 
BUSINESS HERE

Contact Advertising Sales Manager Lidza Kalifa for 
details today at ads@southwedge.com or 585.576.6931

Writers Needed
The South Wedge Quarterly is seeking writers and writing 
submissions. Interested? Email editor@southwedge.com 
with your writing interests or send fiction, non-fiction, or 

poetry submissions for consideration.



Caramel Apples:
Highland Hospital
Depaul

Pumpkins:
Erie Harbor
Genesee Co-op
Hedonist Artisan Chocolates
Historic Houseparts
Konar Development
LaBella Associates
LeCesse Construction
Lux Lounge
Pathstone
Strong / U of R
Stanley Steemer
SWBR Architects

Sunflowers:
Bivona Child Advocacy Center
Cheesy Eddie’s
Flower Power Decor
Kenron
Midland Appraisal
Solera Wine Bar

Corn Stalks:
Canandaigua National Bank
Coffee Connection
Harry G’s Deli
Mise En Place
Surface Salon 
The Little Bleu Cheese Shop
Zak’s Avenue

Media Partners:
City Newspaper
Entercom Radio

Thank you to the following 
generous businesses who are 

sponsoring this event:


