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We’re turning our thoughts to the holidays with this issue, even though it was 80 
degrees yesterday. “Home” is a central theme to most people’s holiday celebrations, 
whether it is your own home or a family member’s home, here or in another part 
of the country or world. Home for most of us is this neighborhood, which is also 
home to people from all over the world. We’re all cognizant of the diversity of this 
neighborhood but most of us are too busy, or too polite, to inquire of the people 
who look differently than us, “Where are you from? What’s your story?” So in this 
issue you’ll meet a few people who’ve traveled many miles and landed here in the 
South Wedge, which they now call home. To me, it’s a reminder of how lucky I am 
to have been born in a place of peace and have the good fortune to remain in close 
proximity to my family.

This holiday season, keep the concept of home in your heart when you are feeling 
the usual end-of-year stress; too many tasks to complete, too many things on your 
calendar, too much of everything. Be mindful of the things you decide to do, buy, 
eat, drink; and keep home in your heart. Walk around your neighborhood and 
visit the shops, restaurants, cafes and bars here, they are part of your home and 
need you. On December 2nd especially, which is the day of our annual holiday 
festivals, “It’s a Wonderful Live” and “Handmade Holiday”, get out and explore 
your home. I challenge you to visit at least 3 places you’ve not tried yet! 

For the cover of this issue, we tried something different that would be a nod to the 
cover of our premier issue of the Quarterly and that would evoke the feeling of 
coming home to the South Wedge. On a hot October day, Philip and I decorated 
the front porch of David Voisinet’s home for the holidays, to the dismay and 
heckling of his neighbors. You can see that original Quarterly cover, plus all the 
rest we’ve done, on page 8. 

This issue wraps up five years of producing this publication, time has flown. I 
am proud and grateful to the many people who work so hard to make each issue 
happen, even though it’s sometimes like herding cats. It’s extra work for people 
who are already so busy, each of them wearing many hats between their profes-
sional, family, and community responsibilities. And the pay isn’t great. (Pay?) Yet 
they come back because they believe in the value of this publication and the value 
it brings to the community. The cursing, stress and angry tears that I experience 
(well, Jim experiences. And Karrie, and Philip. And a few others. You know who 
you are) with each issue are quickly forgotten when I hear people’s enthusiastic 
comments about how much they enjoyed a particular article or issue. 

It’s been a journey of a thousand miles in many ways for all of us involved in this 
magazine. We’ve changed sizes a couple times, changed printers three times, and 
featured hundreds of businesses, artists, and neighbors. We’ve learned new skills 
too, basically “how to produce a magazine 101.” Looking back on the early issues, 
it’s clear how far we’ve come even though those early issues are very good, and 
entertaining. We’ve learned so much about the craft of publishing, and about our 
fellow business owners. I hope you’ve enjoyed our journey.  -Chris

learning to fly

Well I started out down a 
dirty road
Started out all alone
And the sun went down 
as I crossed the hill
And the town lit up, the 
world got still
I’m learning to fly, but I 
ain’t got wings
Coming down is the 
hardest thing
Well the good ol’ days 
may not return
And the rocks might melt 
and the sea may burn
Well some say life will 
beat you down
Break your heart, steal 
your crown
So I’ve started out for 
God knows where
I guess I’ll know when I 
get there
I’m learning to fly, around 
the clouds
But what goes up must 
come down
-Tom Petty (1950-2017)
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by morgan flake
photos by stephen s reardon
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If you’ve walked or driven past the 
corner of Meigs and Caroline Street 
in the last six months, you’ve seen a 
major restoration project underway. 
Anticipation has been building for 
the reopening of Dicky’s Corner Pub 
since the announcement that Richie 
Salvaggio and his business partner 
William “Bill” Pieper would restore 
what is considered Rochester’s oldest 
bar. If you’ve peeked in or patronized 
the new establishment since their 
Grand Opening on October 13, you’ve 
seen a mix of the old and new: the 
gleaming, refurbished original bar 
imported from Germany, the 19th 
century spittoon just steps away 
from a brand-new digital jukebox, 
and maybe even Salvaggio behind 
the bar, where you could have found 
him as soon as he was old enough to 
serve alcohol, now presiding over the 
bar and restaurant his family began 
in 1949.

While the building’s construction 
dates back to the late 1800s, the 
Salvaggios’ history with the place 
begins in 1922, when Richie Salvag-
gio’s great grandparents Michele 
and Francesca Salvaggio purchased 
it. They leased out the site until 
Richard “Dicky” Salvaggio, Richie’s 
grandfather, opened the public house 
in 1949. The management of the res-
taurant passed from family member 
to family member beginning in the 
1970s, including Richie’s aunt, Fran 
Salvaggio, and his parents, Judith and 
Michael.

It was in Judith’s kitchen that the 
menu grew to include 121 items, 
all homemade, fresh, and listed in a 
binder. She was known for her fish 
fry, French onion soup, and deep-

fried veggies, but she made every-
thing from scratch, down to the salad 
dressings and gravies. Judith was 
100 percent German; her husband 
Michael 100 percent Sicilian. She 
combined American classic dishes 
with family recipes from both her 
and her husband’s family, creating 
a culinary collection astounding for 
such a small kitchen. How did she 
manage to cook and serve such a 
large variety of dishes? “She had six 
coolers in the basement. She was 
always running up and down those 
stairs,” Salvaggio said.

Dicky’s is bringing back about 20 of 
those dishes, combined with new 
offerings including gluten-free and 
vegetarian options. And Richie Sal-
vaggio knows the menu; he started 
prepping in the kitchen at age 12, 
cooking by age 15, and serving by age 
16. Before long he was behind the 
bar and ultimately managing the bar. 
Kelly Dean, who learned to cook from 
Richie’s mother Judith in the kitchen 
at Dicky’s, emailed him recipes from 
memory that will allow him to ensure 
the longevity of Judith’s home-style 
cooking.

“That’s why I’m doing this, to make 
her proud,” Salvaggio said.

Judith Salvaggio died in 2003. Dicky’s 
Pub closed in the 2000s, followed 
by several tenants, while the family 
retained ownership of the building. 
When the lease came due this year, 
Salvaggio approached Bill Pieper, the 
real estate broker who manages the 
property, about reopening Dicky’s. 
“We both said, ‘Why not?’” Salvaggio 
said. Salvaggio became assistant head 
of operations, while Pieper owns the 

business and serves as head of opera-
tions. Salvaggio will be bartending 
weekends, a familiar role.

Now Salvaggio and Pieper are hoping 
the neighborhood will be back at 
Dicky’s Corner Pub. “This is a very 
hot area, the South Wedge, with a lot 
of families and young professionals 
who would rather walk to someplace 
nearby than drive,” Salvaggio said. 
Salvaggio hopes new patrons and 
old timers who knew the restaurant 
under Judith’s management will be 
attracted to the restaurant for good 
food. “It’s about the food and how it 
tastes,” said Salvaggio.

The space also features a pool table 
between the bar and restaurant ar-
eas, allowing even kids to have a shot 
to get behind the cue ball. The wood 
paneling and posters from past years’ 
Lilac Festivals give the place the cozy 
feel of a cabin. They hang together 
with a framed poster-size print of the 
cover of Judith’s original menu.

Neighborhood residents who knew 
Dicky’s Corner Pub well agree 
that the food is the main attrac-
tion. “Food’s outstanding, always 
has been,” said local South Wedge 
resident Frank Tenbrock at the soft 
opening. “I was here in the old days 
when Richie was a kid.” For neigh-
bors like Tenbrock, being able to stop 
by Dicky’s on their way back from 
work or meet friends and family 
there for dinner may feel a little bit 
like coming home.

home again
Kristie Schillaci, owner and direc-
tor of The Floor Dance Company 
(758 South Avenue) grew up danc-
ing. She’s had training in ballet, 
jazz, tap, and contemporary and 
has been sharing that knowl-
edge with students in Rochester 
for years. After graduating with 
a degree in theatre from SUNY 
Brockport, she began teaching 
at Nazareth Academy, and then 
the Aquinas Institute where she 
currently teaches Company Dance. 
One of the requirements that stu-
dents in her Company Dance class 
have is to take dance outside of 
school and that is where The Floor 
was born. When the space on 
South Avenue became available, 
she jumped at the opportunity. 
She’s thrilled to be in the neigh-
borhood, “What I love about being 
here is the community – there 
are so many local businesses and 
everyone is super supportive of 
everybody else,” she says.

Schillaci mainly teaches technique 
classes for students aged five 
and older. “I’m teaching them the 
artistry, the technique, the place-
ment, and a lot of kids want that,” 
she explains. There is not a per-
formance attached to the classes 
so students are not practicing the 
same routine every week. Many 
of her students are drawn from 
her classes at Aquinas and she is 
sensitive to the stress that many 
of the students may feel with their 
schedules and extracurricular 
activities, “Everyone is involved in 

everything – they have theatre and 
fall sports – I’ll find a spot for you 
in one of the classes and you can 
start when you can,” she says.

She currently teaches an adult 
contemporary dance class that is 
mostly made up alumni who have 
returned to the area from college 
and just want to dance. “It’s one of 
my favorite classes to teach,” she 
says, “I get to dance with them – 
they just want to move and that’s 
what I’m all about – getting these 
kids and adults to just move and 
enjoy class.” 

Schedule constraints have kept her 
from opening up more classes, but 
it is a goal of hers for the future 
of the company. “My vision is that 
I want to grow enough to have 
classes where people can feel like 
they can drop in at any time,” she 
says. In her spare time, she visits 
the Rochester Public Market every 
Saturday and loves finding new, 
locally-owned, restaurants and 
bars to try out. “I love being in the 
city - I live in the city, my job is in 
the city – I love being down here 
and it’s so alive, it’s fun to just 
have everything here.”

For more information on The 
Floor Dance Company, and for a 
schedule of classes, visit thefloor-
dancecompany.com or call 585-
503-3055. Registration is open to 
anyone aged five or older.

by katie libby
photos by dave burnet

The Floor Dance Company
758 South Avenue
Rochester, NY 14620
thefloordancecompany.com
585.503.3055

Dicky’s Corner Pub
791 Meigs Street
Rochester, NY 14620
dickyscornerpub.com 
585.730.8310

the floor dance co.
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EXACTLY 200 years ago, in 1817, 
Lyman Munger settled on the 
eastern bank of the Genesee River 
wilderness with his wife and five 
children, in the area between what 
are now Averill Avenue and Hickory 
Street. A Connecticut native who 
had served in the Revolution-
ary War, Munger’s extensive land 
purchase would later become much 
of the South Wedge neighborhood. 
Within a few years, houses began 
appearing along the dirt lanes 
created to span the gap between 
South St. Paul (now South Avenue) 
and the mighty Genesee River. By 
1845, the lanes were on the official 
map of the City of Rochester, with 
names like Hickory Street, Jefferson 
(now Hamilton), and Clarissa (now 
Sandford.) The City map of 1851 
shows a handful of houses along 
these lanes, 17 total on Hickory 
Street, at least a few of those 
houses still stands today.

Walking down Hickory Street 200 
years later is a treat for anyone 
interested in architecture. The 
tree-lined street is home to a range 
of old houses representing a wide 
variety of architectural styles and 
time periods from the early to late 
nineteenth century; many have 
been meticulously restored and 
landscaped. There is a handful of 
exceptional houses on the street, 
and one of the stand-outs, a brick 
Italianate with exuberant gardens 
and elegant landscaping, beckons 
passersby to stop and take a closer 
look at the details. Details like the 
stained glass panels in the oak front 
doors, the etched glass transom 
window over the doors, the iron and 
brass railings, the delicately incised 
lintels over the windows, and the 
unusual double cross on the west-

ern side of the house. A peek inside 
the front doors offers a glimpse of 
a gracefully curving staircase and 
elaborate newel post. It’s a remark-
able home in many ways, eye candy 
for the neighborhood. It’s clear 
that the house has found an owner 
who’s in it for the long run and is 
passionate about the details. It’s 
clear the owner has found a home 
he loves.  

The owner, David Voisinet, moved to 
Rochester in 1990, after five years 
as a law librarian at U Conn, for a 
job as director of the NYS Appel-
late Law Library downtown. He was 
living in a carriage house apartment 
on Granger Place when, in the spring 
of 1991, he went to an open house 
at the condos at Gregory Place; the 
converted school between Hickory 
and Gregory Streets; to see the 
second-floor unit which happened 
to be underneath the cupola. Dave 
said the upstairs apartments have 
attic storage which, for this one, 
was an unfinished room with a big, 
long ladder to a trap door to the 
cupola. 

Afterward, as Dave drove around 
the block, he saw a for-sale sign at 
a brick house on Hickory. He called 
the owner, a doctor at University 
of Rochester who had bought it for 
$135,000 when prices were high, 
and was asking $130,000; which 
was beyond Dave’s price point. 
Housing prices in the Wedge have 
fluctuated over the years and the 
doctor sold it to him for $120,000. 
In 1992, Dave converted it from 
four units to three, with two single 
bedrooms downstairs and his own 
apartment upstairs. During the 
renovations, he could tell it was 
built in two stages because of an 
internal brick wall between the back 

and the front and differences in 
windows. He believes it was owned 
by a milk-delivery business that 
used a six-bay garage at the back, 
since torn down, for milk wagons.
Contractor Mark Caulfield re-
members the house being sold at 
auction to Walter Schnabel who did 
most of the restoration work on it, 
and to a person named Volpe after 
that. Mark’s wife, Karen, original 
owner of Historic Houseparts, 
helped the new owner locate a 
cupola to replace the missing one 
in 1980. She brokered the deal in 
1980 to move an antique cupola 
from a Webster house that was 
demolished to make room for a new 
McDonald’s. (Ouch.)

Over the years, Dave said he went 
“native” and put down roots in 
Rochester. In the late 90s he bought 
the circa 1838 house to the east 
and two years later, the 1890 home 
to the west. His intent was not to 
expand his real estate portfolio, but 
to garden all three yards. So where 
does he get his green thumb from? 
His late dad.

Dave grew up with his mom and 
dad, Ray and June Voisinet, as one 
of five children outside of Buffalo. 
He graduated from Tonawanda High 
School in 1970; got his undergrad 
degree at Buffalo State, a law 
degree from University of Buf-
falo in 1978, and then went for his 
masters in library science at SUNY 
Albany because while working in the 
library at UB, a librarian persuaded 
him that being a law librarian was 
a good career. He was an academic 
law librarian for 10 years and then 
had a dream job for 23 years, at the 
NYS Appellate Division before retir-
ing in 2013. 
Besides keeping up with the ex-

tensive gardens on all three of his 
properties, Dave travels quite a bit. 
He has a get-away place where his 
brother lives in the Marigny neigh-
borhood in New Orleans, four blocks 
from the French Quarter and very 
much like the South Wedge. He and 
his brother and three sisters own 
his 88-year-old mother’s house in 
Maryland, which they all keep up; 
and he and one uncle visit another 
uncle in California, who is aging. 
Besides family obligations he went 
to England in the spring and to a 
friend’s destination wedding this 
summer in Vieques, Puerto Rico 
(which got hit by Irma and Maria.)

In 2005, Dave added a second story 
rear sunroom with views to the 
south, east, and west. At the time, 
he interviewed three architects 
including John Bero who asked him, 
“Do you know what you’re doing?” 
Clearly meaning he was overspend-
ing on the house. By that time, he 
never worried about overspending 
on the house he loves, adding two 
spiral staircases, a Rumford-style 
wood-burning fireplace, and chang-
ing the décor to Frank Lloyd Wright-
American Arts & Crafts. Asked if he’s 
finally finished renovating this old 
house, his answer is, “I’ve been do-
ing it for 26 years now and I’m half-
way done.” He’s got a new kitchen 
and bathroom in his sights as well 
as reworking the layout of several 
bedrooms and a sitting room. 

Since Dave visits family for Thanks-
giving and Christmas, he doesn’t 
usually decorate for the holidays, 
but for 25 years has put candles in 
the windows, which is a welcome 
sight to neighbors and passersby 
during the long nights of winter. 

Welcome home
by rose o’keefe & chris jones
photos by stephen s reardon

Using plat maps, deeds, newspaper archives, city archives, census and city directories it 
seems likely that David’s house was built around 1863 and 1864. Several of us worked on 
researching the house and received invaluable help from Michele Rowe and Mark Carden 
at the City of Rochester maps and records departments and archives, and Katie Comeau of 
Bero Architects. Hickory Street first appears in Rochester city directories in 1847, 
although the house next door to David’s was built in 1838 so there were residents 
living there before 1847. 
In 1851, Horatio Farley bought lot #85 from Lyman Munger, the original property 
holder for much of the land in the South Wedge. Farley built a house on the land 
in that year (see the map at right from 1851) and lived there through at least 1853 
according to city directories. It is unlikely that structure from 1851 is the current 
building based on the architectural details of the current house. 
Between 1853 and 1862 the property was sold several times, but none of the owners 
were in residence apparently, according to city directories and deeds for this time 
period. There is a structure on the property on an 1858 map of the area but the cor-
responding city directories (1857 and 1859) don’t list a resident of number 36, which 
is the number of this house during that time frame. There are several residents listed 
as living on Hickory near South Ave or near School 13, or with no number at all, but they are 
not listed as boarders so it seems unlikely that any of them are at lot 85, number 36. 
The first clear evidence of a resident on lot 85 again comes in 1864 when Jonas Henry 
Kocher lives there. He bought the property for $1300 in 1863 from Peter Cornell of Barre, 
NY. Kocher was a Freemason, and the Cross of Lorraine, or the double cross, is a symbol 
used in the 33rd (or highest) degree of freemasonry. An unusual architectural detail in the 
house which David discovered hidden beneath ivy is the double cross shown in the photo 
at right. Kocher’s gravestone at Mt. Hope Cemetery includes the Freemason’s square and 
compass symbol. Based on this information, it’s not a far stretch to speculate that he 
built the house, but as with many historical research projects, we may never know the full 
story.

History of Lot #85 Hickory
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back in the day
a look back at South Wedge buildings 
and businesses of yesteryear

by robert lauterbach

the history of 
sanford street

My curiosity about the history 
of Sanford Street developed 
out of my interest in my own 
family history. I live on San-
ford Street across from Rhona 
Place and my great-grandfa-
ther, grandfather and grand-
mother all lived and died in the 
house I now call home.

Sanford Street began with the 
development of the Clarissa 
Street Bridge (now Ford Street). 
On May 9,1837, City Council 
wanted to repair the Clarissa 
Street Bridge with three-inch 
thick oak-boards. It took seven 
years and in 1844, the larger 
Clarissa Street Bridge was built 
– which helped pinpoint when 
Sanford Street was built.

The Rochester city directo-
ries provide a wealth of in-
formation on the history of 
our neighborhood, and they 
are all available online at 
http://www3.libraryweb.org/
lh.aspx?id=1105. The 1847 city 
directory had 11 listings on East 
Clarissa Street, of which five 
listings were boat builders. The 
house numbers listed were 1, 2, 
3, 4, 5, and 6. Then, on Nov. 
13, 1849, City Council adopted 
the name Sanford Street. In 
1847, the three streets to the 
north were Munger Street that 
became Averill Avenue on May 
17, 1887 (and had no 1847 di-
rectory listings); Hickory Street 
had six listings; and Gregory 
Street had 11. There were no 
streets listed to the south. 

Ashland Alley existed in 1847 
without any residences and 
it was interesting to note that 
City Council plans showed 
Ashland running from Averill 
to Cypress in 1857. That year, 
Council members adopted new 
regulations, planned street 
grading and road sprinkling, 
built plank sidewalks, sewers, 

etc., and new streets including 
Cypress Street which appeared 
for the first time with a listing 
of a nurseryman living there. 

Linden Street appeared in 1873 
with two listings for a physi-
cian and a gardener. Also 
in the summer of 1873, City 
Council adopted plans to open 
a new street from Gregory to 
Linden. The city paid almost 
$7,700 to purchase a dozen 
properties so Poplar Street 
could be constructed and 
opened in 1875 according to 
the city directory.

Before that time, in August 
1873, Jacob Sauer asked for 
Council’s permission to build 
five wooden structures on 
Sanford Street. On Nov. 11, 
1873, he was granted per-
mission to build five wooden 
houses on “lot 7” on Ashland 
Street extension.  Sauer Place 
is one of five dead end streets 
off Sanford, which might be 
unique in Rochester. Kirby 
Place (originally Sanford Place) 
was built in 1878, Rhona Place 
(originally Prospect Park.) in 
1886, Marjorie Court in 1912 
and Sanford Place in 1924. 
Hanna Place north of Sanford 
on Mt. Hope is another dead 
end that was built in 1886. 

Those dead-end streets were 
created because many of San-
ford Street lots (from South Ave 
to Poplar) are 43.5 wide by 221 
feet deep, so some developers 
built a street instead of build-
ing a house on Sanford. These 
220-foot-long streets had 
generally much smaller lots, as 
did the houses nearby on San-
ford Street. Today, Sauer Place 
has eight lots, Kirby Place has 
three lots, Rhona Place has six 
lots, Marjorie Court seven lots 
and Sanford Place, two lots. 
Now you know why this neigh-

borhood has the distinction of 
being one of Rochester’s most 
difficult to clear during snow-
storms. 

It was refreshing to see Ell-
wanger & Barry’s Mt. Hope 
Nurseries’ 1873 advertisement 
in the city directory, which 
reminded people to take rapid 
transit - “Street Cars pass the 
Office on Mt. Hope Avenue 
every ten minutes”.

On May 5, 1894, Council’s 
minutes showed Sanford 
Street’s name was changed 
to Englewood Avenue. How 
confusing! That was not the 
only time the city changed 
street names. It appears 
that house numberings were 
random until then. On May 
1, 1883, Council reported that 
the city had measured every 
lot and reported every house 
number during an inventory 
from November 1882-February 
1883. They found several streets 
bearing the same name and in 
many instances two or more 
houses on the same street 
with the same number. That is 
when they adopted the current 
standard that streets extending 
east from the Genesee River 
were to be numbered from 
west to east and west of the 
river would be numbered from 
east to west. Even numbers 
were placed on the north side 
of streets and odd numbers on 
the south sides.

The 1884 city directory includ-
ed thousands of house number 

changes. In 1899, City Council 
renamed about 460 streets 
including changing Englewood 
Avenue back to Sanford Street. 
They renumbered the houses 
on many streets including 
Averill Avenue, Gregory, San-
ford, Linden and Poplar streets 
and Kirby Place, which took a 
few years to be fully reflected 
in the annual city directories.

Construction methods changed 
rapidly. In 1887 “blue stone or 
Medina stone flag walks or the 
Portland cement sidewalks of 
the John Schillinger patent” 
replaced plank sidewalks in 
some neighborhoods, accord-
ing to Council minutes.

So, as I reflect on what my 
ancestors might have expe-
rienced during Rochester’s 
Golden Age of rapid growth 
(my great-grandfather Henry 
& wife Martha moved from 
Germany to Monroe County in 
1848) I can only imagine how 
different these neighborhoods 
where back then. 

Since those early days, there 
are now 60 headstones in the 
Lauterbach family plot in Mt. 
Hope Cemetery. In 1998 Wil-
liam Lauterbach – my Uncle 
Bill who had lived in the house 
until in his late 90s -- moved 
out. I moved into the house 
with my wife Nancy in 2002 
and have seen many changes 
along Sanford Street in 15 
years.

We’re celebrating five years of producing the South Wedge Quarterly with this 
issue! This publication is produced by community volunteeers and members of 
the Business Association of the South Wedge Area (BASWA). We’re so grateful 
to the talented people who generously donate their time and talents to help us 
promote the people and places in our neighborhood. Here’s a look back at our 
issues since day one. You can access these issues on our website at southwedge.
com. Got a skill to share with us? Email us through the website! 

Happy Anniversary SWQ!
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Located within 
NATURAL PET FOODS

766 S. Clinton Ave
M-F 8AM to 6PM  but we are flexible 

585-530-3371

Weekday care specially designed for your little scamper
(under 25 lbs only)

1st half day FREE
A camp day offers a superior alternative to the 

limited time your pet walker will offer.

2 for1 if from the same home 
Rates: $25.00/half day, $35.00/full day

Benefits: Socialization, Playtime, Exercise = weight loss, 
Expert Supervision

Let your dog be a happy dog while you are not home!

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

585.709.6725 | 728 South Avenue, Rochester, NY
renewing-massage.com

Order your Holiday Gift Certi�cates $50 (1 hour) $85 (90 mins) 
on-line or via text, or voice message

A�ordable, Accessible, Renewing Massage

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
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With the holidays around the corner it’s time to start making my lists and checking them twice. Each year 
I’m in charge of our Christmas Eve cocktail party. As a kid, we would celebrate this evening at my Nana and 
Papa’s house. Being of both Italian and Irish decent, our snacks and appetizers were from recipes that have 
been handed down to my Nana from her mother and grandmother. 
This year my hubby and I decided we would start something new. Our gift this year will be to tempt their pal-
lets and awaken their taste buds. We are super blessed to have so many restaurants not only in our neighbor-
hood but all through our city that enable us to enjoy food and cultures from all over the world. No need to 
travel thousands of miles to experience their wonderful flavors
The recipes we have chosen to share with them are super simple, easy on the wallet and won’t keep you in the 
kitchen all day. I’ve also included dishes for our vegetarian and vegan family members as well. All flavors will 
pair well with craft beers, champagne and old school cocktails. 
Light some candles, put on your favorite holiday record, sit back and enjoy the love of those around you. In a 
year where we have all struggled to be heard and understood, be sure to take time to learn, listen and care for 
your fellow human beings.  Best wishes and dishes to you and yours. Cheers!!!  

new traditions by bridgette pendleton-snyder
photos by lives styled 2-3 Tablespoons Of Olive Oil

1 Lb Of Potatoes, Peeled And Sliced 
1 Large Yellow Onion, Peeled And Sliced 
12 Ounces Of Sliced Ham, Cut Into Thin Strips
 -2 Jalapeños (Or Green Bell Pepper), 
Seeds And Veins Removed, Thinly Sliced Or Diced 

Baked Spanish Style Tortilla

Heat the olive oil over medium heat in a large skillet, frying pan or sauté pan. Add the potato 
slices and stir to coat with oil. Cook for about 5-7 minutes, stirring occasionally. Add the 
sliced onions and crushed garlic. Mix well and continue cooking for another 10 minutes – 
stirring occasionally. Add the ham strips and sliced jalapeños, mix and cook for another 5 
minutes or until the potatoes are tender. Taste and season with salt – the ham is naturally 
salty so you probably don’t need to add much salt. Remove from the heat and let the potato 
ham mix cool for about 5 minutes. Pre-heat the oven to 375F. Beat eggs with some ground 
black pepper using a whisk or fork until you have a smooth mix. Add the potato ham mix to 
the eggs and stir gently. The tortillas can be baked in greased baking molds or an oven proof 
skillet. I like to use a cast iron skillet, it can go from oven to table. If using a baking dish, you 
can line the pan with parchment paper. Pour the tortilla mix into the baking molds and place 
in the pre-heated oven. Bake the potato and ham tortillas until they are fully cooked and they 
start to get golden on top. 
Exact baking time will vary based on the size of the baking pan and thickness of the tortilla. 
The smaller ones made in 5-inch cast iron pans (at less than 1 inch of thickness) took 
about 18-20 minutes to be done. The larger one made in a rectangular 9 inch by 5 inch pan, 
and about 1.5 inch thick, took about 30-35 minutes to be done. Remove the baked Spanish 
tortilla from the oven. Let it cool down a little before removing from the baking mold. If lined 
with parchment paper you can just gently lift it out of the pan. If prepared in small individual 
serving molds then they can be served directly as is. Can be served warm or cold. Sprinkle 
with chopped parsley (or cilantro) and crumbled queso fresco.

8 Eggs 
Salt And Pepper To Taste 
Chopped Parsley 
Crumbled Queso Fresco
2-3 Garlic Cloves, Crushed

2 Cups Shredded Cabbage
2 Medium Size Carrots
1 Medium Size Onion 
½ Tsp Red Chili Powder
¼ Tsp Garam Masala 
2-3 Tbsp Soy Sauce 
2 Tbsp Tomato Ketchup

Place a pan over medium heat and add oil. When it heats up, add sliced onions and sauté until 
they turn transparent. Add garlic powder and continue to sauté. Add shredded cabbage and shred-
ded carrots. Cook for about 2-3 minutes (half-cooked) and add red chili powder, Garam Masala. 
Continue to sauté for another 3-4 minutes. Follow up with soy sauce, salt and tomato ketchup. 
Let it cook for 2 more minutes and take the pan off the heat. Sprinkle in a few strands of cilantro 
and let it cool. Do not overcook the veggies. Now take the spring roll sheets and make sure they 
are moist. If not sprinkle with a little water. Stuff the sheets with veggies and roll it. Seal the rolls 
with water or cornstarch paste. Preheat oven to 375 F. Place all the rolls on a greased pan and 
lightly brush oil or aquafaba on the rolls. Bake for 20-25 minutes or until the rolls look crispy and 
golden. Top with chopped green onions and serve with your favorite sweet and sour sauce.

Crunchy Spring Rolls

Salt To Taste
¼ Cup Cilantro
20 Sheets Of Spring Rolls
2 Tsp Oil
¼ Tsp Garlic Powder 
3 Tbsp Aquafaba Or Oil

1 (8-9 Ounce) Package Of Refrigerated Cheese Tortellini
Approximately 50 Salami Slices (Usually 2 Small Packages)
About 50 Cubes Of Sharp White Cheddar (I Just Buy A Block And Cut It Into 1/4-Inch-Thick Pieces)
1 Bottle Of Your Favorite Italian Salad Dressing
1 (6 Ounce) Can Or Jar Of Medium Olives (Green, Black, Pimiento Stuffed, Kalamata, Or A Combina-
tion– Your Choice!)
Toothpicks

Cook the tortellini according to the package directions (about 4 minutes). You do not want to 
overcook them! They’re more likely to fall apart if they’re too soft.
After cooking, drain the water and let the tortellini cool on the counter for about 10 minutes before 
placing them in a large ziplock bag or bowl. Dump the entire bottle of Italian dressing in with the 
tortellini and let them marinade for at least 2 hours (or overnight) in the refrigerator.
On each toothpick, thread the marinated tortellini, salami, cheese slices, and olives however you 
would like. As you can see in the pictures, I like to stuff the cheese in-between the salami slices. I 
also place the olives on the end so that picky eaters can pull them off.
Arrange the skewers on a platter and watch as they quickly disappear! You can make these ahead 
of time and let them sit in the fridge so that you don’t have to worry about food prep while you’re 
trying to enjoy the party. 

Mini Italian Skewers
1 ½ Cup yogurt or vegan coconut yogurt
½ Cup heavy cream or vegan coconut cream
1 Tofu block extra firm, pressed and cubed
3 Tbsp tomato sauce
1 Tbsp water
1 Tsp ajwan seeds, adjust to your taste

Preheat oven to 400 degrees. Soak 6 bamboo skewers in warm water for 10 minutes. Remove the tofu from the water and shake off all 
the extra water. Weigh it down for 15 minutes to remove all the water. Discard any water and cut tofu into 1” cubes. In a mixing bowl, add 
the yogurt, cream, tomato sauce and water. Mix well. Add all the spices for the marinade and set aside. Add the tofu to the marinade and 
mix gently. Allow the tofu to marinade at least 30min. Marinate it overnight, if possible. Take one skewer and spray with veggie spray (op-
tional). Skewer each bamboo stick with 4 tofu cubes.Lightly spray a baking tray with veggie oil. Place the tofu skewers on the tray. Keep 
about 1/2” distance between each. Brush some of the marinade on the skewers and place the baking sheet in the oven. After 10 minutes, 
flip the skewers and baste. Bake for 10 minutes or until brown. Remove from the oven and allow the skewers to cool for 5 minutes.

Tandoori Tofu Skewers
1/2 Tsp coriander powder
2 Tsp red chili powder, adjust to your taste
1 Tsp salt, adjust to your taste
1.5 Tsp turmeric
1 Tsp garam masala
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make it sparkle
WITH the holiday season looming upon us, thoughts of elaborate dinner parties, gifts 
for our loved ones, and holiday shopping are filling our heads. As stressful as the holidays 
are, at their core they are a celebration of food, drink, and spending time with those closest 
to us. For me, any celebration instantly makes me think of bubbles (I traditionally carry a 
bottle of bubbly around with me every New Year’s Eve) and champagne/sparkling wine is an 
ingredient that I love to use in cocktails because it enhances both the flavor and texture of 
the drink. 

First of all, I should mention that the term ‘champagne’ refers to any sparkling wine made 
in the Champagne region of France. Their rules and methods are specific to that appella-
tion and any bubbly made outside of Champagne is called ‘sparkling wine.’ So from here 
on in I will refer to the latter term, since I have seen more sparkling wines like Prosecco, 
Cava, or Moscato rather than champagne used in most cocktails.  There are lots of different 
kinds—too many to mention here—but their levels of sweetness should be taken into account 
when considering cocktail ingredients to ensure a good balance of flavors. Whatever bubbly 
you choose, its versatility is great as the base alcohol or an additional ingredient with other 
liqueurs. 

Everyone knows the brunch favorite Mimosa and some may know the Bellini  and the Kir 
Royale. Some of my favorite traditional cocktails are the French 75, which is a lot like a 
Tom Collins but with sparkling wine instead of soda water. Many people are not so into gin, 
but when you mix it with lemon juice, sugar, and bubbly, it’s amazing. And you don’t get the 
heavy juniper taste from some gins once you mix it up. Another classic and fun drink I love 
that you really don’t see much anymore is aptly named the Champagne Cocktail. Here you 
start with a bitters soaked sugar cube, add about an ounce of Cognac, and fill with whatever 
dry sparkling wine you like. Garnishing any of these is optional 9but a simple lemon twist or a 
cherry (especially a brandied one) is perfect.  

I’ve made some great cocktails over the years using some really good recipes created from 
friends of mine I have worked with.  The Big Sissy, made by Akio Enders at Maxie’s Supper 
Club in Ithaca, is a take on the Kir Royale but with more of a kick.    Chris Grocki, now the 
General Manager of Char Steak & Lounge created 75 Euros, a variation of the French 75 
using Aperol.  This Italian liqueur is similar to Campari and has a  complex combination of 
ingredients such as blood orange, gentian, rhubarb, and cinchona, amongst others.  And the 
sweetness and small, soft bubbles of the Moscato react with the preserves and balance out 
the bitterness of the Aperol and lemon juice quite nicely.  I’m not sure exactly who created 
The Saint but it has been a staple on the cocktail menu at Next Door Bar & Grill in Pittsford 
for good reason, not to mention that it is Danny Wegman’s favorite drink. 

Here’s to a happy and safe holiday season!

by christina dipilato
photos by heather mckay

The Big Sissy 

1 ½ oz citrus vodka, Skyy Citrus
1 oz Chambord 
¼ oz fresh lime juice 
Dry (brut) sparkling wine, a Prosecco or Cava work best

Combine vodka, a ½ oz of Chambord, & lime juice in 
a shaker with ice, shake well and double-strain* into 
a martini glass. Top with sparkling wine. Sink another 
½ oz of Chambord to give the drink somewhat of an 
ombré effect. Garnish with a lemon twist. 

*Double-straining employs a small, cone-like strainer 
that catches the ice chips created from shaking. This 
creates a cold drink that is not “bruised”, or watered 
down from the ice chips melting in the alcohol.

The Saint 

1 oz Gin (also good with vodka if 
you’re not a gin drinker) 
¾ oz St Germain, an elderflower 
liqueur 
Dry (brut) sparkling wine 

Combine gin/vodka and St Germain 
in a shaker with ice, shake well and 
double-strain into a martini glass. 
Top with sparkling wine. Zest a lemon 
over the drink to introduce a layer of 
citrus oil to the recipe and drop zest 
in for garnish.

75 Euros 

¾ oz Tanqueray Rangpur Gin 
½ oz Aperol
½ oz Fresh Lemon Juice 
Splash of simple syrup
Strawberry preserves 
Moscato, a sweet Italian sparkling wine

Combine gin, Aperol, and lemon juice in a 
shaker with ice, shake & double-strain into 
a flute with a dollop of strawberry preserves 
already in it. Top with Moscato. 
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Nabil Shaibi and Nassim Salem’s 
South Wedge home buzzes with 
energy. In addition to their 5 
children, ages 4-14, and two ad-
ditional teenagers under their 
care, the house is often filled with 
many others from the South Ye-
men diaspora. 

Nabil came to the US in 1997 
when he was 15 years old, follow-
ing his father and older brothers 
who had businesses in Rochester. 
He attended high school in the 
City and picked up English quickly. 
During his teen years, he made 
several trips back to South Yemen 
to visit relatives, and it was during 
one of those trips that his father 
arranged for him to meet Nassim, 
a sometimes shy, always witty girl 
from a neighboring village. As is 
the custom, they were married 3 
days later.

“My father brought me to the 
United States so I could have a 
better life. When we had children, 
I wanted that for them.” Nabil 
continued to make his home in 
Rochester, flying to South Yemen 
as often as possible to see his 
wife and growing family and mak-
ing plans to bring them all to the 
United States. This process took 
years, but his determination paid 
off when the whole family arrived 
to their South Wedge home in 
September 2016. “I’ve been in the 
South Wedge since 2005. I’ve lived 
in other parts of the City, but I 

always liked the South Wedge. It’s 
quiet here but close to downtown 
and close to everywhere.”  He 
continues to work very hard on 
his family’s behalf. He just started 
an expansion and improvements 
on his store, 999 Market, to make 
room for new coolers and more 
produce. “I would like to do more 
in the neighborhood, but I work 
all the time.”

Nabil may be too busy to explore 
the neighborhood, but the Shaibi 
children are making it their new 
hometown. They ride their bikes 
and scooters between home and 
999 Market. They visit the Ell-
wanger Barry and School 12 play-
grounds. On hot summer days 
they go to the library to use the 
computer, play with the toys, and 
check out books in their new lan-
guage. At the end of August, they 
went to the Greek Festival every 
day, and 4 year old Haroon even 
joined in on one of the Greek 
traditional dances. “The kids love 
it here. They can play and go any-
where and they are safe,” Nabil 
says. When Nabil talks about his 
children, he shows obvious pride 
and the usual exhaustion anyone 
caring for seven children might 
feel. They are becoming American 
quickly, and this pleases him. “I 
don’t want them to feel different 
from everybody. I want them to 
feel the same and get along with 
everybody.”  

While Nabil puts in long hours at 
work, Nassim is home caring for 
the children and cooking copi-
ous amounts of food. She never 
had the opportunity to learn to 
read or write in South Yemen, 
but now she is making up for lost 
time. Once a week, I meet Nassim 
at her house along with a few 
other women from South Yemen, 
and we practice the alphabet, 
learn colors and numbers, and 
show each other pictures of our 
children, just like mothers do all 
around the world. And we take 
advantage of every learning op-
portunity. When one little boy 
whacked the other in the head 
with a toy truck, we learned he’s 
hurt and he’s crying. In turn, Nas-
sim teaches me ‘mom Arabic’ such 
as ‘come here’, ‘sit down’, and ‘be 
quiet’. 

Nassim had a lot to say on the 
subject of home and holiday. 
Nabil translated as she spoke. 
“Over there (in South Yemen) you 
can see the holiday [preparations] 
because everyone is having the 
holiday. I see my sisters and my 
mother. We gather around. But 
Nabil was never in South Yemen 
for the holidays so I was missing 
him. And now, over here I am very 
happy because I’m with Nabil, but 
I don’t see the holiday because 
most Americans aren’t celebrating 
our holidays. And I miss my mom 
and sisters.” She glanced at Nabil 
and then back at me and added, 

“ I’m always missing someone on 
the holidays.”  

Two people she wasn’t missing 
one June evening during Ramadan 
was my husband and me!  Nassim 
graciously welcomed us to break 
the sun-up to sun-down fast on 
the solstice. The room rang with 
laughter and conversation as we 
sat around the table sampling one 
delicious dish after another—a 
pretty typical holiday celebration 
no matter what your background.  

What does Nassim see herself 
doing ten years from now?  Her 
answer was quick and definitive. 
“I want to read and write English. I 
want to become a citizen so I can 
go visit my mom and come back. 
And I want to drive a car.”

Nabil has plans too. “In the future 
I’m planning to buy a house that 
will fit all of us. I want to stay in 
the neighborhood and raise my 
kids here and get to know more 
people in the neighborhood—
more good people like you.” 

by marjorie rolleston
photos by dave burnet

Nabil & Nassim

As the owner of a funky boutique, 
this is a topic I have agonized 
about every day since Zak’s Avenue 
opened in 2010. I seem to have had 
the unlikely misfortune of opening 
at the same time online shopping 
took off at the expense of in-store 
sales. According to a recent story 
in theatlantic.com, Amazon’s sales 
quintupled from $16 billion to 
over $80 billion since 2010, and 
that number continues to grow…
never mind the rest of the online 
shopping world eating the lunch of 
brick and mortar stores everywhere.

Negative predictions about the 
future of retail prevail in the news. 
Another chain closes, another 
mall shuts down, Amazon buys 
WholeFoods, another little mom 
& pop shop in my own neighbor-
hood gives up, collectively leading 
to the loss of millions of dollars in 
tax revenue, thousands of work-
ers without jobs, and once-vibrant 
shopping destinations left boarded 
up like giant ghost towns. And yet, 
everyone  just loves that 2-day free 
shipping, right? 

According to a July Washington 
Post story, “We’re starting to shop 
online as often as we take out the 
trash.” A recent study published by 
CivicEconomics.com hinted at a 
future in which it’s impossible to 
buy anything (from cars to lumber 
to clothing) at market price unless 
you are an Amazon Prime member. 

the future of retail

Just google “the future of retail”, 
there is no shortage of terrifying 
news. As a consumer, this should 
scare you too…if you care about the 
future of your community. 

As a store owner, there is always 
the option to swallow the bitter pill, 
close the brick and mortar store 
and join the online machine. Be-
come an Amazon “Seller”, or open 
an Ebay store or Etsy shop. But 
that feels like selling your soul to 
the devil and jumping on the lame 
bandwagon that just funnels more 
of our hard-earned dollars to the 
already ultra-rich. Build your own 
website and hope to compete in a 
world where getting things cheap 
and fast rules? Not sure that is the 
answer either.

Personally, I don’t want to become 
an online retailer and spend my 
days in front of a computer posting 
products online, processing orders, 
then packing and shipping boxes. 
I spent way too many years in the 
corporate world behind a desk. The 
most appealing part of the retail 
experience for me is SOCIAL. 
My mom and I used to plan entire 
shopping days exploring new places 
together in the past, does that even 
happen anymore? 

So how does a small shopkeeper 
address this, stay positive and most 
importantly, stay in business? And 
how can consumers help their 

communities’ small retailers thrive? 
I don’t profess to have the answers, 
and I know it sounds cliché – but it 
takes a village. 

First, LOOK for the positive. In 
June, Forbes published a very in-
spiring article entitled “Five Signs 
that Stores (Not E-Commerce) 
Are the Future of Retail. Read it, 
live it, breath it, share it, preach it, 
believe in it! 

Shopkeepers, engage your custom-
ers and your community. Ask for 
their help, advice and opinions 
about what products they need, 
how they shop and what their idea 
of an awesome in-store shopping 
experience would be – enough to 
make the place a destination for 
them. One of the things we are 
doing at Zak’s is building a “Street 
Marketing Team” made up of cus-
tomers, suppliers, artists, students 
and friends to help us promote both 
our store and the South Wedge 
community we live in at the same 
time.  Email deb@zaksavenue.com 
for more info!

Shoppers, explore your local com-
munities and discover the many 
hidden gems you may not even 
know exist. It never ceases to amaze 
me when I meet people that live 
right in the neighborhood who 
have never visited Zak’s. I watch 
people walk by, staring at their 
phones, missing what is right in 

by deb zakrzewski

front of them. Stop and smell 
the roses! I promise you will find 
unusual stuff that you would never 
find otherwise when you give the 
little guys a try! You can choose to 
buy local and make a difference. 
And for those of you that “show-
room”, i.e., use a small local busi-
ness to identify a product then go 
buy it online…shame on you! 

This holiday season, consider the 
dilemma faced by Scrooge in A 
Christmas Story as it relates to 
your shopping choices. We know 
the Ghost of Christmas Past…
remember Ralphie staring into the 
big department store window in 
A Christmas Story? The Ghost of 
Christmas Present is the Internet. 
We, the community, get to deter-
mine the Christmas Yet to Come. 
If we do nothing different, we 
become a landscape of small-town 
neighborhoods filled with people 
walking past boarded up store-
fronts while clicking away on their 
devices. Alternatively, we can build 
and support a vibrant South Wedge 
neighborhood with a bustling busi-
ness district where everyone knows 
your name and makes all their holi-
day purchases at local businesses.      

The bottom line is, WE get to 
decide. And I gotta believe it can 
be done, so let’s do it, together as a 
community.  Happy Holidays Dear 
Friends!
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a. Kid’s Clothing / Little Button Craft / $21
b. Fabric Bird / Little Button Craft / $22
c. Print “In Our Home” / The Creator’s Hands / $28-$56
d. Simpatico #2 Tea Bubble Bath / Apothicaire / $24
e. Cat Clay Mugs / Little Button Craft / $28
f. Fused Glass Menorah / The Creator’s Hands / $224
g. Recycled Coffee Bag Kissing Ball / Historic Houseparts / $15
h. Holiday Truffle Collection / Hedonist Chocolates / $20-$32
i. Locally Blended, Internationally Inspired Spices / Stuart’s Spices / $5.50 - $7
j. Fair Trade Fleece Lined Nepali Wool Socks / Zak’s Avenue / $24.95
k. Earrings / Just Browsing / $14
l. Original Hand Warmer Mug / Zak’s Avenue / $21.95 
m. Serenitea / Happy Earth Tea Company / $12
n. Red Bridge Rochester Buttons / Little Button Craft / $6
o. His and Hers Handmade Cocoa Mugs / Artful Gardner / $54 each
p. Rochester Tote / Little Button Craft / $16
q. Mid Century Brass Base Globe / Abode / $29.99
r. Recycled Coffee Bag Stocking / Historic Houseparts / $35
s. Beekman 1802 Lump of Kohl Soap / Apothicaire / $15
t. Vintage Scotch & Rye Decanter Set with carrier / Abode / $49.99
u. Buche de Noel Holiday Cake, 2 Sizes / Premier Pastry / Call for Price
v. Shaving Soap, Razors, Brushes, and Beard Combs / Apothicaire / Prices Vary
w. Black & Gold brushes / Just Browsing / $20 and $12
x. Hand-Loomed 100% Cotton Towels/Table Linens / Artful Gardener / from $36

Welcome to the South Wedge Quarterly Annual Gift Guide. We’ve gathered to-
gether the best of the best from our South Wedge businesses to inspire your holi-
day shopping. Home is where the heart is this holiday season and we have the gifts 

that are sure to please everyone on your list. Visit our unique shops for pres-
ents with a purpose, one-of-a-kind items, and other festive finds to celebrate 

the season and keep your money where your house is!

by toni beth weasner
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Beauty & Brows

697 South Avenue | 585.732.4432 | Tuesday-Saturday 11-6 | Sunday 11-4 

Get the eyebrows of your dreams!

Threading Services | Brazilian Wax | Body Wax | Henna Tattoo 
Facial Treatments: Cleansing, Exfoliation, Extraction, Massage, Relaxation Treatment

Membership Packages & Gift Certificates Available zz
Licensed Real Estate Salesperson

Thomas McCue
Howard Hanna Real Estate Services 

McCue Management LLC 
585-421-5277
315-573-0317

Thomas 
McCue

Toni Beth Weasner

www.tonievents.com

toni@tonievents.com

585.748.6280

T Eoni vents.....

674 SOUTH AVENUE
OPEN DAILY 10AM-9PMHoliday Truffle

Collection
HEDONISTCHOCOLATES.COMORDER GIFTS 24/7 AT

Brightand
MERRY

Zak's Avenue Turns 7!

Saturday, November 11 

11am - 6pm

In honor of Veteran's Day, a 

percentage of sales will be 

donated to the 

VETERANS OUTREACH CENTER!

please join us for a fun celebration

Zak's Avenue Turns 7!

Saturday, Nov. 11 

11am - 6pm

661 South Avenue    585.360.2095 

www.facebook.com/ZaksAvenue 

www.ZaksAvenue.com

In honor of Veteran's Day, 

a percentage of sales 

will be donated to the 

Veteran's Outreach Center!

FREE Refreshments! 

FREE gift with purchase! 

Awesome Raffles! 

Storewide Discounts up 

to 50%off! 

AND MORE SURPRISES!

C
EL

EBRATING                  

YEARS
HISTORIC
architectural salvage & renovation materials
HOUSEPARTS

historichouseparts.com

540 South Avenue
585.325.2329

Open Monday - 
Saturday 9:30 - 6:00

apothicaire
528 SOUTH AVENUE ROCHESTER, NY

APOTHICAIRE-ROCHESTER.COM

Monday-Sa turday  9 :30  to  6
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the business association of the south wedge area presents

a handmade holiday

c

artisans &  craft  vendors,  horse  drawn 
carriage  r ides ,  hol iday tree  sale ,  

Re indeer  Games &  del ic ious food &  dr inks 
and  specials  at  all  area businesses

y

It’s A

Life

A R E A

December 2 From 11 to 4 in the South Wedge

 at Star Alley Park, The German House, and St. Boniface

southwedge.com or handmadeholidayroc.com for more info

Abundance Co-op: Alaffia African woven baskets and Himalayan Salt lamps 25% off
Apothicaire: Buy one soap bar get one free! Select Soaps Only! 
Artful Gardener: Annual Holiday Open House! Special discounts, live jazz, refreshments 
Caverly’s Irish Pub: $4.20 Pints of Irish Drafts! 
Cheesy Eddie’s: Spend $9.95 or more and get a carrot, jillian, or cheese mini
Coffee Connection: Free 12 oz cup of coffee and samplings, 10% off anything in the store! 
Equal Grounds: Buy 1 Ghirardelli Hot Chocolate & get a 2nd one of equal or lesser value for ½ price 
Erie Harbor Apartments: No application fee and a $99 security deposit on townhouses
Groove Juice Swing: $25% off 4-week beginner swing dance classes ($60 regular/ $45 this holiday season)
25% off 6 weeks of dance-fitness classes, Cardio Charleston ($40 regular/$30 this holiday season)
Harry G’s NY Deli: selected draft beer and 1/2 sandwich for $8.00 
Hedonist Chocolates: 4 for 3 Bark bags and Free Drinking Chocolate tastings 
Historic Houseparts: 25% off our solid copper Rain Chains! 
John’s Tex Mex: $2 Mexican bottled beers! 
Julianna Salon: 30% off coupon if you book an appointment! 
Just Browsing: 10% off selected accessories
Leaf Tea Bar: 15% off all retail; free samplings
Little Venice Pizza: $2.00 Cheese Slices and $2.50 Pepperoni Slices!
Lux Lounge: $5 Jameson and Hot Cider Drinks & $1 PBR’s! 
Mise En Place: Buy One Meatball Get One Free! 
Needledrop Records: 20% off all merchandise
Orbs Restaurant: $6 hot toddies and gift cards for the holidays! 
Paragon Salon: Get a free “swag bag” when you purchase a gift certificate of $25 or more!
Period Bath Supply Company: 30% off new clawfoot bathtubs and free shipping! Some restrictions ap-ply! 
Premier Pastry: $25 gift certificates for $20. Limit 4 per person! 
Roll’n Yen Cafe: Buy 2 get 1 free!
Stuart’s Spices: Gift Baskets available! 
Tap & Mallet: $1.50 off selected draft beers
Time for Wine and Spirits: 10% off all New York State wines (except already sale items)
Tru Yoga: 1 free class with the purchase of a 4-week unlimited pass gift card, or 2 free classes with the purchase of a 
10-class pass gift card
Updegraff Group: 3 Months of Free Rent for the Most Creative (Approved) Business that Moves into 549 Merchants St!
Wonder Windows:  Set an appointment and get 20% off with your free home estimate
Zak’s Avenue: 20% off all holiday related items, 25% off vintage jewelry, special 50% off clearance area!

HOLIDAY SEASON EVENTS AT LOCAL BUSINESSES:
The Cub Room will be throwing their 3rd Annual GATSBY PARTY for NYE - Dinner, live music, and the restaurant will 
be decked out in 1920’s regalia! Come dressed in your Gatsby Best. Reservations will be accepted starting in November.
Historic Houseparts will be participating in the Granger Homestead Christkindl Market on November 10, 11, and 12th in 
Canandaigua. Visit their booth to find some great handmade upcycled holiday gifts and decorations created from vin-
tage materials! They’ll also be at the Rochester Public Market “Holi-days at the Market” on Sunday November 26th and 
at the “It’s a Wonderful Life” Festival on December 2nd!
StudioRAD’s November “First Friday” event on November 3rd will be centered around the Spirit of Giv-ing. The Stu-
dioRAD artists, along with guest artist Roger Sonntag, creator of Spirit Wood, will be hand-ing out a limited supply of 
gift bags to attendees, so come early ;) Each bag will have several original creations made by each artist. We will also 
be holding a silent auction on original art pieces, proceeds donated to a local charity, still to be decided. Live acoustic 
performer also provided, as well as free re-freshments. Hours: 6 pm to 10pm...location StudioRAD
StudioRAD will be hosting the first annual StudioRAD Holiday Artisan Bazaar on December 1st and 2nd. Patrons will 
have a plethera of choices from unique original art and crafts creations from several local ar-
tisans for holiday shopping at StudioRAD and The Pillar facility. Hours are Friday 5:00pm to 
10pm, Sat-urday 10am to 6pm. Some live acoustic performances provided
Lamberton Conservatory will be holding their annual Holiday Show. Visit the holiday plants 
and lights show, for dates and times please check the conservatory’s website. 

SHOP LOCAL ON DECEMBER 2!
Show your love for local on Saturday December 2nd by coming down to South Avenue and enjoying a day of holiday fun with your 
neighbors! We’ll have holiday trees and wreaths for sale at Star Alley Park plus food and beverage tastings and games! Enjoy great spe-
cials and sales at local businesses, horse-drawn carriage rides, holiday carolers, live music by Buddhahood, the Flower City Pride Band, 
and others; over 70 artists and crafts vendors throughout the neighborhood at Star Alley Park, German House, and St. Boniface, and 
children’s holiday crafts and activities at Abundance Co-op! Produced by BASWA, the Business Association of the South Wedge Area. 
Details available on southwedge.com!
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updates by rose o’keefe

One event worth squeezing in before the holidays kick into gear is 
Rochester Community Design Center’s luncheon at Temple B’rith 
Kodesh on Nov. 16 to honor winners of the annual Reshaping Roches-
ter Awards which recognize exemplary regional initiatives and projects 
that positively impact people, neighborhoods, and the community. The 
Robert Macon Award for Urban Observation and the Betty Strasen-
burgh Award for Activism Award winners are nominated by the public 
and announced live at the event where Bob Shibley, Director and Dean 
of University at Buffalo’s School of Architecture and Planning, will be 
the keynote speaker.

Finalists for the Betty Strasenburgh Award for Activism are: Bob 
Bartosiewicz for rehabilitation of the Granite Building and the former 
BCBS/Excellus Building downtown; BASWA for the Street Light Project 
and Flower Basket Initiative; Bessie Clifton for mentorship of Rochester 
community organizations; The Eklin Family for community building in 
and around Geneva; Genesee Community Charter School at Rochester 
Museum & Science Center for preparing youth for community activ-
ism; Her Voice Carries for sharing women’s stories through public art; 
and Joseph Avenue Arts and Culture Center for establishing a perform-
ing arts center in an historical synagogue.

Finalists for the Robert Macon Award for Urban Innovation are: East-
man Gardens for the adaptive re-use of the Eastman Dental Dispensa-
ry; Elmwood Manor- Highland Avenue Townhouses for design prac-
tices; Mark VI Enterprises and Anthony DiMarzo, for unique solutions 
for downtown’s core and waterfront; Martin Luther King Jr. Park for 
restoration of a valuable public amenity; MCC’s Downtown Campus for 
providing critical access to post-secondary education; The Metropoli-
tan for rehabilitation of the Chase Tower; 1360 Mt. Hope as a model 
of infill development; New Place-freshLAB, for rehabilitation of the JJ 
Newberry retailer restaurant incubator in Batavia; the Parklet at 1344 
University Ave., Rochester’s first parklet; the Public Market addition for 
enhancing the historical marketplace; R Community Bikes, for provid-
ing bikes and repairs tolow-income city residents and Stadium Estates 
for bringing new life to the JOSANA neighborhood

The holiday season may start with 
Canadian Thanksgiving for some 
neighbors and co-workers, but 
with so many new nationalities in 
the South Wedge, the variety of 
celebrations has grown. No matter 
what our amazing mix of mag-
nificent and soggy fall weather 
brings, here’s to good food, friends 
and family! 

It’s quieter on the corner of Cy-
press and Mt. Hope Avenue with 
Headz Up Hats’ closing at the end 
of October. After years of running 
a successful salon, expanding to 
personally made hats, owner Tonja 
McNair had hoped to pass the ba-
ton onto someone new but had no 
takers. To say Tonja is irreplaceable 
is true. Even Mayor Lovely Warren 
proclaimed Sept. 22, 2017 Tonja 
McNair Day. Tonja’s husband Cur-
tiss moved to Deland, Florida last 
June and the back and forth living 
has worn thin. For Thanksgiving 
in Rochester, she usually enjoyed 
the family gathering with all kinds 
of food including turkey, dressing, 
collard greens, oxtails, yams, sweet 
potato pie, peach cobbler and 
best of all Nana’s – her mom’s 
– heavenly delicious carrot cake. 
This will be Tonja and Curtiss’ first 
Thanksgiving with just the two of 
them unless daughter Tiffany visits 
from Atlanta. Before then Tonja 
and Curtiss will celebrate their 17th 
wedding anniversary on Nov. 7. 
As for the salon, it will be leased 
to a new tenant.  Safe travels and 
best wishes Tonja – Rochester will 
definitely miss you!

To celebrate 7 years in business, 
Zak’s Avenue is having a huge sale 
on Saturday, Nov. 11. Deb Zak will 
offer free refreshments, raffles and 
more from 11 a.m. – 6 p.m. Since 
her business birthday coincides 
with Veteran’s Day, she is donat-
ing a portion of the day’s sales to 
the Veteran’s Outreach Center. As 
for her personal take on holidays, 
she said her goal is not to give in 
to the madness of it all.  She likes 
to start out with the Wedge Waddle 
and make dinner at home with 
whatever family and friends are 
available – sometimes she has a 
full house, sometimes just a few.  
She also practices Thanksgiving 
more than once a year so that 
when the T-day actually comes, 
it is stress free and truly a time of 
giving thanks!

The lovely Nepalese ladies at 
Sujana Beauty and Brows already 
had their biggest celebration of 
the year. Mina Kafley, Parmila 
Khadriya and shop owner Su-
jana Karki celebrated Dusshera, 
a major Hindu religious festival at 

the end of September. They go to 
their elders’ house for blessings, 
receiving tika, the red dot, on their 
forehead, food and money. Next 
from Oct. 19-21, was Dipwali in 
Hindu, known as Tihar in Nepal, 
which is a Festival of Lights, with 
lights everywhere, dances, cos-
tumes, and sel roti, a homemade 
traditional sweet, ring-shaped rice 
bread/doughnut mostly prepared 
for Hindu festivals in Nepal.

Colgate Rochester Crozer Divinity 
School will host its First Annual 
“Day of Thanksgiving” Thursday, 
Nov. 15, at 5:15 p.m. A 15-minute 
prayer service will be followed by 
refreshments outside the chapel. 
The event is free and open to the 
public. Many in the community are 
grateful that the City’s Preserva-
tion Board voted 6-to-0 in Sep-
tember to designate most of the 
23.5-acre campus as a landmark. 
Yeah!

When Tamara Van Sickle, em-
ployee at Stars & Stripes Flag 
Store, enjoys several Thanksgivings 
with her sister and brother-in-law, 
including Canadian Thanksgiving 
in October, with an organic turkey 
and making his favorite strawberry 
rhubarb pie. Growing up as a Je-
hovah’s Witness, she used to have 
to leave the classroom anytime 
there were holiday or birthday 
parties. Now, because of health 
issues, she started meditating and 
loves living life.

Drew Pearman, bartender at Bu-
tapub (who calls himself Mr. No-
vember) is having his first Thanks-
giving married to Savannah, at the 
Pearman household. While he’s at 
work, that turkey will be prepared 
by longtime buddy, extended 
cousin Brendan Lamb, using his 
great-grandmother’s roasting pan. 
Hayley Dunham, bartender at 
Toasted Bear Tavern and Grill, just 
hangs out with family on Thanks-
giving. For the holidays, bartender 
Zach Clicquennoi at Tap & Mallet 
(whose name is French Canadian) 
visits in-laws in the Catskills and 
sometimes makes it into New York 
City.

Gina Christensen, mother of owner 
Stephanie Christensen, and assis-
tant extraordinaire at Just Brows-
ing, does a regular Thanksgiving 
with two turkeys – but grandpa 
Gene La Capruccia chimed in, 
sometimes three – for 17 or more 
guests. Gene has taken over mak-
ing chocolate pie from scratch. 
Stephanie goes between two 
families, hers and her partner and 
business partner Jacquie Parnell’s 
(SWQ’s Nancy Daley’s niece). 

Craz-i-ness!

Jenny Rivera, teller at Genesee Co-
op Federal Credit Union, almost 
went into rapture trying to de-
scribe the pastales that are served 
along with turkey, and rice and 
peas at her family’s Puerto Rican 
Thanksgiving. She described them 
as “similar to tamales – meat, 
potatoes and veggies, wrapped in 
plantain leaves.” What kind of fill-
ing? Pumpkin, ham, bacon, raisins. 
They buy them from churches. 
Christopher Rivera, antique hard-
ware specialist at Historic House-
parts, said either he goes to, or his 
Puerto Rican family comes from, 
Staten Island. They enjoy Spanish 
rice, turkey, apple pie, and canned 
cranberry sauce with about 14 
people. Either his sister or his 
mother makes flan for dessert.

Tovah Phillips, a student and wait-
ress at John’s Tex-Mex, cooks din-
ner in town for her mom’s side of 
the family: venison roast, mashed 
potatoes, roasted beets, butternut 
squash with apples, goat cheese 
and pumpkin seeds. Her mom 
makes a scalloped dish. Cammy 
Enaharo, who works the front end 
at Cheesy Eddie’s, has a vegetar-
ian Thanksgiving with tofurky, 
lots of vegetables and desserts 
from Cheesy’s. Thanksgiving is the 
biggest celebration at her home. 
Cammy’s favorites are her mom’s 
homemade mac & cheese and 
Cheesy Eddie’s cheesecake blos-
soms. They come in three flavors – 
plain, peanut butter and pumpkin 
– and she likes plain the best.
 
High fives and happy holidays to 
Shawn Dunwoody, whose WEDGE 
SMILE mural was completed in 
early October. He thanked all 
the young artists who helped him 
paint smiles in ASL, Hindi, Span-
ish, Portuguese, Chinese, Swahili, 
Nepalese, Bhutanese, Somali, 
Hebrew, Greek, Arabic, & German 
at South Wedge Mission.  Kudos to 
Matthew Martin Nickoloff for such 
a fun collaboration

Marlene Henry of Peppa Pot 
takes a day off from cooking on 
Thanksgiving, now that her chil-
dren are grown.

Monika Ludwinek at Little Shop 
of Hoarders said her family is 
from Poland so they have their 
big gathering on Christmas Eve. If 
you stop in the shop and notice a 
door decorated with blue stick-
ers, Monika will tell you that she 
is a volunteer for the American 
Foundation for Suicide Preven-
tion, a national organization that 
meets monthly at various librar-

ies. Monika takes reaching out to 
people of all stripes and lifestyles 
seriously and is asking people to 
send secrets to the shop at 269 
Gregory St., 14620. On the busi-
ness side, she aims to have her 
juice bar up and running for small 
business Saturday, Nov. 25.

For the first time, StudioRAD will 
host a two-day Holiday Artisan 
Bazaar on Dec 1st & 2nd at 46 Mt. 
Hope. At home, studio proprietor 
Lisa Nudo celebrates with fam-
ily with a large traditional turkey 
dinner and homemade pies, and 
opening of gifts around the Christ-
mas tree, and a family tradition 
of riding together in packed vans 
through neighborhoods looking at 
lights on the houses and lawns. 

Studio Rad, a working visual and 
fine arts studio, welcomes walk-ins 
on Mondays from 5:30 to 7:30 
p.m. and holds Art Nights on 
Tuesdays from 6 to 8:30 p.m. Art-
ists in residence include Lisa Nudo, 
a self-taught artist. Chloe Smith 
is an artist & illustrator with a 
BFA in Illustration from Rochester 
Institute of Technology who works 
as a freelance muralist, illustrator, 
and street chalk artist. Richmond 
Futch Jr. a gifted artist since he 
was a young boy is also a found-
ing member of the Figure Study 
Guild led by master artist Steven 
Carpenter. Nicole Zobel’s mission 
is to capture special moments as 
naturally as possible with digital 
photography and design packages 
that preserve cherished memo-
ries. Check them all out at www.
studiorad.org.

For Christmas, Maggie Dunham, 
saleswoman at Abode, travels 
to visit family and makes sour-
cream cut-out cookies with her 
mom, using her late grandmother’s 
recipe. She and her two brothers 
help decorate a few dozen. Paula 
Stadtmiller, pastry chef at Pre-
mier Pastry said her whole family 
comes to the shop and makes her 
mother’s Christmas cookies – very 
German. Each one of the eight 
children makes their favorite. As 
for her favorite? She likes them all.
 
Glynis Valenti, assistant direc-
tor at SWPC usually goes to a 
best friend outside of Cleveland, 
Ohio, who lives in a pre-Civil War 
house and they do it up BIG. Glynis 
makes a round multi-grain artisan 
bread. Stephine Alfke-Rogers, 
front end manager at Abundance 
Food Co-op, grew up traditionally 
and now doesn’t observe any of 
the major holidays.

Congratulations again to Friends 

of Calvary St. Andrew’s who held 
a big celebration for the unveiling 
of the City of Rochester Landmark 
Plaque, Oct. 15. Tune into upcom-
ing events on facebook at: Calvary 
St. Andrews Presbyterian Parish. 

For newcomers to town, here is a 
map of the registered Little Free 
Libraries in the Rochester area: 
http://www.rocshare.com/little-
free-libraries/ There are three 
listed nearby and several unofficial 
ones scattered around the neigh-
borhood. Happy book hunting!

How about sharing the gift of 
health over the holidays? This from 
Jennifer Byrnes at Central Library 
of Rochester & Monroe County: 
Thanks to a generous donation 
from the Friends & Foundation 
of the Rochester Public Library, 
Health Central purchased ADAM 
Health Education, a complete 
collection of online health content 
integrated with multimedia visual 
learning aids. Combined with 
ADAM’s awardwinning medical il-
lustrations, HD videos and interac-
tive tools, it guides users in making 
the best health decisions. The best 
part? Health Central purchased 
it for all MCLS libraries AND it 
is available remotely to all MCLS 
cardholders. This resource is lo-
cated on the www.libraryweb.org 
database page. When accessing 
databases from home, enter your 
library card number (no spaces). 

It will be a quiet holiday season 
at the Rochester Civic Garden 
Center (RCGC) which has served 
the local gardening community for 
more than sixty years, with classes, 
tours, educational symposia and 
maintained the gardens and 
grounds at Warner Castle. With 
the retirement of key staff in 2017 
and the hiring of new leadership, 
RCGC is undergoing a major pro-
gram review. The Castle requires 
repair and maintenance that will 
make use of it difficult during the 
repairs. The Board of Trustees de-
cided to suspend all fall program-
ming that is not fully enrolled and 
limit access to the Castle through 
the end of 2017. This time-out al-
lows the Board and staff to evalu-
ate RCGC’s role in the community 
and to develop new plans. 

So-not last-but least, top Uber 
destinations this summer were: 
Murphy’s Law, Martin Luther King 
Jr. Memorial Park, Publick House, 
Radio Social, Dragonfly Tavern, 
Filgers East End, East Avenue 
Inn and Suites, our very own 
Lux Lounge, Frontier Field and 
Rochester Amtrak Station. Top Lyft 
destinations: Greater Rochester 
International Airport, University 
of Rochester, Wegmans, Mur-
phy’s Law, ta da -- Lux Lounge, 
Walmart Supercenter, Rochester 
Amtrak Station, Hyatt Regency 
Rochester, Radio Social and Fron-
tier Field. Happy Holidays to all!

BASWA Nominated for RCDC’s 
Reshaping Rochester Award

abcdefghijklmnopqrstuvwxyz
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Phone: 585-241-5224 
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plans 

 Portfolio review  

 Protecting your estate against the cost of 
Long Term Care  

 Legacy Strategies 
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MassMutual Financial Group is a marketing name for Massachusetts Mutual Life Insurance Company 
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CALL FOR WINTER CLEANING TODAY! 1-800-STEEMER

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

Mon-Wed: 11:00 am-9:00 pm 
Thu-Fri: 11:00 am-10:00 pm 
Sat: 12:00 pm-10:00 pm 

hours

489 south ave    232.5830    johnstexmex.com 

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

       

Ten o’clock in the a.m.

Give Thanks
WEDGE THURSDAY, NOV. 23

THANKSGIVING MORNING! STAR ALLEY • 664 SOUTH AVE.

MORE DETAILS & REGISTER AT: WEDGEWA�LE.COM

WA�LE a DONATE A PAIR OF NEW
SOCKS TO ST. JOSEPH’S
HOSPITALITY HOUSE

WALK, RUN OR WA�LE
THROUGH THE WEDGE!

while you

b

Zevent for families & friends
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I have resided in Rochester for 

over 25 years. Upon first arriving 

I didn’t really recognize Roches-

ter as my home, still stating that 

I was “going home” when off to 

visit family in that little town in 

Wyoming County where I grew 

up. But now that my husband 

and I have lived here longer 

than any other place else in our 

lives and raised our family here, 

Rochester is truly our home. 

Except for the Sen-

eca Indians, we’re 

all transplants to 

this area, arriving at 

different times for 

different reasons. It 

all started about 200 

years ago and hasn’t 

stopped. 

Local historians 

have done a fine job docu-

menting the history of Roch-

ester - Blake McKelvey, Ruth 

Rosenberg-Naparsteck, and our 

very own Rose O-Keefe to name 

a few. Their books take a reader 

through various neighborhoods 

and points in time during which 

Rochester was known as “the 

Young Lion of the West”, Ameri-

ca’s first “Boomtown”, “the Flour 

City”, “the Flower City”, “the 

Picture City” and “the World’s 

Image Centre”. There are many 

a book chock full of fascinating 

old photos that highlight neigh-

borhoods and everyday life over 

generations. 

Famous people that have called 

Rochester home including civil 

rights activists Frederick Doug-

lass and Susan B. Anthony and 

businessman George Eastman 

adorn many a page in the local 

history books. Beyond these big 

“We are a country where people of all back-
grounds, all nations of origin, all languages, all 
religions, all races, can make a home. America 
was built by immigrants.” Hillary Clinton

there’s no place 
like home

by lori bryce

three there are dozens of oth-

ers - inventors, businessmen, 

actors, educators, artists, sculp-

tors, architects, and athletes 

that have helped put Rochester 

on the map. These individuals 

made great contributions during 

their lifetime - John Bausch, 

Henry Lomb, Cab Calloway, 

and Albert Paley to name a few. 

But how about the millions of 

ordinary, everyday people that 

have at one time called this 

place home? Without the critical 

mass and the community they 

created, Rochester would have 

never brandished all those fancy 

titles.

I recently came across a book, 

“Ethnic Rochester”, by James S. 

Pula, that is a fascinating read. 

Mostly text with just a few 

photos sprinkled in, it focuses 

on lives of the “everyday im-

migrant” from five of the more 

prominent early communities 

- Poles, Italians, Germans, Irish 

and Ukrainians. Pula begins in 

the 1800’s and follows through 

well into the 20th century. It 

describes what brought those 

folks here from foreign lands, 

chronicles their journeys, how 

they made a living and managed 

to survive and ultimately thrive. 

It took the earliest settlers 

generations to fully establish 

themselves. After a few years 

or maybe a decade or two I’m 

certain they also referred to this 

new land as home. 

Germans made up about a third 

of the population in 1850, many 

of which resided in what is now 

known as the South Wedge. 

There were enough Germans in 

this area to warrant the estab-

lishment of their own church 

and school, Saint Boniface on 

Gregory Street. What we now 

know as the German House was 

originally the parish hall for the 

church. Highland Park is here 

for us to enjoy today, thanks 

to a donation of land from the 

owners of Mount Hope Nurser-

ies; German immigrant George 

Ellwanger and Patrick Barry, an 

Irish immigrant. The legacy of 

these first communities prevails 

in our corner of Rochester and 

throughout the city.

When incorporated in 1834 the 

population of Rochester was just 

9200. A little over one hundred 

years later, in the 1950’s, the 

population of Rochester hit its 

peak at 332,488. The US Cen-

sus Data registered Rochester 

as 97.6% white and 2.3 % black. 

These individual European 

groups that Pula detailed in his 

books land in one big bucket, 

white. Over time there was as-

similation and acculturation but 

the roots ran deep in the indi-

vidual ethnic communities and 

still exist today. Enjoy a hearty 

German lunch at Swan Market 

on Parsells Avenue and you’ll 

know what I mean. 

 

Since the1950’s there has been 

a steady decline in the popula-

tion. People are certainly leaving 

but thankfully new 

immigrants are 

replacing them. The 

latest Census Data 

registers Rochester 

as 41.7% Black or 

African American, 

37.6% White, 16.4% 

Hispanic or La-

tino, and 3% Asian. 

Remember those 

white people in the 1950’s? They 

had a bigger story to tell just 

as the Black/African American, 

Hispanic/Latino, and Asian 

populations do today. The Italian 

and Polish neighborhoods of the 

past have become the Somali, 

Cuban and Bhutanese commu-

nities of today. Rochester now 

has the highest percentage of 

Puerto Ricans of any major city 

in the US, and is home to one 

of the fourth largest Turkish 

American communities and one 

of the largest Jamaican Ameri-

can communities in any major 

U.S city. 

It took the earliest settlers de-

cades to fully establish them-

selves, assimilate and accultur-

ate. For those just arriving their 

journey has only begun. 
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How does someone who has sur-
vived extreme hardship celebrate 
holidays? In Sadiya Omar’s case 
she teaches her youngest son the 
same lessons her parents did. “I al-
ways remind my children, although 
we pray in a different way, we are 
all created by one God. And we are 
all human beings, regardless of  our 
backgrounds, how we look, who 
we are. There’s no special person; 
everybody’s special.”

Sadiya’s journey to Rochester is 
painful beyond words. When civil 
war broke out in Somalia in 1991, 
she, her husband and daughter fled 
to Kenya. Out of  her family of  
eleven siblings, two of  her brothers 
were killed and two are still miss-
ing. In the Mombasa refugee camp, 
thousands of  Somalis built shelters 
out of  sticks, coconut leaves and 
mud, living on small rations of  rice 
and beans. Tensions between them 
and local Kenyans ran high. Sadiya 
had two more children and while 
pregnant with her second son, her 
husband was killed in Somalia 
where he had gone to fetch his 
mother.

When that camp was closed, 
Sadiya and her children moved 
to another camp where tempera-
tures were often 120 degrees and 
they endured blinding sandstorms 
during the dry season and floods 

by rose o’keefe
photo by dave burnet

giving back

“we are all human beings, 
regardless of our backgrounds, 
how we look, who we are.”

during the rainy season. There too, 
conflicts with locals festered. Girls 
and young women were regularly 
assaulted and few young women 
went to school. Despite being a 
widow with three small children, 
Sadiya became a leader because her 
father who had taught high school 
when she was little, had impressed 
upon her the importance of  an 
education—even for girls. For ten 
years, her advocacy for women and 

girls earned her their gratitude and 
other’s enmity.

Even though she didn’t want to 
stop her work, the United Nations 
relocated her to Rochester in 2001. 
Because of  her strong English 
skills, she became a certified nurs-
ing assistant and found work in a 
nursing home. Some residents who 
had never seen a Muslim woman 
in a hijab mistook her for a nun 
and gave her the nickname, Mother 
Theresa – as much for her kindness 
as for her looks.

In Rochester, Sadiya saw the needs 
among Somalis who had escaped 
the same horrors she did. Most 
knew no English, knew little about 
American life and had little money. 
Like Sadiya, who lost her second 
husband to a stroke, they mourned 
many losses.  “And that’s how we 
started,” she said of  the support 
group that eventually grew into 
Refugees Helping Refugees. “I 
think because of  what other people 

did for me, that’s why I’m giving 
back to help other people.” 

The Somali Community of  West-
ern New York (SCWNY) was 
founded in 2002 to serve Somali 
refugees, but expanded as other 
refugee groups arrived in Rochester. 
The 501c3 all-volunteer group of  
refugees and Americans working 
with refugees from many coun-
tries changed its name to Refugees 
Helping Refugees (RHR). About 65 
students, 40 to 45 of  them women, 
meet at Greek Orthodox Church on 
South at Linden.

Sadiya, who now serves as RHR’s 
vice-president was honored for her 
work in 2014, when she was a Ro-
syln S. Jaffe Award finalist and she 
received a Farash Prize for Social 
Entrepreneurship; in 2016 she was 
the local winner of  the ESL Jeffer-
son Award; she was selected from 
90 semi-finalists at the Jefferson 
Award Foundation’s annual event 
in Washington D.C., and selected 
as winner out of  five finalists.

So how does Sadiya Omar cel-
ebrate holidays? With the students 
at RHR. This year on November 
15, Foodlink will bring their food 
truck and students will use gift 
cards to buy food for Thanksgiving 
week. In past years, volunteers at 
RHR have cooked an American 
style meal. This year, they will have 
a potluck where people bring rice, 
pasta, vegetables, chicken or fish. 
A traditional favorite is sambusa, 
fried or baked triangular-shaped 
dough filled with beef  or chicken, 
tuna, and vegetables, onions, garlic 
and spices. “Everybody loves it,” 
she said. “It goes like that!” Also, 
a volunteer has offered to give 
manicures to the women, who will 
also receive gift bags for which 
donations of  shampoo, diapers and 
laundry soap are welcome.
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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!

Stationery
Business Cards
Custom Gifts
Invitations

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

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

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

Stationery
Business Cards
Custom Gifts
Invitations

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

Top dollar paid for 
your used records!

Proud to be your  
community hospital.

Daily Beer Specials! 

Follow Us on Facebook 

and Twitter for More 

Information!

741 South Avenue | 585.278.1289

CaverlysIrishPub@gmail.com

caverlysirishpub.com

paw-laspantry.net
pawlaspantryroc@gmail.com

585.899.9361

Homemade Local & Organic
Dog Treats!

Handmade Sustainable

Naturally Planned Events for the
Eco-Conscious
Minded

www.SweetHoneyEvents.com
585-851-8135

HoneyEVENTSSWEET

Jonathan Rodgers
Lic. RE Salesperson, REALTOR®

C: 585.749.7460
jonathanrodgers@howardhanna.com

StudioRAD
A South Wedge Fine Arts Studio

First Friday Gallery Nights
Workshops, Paint Parties

 & More 
For more info visit

www.studiorad.org
or email

lisanudo@studiorad.org
46 Mount Hope Ave, Suite 3

Tuesday Art Night!
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by ben frazier

m
us

ic

southwedge.com/publicart

SOUTH WEDGE 

call for

BASWA will be accepting proposals for public art beginning October 1, 
2017 for the following areas:
• Sculptural Bicycle Racks (“parking meter totems”)
• Electrical Box Murals
• Wall Murals
• Sidewalk Murals
Details of the project and application & guidelines can be found at 

PUBLIC ART

CITY OF ROCHESTER PUBLIC MARKET
Holidays at the Market: Sundays 9 am-3 pm
Nov. 26, Dec. 3 and 10 • 280 N. Union St.
www.cityofrochester.gov/holidaysatmarket

LIGHTING OF THE LIBERTY POLE: 4:30 pm, Dec. 2  
Liberty Pole, Downtown, presented by Sharp Notions
www.cityofrochester.gov/libertypolelighting

FAMILY NEW YEAR’S EVE: 7 pm, Dec. 31  
Rochester Riverside Convention Center, E. Main St.  
FREE kids activities! Fireworks Grand Finale
www.cityofrochester.gov/nye

the
Light Up

Downtown!
I know, I know: Christmas music can get tiresome, 
especially when it seems like Wegmans starts playing 
it before the coals from your Labor Day cookout have 
gotten cold. But here’s the thing: it doesn’t have to 
be! Your friends here at South Wedge Quarterly have 
put together a holiday party playlist that crosses eras, 
boundaries, and genres to freshen up your gathering. If 
the thought of hearing Andy Williams’ “Happy Holi-
days” for the zillionth time is enough to make you gag 
on your eggnog, don’t worry. We’ve got a list of tunes 
that will pique your guests’ musical curiosity without 
scaring them over the river and through the woods.
 
Coltrane’s sublime take on the holiday standard “My 
Favorite Things” opens the list with a hint at what’s to 
come: the familiar, re-invented. It still sounds fresh over 
a half-century after its initial release. Leading with a 
13-minute track may seem daunting on paper, but this 
is one opus that goes down easy.
 
Trane’s adventurous sax work leads directly into a 
woodwind of a different cut – the klezmer clarinet of 
The Klezmonauts, as they perform a tongue-in-cheek 
rendition of the Christmas staple of “Jingle Bells” done 
in the traditional Jewish style of klezmer.

From there, it’s on to the Caribbean and ‘round back 
to the Gulf Coast: Cuba’s Hilario Duran offers up “Te 
Deseo Feliz Navidad,” a lively salsa version of “We 
Wish You a Merry Christmas,” while Brenda Lee – 
who’s better known for the holiday staple “Rockin’ 
Around the Christmas Tree” – gives us “Papa Noel,” a 
fun 60s rock-and-roll toe-tapper that tells a tale of 
Christmas on the Louisiana bayou. If bluegrass is more 
your speed, we’ve got west coast country pioneer Rose 
Maddox with a Bill Monroe-penned tune, “He Found 
My Little Footprints in the Snow.”

Any audiophile knows that James Brown’s “Funky 
Christmas:” is a must-have for entertaining your guests 
– it was hard to pick one track off this classic slab of 
vinyl, but we had to go with “Santa Claus, Go Straight 
to the Ghetto.” It’s a sweet, fun number with a laid-
back vibe that’s pretty hard to resist. 

We tried to drop in a little something for everyone for 
the holidays – from the retro-synth weirdness of Gil 
Mantera’s “Party Dream” to the brilliant instro-lounge 
kitsch of Los Straitjackets. We hope you’ll have as 
much fun listening as we did putting this list together. 
Happy holidays!

a holiday playlist

John Coltrane
My Favorite Things

The Klezmonauts: 
Jingle Bells

Hilario Duran: 
Te Deseo Feliz Navidad

Brenda Lee: 
Papa Noel

Rose Maddox: 
Footprints in the Snow

James Brown: 
Santa Claus, Go Straight to the Ghetto

Mariachi el Bronx: 
Lady Rosales

The Raveonettes: 
The Christmas Song

The Hives & Cyndi Lauper:  
A Christmas Duel

Los Straitjackets: 
Christmas in Vegas

The Waitresses: 
Christmas Wrapping

Gil Mantera’s Party Dream: 
Brave New Christmas

Mavis Staples: 
Christmas Vacation

Check it out on spotify: 
“SWQ Holiday Playlist 2017”
we’ve got most of this playlist plus 
some bonus tracks!

spotify:user:housepartscj:playlist:2wMFsile8LLcZYIk7omEyA
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pets

Big mouths!
Paw•la’s 

Pet 
Pointers

There’s a new band in town, “the Barky Breeds”. They are noteworthy awesome dogs 
that just like to hear themselves more than others. Thinking of a new pet or 2nd (or 3rd) 
dog? The truth is, some dog breeds are prone to bark more than others. With that in 
mind, consider these things when deciding on a new pet. A few of the noisier breeds: 

Herding breeds: Border collies, Australian shepards, Shetland sheepdogs. It’s their job, it’s all they know.

Scenthounds: Beagles, Bassets, Bloodhounds. They are known for the amazing strong & comedic baritone 
voices. Look out Sinatra!

Small breeds: Chihuahua, Yorkies, Miniature Pinscher. They can be yippers.  Tiny little peanuts with big 
pipes.

If you’re looking for a little quieter breed, consider these options: 

Gentle giants: Great Danes, Newfoundlands.

Smaller more your size: French bulldogs, Cavalier King Charles Spaniel and Shiba inu.

Always remember to think about where you live when considering a new dog. An apartment building?  A 
multi-family house?  You may not want to have a dog that will be as vocal as some can be, so keep this in 
mind when considering your next furry family member. 

It’s a fact of life – dogs bark. Some-
times there are valid reasons like 
alarm barking (Dog: “INTRUD-
ER– INTRUDER!”) sometimes 
its’ anxiety barking (Dog: “What is 
going on here I’m freaking out?!”) 
sometimes it’s just the way they 
communicate. But it’s not always 
easy to explain to neighbors, friends 
and family. Here’s a short lesson 
on how to positively interrupt your 
dogs barking behavior.

Step #1:  In a low distraction envi-
ronment (like at home) work with 
your dog and become committed 
to an interrupt “cue” or phrase, such 
as “quiet please”, “hush” or “over 
here”. Always use the same phrase 
in a cheerful tone and then reward 
your dog with a special treat and a 
hardy “good dog”. Repeat until his 
eyebrows raise & his eyes light up 
when he hears the phrase.

Step #2: Practice – Practice - Prac-
tice! As with anything – cooking, 
music – you have to practice to 
become better at it. When your 
pup is engaged around your home 
(walking around a room, sniff-

Barking 101
ing something mildly interesting, 
nothing that is consuming his full 
attention), say your interrupt cue 
(always using your cheerful voice). 
There should be an immediate 
interruption to what he was doing.  
They should also dash to you for a 
treat & positive “good dog”. If he 
doesn’t; keep practicing step one 
until they do.

Step #3: Mix it up. When your dog 
is in a low distraction environment, 
start adding in moderate distrac-
tions, slowly, one at a time and 
practice your interrupt cue. Throw a 
ball their way, call the cat over and 
pet them, gradually increasing the 
distraction. When he becomes en-
gaged at the distraction use the cue! 
He should stop, hear your cheer-
ful voice and look for his reward. 
Slowly increase your distraction – 
leaving the house, coming in from 
outside. Use the cue/phrase, and 
reward system over and over. As 
it starts to settle in, it will take his 
mind to “oh – I’m a good dog when 
I hear her say that!” It interrupts 
what was distracting him. If his 
response to the phrase isn’t auto-

matic – go back to the previous step 
and repeat until it does.

Step #4:Take it outside. Let him 
experience real-life distractions. Go 
for a walk with your dog. When 
he stops to sniff a bush or eyes a 
fast food bag at the curb, use your 
interrupt phrase. It should swing 
his attention back to you and the 
walk!  Always reward him with an 
enthusiastic “good dog”!

Now…use your interrupt phrase/
cue to stop the barking. When your 

tech distractions

…brunch is not acceptable |  dinner party download 

by philip duquette-saville

what podcasts taught me about food…

…thanksgiving wouldn’t be the same without it   |  Splendid table   

…chris doesn’t know everything  |  milk street   

This is one of my favorite must-hear podcasts and just as this was going to print I found out that the show will be ending 
in December. I love the hosts Rico Gagliano and Brendan Francis Newnam, who just wrote a book, Brunch is Hell, and it 
will be the launching platform for their new podcast. Eventually. There are no firm plans for a new show but I’m looking 
forward to what comes next. So, I raise a glass in honor of the passing of this great podcast and would encourage you 
to listen to past episodes. The show is laid out like a dinner party with segments focused on small talk, music playlist, 
guests of honor, main course discussion about food, etiquette from the Post kids and celebrity guests (John Waters, Tim 
Gunn, Dick Cavett, Tituss Burgess, RuPaul, Rachel Bloom), cocktails (our own Evvy Fanning of Cheshire was featured in 
an episode mixing up an Eclipse) and one for the road (a music track to play when heading home.) Listen to an episode 
or two and you’ll have plenty of conversation for your Thanksgiving table that doesn’t involve politics. And if you see me 
I’ll tell you my favorite ice breaker joke from the show. If I can manage not to laugh while telling it. Check out episode 391 
for an All Ice Breaker episode for some silly jokes and cheap laughs. Perfect for your holiday table! 

Lynne Rossetto Kasper has been hosting The Splendid Table for over 20 years but has decided to retire and turn the 
mic over to Francis Lamb. He’s got a velvety voice for podcasts and has taken the show in a slightly different youthful 
direction. Lynne did some great shows about food trends, recipes and eating. Francis has broadened the broadcast and 
focused on more thematic episodes. They’ve added in a weekly segment from America’s Test Kitchen (ATK) since ATK 
stopped doing their own podcast since Chris left (see below.) Francis has kept the best part of the show when folks call 
in with cooking questions, like what to do with a 3-pound piece of prosciutto. Hopefully he will also keep my favorite 
show of the year, Kitchen Confidential, broadcast on Thanksgiving Day when people call in with their holiday prepara-
tion problems and features various famous chefs preparing their own dinner along with the obligatory call to the Turkey 
Hotline. By this point of my own prep I’m relaxing with a glass of wine and can feel superior to those panicking about 
their turkey. 

Maybe it’s the bowtie. Maybe it’s that he’s onto his third wife. Who is 30 years younger than him. Who he hired as his 
assistant before she became his wife. (Very Mad Men) Maybe it’s that he left America’s Test Kitchen/Cook’s Illustrated 
and basically set up the same format as his former employer for his Milk Street test kitchen/magazine/TV show/podcast. 
Maybe it’s just his height. But Chris Kimball leaves a bad taste in my mouth. It doesn’t mean that I dislike his podcast and 
feel that the ATK TV show isn’t lacking without him on. But I think the switch for him has shown his vincibility. He’s thrown 
everything out the window that he used to preach at ATK. The only thing he is still an authority on is caring for cast iron 
pans. My favorite part of this (and every) podcast is the call-in portion. He has Sara Moulton as his co-host for these 
segments. As experienced a chef as she is, you can hear her Googling for answers while on the air. I’ve frequently yelled 
at my phone while they led an unsuspecting listener down a winding and unnecessary long road to an unsatisfactory 
answer. There doesn’t seem to be any expertise here. But I keep listening, hoping against hope. Just never ask me about 
Baklava if you don’t want a rant. 

…I should eat mayo with my fries, not ketchup.  |  bite 

I’m new to Bite but if you’d like a side of politics with your polenta this podcast is for you. Produced in association with 
Mother Jones it has a specific point of view. And I get that. And appreciate the examination of where our food comes 
from and the consequences of that food, from immigrant farm workers to the secret lives of chefs and the truth behind 
the food you eat. I’m on a Trump blackout so I don’t read/listen to anything with his name in the title so I’ve skipped 
many episodes. I like the way they end each episode with the game Gross or Tasty where the host and guest share what 
they’ve eaten and if it’s disgusting. That’s how I learned that I shouldn’t eat ketchup. Ever. Again. Merde de rouge. Oh 
well. Besides the preachy chefs, it’s a great podcast to make you think more about what you eat and the choices you 
make around food consumption. 

Dan Pashman has been hosting The Sporkful podcast since before there were podcasts. Dan’s a mench, someone more 
interested in eating than cooking. And always searching for that perfect bite. How do you make the perfect sandwich? 
How much milk on your cereal? What’s the perfect temperature ice cream should be before eating it? And in what shape 
bowl? But Dan is at his best when he does series of thematic shows. Like his series called Your Mom’s Food which exam-
ined what happens when parents try to pass down their culture to their kids through food. He even talks about how to 
honor his wife’s and mother in law’s kosher practice. But my favorite was his series on race and food called Who is this 
restaurant for? A must listen and you’ll never walk into a restaurant the same way again. But if you’re looking for some-
thing light to listen to as you head to your Thanksgiving dinner try the episodes titled The Cat, the mother in law and the 
pie or Comic Maeve Higgins is on the Michael Fassbender Diet.

…cats like pie  |  the sporkful

pup automatically turns his atten-
tion to a major distraction (another 
dog, a squirrel, someone walking by, 
their shadow) and begins to bark 
you have a tool to bring him back 
to focus on you and stop barking. 
Your cheerful tone and the newly 
learned behavior response should 
stop or interrupt the bad behavior – 
aka the barking.  Always remember 
to thank him and tell him what a 
good dog he is when he stops bark-
ing on your request.

by paula frumusa

Riddles: 
1. The letter “e” 
2. Corn 
3. A keyboard
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Fun Word
Fun

Miss Priss
with

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

You know what really cranks my wheel-shaft? When drivers can’t figure out how to park inside the lines! You know 
what I’m talking about. The folks who think they are somehow God’s gift to the road. The ones who think its okay 
to be inconsiderate and self-centered because their the world is their own private universe.  Shreeeeech! Buckle 
your seatbelts, kids, because Miss Tizzy aint’ having it! Nope! If you, as a “responsible driver” can’t take a few extra 
seconds from your “very hectic day” to get your hunk of whatever you’re driving into that parking space, with 
enough room for yourself, AND your passenger, AND your fellow driver that is parked (very properly, I must say) 
in the space next to you, then you have broken one of the sacred rules of being a privileged car owner. And, I must 
add, that there is a very special place in “H-E-Double Hockey Sticks” for those folks that park diagonally, taking up 
TWO OR MORE SPACES! (Taking a deep, cleansing breath). Oh, heck NO!!!!!! Your car is not that special! I know you 
may THINK it is… but, it’s not! I understand you not wanting it to get your baby dinged or scratched, and that’s fine. 
I really do get it. But, if you are really worried about those things, then ride a bike. Or, better yet, park that precious 
hunk of metal in the most secluded spot on Mars, for all I care! You just better stay within those diggity-dang lines. 

Miss Tizzy

Across
1. Fairy tale’s second word
5. Practice duking it out
9. Most populous city of Norway
13. Cake and cookies, to dieters 
(hyph.)
15. Word before cow, mackerel and 
smokes
16. Air attack
17. Inscribed pillar of stone
18. After-bath wear
19. Musical series with Jane Lynch
20. Last emperor of Ethiopia
23. “___ be my pleasure”
24. Fleecy mama
25. Pasta coating
28. Style of eggs
31. Prepared a chicken
33. Deadeye’s strength
34. Texter’s u
35. You-me link
36. Valueadded tax
40. Movie “My ___ Private Idaho”
42. Moter Superior, eg.
43. “The Fresh Prince of ___ Air”
44. Bulb number
47. Cooked in juices
51. Unwelcome computer message
52. “You ___ what you eat”

53. Part that has a lobe and canal
54. Lacking regard for others
59. Falls behind
61. Jockey’s leash
62. Day of “Pillow Talk”
63. Ornamental case for needles
64. Wished, as farewell
65. Removes lid from
66. Underwater stabilizer
67. Floored it
68. Irritable

Down
1. Take out of a sea vessel
2. Latke ingredient
3. Iroquois tribe
4. Steelers coach Chuck
5. Cunning
6. Dr. Jekyll’s servant
7. Jessica of “Dark Angel”
8. Dark or marbled loaves
9. Debauched parties
10. Part of the purchase price
11. Whopper, for example
12. “___ to Joy”
14. “-____ How She Runs”
21. Appearing to be
22. Spot for a waxing
26. Value of a Q or Z in Scrabble

27. Somewhat weird
29. Cola container
30. Covered up
31. “__-City”- Local pride
32. Disruptive
34. Tokyo money
36. Arouse curiosity
37. “Golden Girls” star Mc-
Clanahan
38. Herbal drink
39. “The Greatest” fighter
40. Have a credit card balance
41. Armed conflict
45. Thing in your throat
46. Half moon shape
47. Soaked in saltwater
48. Browned quickly, as tuna
49. Restaurant activity
50. Like formal clothes
52. Off to the left, say
55. Spirit spots
56. Kin of tide
57. Tokyo, formerly
58. It may be skipped
59. Bit of Albanian dough
60. Downed a sub, say

Flash in the Pan

overheard at local businesses

- The beginning of eternity, the end of 
time and space. The beginning of every end, 

and the end of every place. What am I? 

Riddle #1

You throw away the outside and cook 
the inside. Then you eat the outside and     

throw away the inside. What is it? 

Riddle #2

I have an end, 
but no 

beginning.
A home, but 

no family.
A space, 

without room.
I never speak, 
but there is no 
word I cannot 

make.
What am I? 

Riddle 
#3

1. Mt. hope at Averill 2. South Wedge Mission . 3. Linden at Meigs Street

ARANCINI
CARBONARA
CHOW MEIN

CHURROS
DIM SUM

DOLMA
FAJITA

FALAFEL
FASOLIA

INJERA
MALAI KOFTA

MOUSSAKA
ONIGIRI

PAD THAI
PAELLA

RACLETTE
RAMEN

RATATOUILLE
RISOTTO

SHIRO
SOUVLAKI

SUSHI
TABBOULEH

TAMALE
TEMPURA
TOM YUM
TOSTADA
WONTON

solution on page 38

solution on page 35

solution on page 35

Sudoku

Dish It!

Miss Tizzy

Underpants and Overbites
A Diary Comic by Jackie E. Davis

Eeeewwww... that was soggier than expected 

Don’t fat shame... celebrate! Whooo-Hooo... food baby 
bump!

I feel like those are just disaster pants.

Ooohhhh... the band smells like dirty rockers.

Those rats totally look like they’re doing The Safety 
Dance. 

Hashtag Papa Johns 420

My new birdbath is basically a China Buffet for the 
neighborhood

C I P T T X C R C H U R R O S

H N A T O S T A D A S U S H I

O J D I M S U M O N I G I R I

W E T J Y G W E O K S H I R O

M R H B U T V N A P A E L L A

E A A B M M A L A I K O F T A

I T I C B R V B I K A C F E L

N A A Z L U I N B K S A A M W

H E C M O E I S A O I F L P O

H B K S A C T S O L U E A U N

I Q S Y N L S T O T D L F R T

D C T A M U E S E U T O E A O

C A R B O N A R A N F O L H N

F A T M O F A J I T A E G M M

R A T A T O U I L L E S J F A

 ARANCINI

 CARBONARA

 CHOW MEIN

 CHURROS

 DIM SUM

 DOLMA

 FAJITA

 FALAFEL

 FASOLIA

 INJERA

 MALAI KOFTA

 MOUSSAKA

 ONIGIRI

 PAD THAI

 PAELLA

 RACLETTE

 RAMEN

 RATATOUILLE

 RISOTTO

 SHIRO

 SOUVLAKI

 SUSHI

 TABBOULEH

 TAMALE

 TEMPURA

 TOM YUM

 TOSTADA

 WONTON

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

13 14 15 16

17 18 19

20 21 22

23 24 25 26 27

28 29 30 31 32

33 34 35

36 37 38 39

40 41 42 43

44 45 46 47 48 49 50

51 52 53

54 55 56 57 58

59 60 61 62

63 64 65

66 67 68

Across

1. Fairy tale's second 
word

5. Practice duking it out

9. Most populous city of 
Norway

13. Cake and cookies, to 
dieters (hyph.)

15. Word before cow, 
mackerel and smokes

16. Air attack

17. Inscribed pillar of 
stone

18. After-bath wear

19. Musical series with 
Jane Lynch

20. Last emperor of 
Ethiopia

23. "___ be my 
pleasure"

24. Fleecy mama

25. Pasta coating

28. Style of eggs

31. Prepared a chicken

33. Deadeye's strength

34. Texter's u

35. You-me link

36. Valueadded tax

40. Movie "My ___ 
Private Idaho"

42. Moter Superior, eg.

43. "The Fresh Prince of 
___ Air"

44. Bulb number

47. Cooked in juices

51. Unwelcome 
computer message

52. "You ___ what you 
eat"

53. Part that has a lobe 
and canal

54. Lacking regard for 
others

59. Falls behind

61. Jockey's leash

62. Day of "Pillow Talk"

63. Ornamental case for 
needles

64. Wished, as farewell

65. Removes lid from

66. Underwater 
stabilizer

67. Floored it

68. Irritable

Down

1. Take out of a sea 
vessel

2. Latke ingredient

3. Iroquois tribe

4. Steelers coach Chuck

5. Cunning

6. Dr. Jekyll's servant

7. Jessica of "Dark 
Angel"

8. Dark or marbled 
loaves

9. Debauched parties

10. Part of the purchase 
price

11. Whopper, for 
example

12. "___ to Joy"

14. "-____ How She 
Runs"

21. Appearing to be

22. Spot for a waxing

26. Value of a Q or Z in 
Scrabble

27. Somewhat weird

29. Cola container

30. Covered up

31. "__-City"- Local 
pride

32. Disruptive

34. Tokyo money

36. Arouse curiosity

37. "Golden Girls" star 
McClanahan

38. Herbal drink

39. "The Greatest" 
fighter

40. Have a credit card 
balance

41. Armed conflict

45. Thing in your throat

46. Half moon shape

47. Soaked in saltwater

48. Browned quickly, as 
tuna

49. Restaurant activity

50. Like formal clothes

52. Off to the left, say

55. Spirit spots

56. Kin of tide

57. Tokyo, formerly

58. It may be skipped

59. Bit of Albanian 
dough

60. Downed a sub, say

i’m talkin’ to YOU
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620 South Avenue

Call or stop in today!

(585) 461-2556

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

PrintRoc
w w w.printRoc.com

Making your Job easier...

GENESEE CO-OP FEDERAL CREDIT UNION

We Do Business In 
Accordance With 
The Federal Fair 
Housing Law And 
The Equal Credit 
Opportunity Act

We specialize in 
first opportunities 

and second 
chances

Serving the Rochester Community for Over 30 Years

Mortgages & Loans
Financial Education

Savings & Checking Accounts

395 Gregory Street | Rochester, NY 14620 | 585.461.2230 | www.genesee.coop

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

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

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

•  A Drive-Up ATM with Enhanced Deposit at 1175 Mt. Hope Ave.

Off-street parking conveniently located behind our building.

Smart people. Smart technology.
And the personal attention you deserve.
Discover the College Town difference today. If you’re looking  
for personal service plus high-tech solutions, our innovative  
College Town Bank Office delivers the best of both. Our convenient 
features include:

breakfast, lunch and dinner
open Tuesday to Sunday | 9 AM to 9 PM

Addis Ababa Ethiopian Restaurant

752 South Goodman Street | addisababaroc.com | 585.244.0073

Traditionally Cooked 
Chicken, Beef, And 
Lamb Entrees All 

Served With Injera 

FREE Traditional 
Ethiopian Coffee 

Saturdays at 1 PM 

Vegetarian Buffet
Saturday & Sunday 
Noon to 9 PM  $10

585.434.3784
689 South Ave

Rochester, NY 14620

Monday through Saturday 
11:30am-2am
Sunday 12pm-2am

Smoked wings & gourmet 
burgers! come visit the 
tavern at the corner of 
South Avenue & Gregory 

Street! 
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Welcome Home

Rochester

“A home is a kingdom of it’s own in the midst of the world, 
a stronghold amid life’s storms and stresses,

a refuge, even a sanctuary.”
–Dietrich Bonhoeffer

You make our vibrant city warm, even in the coldest of times
Thank you for sharing the holiday season with us!


