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The South Wedge Quarterly
letters

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

Jim HiLL studied english for four years at Fredonia State and 
has a piece of paper that certifies this to be so. He spends his time 
playing music and scribbling on sheets of paper.

RoSe o’KeeFe is a long-time resident of the South Wedge, 
author of several local history books, and a board member of 
baSWa.

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

LoRi bRyCe resides with her husband Roger on Crawford 
Street and has 2 boys currently attending James P.b. Duffy School 
#12 and a daughter at Wilson Foundation academy.

eRiCa Denman is a teacher, writer, wife, daughter, and step-
mother who is grateful, everyday, for all of it. 

CHuCK HaRRiSon is a cartoonist and writer living in 
Rochester, ny. with his son called Puff & his cat named monkey. 
His coffee fueled comics work has been published by DC Comics, 
Color ink book, godSwill ministries & many other wonderful 
places. you can learn more at ChuckHarrisonart.com

nanCy o'DonneLL writes for anyone who invites her, so 
please do. Recent publications include Rochester and Canandai-
gua magazine and the Wedge newspaper. When not writing, she 
teaches the class students love to hate (english composition) at 
mCC. She is currently talking about beginning her long procras-
tinated memoir, talks out of turn, Disturbs others, so help her 
God. 

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

KaRRie LauGHton loves the South Wedge. When she's 
not busy running a bar (Lux Lounge), or volunteering her time 
with baSWa she hangs out with her awesome dog, Charlie, who 
is a total brat, but she loves him anyway. She's a self-confessed 
"project-a-holic." and proud of it.

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

CHRiS JoneS is the Wizard of oz. The woman behind the 
curtain. and she gets a lot done behind that curtain. She has a 
hand in everything and leaves no fingerprints. So maybe she’s a cat 
burglar. She certainly likes cats. and history. ms. Jones, neighbor-
hood ninja.

My favorite day of the year happens around this time. That 
day when you look up and realize that all the trees have leaves. 
It seems to happen overnight; it is nature’s way of telling me 
not to forget my husband’s birthday. It’s a sign of rebirth, 
a time of change. A change of clothes, a change of routine. 
The beginning of festival season, of toiling in the garden and 
enjoying a beer in the sun. Of Saturday morning market trips 
and Saturday afternoon bike rides. 

Change has come to the SWQ in our third issue. New writers 
have emerged to contribute some great content (Katie, Jim, 
Erica, Chuck) and we’ve published the first of what I hope is 
many works of fiction. Check out Marsha Jones’ 6th chap-
ter from her new book Pin Pals (pg 16). We’ve added 3 new 
features to this issue. Katie has scoured the web and brought 
us a review of blogs (page 22). We surveyed you about the 
Lilac Festival and your answers are on page 27. With the start 
of festival season, we’ve pitted two strong festivals against each 
other in a new Face Off feature (pg 23).  See who emerges 
victorious.

We’ve profiled some neighbors in the midst of change. Rose-
mary Janofsky has transformed the Ellwanger home into a 
Bed and Breakfast (pg 5) restoring, maintaining and showcas-
ing the property for all of Rochester to enjoy. Dave Benziger 
is an ER doctor changing our idea of commuting to work (pg 
9).  Joe McBane (pg 4) has expanded across the river with Tap 
and Table while shepherding the Third Annual Rochester Real 
Beer Expo sponsored by BASWA.

Change is happening in the neighborhood. A passionate 
debate about the fate of the Highland Market site has been 
ongoing since January. We’ve laid out the facts and opinions 
about Mr. Stefanou’s plans. There are facts in this story that 
will support both sides of this debate. It will be up to you to 
decide. Only time will show us the truth. Hopefully it will be 
one the community can live with for the foreseeable future.

Perhaps what’s needed is a change of mind.

change of 
season

contributors
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Joe McBane is a busy man. Now in its fifth year, the 
Tap and Mallet is one of the most successful pubs in 
Rochester and last year McBane opened Tap and Table 
in Corn Hill Landing. Both ventures have garnered ac-
colades from the community. In 2012 City Magazine 
named the Tap and Mallet the “Best Bar for Beer” and 
the Tap and Table “Best New Restaurant.” If running 
two businesses wasn’t enough, McBane is also one of 
the founders and primary organizers of the annual 
BASWA (Business Association of the South Wedge 
Area) fundraiser, the Rochester Real Beer Expo, taking 
place on Saturday, June 15th. I sat down with McBane 
to discuss his businesses, the Expo, and of course, beer.

Why did you choose the South Wedge for the Tap 
& Mallet?
We looked around at a bunch of different neighbor-
hoods and the South Wedge was one that we really 
liked. I worked down at East and Alexander for quite 
a number of years and felt that was a scene that I did 
not want to be involved in anymore; I had done my 
time down there. I was looking for something that 
was a bit more mellow, a little more mature. We came 
across this location and the location itself is kind of a 
landmark pub destination in Rochester and I felt the 
South Wedge was a great fit for what I do. I knew I 
wanted to create an amazing beer bar and pub food 
and I loved the fact that it was actually in a neighbor-
hood and a lot of customers would be able to walk 
from their houses, because where I come from in Eng-
land, anywhere I ever lived, there was always a handful 
of locals (pubs) that were within walking distance 
from your house and that kind of appeals to me.
 
You have many regulars that come in to the Tap and 
Mallet. Besides the beer, why do you think they feel 
so comfortable? What sets you apart from other 
beer bars/restaurant in Rochester?
I think that we have a couple of things going for us – 

by katie libby
photo by heather mckay

we believe in variety, so our beers and our menus and 
the artwork on the walls changes regularly so hopefully 
it’s a slightly different experience –doesn’t get stale.  
Sometimes we bring in stuff and we know it’s not going 
to be the best seller but we love it and we believe in it 
and we’re just going to do it because we want to do it. 
We’ve always had a fresh approach to our cooking and 
we put a lot of dishes on our menu that you normally 
wouldn’t see in a pub. 

A pub should be a part of the community – an exten-
sion of the community – you know not everybody is 
necessarily involved in their local church group and the 
pub in some way serves a similar kind of community 
function –if it’s done right. We just love what we do and 
I like to think that it shows through and people appreci-
ate that. We’ve also been really fortunate, we’ve always 
had an incredible group of staff that has made our 
guests feel at home and welcome. I think that we have 
managed to achieve that to a certain extent and people 
feel like it’s a home away from home a little bit. 

Why did you choose to have no TVs at the Tap and 
Mallet?
Most people have a television at home – most people, if 
they were honest, probably watch that television a little 
more than they should – and that’s cool – I like to zone 
out in front of the TV once in awhile, but there’s a time 
and a place for that and when you’re at the pub it’s time 
to reflect, to talk, to hang out. I think staring blankly 
at a screen is just not the way to go. I felt for my overall 
vision – no TVs.

Let’s talk about the Expo – anything different this 
year?
The majority of beers will be beers that people have not 
had in previous years and, in many cases, never before. 
We always strive to try to bring in interesting stuff and
Continued on page 6

“A pub should be a part of the community – 
an extension of the community.”
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rosemary janofsky

661 south Avenue
585.546.4030
fullmoonvista.com

Rochester’s Premier Bicycle Shop
in the South Wedge

Professional Sales, Service, Fitting & Quick Repairs

people

Rosemary sits across from me, sips coffee from a glass mug 
and laughs, “It will come to you. Be open to it. And, things 
start coming your way- it’s like that in life too.” 

She’s correct. I know it. But, it’s often difficult to believe. 

Yet, sitting in the Ellwanger Estate, a home that, in the late 
1800’s, George Ellwanger built, I am seeing a vision that has 
come to life. I am seeing possibility personified. I have en-
countered the birth of hope while at the same time preserv-
ing the foundation of Ellwanger’s legacy. That isn’t a simple 
trifecta to perfect. It’s not easy to honor what is original and 
create what is your own, but Rosemary Janofsky has done 
just that with this exquisite Estate turned B&B. 

“The house is a living legacy. So often, you have physical 
structures and they are monuments but this is much more. 
It’s living, breathing. It has life. It has history. It has current 
meaning to Rochester being the Ellwanger private home 
together with the Ellwanger and Barry nursery and preserva-
tion area.” 

When Rosemary speaks, I am captivated by her passion 
and commitment to the life of this Estate. I shouldn’t be 
surprised. Rosemary’s life’s work is that of midwife. She is a 
woman who holds sacred the privilege of being an integral 
part in birth and the responsibility of serving others. 

“When I was in Nashville, I had always wanted to open a 
birthing center. I thought, well, if a birthing center doesn’t 
work out, maybe I could do a Bed &Breakfast.” Rosemary 
smiles as the words come out. Certainly she is thinking what 
I am- how seemingly unconnected these two things are, how 
the logic of “if not this then that” appears lost. 

After finding her way back to Rochester [close to her home-

town of Buffalo], Rosemary’s broker suggested staying at 
the then named Rose Mansion except it no longer existed. 
“It had closed down but there was a trail to the Landmark 
Society. So, I contacted the Landmark and they explained 
that not only could I not stay there but I couldn’t buy it. 
But, I still had to see it and it was enchanting.” And she 
held onto that, that vision and that feeling. She visited the 
property every year for 7 years until, one day, the Ell-
wanger Estate was available for purchase. 

And, nine months later the home was Rosemary’s. Cer-
tainly, you now see the logic. Surely, it has appeared before 
you.

The Ellwanger Estate belongs to Rochester. The Landmark 
Society’s gardens are meant to be seen. The rooms that the 
RPO redesigned are meant to be stayed in. And, “...that’s 
why the B&B was born. How else can I share it? It’s such 
an intimate, cared for, elegant home. It’s perfect for the 
B&B. I want people to know that George Ellwanger lives 
and breathes here and so does Helen, his granddaughter.” 

And now, hopefully, you can feel what I did as I sat across 
from Rosemary in the Ellwanger living room- 

Life. 

“When I moved in all of a sudden, things started coming 
to me and they came in strange ways. A woman emailed 
me to give me an Ellwanger trunk. Due to a move, the 
Landmark Society loaned me the original table from the 
home. Things start coming when you open up to the pos-
sibilities.” 

Join Rosemary for A Downtownesque Ellwanger Estate Mother ’s 
Day Tea on Sunday, May 12th.  There will be two seatings (1:00 pm or 
3:30 pm) with a limit of 28 people.  $25/per person (includes tax and 
gratuity.) Menu includes your choice of tea, scones with Devonshire 
cream, assorted desserts, tea sandwiches and fresh fruit.  For more 
info, go to www.ellwangerestate.com

by erica denman
photo by heather mckay
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joe mcbane con’t.

10/4 JOE MCBANE
1) What’s in your fridge right now? No beer. 
2) What book is in your bathroom? National Geographic and Golf Digest. 
3) What song/artist are you ashamed to admit you love? It sure isn’t Dave Matthews.
4) What is your must-see TV show? Inbetweeners. 
5) What profession other than your own would you like to attempt? I would be a professional 
golfer. 
6) What is your least favorite sound? Plates and glasses breaking on tile. 
7) What food do you absolutely hate?
I don’t like boiled meats - any kind of English stereotypical boiled meat – gotta fight the stereotype.
8) If someone were to make a movie of your life, who would play you and who would you want 
to direct it? I would like to think that I could be as cool as Christopher Walken someday, so he 
could play me. Probably my mother would direct it; she’d like to.
9) What is your favorite curse word? Bollocks 
10) What profession would you not like to do? A sewer repair man. 

An eclectic shopping 
experience in the 
South Wedge

661 South Avenue        zaksavenue.com

it’s not simply a whole bunch of pale ales that you see in a 6-pack at Wegmans everyday – 
which might be great – but we want to bring in an exciting new experience, fun stuff. So you’ll 
see that again but it will be the same format – we’re keeping it the same size for now – there 
will be music, a lot of the food vendors that came last year will be invited back, it’ll be a party 
again.

What made you want to do something like the Beer Expo?
Myself and some of the local business owners talked about it over beers previously – we felt 
like we could pull off an event like this pretty well. There are a lot of good, motivated business 
folk around here, and I think between us we have a good range of skills. I know a thing or two 
about selling beer so I help to do that part a little bit. We thought it would be a great way for 
us to give back to our community and all of the money that we raise goes back to our local 
business association. That allows that group to continue to do all these great things throughout 
the year in the neighborhood. Seemed like a great way to draw attention to our neighborhood, 
to showcase what we do best and give a lot back.

Speaking of the Expo, do you want to talk a little bit about what happened with City 
Council last Fall with the East End Festival and how it affected the Expo? The East End 
(Festival) has been around for 23 years or so and it’s a very different event; it’s an event that 
has a significant amount of opposition from certain quarters – not everyone. And they (City 
of Rochester) drew up legislation that would have made it impossible, if not very difficult, 
for the East End Festival to continue on but that would have meant that our event would not 
have been able to take place as well. You can’t hold our event without a ticket price; it just costs 
too much to put it on, so it would have done away with that. So we fought hard to have that 
legislation not go through, and we received an incredible amount of support from all kinds of 
people – to the point where city council members really took notice of that and made amend-
ments so that we can continue on doing the good stuff that we’re doing, so I felt pretty good 
about it. I think the City of Rochester sometimes gets a bit of a bad rap, but in this situation 
they listened and were receptive to our concerns and took action.

Tell me how opening the Tap and Table has changed your life.
Well, I’m a little busier – I’m spending a lot of time crisscrossing the river. It’s been fun, it’s 
been a challenge. I completely blocked out of my memory of how much work it is to open a 
new business. After 5 years I’d kind of got it into my head that the Tap and Mallet just opened 
up and it was super and fantastic from the very first day and it wasn’t; it was quite a lot of work 
in retrospect. The Tap and Table, like any new business, has required a fair amount of my time 
and attention. I’m really thrilled with it and people seem to really enjoy what we’re doing. It’s 

a bit more of a local focus on the menu – the location itself has a completely different feel from 
down here. It’s a nice compliment to what we’re doing here.

How do you like Corn Hill?
I love it – I like downtown and I couldn’t think of a better spot to be. Right on the river, views of 
downtown Rochester, I’ve got the postcard of Rochester out the back door. It’s pretty cool to go 
out on the patio in the morning, have a cup of coffee and stare at the river. 

Do you have any more plans to brew the McBane line of beers?
We have McBane’s Dunkelweiss coming out; that’s going to be made with Sly Fox Brewing Com-
pany just outside of Philadelphia; we try to brew with those guys once a year. Our next definite 
plan is to work with Pedersen Farms – they grow hops for us – and Naked Dove Brewing Com-
pany. We pick up fresh hops the morning they are picked and we make beer with it; you can do it 
once a year. Those are 2 standing beer projects, but we work with other breweries in between, we 
like to keep a variety going, keep mixing it up.

What’s your favorite menu item at the Tap and Mallet? The Tap and Table?
Right now I love the tofu bites at the Tap and Mallet – a little wing sauce and vegan blue cheese; 
they’re the best; ridiculously addictive. At the Tap and Table we make our own sausage, we usually 
do a different one every week and it’s always fantastic. We definitely have a lot of fun with that; 
we grind our own meat, we make everything totally from scratch. Chris Jones likes the sausage. 

I don’t know if everyone knows that you have a wife and 3 sons at home. How do you bal-
ance having a family with running 2 businesses, the Beer Expo and everything else that you 
do?
You know sometimes I manage to pull it off and sometimes I think maybe I don’t. It’s a challenge, 
I love my wife and kids and love to spend time with those guys, and be involved in what they 
have going on. I also love to work, it’s kind of crazy, and there are a lot of plates spinning. 

Did you have a mentor? What are some of the most important things they have taught you?
Yeah, I’ve had some quite influential people in my career. I feel like they’ve taught me to try to be 
genuine and honest and ethical. I don’t mean trying to please people all the time, but being ethi-
cal and having some vision and drive and ambition. Having the balls to go for it, I guess.
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corner at a crossroads
As South Avenue’s business corridor transformed into a 
vibrant destination spot and the National Register of Historic 
Places added a Linden-South Historic District to their list, the 
Highland Market remained an eyesore. Located at the corner 
of South and Linden Street, the dilapidated mud brown block 
building, pockmarked parking lot, metal security shutters and 
smelly dumpster has been a source of neighborhood angst for 
almost 20 years. 
Owner Damianos “Danny” Stefanou’s recent proposal to 
demolish the current building and rebuild a new grocery store 
is being greeted with both anticipation and suspicion. While 
some neighbors welcome his proposed design for the site, oth-
ers point to his track record as a sure sign of trouble for the 
neighborhood.
Stefanou describes the proposed building for Linden and 
South as something that will last. “It will be a bunker, so solid 
that it will be there forever.” He is aware of neighborhood 
upset about his plans and their mistrust of his follow through 
in light of the run down condition of the current store.
 “I went in and saw empty coolers there,” said Stefanou, who 
gave the current tenant until June 30 to close shop. “I don’t 
know how he’s going to pay the rent if he has nothing to sell. 
But, I don’t stick my nose in his business.”
“I did go there and paint the building and [take off] graffiti,” 
said Stefanou, but he emphasizes twice that maintenance was 
part of the tenant’s lease. He was unwilling to give in to the 
tenant’s demand for upgrades.
As for disgruntled neighbors, Stefanou said he never heard 
from them. “No one ever called me,” said Stefanou. “I never 
got any violations. Call the city…” 
“It bothered me that the tenant was not cutting the grass, and 
the metal curtains looked really bad. He didn’t ask me before 
he put them up.”  However, Stefanou never insisted they 
come down.
Stefanou first announced his proposal at a NBN6 (Neighbor’s 
Building Neighborhood, Sector 6) meeting on January 14. At 
that meeting, Stefanou and his architect Chris Lopez, from 
Plan Studio, presented the new design which features a two-
storey market, deli and bakery, replete with wide windows, 
parking in the back and a drive-through window on the side 
farthest from Linden Street. Mr. Stefanou assured the assem-
bled that he would be the new Highland Market’s proprietor. 
Also in attendance at the meeting were City of Rochester Di-
rector of Planning and Zoning Marcia Barry and Preservation 
Planner Peter Siegrist from the Planning and Zoning Depart-
ment. First, Siegrist explained how rezoning of that corner lot, 
from R-1 (residential) to C-1 (small scale commercial) would 
impact the surrounding area. 
During a community Q&A, Barry explained that if the 
corner property was rezoned C-1, structures on two of the 
adjacent corners would also become C-1. To selectively rezone 
only Stefanou’s Highland Mart and an adjacent house he 
owns would be “an illegal practice called “spot zoning,” said 
Barry. 
While that NBN6 meeting ended with restrained enthusiasm 
that  “something could be done” about the property, many 
others left grumbling that either the plan would not material-
ize as outlined and, at the worst, a franchise like Tim Hor-
ton’s would take the place of Stefanou’s proposed small local 
market 
The January NBN6 meeting, and a more recent one in 
March, has only increased the level of concern despite hearing 
that a “drive thru,” which would require a variance, had been 
removed from the design. Stefanou explains that a drive thru 
was in his original design; he realized he would “lose so much 
in parking,” so that element is off the table now.

The chatter has risen most notably online on the Highland 
Park Neighborhood Association’s Facebook page when a 
Linden Street resident, Matthew Nickoloff, alerted the neigh-
borhood about a recent discovery:  “Was at the Highland 
Market the other night and, noticing the shelves to be almost 
completely bare, casually asked the clerk about the future 
plans for the location. He told me the owner is selling it to 
be turned into a Tim Hortons.” Thirty-one replies later, the 
consensus was obvious. First the affirmations about what 
exactly is the South Wedge. “What makes the South Wedge 
so great is the small town Main St. feel from the small busi-
nesses.” (Angela Oddone)  and “I always loved the idea that 
there were no fast food, over-commercialized, big chain type 
businesses in the South Wedge. That is exactly what gives that 
neighborhood character. Let’s not let it get ruined! (Jennifer 
Gibson Wagner). 
Others warned to keep careful watch on what Stefanou 
says or does about the property because as Michael Tomb 
explains: “…Most of us with any extended history with the 
owner and the market he created on that spot in the early 80s 
neither trust or expect him to create any type of business on 
that corner that would be considered a neighborhood asset. 
Others…have reluctantly supported the rezoning request 
arguing that a replacement could not help from being an 
enhancement. I view the plans shown on our website the 
same way as when I first put them there....a “stalking horse” 
pretense to get his cluster of houses rezoned.”
Later, in direct response to an e-mail request asking for 
impressions about the recent development, Linden Street 
resident Joel Helfrich responded. 
“A number of neighbors have little faith or trust in the owner 
of the Highland Market,” writes Helfrich. “Given that all of 
the new concerns regarding Highland Market were raised on 
December 18, 2012, and given that nothing has changed at 
the existing market nearly four months later, I doubt that 
neighbors are expecting the owner to do what he claims he 
will do. “
Kerri Ann Donovan, recent South Wedge resident and sup-
porter, can’t understand the level of upset. “I don’t really un-
derstand why everyone is up in arms about what is happen-
ing to the market,” says Kerri. “So it might turn into a Tim 
Hortons. Is that the worst thing ever? No, it’s not a “mom 
and pop” coffee place, but it is coffee roasted in our lovely 
city and personally, I would love it to become a Tim Hortons! 
Continued on page 20

by nancy o’donnell
photo by chris jones

our city
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cycling in the city

Spring in Rochester. The jokes and comments are ubiquitous 
from the first day of spring in March until the 3rd 85 degree 
day in May. We have no spring. But May does bring consist 
warmer days encouraging the average person to break out 
their bikes after a long winter hibernation. There are many 
who bike year round, even in this climate. (Check out the 
profile of Dave Benzinger on page 9) Most of us wait until 
spring to take up riding again, either to commute to work, to 
keep the car parked or for the fun of it. I’m sure that is why 
May has been recognized as National Bike Month since 1956. 
The City of Rochester is celebrating with “ROC the Bike” 
which will feature rides and events the third week in May, also 
designated as Bike to Work Week.

The City has worked hard to improve conditions for cyclists, 
recently earning a Bronze level “Bicycle Friendly Community” 
Award from the League of American Bicyclists. Since creating 
a Bicycle Master Plan in 2011, Rochester has installed more 
than 11 miles of on-street bike lanes or shared-use lanes with 
plans to add another 46 miles. Over 100 bike racks have been 
installed in the city. The South Wedge has over 17 sculptural 
bicycle racks, commissioned by BASWA, recycling old park-
ing meter posts. People are able to rent bike lockers down-
town on a yearly basis. These lockers are located in six of the 
downtown garages, along with bicycle shelters. Bicycle Service 
Stands, located downtown and along the Genesee Riverway 
Trail, are free to use and have tools and an air pump to make 
repairs to your bike.
 
The graduating 6th grade class of the Genesee Community 
Charter School at the Rochester Museum and Science Center 
has also taken an interest in Rochester’s bicycle friendliness. 
Each year the 6th grade class produces a report on a project 
that would help improve the City. Past projects examined 
restoration of water to the Erie Canal downtown and the vi-
ability of the Roc City Skatepark. I spoke with Spencer Koehl, 
age 11, who visited Denver, Colorado in March with six of 
his classmates to explore best practices for creating bicycle-
friendly communities. They met with Gov. Hickenlooper, 
biked around Denver, and attended a press conference with 
Denver Mayor Hancock announcing year four of Bike Share. 
Others in Koehl’s class visited Madison, Wisconsin; Austin, 
Texas and Portland, Oregon. The students are now preparing 
to present their plan to the Rochester Cycling Alliance’s Board 
Meeting and at the Genesee-Finger Lakes Active Transporta-
tion Summit. Koehl said many cities, including Rochester, 
were built around the automobile and are now realizing the 
benefits of becoming bike friendly. He gave us an exclusive 
preview of their plan. According to Koehl, two of the recom-
mendations being made are for Bike Share Systems and bike 
lanes from the city to the suburbs. With Bike Share, people 
are able to pick up a bike at multiple kiosks around the city 

and drop it off when they’re done. Koehl is a big supporter of 
city/suburban bike lanes since he spends time both in Greece 
and the South Wedge. He feels that people would bike more 
between the city and the suburbs with these bike lanes.

With all the bike lanes and trails that the area has to offer, 
an enjoyable bike ride will only be as good as the bike you’re 
riding. A properly maintained bicycle is extremely important. 
Cars tell us when they need gas and flashing dashboard lights 
alert us to problems. We forget that bikes need to be taken 
care of too, especially after a winter in the garage. “A very 
common issue that we see at our shop is a flat tire caused by 
an under inflated tire,” says Shana Lydon of Full Moon Vista 
Bike & Sport. “So many of us just want to get out there and 
ride – and we don’t pump up our tires often enough! Bike 
tires are not like your car’s tires – the inner tube in a bicycle 
tire loses approximately a pound of pressure each day. We 
recommend you check your tire pressure before every ride 
and if it’s been more than a couple of days since your last ride, 
know that you should definitely pump up your tires before 
you head out.”

Another common problem is squeaky chains. Your chain is 
exposed to the elements; for it to work well and have a long 
life, it needs to be lubricated. Most people don’t properly 
lubricate their chain because they never learned how. Lydon 
says that her crew at Full Moon is happy to show people the 
basics of how to do this correctly.  Free informational clinics 
on preventative maintenance and field repair are also offered 
at their shop. 

The general rule of thumb is that bikes need to be tuned up 
each year. The longer a bike and its problems are ignored 
the more extensive (and expensive) the repairs can become. 
“We have a full service department that repairs all brands of 
bicycles,” says Lydon. “We’re happy to provide free estimates 
to help you get rolling this spring.”

So get out and ride. The snow will be here soon enough.

Full Moon Vista Bike and Sport at 661 South Avenue 
sponsors rides every other Tuesday (May 7th and 
21st, June 11th and 25th) leaving at 5:15 PM; every 
other Friday (May 3rd and 17th, June 7th and 21st) 
leaving at 5:30 PM and every Monday night leaving 
the shop at 6 PM.  Call 546-4030 for more info.

a group of cyclists gather in star alley before embarking on a training ride. at left, sixth grader spencer koehl (photo courtesy of gale lynch) 

by philip duquette
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biking for life
by lori bryce
photo by chris jones Why bike and not just jump in the car?  I love it; it’s nicer 

than being in a car and a phenomenal way to get energized. 
It’s my cup of coffee on the way to work. It’s not a huge, 
long workout but I’m not motivated to get to the gym and it 
provides me a good base fitness.

Do you commute by bike every day?  Almost every day that 
I work - I work 10 shifts a month and probably bike 9 out of 
10 times year round. 

When do you choose to take the car?  When it’s really, really 
wet. I actually end up driving more in the summer than the 
winter. In the winter the cars kind of clear the snow away for 
you. 

What is the most interesting situation you’ve gotten into 
while commut-
ing?  In my 6 years 
here, I’ve only had 
one flat on route. I 
don’t carry tools. My 
commute isn’t so far, 

I can always walk it. My only really bad experience was in the 
summer, I was riding in LOTS of rain. It was 1 AM, there was 
a pothole and I hit it going really fast.

Do any of your colleagues bike commute?  None. There 
have been a few inquiries and some people have expressed in-
terest. There was this one guy that used to ride to work every 
day. He was about 70 years old and he worked in the kitchen. 
Since he retired, there really aren’t any other regulars. 

Any advice for potential bike commuters?  Just do it! It’s 
easier and better than most people imagine. Things people 
are afraid of don’t turn out to be real – like getting cold in the 
winter. People also worry about time. When I drive I think I 
can leave later but really I can’t. It takes me just as long or lon-
ger by car. The parking takes longer. Also remember to bring 
lights if you ride at night and always wear a helmet.

Dave Benziger, an Emergency Room physician, cycles to work 
from his home near Highland Park to Rochester General 
Hospital. His ride is about 5 miles each way and takes him 
up Meigs St. to East Avenue; then on Goodman Street and 
finally jogging through the north side of town to the hospital 
on Portland Avenue. He often leaves for work in the after-
noon and rides back home in the wee hours of the night.  On 
a fast day it takes 17 minutes, 21 if he takes it easy. 

He came to Rochester six years ago to do his residency at 
Strong Hospital. At that time he lived on the north side of 
town and rode south. Now he does the opposite. You might 
think he planned 
it that way, just to 
get himself a little 
more time on the 
bike.  

Cycling is in his blood. He grew up in Maine and spent lots 
of time on a bike. As a kid in Junior High he took extended 
summer tours biking and camping out west with family and 
close friends. He hasn’t stopped since but don’t let his experi-
ence intimidate you. He highly recommends the commute 
via bicycle and wishes more people would get out and give it 
a try; “We need more people biking and drivers will be more 
aware.”  

When did you start commuting by bike?  I bike commuted 
as an undergraduate in Maine, as a medical student in NYC, 
and in Rochester as both a resident and now ER physician, 
always I guess.

What type of bike do you ride?  Craigslist road bikes – a 
mid 80’s Specialized Sirrus and a Bianchi.

Pinnacle
Printers,Inc.

by
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“We need more people biking 
and drivers will be more aware.”  

dave benziger, an emergency room physician, 
cycles to work instead of driving
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I hate peas. Hate may be too strong a word. Tolerate 
peas? Don’t mind peas? Peas, meh? Ever since I was a kid I 
couldn’t warm up to them. They would show up in some 
of my least favorite foods – beef stew, tuna casserole, 
chicken and biscuits. Or just as a side dish. That brick of 
frozen peas plopped in boiling water, drained and dressed 
with butter and salt, unceremoniously brought to the table. 
No thank you.

I wish I could say my conversion from hate to tolerance 
came at the hands of Norwegian bachelor farmers. Truth 
is Betty Crocker is responsible. While living in the Rocky 
Mountains of Idaho, too poor to cook or eat properly, I 
subsisted on a cold tuna salad made with Tuna Helper. The 
rehydrated peas, a can of tuna and the “flavor packet” was 
all I needed for dinner. That was a staple in my life for quite 
awhile until Tuna Helper discontinued the product. I’ll still 
check the “Helper” aisle in a strange or quirky grocery store 
hoping to stumble across a stray box.

Fresh shucked spring peas at the public market don’t com-
pare to rehydrated ones. I remember buying them with no 
intention of eating them. But these were amazing. So sweet 
I ate them raw. Frozen peas aren’t bad but still not the first 
thing I’ll reach for. Unless I’m making Carbonara. I first at-
tempted to make this dish after reading Ruth Reichl’s book 
Garlic and Sapphires: The Secret Life of a Critic in Disguise. 
She made it sound so easy. I ended up with scrambled 
eggs and bacon over pasta. I’ve experimented with various 
recipes over the years. Not often because this stuff will 
kill you. But recently, two recipes suggested some cooking 
techniques that helped me perfect this dish. And I always 
add peas.

My peas this year will be coming from the Good Food Col-
lective. As this issue was going to print, I received the first 
of my spring share. With Punxsutawney Phil being indicted 
for lying to us all, my first share consisted of leftover root 
vegetables from winter, plus some potted herbs, salad 
greens and a turnip the size of your head. I’m excited to see 
what arrives each week and into the summer months. As 
the spring progresses and the weather warms I can expect 
to receive kale, garlic scapes, daikon radish, spinach, and 
Swiss chard. I’m not familiar with every item. Luckily, GFC has 
recipes on their website for everything they supply. That’s 
where I found this recipe for Swiss Chard Bisque. Simple to 
make and tastes like spring. And it will keep you warm until 
summer arrives.

The deadline to sign up for the Summer Share is June 1st. 
For more info, go to thegoodfoodcollective.com. 

i hate peas
by philip duquette
photos by heather mckay

Spaghetti Carbonara with Peas
Based on recipes by Ian Fisher of the NYT and Cook’s Illustrated, Serves 4

This is a dish best served hot.  In order to accomplish this, have your ingredients at 
room temperature when you begin and warm your serving bowls.  Either fill bowls 
with hot tap water or warm in a 200 degree oven.  A quick and easy way to bring 
your eggs up to room temperature quickly is to put the whole eggs in warm tap 
water before cracking/separating. If using frozen peas, rinse with warm water to 
defrost before adding to the pasta. 

1/2 pound of bacon, cut into ½ inch pieces
½ Cup water
3 garlic gloves, minced
2 ½ ounces Pecorino Romano, grated (1 ¼ Cups)
3 large eggs plus 2 large yolk, room temperature
1 teaspoon pepper
1 pound spaghetti
1 teaspoon salt
2 cup fresh or frozen peas

Bring bacon and water to simmer in 10 inch nonstick skillet over medium heat. 
Cooking the bacon in water keeps the bacon tender and chewy, not crumbly. Cook 
until water evaporates and bacon begins to sizzle, about 8 minutes. Reduce heat to 
medium-low and continue to cook until fat renders and bacon browns, 5 to 8 minutes 
longer. Add garlic and cook, stirring constantly, until fragrant, about 30 seconds. 
Strain bacon mixture through fine mesh strainer set in bowl.  Set aside bacon mix-
ture.  Measure out 2 tablespoons of fat and place in medium bowl.  Whisk Pecorino, 
eggs and yolks, and pepper into fat until combined. 

Meanwhile, bring 2 quarts of water to boil in large pot. Cooking the pasta in half 
the amount of water concentrates the starch in the water and makes a better, more 
stable sauce. Add spaghetti and salt to pot; cook stirring frequently. About 1 minute 
before spaghetti is done cooking, toss in the peas to warm through.  Reserve 1 cup 
of cooking water and then drain pasta and peas. Put in the large bowl that has been 
warming.

Slowly whisk ½ cup of the reserved cooking water into the Pecorino mixture. Pour 
mixture over spaghetti, tossing to coat.  Add bacon mixture and toss to combine until 
sauce has thickened slightly and coats spaghetti, about 2 minutes, adjusting consis-
tency with remaining reserved cooking water if needed.  Serve immediately.
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Chard Bisque
Recipe by Chris and Vicki Hartman

This soup tastes like spring.  It’s very light and bright, highlighting 
the taste of the chard.  Some prepared vegetable broths can have 
an off taste that will overpower the flavor of the chard.  I would 
recommend chicken broth or a combination of the two unless you 
have a vegetable broth that you really like.

INGREDIENTS
1 bunch of chard
3 T butter
3 T Extra Virgin Olive Oil
2 T flour
1/2 Cup half and half 
4-6 Cups broth (chicken or veggie)
½ Lemon
Salt and Pepper to taste

Rough chop the stalks of chard.  In large soup pot, melt the butter 
and olive oil and sauté the stalks briefly.  Add the flour and sauté 
for 3-4 minutes, stirring constantly.

Slowly add broth and remaining chard, washed and chopped, to 
the soup pot. Bring to a simmer over medium heat and let cook 
down for about fifteen minutes. Run the soup through a food 
processor or use an immersion blender.

Add the half and half to the soup and cook for a few more min-
utes. Add salt and pepper to taste. Stir in the juice of half a lemon 
just before serving.
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I’m not a beer drinker. When I go out, my first instinct is to order a mixed drink of some kind; 
even then I don’t have a regular drink, infuriating my bartender friends.  My brother manages 
the Tap and Mallet, a pub known for its wide selection of beers. When I go there I just let him 
pick something out for me; he knows what I like. With the Rochester Real Beer Expo coming 
up on June 15th, I decided to go to beer school one happy hour with Greg Libby (my brother) 
and Chris Schultheis, Bar Manager at the Tap and Mallet and the Tap and Table. If I relayed the 
amount of knowledge that was dropped on me by these two it would probably fill this entire 
issue. Here are just the highlights, minus the beer/brewing jokes that my brother told. They were 
super nerdy, but he was extremely proud of himself. 

My first question for the guys was whether you needed to taste beer in any particular order. They 
recommended moving from lighter to stronger flavor profiles. The first beer that we tasted was 
a gluten free beer from Widmer Brothers, Omisson Lager. Chris explained that by nature beer 
is not gluten free because it’s made with barley, wheat or rye which all contains gluten; there are 
a few gluten free beers out there that are made of sorghum or rice. Omisson Lager is unique 
because it’s actually brewed with barley that has had the gluten removed – it actually tastes like 
beer. This was the first time that Greg tried it. He and Chris were both fans.  I could picture 
drinking this light, crisp lager outside on a hot day. I have a lot of friends that are either forced 
or choose to eat gluten free and they’ve pretty much abandoned beer. Good news, guys! You can 
drink beer again!
 
The second beer we drank was called Manneken Pis. Yes, you can read that again, I’ll wait. 
Manneken Pis. The beer was a Blanche De Bruxelle/Manneken Pis Belgian White.  The Man-
neken Pis name comes from a famous fountain statue in Belgium of a little boy peeing into the 
fountain’s basin. This is Chris’s favorite version of a Belgian wheat beer. These beers are usually 
spiced with coriander and orange peels.  The type of oranges used will determine how sweet the 
beer will turn out. So if you’re a fan of Blue Moon, you’d be a fan of this beer. I really liked it as I 
tend to like beers that are on the sweeter side. This beer came in a can which I’m not used to see-
ing with craft beers. Apparently, a lot of craft beer breweries are switching over to cans because 
the beer actually keeps better in a can and it’s better for the environment. The more you know!

Up next we tried the Firestone Walker Union Jack India Pale Ale and the Three Heads Brewery 
Kind IPA. I have avoided IPAs because I tried one once, didn’t like it and assumed they were all 
the same. Surprise, I was wrong! The taste of an IPA comes from the types and amount of hops 
used. So that hoppy flavor can really vary from beer to beer. The Three Heads Kind IPA had 
a hoppier, dry, clean flavor while the Union Jack had a sweeter, maltier flavor. I preferred the 
Union Jack but if you love hops, you’re going to want to go with the Kind IPA.

We moved on to the darker beers next, trying Old Chubb Scotch Ale, Duchesse De Bourgogne, 
Ommegang Three Philosophers and North Coast Old Rasputin. I’ve had the Old Chubb 
Scotch Ale before; it’s actually one of my favorite beers. I like scotch ales in general. Rohrbach’s 
great Scotch Ale makes going to a Red Wings game a lot more fun. The Duchesse De Bourgogne 
was a red, sour ale that had a strong taste at first that I wasn’t a fan of, but as I kept drinking it 
I liked it more and more. These beers were also moving up in alcohol content and you could 
definitely taste (and feel) that. Three Philosophers has a high alcohol content and it hits you, 
followed by a hint of cherry lambic. Between Three Philosophers and Old Rasputin, the Old 
Rasputin was my favorite. It was black as night and had an almost coffee-like taste to it.  

Thanks to Chris and Greg and their impressive knowledge I’ll feel more confident at the Beer 
Expo.  I’m looking forward to trying more beers that I may have stayed away from before. 

beer schooledby katie libby

© Denys Rudyi - Fotolia.com
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our cityWhether you’ve lived in the South Wedge for ten months 
or ten years, how much do you know about the “old days” 
in the Wedge? Come learn more and meet some of  the 
early activists who helped turn around the South Wedge 
in the late Seventies and early Eighties. They are being 
honored at the third annual Big Lunch on Saturday June 
1st from noon to 2 p.m. at Calvary St. Andrew’s Church, 
95 Averill Ave. (at the corner of  Averill & Ashland.) Neigh-
bors and friends from Averill Avenue, Ashland, Hickory, 
Hickory Place, Gregory Street, Gregory Park, Erie Harbor, 
Hamilton Street, Hamilton Towers and Comfort Street are 
all invited. 
The Big Lunch event began as a very simple idea in the 
UK in 2009 by the Eden Project, an educational charity. 
Their goal was to get as many people as possible across 
the UK to have lunch with their neighbors once a year in a 
simple act of  community, friendship and fun, usually held 
the first week in June.  In 2011, the greater Presbyterian 
community sponsored the first Big Lunch in the South 
Wedge with meeting and greeting more neighbors as a 
goal. Neighbors, Cavalry St. Andrews and Wedge support-
ers have organized the event in the past 2 years.
This is a casual event for old-time movers and shakers to 
meet new neighbors and business owners, so please -- leave 
your tuxes and formal wear at home. It will be hard to miss 
the call to lunch by bagpiper Matt Weasner. Organizers will 
provide food and beverages. Neighbors are encouraged to 
bring a dish to pass and a plant for the Plant Swap. 
Kid’s activities planned include clowns, face painting and 
games.  Music will be provided by the band Java. There will 
be drawings to win gift baskets from each Block Club, Cal-
vary St. Andrews & BASWA. The South Wedge Planning 
Committee has also made a generous donation for a raffle.
This year, organizers are honoring early activists Tom and 
Jane Cantin, the Caulfield Family, Min. Lawrence Evans, 
Ben Kendig, Mack McDowell, Ron and Norma Meier, Pete 
and Gloria Monacelli, Rose O’Keefe and Cheryl Stevens. 
The list could easily have been twice as long. If  you would 
like to volunteer or donate to the event, please contact: 
Toni Beth Weasner (Tweasner@gmail.com), (585) 454-
4528. For those who need to drive, parking is graciously 
provided by Postler & Jaeckle at their lot on the corner of  
South Avenue at Averill.

the big lunch
by rose o’keefe

paper makes good neighbors
For current and potentially new owners of convenience stores, the phrase “business as usual” is about to take on a whole new 
meaning within the city of Rochester.

Within the past six months, Rochester has approved changes to the process by which various types of businesses operate; most 
notably, persons applying for a new business permit will be asked to sign a “Good Neighbor Agreement” which holds the store 
owner accountable for activities and conditions at their place of business. The agreement is a 10-point outline which the City 
hopes to use as an educational tool regarding municipal and business codes. Included in the outline are 5 sections which are 
enforceable by the City of Rochester Municipal Code, New York State Penal Law, or NYS Public Health Law.

Nancy Johns-Price, Administrator of the Southeast Neighborhood Service Center, has spearheaded the effort to communicate 
with business owners regarding the various aspects of the Good Neighbor Agreement. “In other cities they have made the deci-
sion that if you do not sign the agreement you do not get a business permit. We decided not to go that direction and use it as 
an educational tool regarding the codes.” And while many parts of the agreement are not legally binding, many portions of the 
agreement are outlined by business permit and code guidelines. The remaining sections of the Good Neighbor Agreement essen-
tially encourage good relationships between the City of Rochester, business owners and the surrounding neighborhood. While 
non-enforceable, the agreement hopes that store owners become more pro-active in maintaining positive business practices in 
their areas. And while the agreement may apply to a variety of types of businesses, in general many of the points outlined seemed 
to be aimed at convenience stores and their customers. For instance, stores are discouraged by the city from selling items which 
are commonly used by drug dealers and sellers, such as rolling papers, cigar wrappers, small zip lock bags and tobacco pipes.

Another portion of the agreement holds the business accountable for maintaining the conduct of customers, employees or others 
on site or on adjoining areas to the property during business hours. Store staff is also required to prevent loitering on premises 
and are expected to immediately disperse loiters to prevent a nuisance situation. Store owners who experience problematic loiter-
ing or disturbance situations are required to call 911 for police assistance. In addition, store owners are asked to sign an “enforce-
ment agreement” with the Rochester Police Department in order to aid in the prosecution of persons causing repeat problems. 
In essence the business owner agrees to become more proactive in pressing charges against individuals who might otherwise 
continue to demonstrate problematic or criminal activity. “We need the owner to press charges in order to arrest someone” states 
Johns-Price. “Many times it will be a person who causes repeat trouble. If the owner is not willing to charge then the person may 
continue to come and demonstrate the behavior. We need cooperation from business owners to solve some of the issues.”

Feedback from business owners so far has been mixed; while the majority of persons applying for permits have signed the agree-
ment (signing is optional, although applicants who decide not to sign will lack a “GOOD NEIGHBOR” watermark on their 
business permit) not all businesses fully support the terms of the proposal. “Many of the smaller stores do not like # 10, which 
is asking them to limit or change what they are selling. The items listed are being used for drug purposes and not its original 
intent” says Johns-Price. “This is designed to change how we do business… that we become deliberate about what we sell so you 
change the behaviors and build a healthy community.”

by jim wolff
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chasing history

In the Holiday 2012 issue of the South Wedge Quarterly, I shared 
my research into the history of my friend’s brick Italianate house 
on Burkhard Place. The Italianate style became popular in the 
United States in the late 1840’s and hit its stride in the 1850’s 
through 70’s. I had guessed that my friend’s house was built in the 
1860’s. To confirm this guess, I spoke to an architectural historian, 
a historic preservation specialist, and the Landmark Society’s architec-
tural research coordinator to find out what they thought the build date 
might be. Based on the style, all agreed that the house was probably 
built in the 1860’s or early 1870’s. We used a variety of sources to 
try to substantiate this speculation and came up with evidence that 
pointed to the house being built around 1886, which did not make 
sense. So I went back again to dig deeper into the history of this house.

Prior to the twentieth century, the lack of municipal records and zon-
ing codes makes researching house histories difficult. Building permits 
and architectural drawings were not yet required. The majority of 
houses were built without the aid of an architect; they were designed 
by builders. There isn’t a clear and simple path of information available 
on old houses unlike with post-1940’s houses. When researching your 
19th century house, expect to combine factual resources with conjec-
ture to create a picture of the history of your house. We are not always 
able to glean the whole story from the available sources.
 
To trace the chain of ownership of the Burkhard Place house, we used 
a variety of sources that are available online and also at the Central 
Library: City Directories, House Directories, federal and state census 
information, and old newspaper articles. We used the abstract, which 
she received after closing, to find the names of property owners of the 

Guardian of the City Archives, conservator Michele Rowe helped me locate old 
tax records for my research. Photos by Chris Jones, provided courtesy of City of 
Rochester

house. The abstract is the record of mortgages and deeds on the prop-
erty, not necessarily the actual house. So, while the oldest document 
in your abstract dates to 1848 that doesn’t mean the house on the 
property was built that year. The information in her abstract went back 
to James Gregory, who sold the land to James Marsh in 1848.

My friend mentioned how much she would like to see the original 
drawings for her house if possible. Rush Rhees library has an exten-
sive collection of nineteenth-century architectural drawings in their 
Rare Books & Special Collections Department. Conservator Andrea 
Reithmayr pointed me towards the online index to the architectural 
blueprints collection available for viewing at the Library. This search-
able database is fascinating but only relevant to a house research proj-
ect if you have an architect’s name or their client’s name. We searched 
by address, keywords, and owner’s names but found nothing on her 
house here. 

We were able to trace the ownership of her house to John Burkhard, 
namesake of Burkhard Place, who is 
first found living there in 1886. Cross-
referencing the pre-1886 property owners 
name’s from her abstract with city directo-
ries, censuses, and plat maps we pieced 
together the chain of owners and residents 
from 1863 until 1878. Prior to 1863, all 
of the owners of her property resided at 
111 South Avenue until John Burkhard 
shows up on the abstract in 1882. After 
1886 the address of the house in the city 
directory was changed to Burkhard Place. 
From the 1875 Plat map, we found that 
111 South Avenue, in 1875, was located 
at the point on South Avenue where
Continued on page 26 
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Erich Lehman has been staring at blank walls. It’s not because 
he’s lazy. Lehman is one of the brains behind Rochester’s WALL\
THERAPY, an initiative that seeks to revitalize the city by bring-
ing in artists to paint murals, using the sides of city buildings. “It’s 
about community and inspiration,” says Lehman, who is also the 
owner of 1975 art gallery. “The soul needs a little bit of color once 
in a while.”

The project was first started by Dr. Ian Wilson, a Rochester resident 
and University of Rochester alumnus. Growing up in Brooklyn, 
Wilson found inspiration in the graffiti and street art that adorned 
the urban landscape around him. Wilson is also the father of 
WALL\THERAPY’s sister initiative, IMPACT (IMProving Access 
to Care through Teleradiology), which brings X-ray technology to 
developing countries.  The programs are linked by their unique use 
of imagery -- as the website puts it: “Street murals enhance life. 
Medical X-ray imagery preserves it.”

In 2011, Wilson organized the first “Visual Intervention,” a project 
which brought four South African artists to Rochester to paint 
murals under the railroad overpass on North Union Street. Soon 
after, Wilson was introduced to Lehman, who was already heavily 
involved in the Rochester art community. “We kept being told that 
we should meet each other,” Lehman recalls. “When we did it was 
basically kindred spirits finally meeting.” Eventually Lehman was 
made co-curator of the project the two worked to re-imagine as 
WALL\THERAPY. 

In the summer of 2012, the first official WALL\THERAPY event 
received international attention when painters from all over the 
world descended upon Rochester’s public market 
to beautify hundreds of feet of unkempt brick 
and concrete.  Local artists such as Thievin’ Ste-
phen and MR. PRVRT painted alongside Liqen 
from Spain, DALeast from China, and Belgian 
artist ROA, to name only a few of the participat-
ing “therapists.” Since then, the project’s website 
has had viewers from over 85 countries, while 
continuing to be a source of inspiration for the 
local community.

Now in its third year, the initiative is coming to 
the South Wedge. Various locations along South 
Avenue will be receiving a makeover from world 
renowned artists such as Conor Harrington from 
Ireland, returning South African artist Freddy 
Sam, and RIT alumnus Mike Ming. “We basi-

cally want to paint the entire city,” Lehman says. The project, which deals 
directly with private land-owners to obtain its oversized canvases, is still 
finalizing this year’s walls. 

While some property-owners want to pre-approve the murals, the artists 
generally have complete control over their concepts. Gaia, the acclaimed 
artist from Baltimore who is scheduled to contribute this summer, will be 
arriving ahead of time to do research on the area; other artists alter their 
vision as they paint in order to fit the wall. “Once we know who’s who, 
we can start pairing artists with walls. It’s just a matter of knowing what 
their vision is and what’s best for the neighborhood.”

This year’s event kickoff will be held on July 19th at the 1975 gallery (79 
Charlotte St.). Painting starts on the 20th and goes until the 27th, but as 
Lehman says with a laugh: “It really depends on how fast they paint.”

wall\therapy to bring 
art to south wedge by jim hill

South African artist Faith47, who has been part of the project 
since 2011, works on her mural RHAPSODY on Pleasant St. in 
downtown Rochester, NY. Photograph by Martha Cooper

art

151 Park Avenue {rear} Rochester, NY
585.244.1414    www.stacykfloral.com
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Beads of sweat surrounded Meissa’s hair line. Closing her 
eyes, she sat underneath one of the ceiling fans in the bowling 
center, and let the breeze caress her face. While other bowlers 
began their five minutes of practice, she prayed that the alien 
life form that was taking control of her body wouldn’t make 
her throw-up, again.
 This pregnancy was proving to be quite a challenge. This 
baby would only let Meissa sleep on her right side. It didn’t 
like Chinese food, white grapes, or Raisin Bran cereal. She 
found herself praying to the porcelain God at least two or 
three times in the morning. At least, it wasn’t like her first 
pregnancy, where she threw up twenty-four seven. Silently, 
Meissa hoped that a few minutes off her feet would help her 
current situation.  
“You OK?” asked Trish.  “I’ll be fine,” said Meissa. “In about 
six months. I’m just so tired these days. No matter how much 
sleep I get, I still feel tired.”            
Fanning herself with a league standings sheet, Meissa saw 
Ginger throw a practice shot. Ginger knocked down only four 
pins. “You’re crossing your arm across your chest,” Meissa 
reminded her, lifting her thumb up to nose. “Remember, you 
need to roll the ball like you’re taking a drink.”
“I knew what I did wrong after I threw it,” Ginger said. She 
shook her head in agreement with Meissa. “We have to invent 
a bowling ball with retractable string, so when you put the 
ball down wrong, you can take it back.” They giggled.
“Let’s work on it immediately,” chimed in Meissa. “Let me 
know when you want to set up a meeting.”
“You know how much money we could make?” inquired Gin-
ger. “I know several bowlers who would pay good money for 
that ball.” She looked at lanes seven and eight and saw GiGi.  
Ginger thought, GiGi would be one of them. They laughed.
GiGi and Kathryn were up on their lanes. GiGi threw her 
first shot and left the four-seven-ten split. Kathryn converted 
a five-pin spare. Meissa noticed Kathryn’s nasty purple-col-
ored bruise on the back of her leg and also spotted GiGi’s cold 
sore, as she walked back to the approach.
The smell of burnt popcorn began to unsettle Meissa’s stom-
ach. Her mouth began to water and she felt a twinge. She 
wasn’t sure what her alien baby’s response would be: Meissa 
took a few steps toward the bathroom and froze near the door. 
She saw Trish headed her way. “Are you sure you’re going 
to be alright?”  “I’ll be fine,” said Meissa, who was fanning 
herself with the standings sheet. “My doctor says that my 
morning sickness should go away after the first trimester, but 
based on what happened with Alexis.  I’m one of those lucky 
women who have morning sickness throughout their entire 
pregnancy.” “Thank God, I’m single,” said Trish holding up 
her fingers in the sign of the cross as she walked past Meissa.   
Meissa’s stomach settled; she was relieved.
The two women walked back to the lanes. The men’s league 
was gearing up for its five minutes of practice. They were on 
lanes thirteen through twenty-four. The new cashier was mak-
ing change at the front desk and the lotto machine was spew-
ing out white balls and lighting up various number from one 

to eighty. As she stepped into the bowler’s seating area, Meissa 
found a free spot under the fan.  She took a deep breath and 
tried to get her mind back in the game. One of the men came 
over to sell  50-50 raffle tickets. A few women purchased 
them; she passed.
“Are you feeling OK?” asked Kathryn. Meissa saw that GiGi 
had left a 10-pin and was going after her spare. Trish now sat 
in the scorer’s chair also known as the swear chair. “Yeah, a 
little better,” said Meissa. “Why do you ask?”
 “You were looking a little gray there,” said Kathryn. “That’s 
pretty hard to do with your dark complexion.” The other 
ladies giggled; Meissa smiled. “I’m just tired of the morning 
sickness. For me, that’s the biggest drawback of pregnancy.”
“You losing weight?” inquired Kathryn. Meissa nodded. “It’s 
the best diet I have ever been on.” “How’s Darryl dealing with 
the morning sickness?” asked Ginger, who sat next to her in 
one of the white chairs. “He’s not too happy,” smiled Meissa. 
“Kitchen and food smells make me sprint to the bathroom. 
So he’s now taking over the cooking duties much to Alexis’s 
chagrin.”
“Awwh, poor baby,’ said Trish grinning. “Welcome to our 
world,” said Ginger.
“He’ll cook something and Alexis will say, ‘Daddy, I don’t 
want this,’ said Meissa. “I try to tell him to cook kid-friendly 
foods, but he won’t listen. Then he gets mad because she won’t 
drink her milk out of a plastic cup.” Meissa saw her confused 
teammates’ faces and knew she had to offer more exploration. 
“She’ll only drink out of her Dora the Explorer cup.”  “Aww-
wwwh,” they said.
It was Meissa’s turn. She picked up her blue bowling ball and 
took a four-step approach. She looked like Fred “Twinkle 
Toes” Flintstone 
when she bowled. 
Meissa threw a 
strike and her 
teammates ap-
plauded.  She 
resumed her 
position under 
the fan. “Well you 
know what they 
say,” said Kathryn, 
who now had a 
slight bruise by the 
bridge of her nose. 
“Excessive morn-
ing sickness means 
you’re having a 
girl.”
“Yeah, I went 
through this 
with Alexis,” said 
Meissa. “I’m just 
Continued on 
page 20 

Pin Pals,

This is the first of what we hope is many fiction 
submissions.  We were thrilled when Marsha sent 
us this chapter of her new book, Pin Pals.  

Pin Pals follows teammates Ginger, Heather, 
Meissa, Trish, and Turquoise, as the ladies try to 
win a six consecutive bowling title and conquer 
their own individual drama in the bowling center. 
Is 50 the new 30 for Ginger? Will Trish unmask 
the secret admirer? What is Meissa’s secret? 
What is making the ladies laugh now? Will they 
stop? What keeps them coming back to ABC 
Bowling Center for more? This band of friends has 
become an unlikely family.  And so much more. 
Tuesday nights will never be the same. Enjoy. 
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bulletin board

Submit your business or community events to editor@southwedge.com for publication in our next issue. Submissions must be received by  June 30, 2013.  Send a handwritten 
image of the details of your event or submit text only. Submission of an event does not ensure inclusion on the bulletin board due to space limitations.
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In September of 2000, one hundred kids entered kindergarten at James P.B. Duffy School 
#12, our neighborhood school here in the South Wedge in the Rochester City School Dis-
trict (RCSD.) This year those same students are graduating from high school. There are one 
or two degrees of separation between me and a number of these kids.  Many live a couple 
blocks from our home or have younger siblings that attend School #12 alongside our chil-
dren. Whatever the connection, I know them well enough to recognize that these remark-
able individuals have many opportunities knocking on their door. After School #12, these 
students continued in the RCSD at the School of the Arts or Joseph C. Wilson Magnet High 
School.  As they are about to head off to college, I asked them about their plans and to reflect 
on their years in the RCSD.  Here’s what they had to say.

“…. #12 School’s HOLA program challenged me from a young age; two days of the week 
our teachers spoke only in Spanish. This encouraged me not only to think about the vocabu-
lary and semantics of a foreign language, but also to be aware early on of a world much larger 
than I could imagine. My Wilson experience has been nothing but phenomenal: I have had 
enthusiastic teachers who provided my classmates and me with every resource and encour-
agement to succeed, peers who have pushed me to better myself without being cutthroat, 
and extracurricular activities, such as Wildcats’ Varsity Swimming, Model United Nations, 
and the Outdoor Club which have helped me build very 
close friendships. I could not feel better mentored by 
the city schools.”  – Dalton Cooper, who will be study-
ing engineering in the fall, is still deciding between the 
University of Buffalo, University of Rochester, SUNY-
Binghamton, RIT and Whitman College.

“At School #12, recess was without a doubt my favorite 
subject. Whether it was the structured 15 minutes with 
Dr. Allen or an indefinite soccer game with Mr. Turri, 
the rest of the day couldn’t compare to that time outside 
after lunch. Of course classes were important too. Most 
of my memories are from our reading program SFA 
(Success For ALL), even though reading was my least 
favorite subject. The more recent years of my education 
have been spent at School of the Arts (SOTA). I am a theater technology major at SOTA and 
the experience of taking part in live theater will be one of the best memories I will carry with 
me from high school.” -  George Gombert, who will be studying engineering in the fall at the 
University of Pittsburgh, University of Buffalo or the University of Rochester

“My favorite memories from School 12 involve the great friendships that I developed with 
other students from the neighborhood: picnics in the park, intense soccer games during 
recess, and jamming out during music class, band, and bell choir. I attended SOTA during 
7th and 8th grade, and majored in piano. For 9th grade, I moved to Wilson High School to 
enroll in the International Baccalaureate program. The academics in this program are very 
strong, partially due to the fact that the work of me and my peers is held to an international 
standard. With fascinating courses such as “IB Theory of Knowledge” IB students learn not 
just the humanities and sciences, but also the responsibilities as global citizens that accom-
pany the possession of knowledge.”- Liam Fitzstevens, who will be studying at Swarthmore 
this Fall.
Continued on page 26

success stories,
not statistics
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by lori bryce
photo by chris jones

George Gombert, a city school 
success story
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24-hour turn around 
Reasonable prices 
Full wri�en report

Complete with photos

Call us: 585-953-5059 
Email us: WNYAHI@gmail.com

James A. Kellogg

NYS License No. 1600043675

“Based in the South Wedge
…serving all of Rochester!” ABSOLUTE

HOME
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Pete Dimartino
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Whatever the mood, 
whatever the event, we can 
create a cake to help you 
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hoping that I’m not all sick nine months plus labor and deliv-
ery, again. That’s downright cruel and unusual punishment.” 
“You believe that old wives tale? asked GiGi. “Absolutely,” said 
Kathryn smoothing out her gray t-shirt. “I’m an old wife,” she 
cackled. “Didn’t you have morning sickness with your sons?” 
“Nooooooooooooooo,” said GiGi, who had her arms folded 
across her green sequenced t-shirt. “I rest my case,” said Kath-
ryn. “Let me adjust my glasses, I’m having a hard time seeing 
you,” said Heather using her middle finger to push her glasses 
closer to her nose.  “When I had my two girls,” said Kathryn. 
“I was sicker than a dog.”
Meissa watched GiGi bowl. She threw her ball, hit the head-
pin, and left three pins on one side and two on the other side. 
GiGi yelled “Seneca Bridge” at the top of her lungs and start-
ed moaning.  “That was a good ball,” she protested. Meissa 
she thought was lucky: it could have been worse. GiGi left the 
Greek Church split.  Her teammate ignored her complaints: 
she deserved it. She hit it on the head pin: the best she could 
hope would be to get three pins. Four would be better.
Her teammates ignored her protests and carried on with her 
conversation. “Me, too,” recalled Ginger. “I was so sick, I 
didn’t even think I was pregnant; I actually thought I had can-
cer.”  “I would gag brushing my teeth,” said Kathryn. Meissa 
shook her head in agreement. “I have to get up an hour earlier 
to allow myself time to throw up, recover, and get dressed for 
work.”  
Picking up her bowling ball, Trish walked up to the approach. 
“Poor thing. Men are the stronger sex? My ass,” she said. She 
rolled her ball down the lane and got a strike. “That’s why 
she’s our anchor,” said Kathryn high-fiving her.
 Meissa watched as Trish came over to high five her. As Trish 
went to slap her  hand, Meissa pulled it away and started 
laughing. Trish playfully slapped her shoulder and gave her a 
noogie.
“You’re going to miss me on maternity leave,” laughed Meissa.  
“Yeah, I will,” confirmed Trish. “Besides,” continued Kathryn. 
“Everyone knows that a woman’s pregnancy lasts longer than 
nine months. Thank God, we aren’t elephants or whales: their 
pregnancies are longer. Why do doctors lie to us? Why do 
men lie to us? Half the time, doctors don’t know what they 
are talking about. They all have this modern technology and 
they still have to guess when conception took place. Mother 
Nature is in control. “I have a girlfriend who was told that she 
was having a girl and imagine her surprise when Eva turned 
out to be Evan. They had to go back to the store and return 
all the pink clothing items.”                
The women laughed. ” Have you and Darryl thought about 
names, yet?” Ginger asked. “Not really,” said Meissa. “I have 
a couple in mind.” “What about names from last time,” said 
Trish. “It’s funny. I really don’t like any of those names now,” 
said Meissa. “I do have a rule that if I hear the name twice it 
gets crossed off my list.”  “So what names are you consider-
ing?” asked Ginger. “Grace.”
“Consider yourself lucky,” said Meissa.  “I’m just looking for-
ward to the end result: a healthy baby. I have another appoint-
ment tomorrow, the rest of my test results will be in.  “What 
other tests?” asked Trish.  “Since I’m more mature and African 
American,” said Meissa. “They have to run more genetics 
tests, do more blood work , examine my kidneys to make sure 
they can carry my baby until delivery, etc.” “Meissa, you’re 
up,” said Ginger. “By the way, GiGi, what happened to your 
lip?” “Oh, it’s a cold sore,” she said. “I have some stuff I’ll put 
on it when I get home.”
As she grabbed her ball from the return and stepped on the 

approach, Meissa felt another twinge in her stomach. Her 
mouth was watering, again. She heard the announcer getting 
ready to name the winner of the 50-50 raffle for $100. She 
put her ball on the return, grabbed her purse, and headed 
toward the bathroom. Meissa heard Trish telling Kathryn to 
bowl around her and heard the raffle winner shriek at the top 
of her lungs. Meissa made it to the bathroom in time. As soon 
as the stall door closed, she placed her head over the bowl and 
started projectile vomiting. She spat a few times in between. 
Thank God, it’s clear this time, she thought.  Last time, she 
had to watch green bile spew from her mouth. She took a few 
breaths and closed her eyes.
“Please make this stop,” Meissa thought, as she kneeled over 
the bowl with her head resting on her hands. Her hands 
gripped the bowl, her eyes were watery, and her breathing 
was erratic. She flushed the toilet immediately. Wiping her 
forehead with toilet paper, Meissa leaned over the bowl with 
her head resting on her crossed hands. As she looked at the 
clear bowl’s water, she now hoped she could finish the game. 
Her stomach was empty; there was nothing left to throw up 
except the baby. As she tried to regain composure, Meissa 
moved away from the toilet for a few minutes and prayed for 
no more dry-heaves. Opening her purse, Meissa’s back was 
against the yellow bathroom stall’s cold door. She was afraid 
to move too far away from the toilet. Her stomach felt like 
it was beginning to settle. Meissa grabbed some toilet paper 
to clean up the vomit at the toilet’s base. After flushing the 
toilet, she grabbed her purse, reached in, and drew out a black 
satchel. The satchel contained a small vile bottle and a few 
needles. Meissa’s hand shook, as she tried to fill the needle 
with the bottle’s contents.
“Meissa? You alright?” Trish’s voice startled her and she 
dropped the bottle. It fell on to the white black marbled tile 
bathroom floor and rolled out of her stall. Opening the door, 
Meissa watched as Trish reached down to pick up the bottle; 
she now held it in her hand. Meissa held the needle in her 
hand. She saw Trish’s shocked facial expression.
“Meissa, what’s going on? said Trish. She held the bottle up in 
front of her.
 “Trish, it’s not what you think,” said Meissa. “Let me ex-
plain.”

Marsha Jones is a former resident of  the South Wedge. Pin Pals, to be released 
in June, is her third book.  In July, Marsha will be teaching a writing class for 
young adults at Writers and Books based on her book Marsha Jones’s Doing 
the Writing Thing Guide.  When she’s not writing, Marsha is the mother 
of  two daughters Hollis (17) and Peyton (13) and acts in The Vagina 
Monologues.  This summer Marsha will be directing two of  her plays at The 
Sankofa Festival in Village Gate, GenericMoms.Com and Win...Win: 
The Play. Visit her website at: http://www.queenmarsha.com/

pin pals, con’t.
“When they discuss knocking down houses on Linden and 
Cypress to put in a Wegmans, then yes, let’s get upset and I’ll 
join in on the complaining,” Donovan adds. “But until then, 
let’s turn that eye sore into something that is not only more 
aesthetically pleasing but actually generates money and brings 
people into the community to show them all that is here. 
Maybe I’m the only one who thinks this way, but that’s one 
coffee addict’s opinion.”
Musleh Musleh, the owner of the Highland Market for the 
past 22 years with his wife Emily, said he only learned about 
Stefanou’s plans in February.
“I’ll be honest,” said Musleh. “I read the Wedge and asked 
him, ‘what’s going on? [Stefanou] told me six or seven months 
ago that he would tear down the building, but he said ‘you’ll 
get the new building.’ He said there would be four apartments 
upstairs, and you’ll get a new bakery.”
Musleh had been signing six-year leases at a time during his 
time at the location, and the most recent one was up. ”I called 
[Stefanou], and he said the City wanted me out. I’ve been 
here 22 years, and I’ve had no violations. They would send me 
a letter.”
As for the neighborhood criticisms, especially the metal 
windows, Musleh said he asked Stefanou for permission. “He 
said, ‘no problem.’ He was supposed to fix the parking lot. He 
never did anything.”  
Musleh said he will be out before his June 30 deadline. “I’m 
sick inside my heart. It hurt me a lot. I’ve been at the same 
spot for 22 years.”  He doesn’t know where he will go or 
where he will open now.  Maybe he will visit his relatives in 
Jerusalem, maybe he will rent a new location outside the city. 
As for the new Highland Market, he doubts Stefanou will be 
the proprietor of the new Highland Market. “He’s an older 
man. All his daughters got married and have different jobs,” 
said Musleh.
The SWQ recently visited Stefanou at his restaurant “Uncle 
Danny’s” at 555 Ridge Road to talk about his plans for a 
reconstructed Highland Market. 
Stefanou is obviously proud of Uncle Danny’s. The low- slung 
restaurant is well-kept, with brown and rust stripped awnings 
above its many windows. Inside the upholstered booths are 
inviting, and the room is filled with green plants. 
At 3 p.m., several tables are filled with customers while Ste-
fanou sits in the first booth closest the cash register. This is a 
family affair. His wife Pat and daughters Nicki and Mary are 
still involved in the operation.
Stefanou expresses great excitement in reclaiming the market,
he ran from 1980 to 1992. “I used to give to everybody, but 
it’s not me, it’s the success with customers will determine my 
success.” 
When other businessman might be ready for retirement, Ste-
fanou, 70, says he’s not ready and he plans to be on site at the 
new Highland Market every day. “It’s part of my blood. I can’t 
retire,” he said. “Old Mr. Wegmans was 84, and I’d still see 
him with carts in the parking lot, and he’d push them back to 
the store. I also have kids and a future.” He would rather talk 
about his plan for a “mini Wegman.”  “I will sell anything the 
neighborhood wants, vegetables, frozen, fresh, a full-line deli, 
canned food, milk, dairy, pop and beer, but no tobacco, no 
Lotto. I hate both of them. It will be good for everybody. If 
someone wants Italian food or Irish dishes, we’ll make them. 
We will find out what people want. “
The neighborhood’s concern, that his market will morph into 
about a chain store after the original market is gone, are also 
needless as far as he’s concerned. “I am an independent think-
Continued on page 22 

corner at a crossroads con’t.

The South Wedge Quarterly is 
looking for short stories, fiction 
or non fiction, under 500 words 
on any topic. Or longer pieces 
that could be serialized over mul-
tiple issues. High school kids to 
professional writers welcome. 

We are also seeking old photos 
of neighborhood businesses and 
buildings from pre-1970. 
Submit your stories and photos to 
editor@southwedge.com. We will 
scan and return your originals.  
We’d love to publish your work!
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St. Patty’s day may be over for most of  us, but for 1916 the green clovers are in bloom all year round. The latest release from Upstate New York’s Irish-
Rock champions is much of  what you would expect from a genre that unapologetically celebrates a revolution almost a century old. The group’s raw and 
boisterous sound will be familiar territory for fans of  Dropkick Murphys and Flogging Molly, but the band is a bit more classic rock than their punk-
leaning peers. Guitarist Tony Thireos’ blazing solos are a common feature on many of  these tracks, and Bill Herring’s vocals can vacillate from the gritty 
sneer on “Johnston’s Motorcar,” to the post-grunge howl of  “Foggy Dew.” These guys know their history too, which helps their original material (often 
set in the early twentieth century) blend seamlessly with rocked-out versions of  traditional folk songs. So whether you’re one of  the fun-loving pub-
dwellers or a folk-minded historian, 1916 knows that to bring the two together, all you need is a cold pint and a song to sing.

1916 – A Drop of the Pure   review by Jim Hill
CD / 1916band Inc. / Irish Rock

Somewhere the sun is shining, and somewhere summer is withdrawing its last rays. The songs on The Wallpaper’s latest album sound like a celebration of the 
year’s brightest days, but repeated listens reveal a cast of characters struggling to hold onto something that has since passed. Ben Morey, the band’s sole song-
writer, assembled a fantastic group of local musicians to conjure the shimmering nostalgia that pervades the tracks on this record. The crunchy guitars that usher 
in “What Home?” recall the excitable power-pop of Surfer Blood, while dreamy ballads like “Iris” and “Gasoline Rainbows” show off the rare emotive nuances 
present in these recordings.  The album closer, “Better”, is a forward driving head-bobber. “Your heart is somewhere out west / someplace you haven’t been to yet,” 
Morey sings, and while we might not know where that “somewhere” is, The Wallpaper do a great job of convincing us it’s where we want to be.

The Wallpaper – Somewhere  review by Jim Hill
Limited edition CD &Digital Download / Submarine Records / Power-Pop/Alternative

Abandoned Buildings Club  review by Jim Hill
Digital Download  on Bandcamp.com  / Psychedelic Hard Rock / Progressive Metal

The self-titled EP from Abandoned Buildings Club is a monolith of a debut, smoldering with the fiery drone of electric guitar riffs and the primal thunder of 
dueling drum sets. Aided by a rotating cast of drummers, Sean McVay and Dan Reynolds are the men behind the wall of distortion. The group generates a heavy 
and visceral sound that hearkens back to the early days of metal when song titles like “Snake Wave” and “Man Splitter” were just hooks to lure the listener into a 
maze of blazing guitar licks. This is Black Sabbath at half speed. This is Tool without the pretense. This is Rock and Roll. Welcome to the Club.

Serving the 
South Wedge 
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742 South Avenue
Open 7 days a week
littlevenicepizza.net

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

live music     full menu     craft beer     signature cocktails

near r.i.t.
300 park point dr.

rochester, n.y. 14623
585.292.9940lovincup.com

local music reviews
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Hi, my name is Katie and I love the Internet. Some people help their community by start-
ing a hipster garden or helping an elderly person across the street. I’m here to explore the 
World Wide Web and find the good stuff so you don’t have to. Here are some internet dis-
tractions to keep you from doing what you actually should be doing (i.e. work, deadlines, 
cleaning). I’m not here to judge.

DesignSponge www.designspongeonline.com
Grace Bonney started DesignSponge in 2004 from her Brooklyn apartment and it has 
become one of the go-to blogs on the web for home design inspiration and DIY projects. 
The site also features city guides, and my personal favorite, plenty of unique and fun gift 
ideas for the holidays. Ms. Bonney was even able to compile a lot of the great content from 
her site and new content into her own book “Design Sponge at Home” in 2011.

Rembert Browne on Grantland’s Hollywood Prospectus 
www.grantland.com/blog/hollywood-prospectus
My older brother introduced me to Rembert’s writing and since then I can’t shut up about 
it because it is some of the best humor/pop culture writing I’ve ever read. He excels in the 
“Rembert Explains the ‘80s” series where 25-year-old Rembert is given videos to watch 
from everyone’s favorite era for nostalgia and write about what he’s watching; hilarity 
ensues. Highlights include “Purple Rain” and “The 1985 American Music Awards.”

Awesome People Hanging Out Together - www.awesomepeoplehangingouttogether.tumblr.
com  I mean, the title is pretty self-explanatory.  

Dash and a Pinch www.dashandapinch.com 
See what happens when a local girl spends the first 22 years of her life subsisting on Spa-
ghettiO’s and cereal and then decides to learn how to cook.

andthenibegan www.andthenibegan.wordpress.com
Lyndsey Fryer.  Rochester Native. Yoga teacher.  Mother to Moose.  World Traveler.  In-
spiration.  Follow along as she begins a new life in California and finds out what all that 
sunshine can do to a person. 

blog, blog, blog…
by katie libby er. I’m not a follow up guy. It’s a challenge to run a business,” 

said Stefanou. “Those guys in franchises, they’re told who to 
hire. I like to hire people especially older people; they’re more 
dependable. A 40-year-old man is more dependable than 18 
year olds.” Stefanou says he expects to hire 12 employees. 
At the March NBN meeting Marcia Barry brought both good 
news and bad to those voicing concern about what ultimately 
ends up on the site. The bad news: there is no city ordinance 
that would require Stefanou to build what he is proposing and 
he’s not restricted from selling the property to someone else 
at a later date. And while the current redesign erased the drive 
through, it could be obtained if requested through a variance. 
The good news: should Stefanou raze the building and leave 
the lot vacant the store would lose its commercial zoning. In 
addition, Stefanou also would be impacted by a “9-month 
abandonment provision,” which means that after nine months 
without an active business, an owner would lose the right to 
use it for its current use.
With his rezoning application in, Stefanou must now wait for 
the Planning Commission to reach a decision. Marcia Barry, 
again at the March NBN meeting, said that the Commis-
sion also considers whether it is the right time for a specific 
business “based on what’s happening in the neighborhood in 
terms of development and market trends.” 
Clearly the zoning benefits Stefanou, so the Commission 
will have to ask if there is a demand for the market on South 
Avenue. Before a public hearing is held, the public would 
have 30 days before the hearing to submit comments. If the 
Planning Commission recommends rezoning, the application 
would next go before City Council with an additional 30 days 
given for public comment.
Today, Stefanou is confident. He’s gotten funding from First 
Niagara. He’s applied for rezoning. He’s even set a schedule 
for demolition and reconstruction. He plans to have the 
building demolished in a ½ day in July or August with con-
struction beginning in September. 
“I will do a good job for the neighbors,” said Stefanou. “They 
need me. My prices will be discounted. I will not try to gouge 
them. [I’ll have] the same policy as I had before.” 

corner at a crossroads 
con’t.

Have a blog to recommend?  Send your 
suggestions to editor@southwedge.com.

Quality Contractor for Mechanical Construction, 
Service, Maintenance and Controls throughout 

New York and Northern 
Pennsylvania.

615 South Ave Rochester, NY 14620
www.postlerandjaeckle.com  800-724-4252

Heating/Ventilation Systems
Design/Build Engineering
Direct Digital Controls
Dust Collection Systems
Industrial Ventilation
Orbital Welding

Process Piping 
Plumbing 
Sheetmetal 
Custom Fabrication
Refrigeration Service
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funWORD FUN

Since You Asked by Aunt Mary

C M O U S E T R A P M L Z J M Z I
L D M P C V Y A P U L Y C G C I M
O T I O H I U A I T U A M A O N P
T A N P I B W N C T L T A R S N A
H H T P C U A K A I X O G D M I T
E P O Y K R T E L Z R L N E O A I
S R A P E N C Y L S I I O N S E E
P I C G N U H B A L F F L I X S N
I M T R A M P O L I N E I A P T S
N R I K N H W A I N A Z A L E A S
A O O O C D I R L K X P S S O P P
G S N U N K D D Y Y T E E X N L C
F E O A A N J H H O S T A N Y E U
I C H E R R Y B L O S S O M C R B
E K R D A H L I A X G O T I M E A
L B E G O N I A F O R W A R D M C
D B O A R D M A T T R E S S N X K

Spring Things
Hidden in this subject search are: 

10-things with springs
11-words/phrases that precede or follow ‘spring’
17-spring flowers 

Vs.

Varieties

Strollers

Food

Parking

Longevity

Organizer

Length

Physical Activity

Available Restrooms

Real Beer Expo

Over 80 craft beers

Not Allowed

South Wedge Favorites, Food Trucks 
and German Franks

Shuttle Buses from local hotel

Third Year

BASWA

Five fun filled hours

Ring Toss

Plenty

Lilac Festival

Over 500 lilac varieties

Nipping at your heels

Fried dough, Franks and French 
Fries

School 12 parking lot 
(support the kids!!)

Since 1898

rochester events

10 (hopefully) sunny days

5 and 10 K races

Lilacs like to be peed on

Winner:  Real Beer Expo

rochester Real Beer Expo vs. lilac festival
face off

Dear Aunt Mary,
I can’t stand this time of year.  The weather finally turns nice and all I want to do is go 
for a long bike ride on a Sunday afternoon.  But instead I’m off to some awful overpriced 
brunch with my mother for Mother’s Day, and dinner with my step-mom, squeezing in 
some time to see my husband’s family.  Father’s Day I’m running from early morning until 
late at night to visit with people I don’t even like that much, eating overcooked meat off 
the grill. What makes men think if they cook outside it makes them Emeril?  And don’t get 
me started on the birthday parties and first communions.  Any advice for coping with all 
these relatives?              -Wanna be Little Orphan Annie

Dear Annie,

Look- It’s like this. You can’t pick your family. I mean, if you could, would you really pick him? Would you really hang 
out with her? Would you deal with that? Daily? Would you force yourself to eat her appetizers? Choke down his 
“Famous BBQ”. Let’s talk about famous. Who came through town and labeled your BBQ as “famous”. What’s with 
this self-proclaimed fame? As long as we are throwing it out there, I’m famous. This column is famous. What is the 
big deal with fame? Why is everyone trying to matter? Why can’t we just be at peace with who we are? I’ll tell you 
why- because it’s not easy and we don’t like to work through things. We’re lazy- yep. Lazy- like your uncle who sits 
on the couch and tells you to just wait until you see him on some “World’s Best BBQ” Reality Show. Right- like he’s 
going to make it on there. You question him and he reminds you that it’s “famous”. And there you are, right back at 
wishing you could pick your family and make and eat your own appetizers. But you can’t- so get over it. Move on and 
drink a beer. If it makes you feel better, drink a famous beer. 

by Miss Priss
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thread
sweater: ambiguous
jeans: ambiguous
earrings: locol

magix
dress: esley

thread
blazer: bb dakota
tank top: bb dakota
bag: carrie george
earrings: carrie george

magix
dress: xtaren

thread 
earrings: mata traders
necklace: locol

thread
cardigan: ambiguous
tee: filth & decay
jeans: ambiguous
hat: attain

style

photos by mike ford
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Monday nights in February and March Lovin’ Cup in 
Henrietta became a satellite of  the South Wedge as fans 
came to cheer on Wedge resident Christina Dipilato in 
Lovin Cup’s Idol competition.  She was one of  the top 
three finalists.  And on March 20th, a school bus of  Tap 
and Mallet patrons arrived at Lovin’ Cup to try to win 
the fourth annual Bobcat Challenge.  Bobcat still resides 
behind the bar on Gregory Street. Photo by Tim Brown

south wedge in the 
suburbs

CMOUSETRAPMLZJMZI
LDMPCVYAPULYCGCIM
OTIOHIUAITUAMAONP
TANPIBWNCTLTARSNA
HHTPCUAKAIXOGDMIT
EPOYKRTELZRLNEOAI
SRAPENCYLSIIONSEE
PICGNUHBALFFLIXSN
IMTRAMPOLINEIAPTS
NRIKNHWAINAZALEAS
AOOOCDIRLKXPSSOPP
GSNUNKDDYYTEEXNLC
FEOAANJHHOSTANYEU
ICHERRYBLOSSOMCRB
EKRDAHLIAXGOTIMEA
LBEGONIAFORWARDMC
DBOARDMATTRESSNXK

“One of my favorite memories of #12 was a first grade project 
where we made a Spanish language cook book with family reci-
pes. After #12 I attended SOTA as a visual arts major. While at 
SOTA, I was captain of the SOTA/East swim team and recently 
given RCSD’s Susan B. Anthony Leadership Award”.  – Clau-
dia Moellering, who will be enrolled at SUNY Brockport in 
their bachelor of nursing program.

“As a second grader, I attended school assemblies spotlighting 
the events of Fredrick Douglass’ lifetime and his widespread 
influence. By fifth grade, I had read the Dover edition of his 
autobiography. I would relate my academic accomplishments 
and interest in learning to my slew of childhood memories at 
School #12. The environment is diverse and collaborative; I 
and my classmates learned to work around language barriers 
and developed an awareness of each others’ strengths and weak-
nesses. The students I grew up with were compassionate and 
came from diverse backgrounds. Next year, I’ll be attending 
Oberlin College in Oberlin, OH. Coming from a metropolitan 
city like Rochester, I’m a little surprised at myself for winding 
up in a small town like Oberlin. Oberlin and Rochester are 
not so different, as both cities share a legacy of progressiveness. 
I don’t have any specific career aspirations yet, but I do know 
that I want to use my passion to help others. I’m thinking of 
majoring is English, sociology, or something to do with public 
policy.” – Norah Cooper

There are wonderful opportunities awaiting our children at 
these schools and others; World of Inquiry School #58, School 
Without Walls, Rochester STEM High School, and Early 
College International High School, just to name a few.  It’s 
common knowledge that Rochester has some of the lowest high 
school graduation rates in the state. For a moment, let’s look 
beyond that and recognize that students aren’t statistics. There 
are academic and social opportunities for our children unique 
to the RCSD and these students have thrived here. Congratula-
tions!

success stories con’t

Sources for Researchers
http://www.lib.rochester.edu/index.cfm?PAGE=3524  Architectural blueprints collection available 
for viewing at Rush Rhees Library Rare Books & Special Collections Department. Available to view by 
appointment.
Matthews House Movers website: www.matthewshousemovers.com 
Western New York Landmark Society:  www.landmarksociety.org Research library available by appointment.
Rochester City Directories, 1827-1940  http://www3.libraryweb.org/lh.aspx?id=1105 
Plat Maps: Reproductions are available at The Swedge Shop, 732 South Avenue. View the documents online 
at the Rochester Images Collection on the City Library website at http://photo.libraryweb.org/carlweb/ 
and search the words Plat Book. 
Old newspaper articles: Online searchable database available at www.fultonhistory.com 
Census Information is available at www.familysearch.org and www.ancestry.com  
City Archives: By appointment, call 428-7014 for an appointment.

Burkhard Place later appeared. Coincidence? There are several 
possible reasons for this, ranging from the house being moved 
from 111 South Avenue to Burkhard Place or just set back 
from South Avenue and depicted inaccurately on the Plat 
map. It may have been still considered a South Avenue ad-
dress because there was no Burkhard Place yet. Since we did 
not have a Plat map from prior to 1875, we were limited to 
sources available. 

House moving was actually done more than we might imag-
ine. It was an expensive endeavor and not a frequent under-
taking in working-class neighborhoods like the South Wedge. 
Matthews House Movers, a local company, was established 
in 1867. Owner Peter Matthews has records of houses that 
their family has moved dating back to the 1930’s, and their 
website has a great gallery of photos of some of these houses, 
dating back to the 1930’s. He confirmed that brick houses 

chasing history con’t.

were moved often and there is usually no way to tell unless the 
foundation is clearly newer than the rest of the house. Not the 
case with my friend’s house; preservation consultant Steve Jordan 
confirmed that the stone and mortar foundation is appropriate 
for an 1860’s-1870’s house.

My search for the date of construction on this house took me 
to the Monroe County archives of mortgages and deeds, where 
records date back to 1821. For a small copy fee anyone can walk 
in and get copies from the very helpful staff. Most of this infor-
mation is available in your abstract and will not clarify whether 
there is a house on the property at any given year. Trying to 
track down county tax records was more difficult. The staff 
was uncertain how far back their records spanned since a fire 
destroyed records prior to 1890. So there was little information 
to be gleaned from this.

My last stop in this journey ended up yielding a little goldmine. 
While trying to locate the old city tax records, I was directed to 
the City of Rochester archives. Conservator Michele Rowe took 
me on a memorable tour of this fascinating facility which houses 
all of the primary documents of our city’s municipal history, 
dating back to the days of the Village of Rochesterville in 1817. 
I was speechless as I looked at row upon row of records stored 
from floor to very high ceiling. Following Michele’s voice as she 
buzzed around explaining the collections, I trailed her into a 
remote section of the archives where she climbed up a rickety 
ladder to access old tax record ledgers stored on a shelf about 10 
feet up. She helped me determine whether these records would 
prove that there had been a house on this land in the 1860’s. 
The Bad News was no, the tax records we found were little more 
than a name in a ledger. 

Finally, The Good News came next. Michele told me about a 
city-wide survey done in the 1930’s as part of a WPA Project, 
which photographed and detailed houses all over Rochester. The 
Works Progress Administration (WPA) was formed by Franklin 
Roosevelt to put unemployed Americans to work during the 
depression. The scope of this project is as-yet unclear, but a state 
grant enabled this collection of documents and photos to be 
digitized, and that digital collection is viewable in-house by the 
staff at the archives. Michele entered in the address of the house 
I have been researching and up popped an old photograph of the 
house, along with a document from 1930 detailing the house. 
A hand-drawn sketch from the same period showed us the 
footprint of the house from that time, and the surveyor entered 
relevant details such as type of wood floors (pine), type of wood 
trim (painted whitewood), number of bathrooms (2), number of 
chimneys (2), and, most important to me, year built: 1873.
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We surveyed people about their knowledge of and participation in the Lilac Festival.  Few people know that John Dunbar planted the first 
Lilacs in Highland Park.  Everyone agrees that hot tubs don’t belong at the Lilac Festival and most people try growing their own lilacs at 
home.  Monroe County would make some bucks if all the people who admit to picking lilacs paid the $25 fine.  But more people like to shop 
then smell the flowers.  And if everyone goes to the Festival mid week why is the traffic so bad on the weekends?

lilac festival

© seregarozhkov - Fotolia.com

Where in the Wedge? correctly 
Identify the objects in these 
photos and their locations, 
submit your answers to 
editor@southwedge.com, and be 
entered in a drawing to win a $25 
Gift Certificate to tap and mallet. 

Where in the Wedge?

Walter Mourant and Frank Kunkle wrote the song “Lilacs 
Remind me of You”.
 
Dan Morgan invented the Highland Lilac Perfume. 

The Lilacettes were 20 of the city’s prettiest girls, between 
the ages of 16 and 22, welcome and entertain visitors to 
the festival and wore garlands of lilacs and dressed in long 
fluffy costumes colored to the many hues of the blossoms.

The Lilac Queen contest lasted only 4 years because the 
mobs accompanying the pageantry threatened the park 
shrubs.

Victor Lemoine developed the 1st double lilac.

Ellwanger & Barry donated 20 acres of land to Rochester 
which became Highland Park.

Frederick Law Olmsted was the architect of Highland Park.

Lilac Minutiae

What year did 
the Lilac 

Festival begin?

Who planted the 
�rst lilac bushes in 

Highland Park?

Who was 
Christine 

Blackwell?

What is your 
favorite sight at 

the Lilac Festival?

What is your 
least favorite 

sight at the Lilac 
Festival?

Have you planted 
lilacs (or have them 

growing) around 
your house?

What is your 
favorite day to 
go to the Lilac 

Festival?

1

3

4

5

6

7

9

10

Do you partici-
pate in any of the 

following?

3,000 people gathered one 
Sunday to see the lilacs

The �rst Lilac celebration

The �rst Lilac 
Sunday observance 
was held

Lilac Sunday was on Mother's Day

How many 
varieties of lilacs 
are in Highland 

Park?
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She was the 1st Lilac 
Festival Queen in 1930 
and was an instructor 

at the YWCA.  
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If you could ban 
one thing from 

the Lilac Festival 
it would be ....
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LILAC 
FESTIVAL 
SURVEY

The 
Lilacs 
68%

Festival 
Guy 18%

Music 
14%

Hot Tub 
Vendors 
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John Dunbar planted the �rst lilacs in 1892 18%

Parade Marching 6%

5K/10K Runs 15%

Parade Watching 31%

2

70%

Lilac Picking 20%

Arts and Craft Shopping 87%




