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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.

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

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

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

HeatHeR mCKay is a feisty red head living in Swillburg. She loves to bike around the city, snow-
board 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 has too many coals in the fire. She is passionate about art, music, design, history, ge-
nealogy, and pets. not necessarily in that order. She is co-owner of Historic Houseparts and the Period 
bath Supply Co. / apothicaire and lives in the South Wedge in an 1882 fixer-upper.

SaRaH WeStenDoRF is 24 years old, lives in Pittsford, has a bachelor’s degree in neuroscience 
and behavior from mount Holyoke College and writes a cooking blog, Dash and a Pinch (www.
Dashandapinch.com)

Joe mCbane is the owner of tap and mallet and Rochester taproom and a professional imbiber. 
He is originally from Sheffield england, and has worked in the Rochester craft beer scene for the last 
13 years.

gReg Libby revealed his doodling skills one summer night and now, between managing the tap 
and mallet and keeping his sister out of trouble, has become an integral part of the SWq.

teRRy SCHmitz when he isn’t busy managing broccolo tree and Lawn Care, enjoys fine music, 
street art, looking after his forest of house plants, sneakers, thick books on subjects along the lines of 
paleolithic insects or bio-mimicry and he also finds unicorns to be pretty rad. He can often be found 
on the bright side of a hill exploring, with inquisitive wonder and deep admiration, the intricacies of 
the natural world.

KeRRy Regan lives in the Highland Park neighborhood with his wife, Claire,
and their dog, astrid.

tRaCy ReRiCHa writes a baking, canning, and occasional cooking blog, Sugarcrafter.net, featuring 
from-scratch recipes using seasonal and local ingredients. She lives in Rochester with her husband, and 
her current favorite confiture is spiced blackberry jam.

StePHen S. ReaRDon makes his bed everyday, has a dog and cat that are rescues, always  looks 
at the stars at night, volunteers for Lollypop Farm, equicenter and RyP and his great grandmother, 
grandmother & mother ran the streets of the South Wedge as children. His photography is always 
driven by Sensation, emotion & Perception.

CHRiS SCHuLtHeiS is as much a fan of great food and drink as he is of live music. Luckily he 
dines and drinks better than he dances. He has worked at tap & mallet since its opening in 2007 and 
is one of the organizers of Rochester Real beer Week.

Kevin HiLL is an avid nature photographer who loves history, the arts, all things cat; and tries to 
keep life simple.

DReW PeaRman always has his ear to the ground and a smile for friends and strangers alike. 
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COVER PHOTO OF TONJA MCNAIR 
BY HEATHER MCKAY

The South Wedge Quarterly
letters

Up and coming. I’ve heard those words used to describe the 
South Wedge for the past (almost) 25 years since I’ve lived and 
worked here. I’ve heard it used in news reports, from customers 
and from friends. Rarely have I heard it from anyone who lives 
in the Wedge. A recent story in the D & C regarding real estate 
in the city listed the South Wedge area as one where houses are 
selling briskly. It reported that homebuyers were turning their 
sights to “up and coming” neighborhoods like North Winton Vil-
lage and Homestead Heights. So, does that mean we’ve arrived?  
What does that mean?

This neighborhood thrived in the 1930’s and 40’s but succumbed 
to urban flight after World War II. By the 70’s, there were over 
200 vacant homes in the neighborhood. Seeing the potential 
and opportunity, people like the Cauflields, Cheryl Stevens, Rose 
O’Keefe, Ron Maier, Bill Farmer and Judy Lee Hay invested their 
time and money into the South Wedge. They paved the way 
for those of us that came after, banding together in different 
ways with local, state and federal partners to try to improve our 
corner of the city. It’s that spirit that defines the neighborhood. 
There are still challenges. But when adversity strikes, a window 
is shattered, or a tragedy occurs, there are neighbors around to 
help clean up the broken pieces.

That’s why people in the South Wedge don’t question whether 
or not the neighborhood is “up and coming”. They already know 
it’s the place to be.

are we there yet?



4 s p r i n g  2 0 1 4

tonja mcnair 
by rose o’keefe
photos by heather mckay

                those in the know, there’s a hat 
for every occasion and Tonja McNair, owner 
and manager of Headz Up Hats, is very 
much in the know. The Kentucky Derby, 
Mother’s Day, Easter and Father’s Day are 
all big shopping and gift-giving occasions 
for hat wearers. 
Headz Up holds one of its biggest events 
of the year, the Daystar Derby at Oak Hill 
Country Club, before the Kentucky Derby in 
early May. The Daystar Derby and Mother’s 
Day are two of her busiest times of the year 
while her biggest event is the Anniversary 
Party they hold in November at the German 
House. They have musicians, a hat fashion 
show and loads of fun. She also donates a 
portion of the sales to charity. (Last year 
over $400 went to Camp Good Days and 
Special Times.)
Her path to the hair care and hat business 
wasn’t always smooth or straight. Tonja had 
worked for seven years at Bausch & Lomb 
before going to hair school and working 
in a salon on Thurston Avenue. She then 
opened Tonja’s Personal Touch on South 
Avenue (at two locations – 658 and 674). 
After 17 years as a hair stylist, she added 
Headz Up Hats in 2007.

In relation to starting her own business, 
Tonja said, “You don’t always know what 
you’re learning” but after growing up watch-
ing her mom, “it didn’t seem brave to start 
her own business. It was a no-brainer.”
For 12 years, she watched the block on 
South Avenue develop from empty to full, 
before moving to the corner of Cypress 
Street and Mount Hope Avenue in Septem-
ber 2011. The new store carries men’s and 
ladies’ Fedoras, genuine fur felts, wool felts, 
Kangol, Panama, Christy brands, as well 
as accessories like earrings and costume 
masks.
Two years ago, Tonja was inspired to design 
and create her own hats and now has a 
passion for these self-made pieces. If you 
are a hat-lover, it is worth the trip to see her 
stunning, colorful hats.
Tonja grew up on Chili Avenue in the city 
and graduated from Charlotte High School. 
She says she gets the friendliness gene 
from both her parents. Her dad was an RTS 
bus driver and her mom, a bubbly friendly 
woman, ran a day care business for 25 years. 
Both are the kind of people who “never met 
a stranger.”
Tonja and her husband Curtiss have a 
blended family of five children, with the 
youngest almost through high school. Sev-
eral years ago she started to get into healthy 
eating habits because she preferred to deal 
with high blood pressure with more natural 
solutions than just taking medication. 
These days, the Personal Touch salon 
remains a part of her business, but she 
has shifted her focus to creating signature 
pieces.
Headz Up Hats, 524 Mt Hope Avenue,  
Rochester, N.Y. 14620.  Monday – Saturday 
11 am. to 7 pm. (585)   442-7680 head-
zuphats@facebook.com   

For
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the freedmans 
people

by jim wolff
photos by chris jones & jim wolff

On a hot afternoon many years ago, I 
ventured off of the RIT campus and made 
my first trip into the South Wedge. After 
spending the day taking photographs for a 
class assignment, I scraped together all of 
the change from my pocket and followed 
the smell of garlic and pepperoni to a small 
“restaurant” near the then-quiet intersection 
of South and Gregory.
Nearly thirty years later, though much in 
the South Wedge has changed, Little Venice 
Pizza has been one of the few constants. 
While many businesses, in particular restau-
rants, have gone and become distant memo-
ries, brothers Jeff and Dave Freedman have 
successfully operated one of the neighbor-
hood’s longest-lasting establishments. And 
although the location has changed since my 
first pepperoni slice to go in 1986, it’s been 
“business as usual” for Little Venice and the 
Freedman Brothers.
Writing a story about Jeff and Dave is not 
easy; for one thing, they rarely work at the 
store together (which Dave says is the key 
to working together with his brother for 
so long). And they both have many stories 
about their year’s together working in the 
South Wedge which end in the phrase “but 
don’t print that.”  However spending time 
with them, it’s easy to see how much they 
share the same enthusiasm for pizza and 
people now as they did when they opened 
the doors to the shop August 1st, 1986.
“The guy we bought the business from 
when we started told us we wouldn’t last 
six months” Dave recalls. “He used to make 
all the pizzas, lock the doors and go do 
deliveries. We bought the business on a 
Friday afternoon, and we went to work that 
weekend. That was 28 years ago.”
Jeff adds, “The businesses have changed a 
lot in the past 20 years, but for the most 
part the people of the South Wedge are still 
the same. There is a lot more retail in the 
area than there was, but we still see a lot 
of the same customers, the same type of 
clientele we’ve had since we opened.” 

The restaurant, which is located at 742 
South Ave, is a far cry from the original Little 
Venice location at 697 South Ave (currently 
home to Bauman’s Barber Shop). The first 
location had no seating or dining area, and 
barely had enough room in front of the 
counter to stand in line waiting for service. 
It wasn’t unusual to be elbow-to elbow with 
half a dozen others waiting for the fresh 
slices to be brought to the counter, while 
just as many people behind the counter 
scrambled to answer the phone, box pizzas 
for deliveries, or wait on customers. 
And while the new location offers plenty 
of seating, it’s easy to see the chaos still 
remains behind the scenes; both phone 
lines ringing simultaneously, bodies moving 
between the kitchen and dining areas carry-
ing trays of pizza and pasta; and a seemingly 
non-stop flow of deliveries coming in and 
out of the door. Dave barks food orders to 
the cooks behind the counter while chatting 
to in store customers and taking delivery 
orders over the phone (usually you can’t 
get a slice from Dave without some story or 
opinion about baseball). Jeff on the other 
hand has a calming effect which seems to 
come from eating pizza every day. As much 
energy as Dave puts out at the restaurant, 
Jeff burns off doing Muay Thai, a martial arts 
form of boxing. Outside of work, Dave is 
busy year-round with his son’s baseball func-
tions, spending most weekends on the road 
to various tournaments around the region. 
When Jeff isn’t working or working out, he’s 
spending time with his grandson.
On the wall in the new location are two 
framed pictures; one shows a series of pho-
tographs depicting the work the brothers 
and their crew put in during the renovation 
of their new location when they moved 8 
years ago. A few of the pictures show Dave 
and Jeff with their families as they checked 
out the new building and planned for the 
work ahead. Another, much older photo-
graph is another family picture of sort; a 

Continued on page 26
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I know as a non-profit sometimes we get a 
little biased about our favorite volunteers, 
but I wanted to share with you one of my 
favorites, Ann Marie Purdy.

Ann Marie has been a Habitat volunteer 
since she was a student at SUNY Brockport. 
The South Wedge homeowner is part of 
our Women Build program and for the past 
three years has helped raise $75,000, along 
with other Rochester women, to build a 
house with a low-income family. She then 
(along with her Women Build teammates) 
comes out to BUILD the house - swinging a 

hammer, placing concrete, and even getting 
up on that roof to lay shingles. Ann Marie 
literally helps build neighborhoods in areas 
of our city that aren't as strong and stable as 
the South Wedge but have the potential to 
be someday.

Ann Marie has done this alongside her 
mother, Donna Bour-Purdy, which is extra 
special; seeing a mother daughter team 
come out to support a family working 
to achieve the American Dream. Habitat 
families work 450 hours of sweat-equity as 
down payment and they pay a zero-interest 

ann marie purdy

La Casa Restaurante
Mexicano Y Cantina

mortgage on their home - fundraisers and 
volunteers like Ann Marie make those op-
portunities possible.

Ann Marie's work with the Women Build 
program is inspiring, empowering other 
women to break the cycle of poverty by 
providing a "hand up, not a hand out" right 
here in Rochester one family, one home, 
one neighborhood at a time. She's pretty 
darn awesome. - Deanna Varble / Habitat 
for Humanity

i want to publicly thank Dave mc-
bride, the owner of the Stanley 
Steemer on South ave for being a 
good business neighbor to South 
Wedge homeowners.

my husband and i live on gregory St, 
and our backyard backs up to the side 
of the Stanley Steemer building.

Dave took down a piece of fencing on 
his property, because it was broken and 
inadvertently gave the public access to 
our backyards. my neighbors and my 
husband and i have seen an uptick in 
trespassers (and had 2 cars broken into 
that were parked behind our houses, 
even though we both have
motion-detector lights on our houses.)

i called Dave this week to ask him if 
he could put that piece of fencing
back up; he called me back within 20 
minutes and had the fence back up
within hours (even though it was 
incredibly cold out yesterday.)

He was incredibly responsive and 
friendly. Thanks Dave! - Karen Vitale

thanks dave!

Want to give a SHOUT OUT 
to someone in the neighbor-
hood who you think deserves 
it? Send your “shouts” to 
editor@southwedge.com
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I am so lucky. I got to spend part of my win-
ter visiting incredible houses as we searched 
for candidates to include on the Landmark 
Society’s 44th Annual House and Garden 
Tour on June 7th and 8th. 

This year the tour is coming to a neighbor-
hood near you! It’s a very familiar location. 
It’s been a retreat for recreation and reflec-
tion for over 150 years. It’s a place where 
our horticultural history and our ancestors 
have been planted. It’s a destination for 
flower lovers from around the world. Yes, 
lots of visitors know this neighborhood. 
But this is your chance to be more than a 
casual visitor, as residents of the Mt Hope-
Highland historic neighborhood welcome 
you into their homes.

What did we find for you? Ten private homes 
and gardens that will be open for tour 
goers. Eight of the homes have never been 
open for our tour.

There’s everything from the palatial Patrick 
Barry mansion on Mt Hope Avenue to 
charming bungalows nestled on hidden 
streets in the “highlands” of the area. The 
houses range from the mid 19th century 
to the early 20th century. Many (if not all) 
of them are architect-designed, so you can 
expect to see artistic use of space and light, 
and a plethora of fine detail. You will enjoy 
many original details, lovingly restored 
finishes, recreated historic kitchen cabinets, 
and wood trim that glows with the patina 
of time. Style influences include Italian 
Villa, arts and crafts, bungalow and colonial 
revival. 

The gardens will not disappoint, either. 
Some of the treats in store: lush perennial 
gardens; a beautifully landscaped pool; an 
innovative sliding fence that transforms the 
upper drive to a patio; the historic grounds 
of the Ellwanger and Barry Nursery; a 
“pocket waterfall;” a lovely backyard 

Tickets available the sec-
ond week in May. Advance 
tickets for Landmark Society 
members are $18, available 
only directly from www.
landmarksociety.org or by 
calling (585) 546-7029 x11. 
The nonmember advance 
price is $22, and may be 
purchased from us, or at 
Parkleigh, 215 Park Avenue. 
On June 7 and 8, tickets for 
all will be $25 in the Lamber-
ton Conservatory, if not sold 
out. All the details are at 
www.landmarksociety.org.

crafted from a former “dump.” Our historic 
Ellwanger Garden, with its rare blooms, will 
also be part of the tour.

If you’ve never participated in The Land-
mark Society’s June tour, know that you can 
go at your own pace. Your ticket booklet 
provides a map, descriptions of the house, 
and admission to each home for one visit. 
You may go in any order – you can even 
choose to visit some houses on Saturday 
and others on Sunday. This gives you the 
opportunity to stroll the neighborhood, 
stop for coffee or lunch, or perhaps take 
one of the Friends of Mt. Hope Cemetery 
tours. You can even tour Lamberton Conser-
vatory, which will serve as tour headquar-
ters.

So come be a tourist in your own backyard 
and explore the homes and gardens of the 

Mt Hope-Highland neighborhood.

in your own backyard
by cindy boyer

photo by wayne and susan willis

photo courtesy University of Rochester
photo by richard reisem

photo by richard reisem

history
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As a child growing up in Massachusetts I 
would drive to the farm with my mother 
to purchase fresh fruits and vegetables. 
They had a little store on the property 
with wooden bins filled with the sum-
mer harvest. We are lucky in Rochester 
to have a variety of ways to buy fresh 
produce throughout the growing season. 
There are roadside stands similar to 
what I grew up with. There is the Public 
Market where you get fresh peas along-
side pineapples. But if you really want 
to know where your food comes from 
and how it’s grown a local CSA is worth 
looking into.

Community Supported Agriculture 
(CSA) gives you the most direct contact 
with the farmer. Peacework Organic 
CSA has been providing fresh produce 
for Rochester-area members since 1989. 
Formerly Genesee Valley Organic CSA, 
Peacework Organic CSA calls Peacework 
Farm in Newark, N.Y. home and grows 

vegetables and cover crops on approxi-
mately 20 acres, using certified organic 
production methods.

The CSA offers full and partial shares 
on a sliding pay scale to accommodate 
most income levels. Members pick up 
their shares at Abundance Cooperative 
Market on Marshall Street. Peacework 
asks its members to contribute a work 
shift at the farm during the season to 
educate them on where their food comes 
from and build community with other 
members. “The economics of direct 
sales make this a win-win solution for 
farmers and consumers,” said CSA co-
founder and farmer emeritus Elizabeth 
Henderson. “The farmer gets a decent 
price and the consumer pays less, since 
there is no middleman. For the farmer, 
the CSA offers the possibility of a broad 
support group of people who genuinely 
care about the farm’s survival and who 
are willing to share the farmer’s risks. 

eat your vegetables
by philip duquette-saville
photos © bill klingensmith

fo
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Consumers have the opportunity to 
connect with the earth, know and trust 
the people who grow their food and sup-
port the local economy.”

The farm hosts potluck picnic lunches 
every week for the members who work 
and season opening and closing potluck 
parties. In addition to providing veg-
etables, Peacework sources from other 
local producers throughout the season to 
offer members access to various meats, 
eggs, dairy products, fruits, maple syrup 
and wine.

“Since retiring, I spend a lot of time in 
the South Wedge where I regularly run 
into people I know from Peacework 
CSA - it feels like the neighborhood 
CSA of choice!” Henderson said. “And 
the pick-up at Abundance Coop is just 
a healthy walk or a short bike ride away.”

Similar in approach to a CSA is the 
Good Food Collective (GFC). Rather 
than a community of individuals sup-
porting a single farm GFC’s goal is to 
build a network of farms to support 
a community. I was a member of the 
Spring and Summer share last year and 
it was fun to see what was in season and 
figure out how to prepare our bounty 
each week. The Good Food Collective 

works with small to medium size sus-
tainable growers to provide fresh fruits 
and vegetables to their members. “Our 
version of CSA represents a coopera-
tive relationship between consumers 
and farmers allowing people to buy 
fresh vegetables and fruit directly from 
local farmers. Like traditional CSA, our 
members pay in advance of the growing 
season and then receive fresh, quality 
produce during each week of the season. 
This model provides local farmers with 
an established market in advance of the 
growing season and provides members 
with access to Good Food and real value 
for their investment.” GFC also offers 
shares for each season and in more than 
just produce. They partner with other 
providers to offer eggs, meat, fruit, 
bread, pasta, coffee, ice cream and more. 
There are distribution centers all around 
the area where you can pick out your 
own share or choose Pre-Boxed Shares 
delivered to various workplaces and 
community locations. It’s like getting a 
trip to the Farmers’ Market delivered to 
you.

If you prefer to pick out your own pro-
duce from local farmers each week, then 
mark your calendar for June 12th when 
the South Wedge Farmers’ Market opens 
for the season. Every Thursday from 4 to 

7 pm, the parking lot at Boulder Coffee 
will be transformed into a lively festival 
of friends meeting friends, live music, 
activities for kids, and wonderful food. 
Opening Day will feature a Strawberry 
Festival, assuming Mother Nature coop-
erates and our sweet, juicy local berries 
ripen on schedule. Try a strawberry treat 
prepared by Adrian Baldwin, Executive 
Chef of Napa Wood-fired Pizzeria, and 
pick up some pints of berries and recipes 
to try at home. Several new vendors 
join returning favorites, bringing the 
finest seasonal fruits, vegetables, meats, 
flowers, baked goods, and more, all lo-
cally produced. There will be prepared 
foods to eat right at the market; Le Petit 
Poutine returns, as does Napa Wood-
fired Pizzeria, and Eat Me Ice Cream. 
Customers are welcome to use EBT/
SNAP cards; the Market offers a bonus 
of $5 in tokens for a minimum $10 
EBT token purchase.

The South Wedge Farmers’ Market runs 
through October 16th located at 100 Al-
exander St., (at the corner of S. Clinton) 
and is sponsored by the South Wedge 
Planning Committee.

food

photo courtesy peacework organic csa
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Curious wanderers near South and Gregory 
may find themselves lured into a hyp-
notic labyrinth of red and turquoise shapes 
behind the Fine Arts Theatre Building.  A 
hidden gem of last summer’s Wall\Therapy 
event, the mural is actually a collaborative 
effort by Rochester artists, St. Monci and 
Justyn Iannucci. The work itself has two 
parts: one wall showcases Monci’s signa-
ture marriage of geometry and color, while 
the adjacent side features a macabre skull 
drawn with Iannucci’s unmistakable line 
work. The juxtaposition of styles – the hu-
manistic upon the otherworldly – highlights 
each artist’s unique approach to line and 
space. The South Wedge Quarterly spoke 
with the two to hear their thoughts on col-
laborative art, different stylistic approaches, 
and the inspiration that can be found in an 
old greasy pizza box.

SWQ: Tell us a bit about your introduc-
tions to the art world. 

St. Monci: For me, I guess it really got 
started when I moved to Rochester after I 
graduated from art school.  I taught at MCC 
for a little while and did a few things here 
and there.  Then in 2009 I linked up with 
Erich Lehman of 1975 Gallery who, in turn, 
introduced me to an incredible group of lo-
cal artists and we started the collective, the 
SweetMeat Co. (consisting of Erich, Sarah 
Rutherford, Mr. PRVRT, Lea Rizzo and my-
self ). We did a couple of large installations 
together and all have been showing and 
making things ever since.  This core group 
has been instrumental in my own develop-
ment as an artist.

Iannucci: My introduction to the art world 

happened in October 2011 when local 
Renaissance man Erich Lehman asked 
me to create a drawing for a Halloween 
exhibition titled By the Pale Moonlight. 
I’ve shown work regularly with 1975 since 
then. Some early things that drew me into 
art were drawing with my grandmother, 
comic books, album covers and any kind 
of commercially printed graphics I could 
absorb. It’s weird; when I was 8 years old I 
saved this Pizza Hut box with this beautiful 
one-color Darth Vader graphic on it. Grease 
stains and all, that’s pretty much where I’m 
at.

How did you two first decide to collabo-
rate together? 

We had talked about collaborating for a long 

art

wall\therapy: iannucci & st. monci
by jim hill
photos by hannah betts

Continued on page 26
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poetry

Mother and daughter and butterflies
Father and son see the hornet’s demise
What we’ve all witnessed with varied shades of blue eyes
I pray we’ll see again
 
Milkweed and thistle and queeen ann’s lace
The image so wondrous, I dare not erase
The joy, like the awe on my sweet children’s face
I know I’ll see again
 
Three walking sticks leaning, two carved, one raw
The gifts from the trees have been wrought with the saw
God’s whimsy and humor, Dr. Seuss, a lion’s paw
And one for the gnome, our friend
 
These are the things that give weight to my hours
Already filled with memories and powers
While I gaze on the Poplars, like sentinel towers
My heart speaks through this pen
 
Abundance surrounds me, my pulse like a drum
Yet my book tells me the best years are to come
My cup at the brim, where will the next blessing come from
Here comes the wind again
 
In hindsight the calling, its voice loud as thunder
Put an end to my searching, here there and under
It started out West in the rich loam of Denver

And brought me here, my misery’s end

south wedge serenade
 by tony schneider

photos © k. hill

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

STUDIO 34 CREATIVE 
ARTS  CENTER and GALLERY 
34 Elton Street
in the 
Neighborhood of the Arts
Rochester, NY 14607  
585.737.5858
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473-1300
www.cheesyeddies.com

BREWHOUSE
growlers ∙ tastings ∙ tours

M-F: 10am-5pm ∙ Sat: 9am-3pm
97 Railroad Street

Rochester, NY 14609

quality food ∙ 14 tap lines
 ∙ local ingredients ∙ 
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3859 Bu�alo Road
Rochester, NY 14624
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harbingers of summer
by sarah westendorf

As I sit at my computer, writing up this article, it’s currently rainy and dismal outside. I’m wearing fluffy slippers, a sweatshirt, and I have a space heater blasting on 
my hands to keep them from turning numb as I type. Basically, it’s that crappy transition season between winter and spring.
As a Rochestarian, I am familiar with spring teasing me with a few nice, warm days in the early months, just to dump a foot of snow on us and turn the world into 
mud. For a season of rebirth, everything seems awfully brown and grey. 
But we keep pushing on, knowing that a few more weeks of this intermediate crap will reward us with sunshine. Birds singing. Road construction. And obnoxious 
high school athletes running through my neighborhood every day after school, forcing me to drive really slowly because it would probably be bad to hit one or two 
of them. Right?

Preheat your oven to 425 degrees.
to make the filling, you will need: 
2 cups sugar
2/3 cup flour
3 cups rhubarb, cut into small ½ inch chunks
3 cups strawberries, cut into small ½ inch chunks
1 tsp ground ginger

Stir together the fruit, ginger, sugar, and flour. The juices from the fruit will mix 
with the sugar, making a lovely, pink goop. eat it. it’s delicious.
Pour the filling into the prepared pie crust.  now, you can either top the pie with 
the other pie crust, or you can make a simple crumble top:
1 cup flour
1/2 cup brown sugar
1/2 cup butter

using a pastry cutter, mix the butter into the flour and brown sugar until it’s crum-
bly. Spread out over the pie, then cover the pie edges with aluminum foil, or, if you 
have one, a pie shield. This keeps the crust from burning. bake it for 40 minutes 
at 425 degrees, then remove the pie shield and bake for 10 minutes more. at this 
point, it’s molten lava hot, so let it cool for at least an hour before serving it. 

strawberry-rhubarb jam strawberry-rhubarb pie
pie recipe from tracy at sugarcrafter.net

fo
od

3 cups chopped strawberries
3 cups chopped rhubarb
4 tablespoons lemon juice
1 3/4 ounces powdered pectin
5 cups sugar

in a large pot, combine the strawberries and rhubarb. Crush the mixture together 
and add in the lemon juice. bring the mixture to a boil and let simmer, stirring 
frequently, until the rhubarb breaks down.
in the meantime, prepare your canning supplies. Fill a large pot with hot water and 
bring up the temperature of the empty glass jars by letting them sit in the simmer-
ing water for several minutes. Heat a few cups of water in a small saucepan for the 
lids, so that the sealing compound on them begins to soften. Stir the pectin into 
the fruit mixture and stir until it dissolves completely. bring the mixture back to a 
boil, and then add in the sugar all at once. boil hard for a minute longer. Skim off 
any foam and ladle the hot jam into the warm jars, leaving 1/4” headspace. Place 
the lids and bands on top, screwing on the bands until fingertip-tight. Place the 
full jars back into the boiling water and process 10 minutes.
Remove the jars from the water and place them on a towel to cool. The seals should 
suck down (you should hear a popping noise as they do). Refrigerate any jars that 
didn’t seal. Store the rest in a cool, dark place. makes 7-8 eight-ounce (half pint) 
jars.

recipe by tracy rericha
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As I sit at my computer, writing up this article, it’s currently rainy and dismal outside. I’m wearing fluffy slippers, a sweatshirt, and I have a space heater blasting on 
my hands to keep them from turning numb as I type. Basically, it’s that crappy transition season between winter and spring.
As a Rochestarian, I am familiar with spring teasing me with a few nice, warm days in the early months, just to dump a foot of snow on us and turn the world into 
mud. For a season of rebirth, everything seems awfully brown and grey. 
But we keep pushing on, knowing that a few more weeks of this intermediate crap will reward us with sunshine. Birds singing. Road construction. And obnoxious 
high school athletes running through my neighborhood every day after school, forcing me to drive really slowly because it would probably be bad to hit one or two 
of them. Right?

Preheat your oven to 425 degrees.
to make the filling, you will need: 
2 cups sugar
2/3 cup flour
3 cups rhubarb, cut into small ½ inch chunks
3 cups strawberries, cut into small ½ inch chunks
1 tsp ground ginger

Stir together the fruit, ginger, sugar, and flour. The juices from the fruit will mix 
with the sugar, making a lovely, pink goop. eat it. it’s delicious.
Pour the filling into the prepared pie crust.  now, you can either top the pie with 
the other pie crust, or you can make a simple crumble top:
1 cup flour
1/2 cup brown sugar
1/2 cup butter

using a pastry cutter, mix the butter into the flour and brown sugar until it’s crum-
bly. Spread out over the pie, then cover the pie edges with aluminum foil, or, if you 
have one, a pie shield. This keeps the crust from burning. bake it for 40 minutes 
at 425 degrees, then remove the pie shield and bake for 10 minutes more. at this 
point, it’s molten lava hot, so let it cool for at least an hour before serving it. 

pie recipe from tracy at sugarcrafter.net

3 1/2 cups water
1/2 pound rhubarb, trimmed and cut into 1-inch pieces (about 2 cups)
3/4 cup sugar, or to taste
two 3-inch strips of lemon zest removed with a vegetable peeler plus additional 
for garnish
1/2 teaspoon vanilla
2 cups sliced strawberries
1 cup fresh lemon juice
*optional: booze. and lots of it. 

in a saucepan, stir together the water, rhubarb, sugar, 2 strips of lemon zest, and 
vanilla. bring it to a boil, stirring until the sugar dissolves, and then reduce the heat 
and simmer for 8 minutes, covered. Stir in 1 cup of the strawberries and boil, cov-
ered, for 2 minutes. Remove from heat and let the mixture cool for a few minutes, 
then strain through a course sieve set over a pitcher (might want to lay down some 
dishtowels to catch any drips!), pressing hard on the solids. Throw the mushy crap 
away and add the lemon juice, remaining strawberries, and possibly a few table-
spoons of water if it’s too sweet for you. Divide into glasses filled with ice cubes, 
and garnish with additional lemon zest. 

3/4 cup all-purpose flour (about 3 1/3 ounces)
1 cup regular oats
1/2 teaspoon baking soda
1/4 teaspoon salt
3/4 cup packed light brown sugar
1/4 cup unsalted butter, softened
1 teaspoon vanilla extract
1 large egg
3/4 cup coarsely chopped dried strawberries
1/3 cup premium white chocolate chips (such as ghirardelli)

Combine flour, oats, baking soda, and salt; stir. in another bowl combine butter and 
sugar, stir (or mix) until combined. add vanilla and eggs and beat well. gradually 
add flour, beating well after each addition, and then toss in the chocolate chips and 
chopped strawberries. Stir them in, being careful not to smoosh them. Drop onto a 
baking sheet coated with cooking spray, about 2 inches apart. i used a leveled table-
spoon to measure out the cookies, so that they would all be roughly the same size, 
but if you’re not oCD just ball them up and plop ‘em down. bake at 350 degrees 
for 12 minutes, or until lightly browned. Remove from oven and let cool for 1 min-
ute on baking sheet, then carefully move them to wire racks to cool completely. 

strawberry-rhubarb lemonade strawberry white chocolate chip
oatmeal cookies recipe from cookinglight.comrecipe from foodnetwork.com

continued on page 26

food

So, in the spirit of wonderful things to come, I present to you several recipes that you probably won’t be able to make until that first, lovely CSA delivery of fruits 
and veggies, or at least until the Farmers Market starts booming again. This was my very first time using rhubarb. If you’ve had it before, ignore me. If you haven’t, 
well, then it’s sort of like celery’s gay cousin that tastes like…actually, you should ignore me too. I can’t explain it at all.
Nothing pairs better with rhubarb than strawberries and Strawberry Rhubarb Pie is a classic. The recipe for the filling came from my good friend Tracy Rericha, who 
also shared her SR Jam recipe. If you’ve never made your own pie, you’re missing out. And if you’ve made your own pie but used store-bought crust, shame on you! 
Making pie crust is actually fairly simple, and for this pie I’m using a recipe from the Pioneer Woman, who is basically Jesus wearing an apron, and quite possibly a 
cowboy hat. The recipe can be found on the SWQ website, southwedgequarterly.com along with more info about Tracy and canning.

5
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birth of a beer
step 1: several hundred pounds 
of imported pilsner malt were 
milled with just a touch of wheat.

step 2: Mashing is when the 
milled grain is mixed with hot wa-
ter in a large vessel known as a 
mash tun, creating a cereal mash. 
the result of the mashing process 
is a sugar rich liquid or “wort”, 
which is then strained through 
the bottom of the mash tun in a 
process known as lautering. 

by chris schultheis
photos by stephen s. reardon

The weather in Cologne, Ger-
many is not too different than 
here in Rochester. We both 
endure winters that are a bit 
longer than we care for, fol-
lowed by a soggy spring. 

Summer arrives and tempera-
tures spike; we flock outdoors 
and revel in the sunshine with 
a cold beer. While sightseeing 
from sidewalk seating, watch-
ing the neighborhood walk by, 
we look for a lighter beer with 
a smooth body, clean finish, 
and firm (but not overpower-
ing) hop bitterness.

There are a lot of choices for 
beers these days, and while 
planning for the upcoming 
Rochester Real Beer Week, 
members of the planning com-
mittee got off on the tangent 
of creating a beer just for our 
neighborhood and immedi-
ately thought of Cologne’s re-
freshing and easy to love craft 
style, the Kölsch.

Brewing German beer isn’t 
easy. German beers are de-
ceptively simple looking. 
With a low alcohol beer like a 
Kölsch, the lighter malt base 
and delicate spicy hops offer 
no hiding place for mistakes. 
So to brew our master thirst-
quencher, we turned to Naked 
Dove Brewing Company’s Dave 
Schlosser and Bruce Lish, both 
of whom have proven to be 
the best at their game in these 
styles.

On a cool Friday morning, we 
met at the Canandaigua brew-
ery to make this beer a real-
ity. Several hundred pounds 
of imported Pilsner malt were 
milled with just a touch of 
wheat. Mashing in, we were 
greeted with the delightful 
aroma of a hot breakfast cere-
al. Already, I knew I was going 
to love this beer. One early ad-
dition of Magnum hops would 
provide bitterness, while addi-
tions of Mount Hood and Hal-
lertau hops near the end of the 

boil will provide a spicy aroma 
and flavor. All that was left was 
to pitch the distinct Kölsch 
yeast into the wort.

And to wait. To wait patiently 
for the next five weeks for this 
ale to be done.

It will be worth it. 

Brewing has been described as 
a simple process of cleaning, 
heating, and waiting. Repeat. 
During those waiting periods, 
we had ample time to sample 
some of Naked Dove’s other 
German beers including their 
Munich-style Dunkel Lager 
and three different Bock beers. 
Each was spot-on style; choice 
accompaniments to a plat-
ter of schnitzel and German 
potato salad or smoked brat-
wurst and sauerkraut. I imag-
ine this Kölsch will pair with 
any of those dishes, as well as 
salads, burgers and any other 
light summer dishes. 

In both Cologne and Roches-
ter, the sunshine is routinely 
obscured by cloud cover. But 
you’d better believe that when 
the sun comes out and I’m 
drinking on the back deck, I’ll 
have a glass of South Wedge 
Flat Tire Kölsch in my hand.

BASWA’s South Wedge Flat 
Tire Kölsch will be available at 
the following locations begin-
ning in late May:

Caverly’s Irish Pub
Lux Lounge
Tap & Mallet
Rochester Taproom
Zeppa Bistro
Nathaniel Square Corner Store
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Kölsch is a style of beer that, within 
Germany, is only produced in the 
Cologne area. In fact it enjoys a re-
gional appellation status by the German 
government. Consequently only a small 
number of breweries can label their 
beer Kölsch. These brewers formed the 
Kölsch Konvention in order to protect 
and maintain the integrity of the style.

Kölsch beers are very light in color 
and are fermented with an ale yeast. 
As opposed to the clean crisp lagers in 
Germany, they have a soft slightly fruity 
character; the equivalent of a German 
pale ale. They are very similar in many 
ways to Alt Bier which is a darker, 
maltier ale from Dusseldorf. They are 
never too strong and always refreshing.

Traditionally Kölsch is served in a thin 
straight sided glass called a Stange that 
resemble a Collins glass. The glasses are 
small at only 6 ¾ ounces. If you were 
drinking Kölsch in a bar in Cologne 
you could expect that the waiter would 
simply keep bringing you more beer 
until you instructed otherwise. I imag-
ine this is the only way for a waiter to 
keep up with demand when people are 
guzzling out of tiny glasses.

So why all this chatter about Kölsch? 
Well it turns out that there is a beer 
project in the works with my friends 
at Naked Dove Brewing. Sometime in 
the near future keep an eye out for the 
South Wedge Flat Tire Kölsch. Look 
out for a frustrated hipster with their 
deflated fixie bike on the label. We 
intend to stay true to the style although 
we will be more than happy to serve 
it up in a pint.  It will be served up in 
all South Wedge beer joints that sport 
draft lines. It’s going to another hoppy 
summer in the Wedge. Cheers.

Kölsch
by joe mcbane

step 3: the wort is moved into a large tank known as a 
“copper” or kettle where it is boiled with hops and some-
times other ingredients such as herbs or sugars. this is the 
stage where important decisions about the flavor, color, and 
aroma of the beer are made. Hops add flavor, aroma and bit-
terness to the beer. At the end of the boil, the hopped wort 
settles to clarify in a vessel called a “whirlpool”, where the 
more solid particles in the wort are separated out.

step 4: After the wort is cooled 
and aerated – usually with sterile 
air – yeast is added to it, and it 
begins to ferment. It is during this 
stage that sugars won from the 
malt are metabolized into alcohol 
and carbon dioxide, and the product 
can be called beer for the first time.  

step 5: the beer is 
lagered or aged for 5 
weeks before being 
filtered and kegged 
and delivered to our 
local pubs.

7
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THIRD THURSDAYS IN STAR ALLEY PARK! FREE CONCERTS 
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MAY 15th: The Televisionaries | JUNE 19th: Bogs Visionary Orches-
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SEPTEMBER 18th: The Djangoners | OCTOBER 16th: TBA  | FREE!!!
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Highland Hospital has purchased the bor-
dering residence at 27 Bellevue Drive, and 
hospital officials have revealed an as-yet-
unspecified plan to expand the hospital’s 
footprint in the neighborhood. 

According to Barbara Ficarra, Highland 
Hospital’s director of Public Relations, 
the expansion is needed to accommodate 
the hospital’s emerging role as a regional 
resource providing services to a wider area 
than it has served as a neighborhood facility. 
“We have really tried as much as possible 
to move some clinical programs and staff 
off site to make room within the hospital 
for the growth that we need,” she said in a 
video interview with Channel 8-TV. 

According to the Channel 8 report, the 
hospital “need(s) more residential houses, 
like 27 Bellevue, as administrative space.” 
Last year, the hospital made a purchase 
offer on the bed and breakfast and 1.81-acre 
property at 428 Mount Vernon and remains 
interested in it, according to Mike Zanghi, 
director of Facilities, Highland Hospital. 

Currently, 27 Bellevue is zoned for residen-
tial use and remains vacant. The hospital 
has announced no definitive plans for the 
space, but hospital officials have mentioned 
renting it and keeping it vacant as options. 

According to its 2013 annual report, 
Highland Hospital will spend $1 million this 
year “toward site analysis and planning stud-
ies as the first steps in our Master Facility 
Plan.” The report cites a need to modernize 
operation rooms, patient rooms, an obser-
vation unit, storage and support space, the 
cafeteria and several other resources. In 
addition, the credit ratings agency Standard 
& Poor’s reported in a credit upgrade on 
Oct. 8. 2012, that Highland “management 
is considering construction of an additional 
patient tower starting in 2015 at the earliest, 
for a total cost of up to $35 million.” 

A group of residents met with hospital 
officials March 6 to express concerns about 
the hospital’s acquisition of neighborhood 
residential property. Hospital officials 
turned down the group’s requests to sell 
27 Bellevue and to agree not to acquire any 
more residential property in the neighbor-
hood, but agreed to continue meeting. 
To that end, several executives from the 
hospital and its owner, the University of 
Rochester, are seeking to include Highland 
Park Neighborhood Association (HPNA) 
representatives in a planning committee.

“I love this neighborhood,” said Mike 
Thompson, a Rockingham Street resident 
who heads a committee of the HPNA 

by kerry c regan

highland hospital sprawl

focused on hospital-neighbor relations and 
who organized the March 6 meeting. “I’m 
very concerned about the impact increased 
hospital operations and footprint would 
have on quality of life, property values, the 
tax base (Highland Hospital is tax exempt) 
and an already overstressed infrastructure. 
We are also concerned with deterioration of 
the area adjacent to historic Highland Park.” 

That includes one-block-long Bellevue 
Drive, site of some of the area’s most archi-
tecturally significant single-family homes—
and where the hospital now owns a vacant 
house. Several of the street’s 15 homes were 
asked to be part of this year’s Landmark 
Society city house tour.

In addition, to ongoing meetings with the 
hospital, Thompson’s group is developing 
a “Defend Urban Neighborhoods / Stop 
Hospital Sprawl” campaign to build support 
in opposition to the hospital’s footprint ex-
pansion plan. The campaign has a website, 
http://www.defendurbanneighborhoods.org, 
which includes an online petition calling 
for government, hospital and University of 
Rochester officials to honor current zoning 
codes.

photo by james via
photo from google a ribbon cutting ceremony was held on 

april 25th to celebrate the grand open-
ing of abode Rochester, located at 289 
gregory Street. ariane Krenichyn and 
amanda DeFisher’s love of weekend 
thrifting and craft fairs led them to open 
this home furnishings and gift store that 
fits well with the neighborhood. “We are 
thrilled to be joining the South Wedge 
community,” said amanda DeFisher. 
“We’re dedicated to contributing to the 
unique vibe of the neighborhood, and 
know that our hand selected items from 
local, national and vintage designers will 
give shoppers fresh and inspiring ways 
to express their personal style without 
costing an arm and a leg.” 

in addition to helping you find that 
perfect vintage piece or local art for your 
home, they are offering free workshops 
like the upcoming “Hostess with the 
mostess” on may 14th  at 6 Pm. They 
understand that setting up a bar cart 
can be pretty intimidating; there are 
so many liquors and mixers to choose 
from. Learn how to set up a grown-up 
bar cart or tray for your next party. This 
hands on workshop will teach you how 
to make an attractive and functional bar 
cart or tray, create a signature cocktail, 
and give you the confidence to feel like 
the hostess with the mostess! Space is 
limited so please sign up by e-mailing 
info@aboderoc.com. 

abode Rochester is open Wednesday – 
Friday, noon to 8 Pm, Saturdays 11am 
to 8 Pm and Sundays noon to 5 Pm. 
585-471-8357  www.aboderoc.com

abode
photo by james wolff
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© richard alfred mauser, architects

Carpenter. teacher. Plumber. Scholar. brewer. Husband. 
Kayaker. World traveler. athlete. Cook. and soon to be chief 
bottle washer. if andy Cook could figure out a way to brew 
beer while kayaking he’d have found a way to combine all his 
talents and experiences into his latest venture. i guess that’s 
why he’s named his soon to open brewery Swiftwater brew-
ing. and andy will be responsible for everything inside.

andy is making the leap that many have made before – from 
home brewer to craft brewery owner. His goal is to create 
a space “that fosters conversation, essential to what ethan 
Cox of buffalo’s Community beer Works has called the 
third room: a public space outside of the home or office that 
encourages communication across various segments of a com-
munity. Historically, beer has played a pivotal role in culture, 
whether it happened in the beer gardens of munich or the 
pubs of ireland or a campsite in the mountains of the ad-
irondacks or on a riverside in the canyons of West virginia. 
Swiftwater believes that craft beer can take back our beer 
culture and elevate the conversation. We also believe that we 
can help build a vibrant and successful community and culture 
in the South Wedge and beyond.”

in collaboration with his partner and father, bill Cook, andy 
is transforming the old Skip’s meat market at 378 mount 
Hope avenue into a brewery and tasting room. and is doing 
it with his own two hands. at the beginning of the year he 
swapped his teaching job at mCC for full time construction 
work. along with help from friends andy has framed the 
bar and walls, poured concrete, painted duct work, insulated 
the walls, and hung six tons of drywall. new windows facing 
mount Hope, and possibly a glass garage door, will brighten 
the industrial space. 

Having traveled through europe, new zealand and the 
Caribbean, andy has developed an adventurous and creative 
palette that will be reflected in his beer and the food served 
at the tasting room. He credits a 6 month stay in ireland for 
sparking his interest in beer making.  “i drank a lot of guin-

ness. every bookstore, every grocery store had ‘brew your 
own beer’ kits,” but it wasn’t until he returned to the States 
that he started brewing beer on and off as a hobby. a few 
years ago his hobby turned into a vocation.  He built a 
complete brewery in his Highland Park neighborhood 
home that he shares with his wife eileen. 

every afternoon around 4 Pm andy takes time to reflect 
on the day’s work, usually with a beer, hopefully with 
friends. in a few short months he’ll be standing behind a 
bar that he built serving new friends beer he’s brewed and 
food he’s prepared. and the community conversation will 
begin.

andy cook
by philip duquette-saville
photos © chris jones

Todd Baxter has a new assign-
ment- leading Veterans Outreach 
Center as one of the nation's pre-
mier veteran service organizations.

Baxter, a 26-year veteran of local 
law enforcement with 22 years 
service to the Rochester Police De-
partment and 4 years experience 
as Chief of Police in the Greece 
Police Department, will replace Col. 
Gary Yaple who left the VOC last 
December. Chief Baxter joined the 
local force following three years of 
active duty with the US Army. He 
continued his military service with 
the US Army Reserves, 98th Divi-
sion for another 19 years before 
retiring as a Master Sergeant, 
Brigade Anti-Terrorism Safety and 
Training NCO (non-commissioned 
officer), in 2005. Tapped to lead 
local law enforcement through a 
period of transition in Greece, Bax-
ter has been praised for his efforts 
in creating initiatives of public and 
private partnership, and his focus 
on the ethical responsibility and 
professional development of his 
team. He has recognized the role 
family wellness plays in supporting 
the overall success of an individual, 
and looks forward to leading the 
services of Veterans Outreach Cen-
ter to serve the region's 68,000 
veterans and families.

a ribbon cutting ceremony was held on 
april 25th to celebrate the grand open-
ing of abode Rochester, located at 289 
gregory Street. ariane Krenichyn and 
amanda DeFisher’s love of weekend 
thrifting and craft fairs led them to open 
this home furnishings and gift store that 
fits well with the neighborhood. “We are 
thrilled to be joining the South Wedge 
community,” said amanda DeFisher. 
“We’re dedicated to contributing to the 
unique vibe of the neighborhood, and 
know that our hand selected items from 
local, national and vintage designers will 
give shoppers fresh and inspiring ways 
to express their personal style without 
costing an arm and a leg.” 

in addition to helping you find that 
perfect vintage piece or local art for your 
home, they are offering free workshops 
like the upcoming “Hostess with the 
mostess” on may 14th  at 6 Pm. They 
understand that setting up a bar cart 
can be pretty intimidating; there are 
so many liquors and mixers to choose 
from. Learn how to set up a grown-up 
bar cart or tray for your next party. This 
hands on workshop will teach you how 
to make an attractive and functional bar 
cart or tray, create a signature cocktail, 
and give you the confidence to feel like 
the hostess with the mostess! Space is 
limited so please sign up by e-mailing 
info@aboderoc.com. 

abode Rochester is open Wednesday – 
Friday, noon to 8 Pm, Saturdays 11am 
to 8 Pm and Sundays noon to 5 Pm. 
585-471-8357  www.aboderoc.com
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Have a blog to recommend? Send your suggestions to editor@southwedge.com.
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Rochester Subway
rochestersubway.com

I am REALLY surprised 
that I haven’t written about 
Rochester Subway before 
because I absolutely love this 
blog. For anyone that has an 
active interest in the history 
and current issues of our fair 
city, this is a one-stop shop. 
For Christmas one year I 
gave everyone the Rochester 
Neighborhoods Map (avail-
able in the Gift Shop portion 
of the site for $20). The site 
is run by Mike Governale, 
an Interactive Art Director at 
Partners and Napier. He even 
has a TED talk! By the way, 
if the TED people need a talk 
about how to expertly waste 
time on the Internet, OR the 
various hairstyles of Duran 
Duran’s John Taylor, I’m 
your girl!

The Minimalists
theminimalists.com

I have a lot of stuff. In my 
twenties, I used to move 
pretty much every year and 
didn’t really accumulate 
that much stuff. Now that I 
have been in the same place 
for a few years it’s gotten 
worse. Not Hoarders worse, 
but, like, almost Hoarders 
worse. Do you also suf-
fer from Someday I Might 
Need This Disease? That 
princess crown that I wore 
when I was Courtney Love 
for Halloween that year but 
everyone just thought I was a 
drunk princess? I might need 
it. That instruction manual 
for the electric wine opener 
I got for Christmas a few 
years ago? YOU NEVER 
KNOW. That’s why I find 
The Minimalists blog equal 
parts inspiring and terrifying. 
Joshua Fields Millburn and 
Ryan Nicodemus write about 
living a meaningful life with 
less and it’s really interesting 
stuff. Who knows? I might be 
inspired to throw away that 
dirty paper plate that I had 
The Barenaked Ladies sign 
when I was 15, especially 
because I can’t stand The 
Barenaked Ladies. Probably 
not, though.

Thug Kitchen
thugkitchen.com

There are few things I like 
better than food and swear-
ing up a storm. Thug Kitchen 
perfectly combines both. 
“Eat like you give a f*&#.”
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Something quite magical happens 
when someone makes you laugh. 
The world becomes a little less grey 
and in upstate new york that’s a 
very welcome thing. Recently i had 
the opportunity to sit in a wonder-
ful coffee shop here in the South 
Wedge and laugh and laugh and 
laugh some more until it hurt.

i took in the boulder Comedy open 
mic night which has been hap-
pening every single Sunday, rain or 
shine, for the past 8 years. it’s the 
longest running comedy open mic in 
upstate new york and it’s right here 
in the Swedge. in fact, it’s become 
one of this neighborhood’s institu-
tions.

Founded in 2006 by popular 
standup comic matt Rohr, this open 
mic is now hosted by professional 
comics vinnie Paulino of Rocpod-
casts.com and vasia ivanov of goo 
House Comedy. With people of this 
caliber at the helm it has the feel of 
those classic bill Hicks sets i fondly 
remember watching in my youth.

People from all walks of life and 
from all over the state descend on 
the corner of South Clinton and 
alexander Street every Sunday to 
either perform or be entertained. 
There’s an eclectic group of stand up 
comics who are either trying it out, 

climbing the ladder or perfecting their 
craft. 

notable comics such as Jamie Lissow, 
Pat Duffy, nigel Larson and bryan 
ball have all cut their teeth here. i had 
the pleasure to see Spencer Sisson 
muse about Jeopardy! in reverse (ex-
ceedingly vague questions with really 
specific answers) and try to listen thru 
the crowd’s laughter as Lucas gardner 
read a list of all the skate board tricks 
he knows how to perform, like The 
69, The missionary, and The Reach 
around. even emily and michael, 
boulder‘s own baristas, took the stage 
and made us all laugh. 

it was also educational as i learned 
that in Cali there is the Law offices 
of butts & Johnson and how the ever 
popular dick pic is destroying modern 
love as we know it. also, in order to 
find out if your potential mate is crazy, 
check to see if her copies of twilight 
are annotated. one comic even regaled 
us with a story about how he was 
once so stoned he actually thought he 
invented mickey mouse.

Sadly Rochester stand up comic legend 
The bob was not in attendance but i 
was assured that he usually shows up 
twice a month. you haven’t seen com-
edy in Rochester unless you‘ve seen 
The bob.

cure what ails you
by chuck harrison
photos by bryan ball

johnstexmex.com

489 SOUTH AVE

JOHN’S 
TEX-MEX

232.5830

LAMBARKSAPPLE
OPALLANEDRAIN
CEREIDOLJOYED
ORLANDOBLOOM

KOANDISCUS
AGREEDADENUSE
BLESSEDNESSBEL
OUSTONEGADS
UTEBLOOMCOUNTY
NEWAIRYORISON
DISARMLIEN

BLOOMINONION
ENVOIPICAEDGE
LEARNTRIGSLEW
MONTESATESEES

WDWIKEMAGADWALL
HOCANADAGOOSEHW
WPOPRLGOLDFINCH
LORDFBJBMLYJWCM
YHOLPJLPAAAOLAO
HSCDKEYIJKRRERU
OCKHDCCENRENDDR
URPNNUUKAGROBIN
SUIPALCPEEVSWNI
EMGOBBSKVRVIAAN
WEEBLACKBIRDRLG
RROGEEJSHZITBED
ELNYSTARLINGLXO
NIBUFFLEHEADETV
SNOWYEGRETOMRFE

The boulder Comedy open mic 
is every Sunday from 8:30Pm to 
10:30Pm. There are 17 open slots for 
comics and sign up is at 7:45Pm sharp. 
each comic gets a 5-7 minute set. So, 
before the start of your school or work 
week get over to boulder Coffee Co. 
on Sunday night. you and your friends 
will be happy that you did. after all, 
laughter is indeed the best medicine. 

For more information please visit
facebook.com/boulderComedyopen-
mic

laugh
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Tippler Tips 
Ms. Tippler

with Overheard at local businesses
fu

n

I’m a pretty 
good source 
of tears!

Is it a
standard?  
No, it’s a 
Toyota.

Narwahls aren’t real; 
they’re like unicorns 
of the sea.

North Carolina 
is old and smells 
like urine.

i cut my scrotum 
today and i just got 
sweaty enough where 
it started stinging

I don’t have my ID 
on me but I have a 
picture of it on my 
phone.  It’s cool; I’m a 
bartender in NY.

Hey Vegans.  Here’s 
some chicken broth. 
Maybe that will get rid 
of your grey complex-
ion.

It’d be like being an 
indentured servant 
at a donkey show.

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

Joseph Rinaudo
BROKER / OWNER

585.330.4412 VOICE/TEXT
793 Goodman Street South

Rochester, NY 14620
joseph@movingrochester.com

BUYING   |   SELLING
PROPERTY MANAGEMENT

ROCHESTER.COMMOVING

Dear Ms. Tippler, 
I read your column and follow the rules whenever I go to a bar. I’ve been in food 
service and have lots of friends who work in bars. But I want to know what to do 
when I’m being ignored at a bar. I don’t mean ignored while it’s three deep and the 
bartenders are hustling slinging drinks. I mean when it’s quiet, there are three people 
behind the bar and I stand there patiently waiting to be noticed. For 10-15 minutes. 
Even when eye contact is made or avoided. To the point where other bar patrons 
comment to me about my inability to get a drink. What’s a girl to do? How do I get 
the attention of the bartending gods without offending them in anyway? Or can we 
admit that there are just douche bartenders out there? 
- Thirsty Thea

Dear Thirsty Thea, 
After I got over the initial shock that someone was actually reading my column, 
I made myself a Manhattan and thought about your question. Despite our best 
efforts to be polite and be a good bar patron, there are still going to be crappy 
bartenders out there that are just bad at their job and there’s nothing you can 
do about it except leave their establishment. Go someplace where the drinks are 
flowing and the bartenders are attentive and deserving of your hard earned cash. 
That 10-15 minutes that you were waiting for a drink was time that you could 
have spent getting sloshed somewhere else, you know? PRORITIES. Good luck 
and God speed, my friend.
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Word Fun Since You Asked...
with Aunt Mary

with Miss Prissat local businesses

word search

“SPRING TWEETS” solution on page 21

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

14 15 16

17 18 19

20 21 22

23 24 25 26 27

28 29 30 31 32 33

34 35 36

37 38 39

40 41 42 43 44

45 46 47

48 49 50

51 52 53 54 55 56

57 58 59 60 61

62 63 64

65 66 67

Across
1. Souvlaki meat
5. Synagogue chests
9. Waldorf salad ingredient
14. Birthstone after sapphire
15. Track assignment
16. To make gradually dry
17. Part of a beak
18. Hollywood favorite
19. Took great pleasure
20. Hobbit actor
23. Story in Zen practice
24. Track and Field event
28. Settled on
31. Mideast’s Gulf of ___
33. Exploit
34. State of well-being
36. ____ Paese (cheese)
37. Get rid of
38. “The loneliest number”
39. Exclamation of disgust
40. Colorado tribe
41. Bill The Cat’s strip
45. Green, in a way
46. Open
47. Prayer
48. Smashing Pumpkins single
50. Security for a debt
51. Savory State Fair staple
57. Concluding remarks
60. Type type
61. Brink
62. Live’s partner
63. H.S. subject
64. Whole lot
65. Con game
66. Fill to excess
67. Grasps

Down
1. Bonkers
2. Copycat
3. Sandy deposit
4. Most barren
5. Part of an astrolabe
6. Atomic number 86
7. Turning point?
8. Peddle
9. Connects
10. Formal dances
11. Settle a debt
12. Tell a whopper
13. Dissolve
21. Rejections
22. Lofty lines
25. Forbidden stogies
26. Familiar with
27. Another name for synchro
28. Be plentiful

29. Fanny muscle
30. Hems again
31. Perturb
32. Regard
35. Kind of prize
39. Irish libation
41. What’s your sign?
42. Car with a bar
43. Invention of something new
44. Black-and-white treat
49. Cut short
50. Permissible
52. Goes (for)
53. Oscar winner Sorvino
54. Just lying around
55. Curved molding
56. The latest
57. “Slippery” tree
58. Prefix with natal
59. ____ Morrison

“The Gardens Are All In...” solution on page 18

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

Blackbird
Blue jay
Buffle head
Canada goose
Cardinal
Gadwall
Goldfinch

House wren
Mallard
Merlin
Mourning dove
Oriole
Robin
Rock pigeon

Snowy egret
Sparrow
Starling
Warbler
Warbling vireo
Wood duck
Woodpecker

Dear Aunt Mary,

I met this guy about a year and a half ago. He lives out of state but he’s the first person 
to text me in the morning and the last text I read before bed. Our days are filled with 
flirtatious digital banter, sometimes escalating to pictures. I love that he’s as close as 
the phone in my pocket but hate that he’s not around to take me to dinner or change 
a light bulb. Is this a real relationship? Should I ditch my gadget guy or flesh out this 
relationship in person? Help?  - Cellphone Sally

Dear Sally,

texting? Digital banter? Photos? i’m not understanding. in my book, if a guy isn’t 
buying the beer it’s not a date, never mind a relationship. but what do i know? 
twenty five years ago fat was bad and pasta was good. (Pasta is always good at my 
house) now fat is good for you and pasta is bad. (never at my house!) Fads come 
and go. experts think they know what’s best for you. but i think the same advice 
for what to eat works with identifying relationships – Don’t eat anything your 
grandmother (or in your case, great grandmother) doesn’t recognize. So turn off the 
texting device and have a man buy you a beer. What’s the worst that can happen?

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

fun
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Where to get them:

A.  Bromeliad air plant $6, thread 

B.  Finchberry soap $9, Zak’s Avenue

C.  Hellbunny dress $85, Hot Rod Bettie’s 

D. Rae Dunn Bike Mug $11.99, Abode 

e.  Fresh flower arrangements, prices vary, Flower power Décor

F.  salted Caramels, $34, Hedonist Artisan Chocolates

G. Bordello shoes $65, Hot Rod Bettie’s

H. Obey Logo tank $19 and Working Man Chino pants $59, thread

I.  Graduation Cake, prices vary, premier pastry

J.  Rae Dunn salt and pepper Cellars $15.99, Abode

K. terracotta Buddha $34, Historic Houseparts

L.  Hydrangea leaf ring by Maya postell  $49.95, Zak’s Avenue

M. Classes in precious Metal Clay $35 and up, studio 34 Creative

N.  edwin Jagger shave set $117 & Dandy Candy Moustache Wax $7.50, Apothicaire

O. the Knotty Owl Roc logo pin $12, thread

p.  Classes in precious Metal Clay $35 and up, studio 34 Creative

Q. 2014 trek steel District bike $769.99, Full Moon Vista Bike shop

Q. BB Dakota Zurie dress $84, thread

R.  Brooklyn slate Cheese Board $32, the Little Bleu Cheese shop

s.  Decorative hats, Headz up Hats

t.  suitcase table $80, thread

U. Hand-blown glass vase $40, Historic Houseparts

gifts for moms, dads, and grads
A B C D

E

F

G

H

I

K

J

25southwedgequarterly.com

sw
 style

Where to get them:

A.  Bromeliad air plant $6, thread 

B.  Finchberry soap $9, Zak’s Avenue

C.  Hellbunny dress $85, Hot Rod Bettie’s 

D. Rae Dunn Bike Mug $11.99, Abode 

e.  Fresh flower arrangements, prices vary, Flower power Décor

F.  salted Caramels, $34, Hedonist Artisan Chocolates

G. Bordello shoes $65, Hot Rod Bettie’s

H. Obey Logo tank $19 and Working Man Chino pants $59, thread

I.  Graduation Cake, prices vary, premier pastry

J.  Rae Dunn salt and pepper Cellars $15.99, Abode

K. terracotta Buddha $34, Historic Houseparts

L.  Hydrangea leaf ring by Maya postell  $49.95, Zak’s Avenue

M. Classes in precious Metal Clay $35 and up, studio 34 Creative
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wall therapy con’t.

harbingers of summer con’t.

the freedmans con’t.
black and white photo of Jeff (with a full 
head of hair, by the way) and the Little Ven-
ice crew taken in the early days at the old 
location. Seeing the picture make you real-
ize how long they have all worked together- 
Larry has been there over ten years, while 
Bub has been with Dave and Jeff for more 
than 20 years. And it’s the family type atmo-
sphere one feels when walking through the 
door that makes you realize how they’ve 
been so successful all of these years. 

So while there aren’t many businesses in 
The Wedge which have been around longer 
than Little Venice, are they the oldest? 
“South Wedge Barbershop opened three or 
four months before we did,” says Jeff. “And 
I think Vail Automotive was open about the 
same time.” But when it comes to naming 
restaurants which have been around as long 
as Little Venice, it becomes a game of nam-
ing those who haven’t been as fortunate. 
“This isn’t a get-rich quick industry” adds 
Dave. “There’s no retirement benefits run-
ning a pizzeria. We’re going to be making 
pizzas until the day we die.”

It was wishful thinking when I made 
the deliciously sweet Strawberry 
Rhubarb Lemonade on a cold winter’s 
day. But if I sat in front of my space 
heater and closed my eyes as I 
sipped it, I could at least pretend it 
was nice outside. It’s more of what 
you would call a “front porch” drink, 
or a “hanging out on the back patio 
grilling up some burgers” drink. But 
hell, serve it any time because it’s de-
licious. And, in typical Sarah fashion, 
you can spike it! 
And if pie and lemonade has you 
salivating for juicy fresh fruit and you 
really can’t wait for a taste of spring, 
check out these healthy Straw-
berry White Chocolate Chip Oatmeal 
Cookies while you wait for it to warm 
up enough for the plants to grow! 
These cookies are so stinking good 
and use dried strawberries instead of 
fresh. 
And they’re just so...bright!
I don’t know if that makes sense, 
but when you bite into one of the 

imbedded strawberries you taste 
this sugary, colorful, fruity, yummy, 
chewy, melty goodness, and it just 
kind of explodes in your mouth. Your 
tongue is all “OMG” and your hips 
are like “Thanks for giving me low cal 
cookies!”
And you’re all, “No problem hips. But 
are they still low cal if I eat twelve of 
them?”
And your hips, your butt, your belly, 
and your thighs are like, “Hey, we 
won’t tell if you won’t.”
So if anyone asks, I did not eat a 
dozen of these cookies. 

time actually, but it just never happened.  
Then this wall presented itself and we de-
cided, “Why not work together for the first 
time on this huge wall, during Wall/Therapy, 
while the entire city is watching?”

It just kind of worked out that we had this 
amazing platform to work with. I would 
like it on the record that Ron Maier, Ian 
Wilson and Erich Lehman are incredibly 
kind people, and thank you for giving us a 
chance to make this happen.

Describe the other person’s style. How 
does it complement or contrast with 
your own approach?

At first glance you wouldn’t think our 
respective styles would work collaboratively.  
Justyn’s work is very illustrative and has a 
sort of sophisticated crudeness to it that dif-
fers greatly from my tendencies to be clean 
and precise.  These differences obviously 
create an interesting tension in our collab-
orative work but there are also underlying 
qualities to Justyn’s work that help create 
a sense of harmony when we join forces.  
Although he works with more represen-
tational forms, Justyn has a great sense of 
design.  His ability to create narrative with, 
at times, limited information is a testament 
to his basic design and composition skills.  
I think our combined interest in design 
and composition really brings together two 
styles that are otherwise very different.

Monci’s work is like seeing a Russian Con-
structivist that found a way to jump 40 years 
in the future, land a design job at an adver-
tising agency, and sneak out these beautiful 
collages in between the endless march of 
cereal packaging layout comps. I’m drawn 
most in to the work by tension he creates, 
the color palettes used, and the overall 
graphic aesthetics. I think that Monci’s 
graphic shapes and lines complement and 
contrast well with my work because I don’t 
use a lot of hard edges or 90 degree angles. 
It’s fun to make a drawing work within the 
constraints that are first made -- it kind of 
feels like I’m completing a puzzle. There are 
also a lot of subtle value shifts in Monci’s 
work, something I don’t normally consider 
as an option when drawing. 

How do you approach this type of col-
laborative project?

We’ll both toss around ideas for content 
and format and then I’ll usually lay down 
an initial set of forms that Justyn will later 
work more representational forms into.  
We’ll usually go back and forth building on 
what the other laid down previously.  It’s all 
pretty organic and intuitive.

As far as content goes, we will both go over 
and loosely sketch what’s going to be in the 
work before any paint is applied. Aestheti-
cally, Monci definitely has to start by block-
ing out larger abstract shapes and lines. His 
work is formed very organically, reacting 
to the composition as it progresses. I have 
a similar mindset, but based in representa-
tional forms. 

How much different is this process than 
working solo? 

I’ve always encouraged collaboration and 
I’ve collaborated with a lot of different art-
ists.  While it’s fun and exciting to share and 
exchange ideas with someone you admire 
and respect, ultimately, collaboration is the 
best way to learn about your own creative 
processes.  It also forces you to be flexible 
with those processes.  When I work solo I 
only have myself to respond to.  Working 
with Justyn breaks my normal work flow 
and I can take time between steps and see 
new things that I may not have seen on a 
solo project.

Working with Monci is great! He’s really 
mindful of my weird art peeves and pretty 
much taught me how to paint with a can on 
site for the mural. Monci has always been 
beyond resourceful and helpful to me while 
starting down my own creative path. For 
me, collaboration is an opportunity to step 
out of my own stubborn notions of how 
to complete a work of art and place myself 
in another maker’s perspective. I end up 
with a different, but stronger approach to 
creating.

After the Wall/Therapy event, you two 
worked together on some smaller pieces 
for the five year anniversary of 1975 Art 
Gallery. How did these pieces build on 
the initial mural? 

For the 1975 pieces, I’d say the biggest dif-

ference was the time constraint.  The mural 
was really the first time we had collaborated 
and we pretty much finished it in a day.  It 
sort of served as a sketch for the sort of 
things we could do together.  It is kind of 
funny that something at that scale and on 
that sort of stage was really our ‘trial run’ 
for what we might do in the future.  We 
were able to build on some of those ideas 
and really tighten up our work for the 1975 
pieces.  The more pieces we do, the more 
we learn about each other, and the potential 
of the work.

These went a lot quicker and were a lot 
more forgiving. We pretty much had one 
shot to get the wall right. The smaller pieces 
didn’t have the passing spectator pressure 
when painting outdoors, so in that aspect it 
was very relaxed. It’s also nice to work on 
your own creative schedule.

Any plans to work together in the 
future?

We might have some more things in the 
works... I don’t want to spoil anything, but 
you can keep an eye out for something 
soon.
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the freedmans con’t.
black and white photo of Jeff (with a full 
head of hair, by the way) and the Little Ven-
ice crew taken in the early days at the old 
location. Seeing the picture make you real-
ize how long they have all worked together- 
Larry has been there over ten years, while 
Bub has been with Dave and Jeff for more 
than 20 years. And it’s the family type atmo-
sphere one feels when walking through the 
door that makes you realize how they’ve 
been so successful all of these years. 

So while there aren’t many businesses in 
The Wedge which have been around longer 
than Little Venice, are they the oldest? 
“South Wedge Barbershop opened three or 
four months before we did,” says Jeff. “And 
I think Vail Automotive was open about the 
same time.” But when it comes to naming 
restaurants which have been around as long 
as Little Venice, it becomes a game of nam-
ing those who haven’t been as fortunate. 
“This isn’t a get-rich quick industry” adds 
Dave. “There’s no retirement benefits run-
ning a pizzeria. We’re going to be making 
pizzas until the day we die.”

Submit your business or community events to editor@southwedge.com for publication in our next issue. Send a handwritten image 
of the details of your event or submit text only and we’ll illustrate it. Submission of an event does not ensure inclusion on the bulletin 
board due to space limitations.
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919 Clinton Avenue, South, Roch, NY 14620 

Pinnacle Apartments 

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

Office Hours: 

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

 

Features and Amenities 

Newly renovated Studio and 1 
Bedroom Units 

Fully Handicap Accessible Units 

On-site Management 

24 Hour Emergency 
Maintenance/Security 

Large Community Room 

Resident Services Available 

On campus parking 

All Utilities are included in rent! 

Rates based on 30% income 

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

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

NOW LEASING!

919 Clinton Avenue South
Rochester, New York 14620

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

585.442.9440
TDD/TTY: 1.800.545.1833

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

lender on your behalf.

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

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

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

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

(HOPP) and NeighborWorks America.

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

Celebrating 145 Years 
in the South Wedge

For more information or  
to schedule a tour,  
call 585.546.8400 

www.EpiscopalSeniorLife.org

505 Mount Hope Avenue
Rochester, NY 14620

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

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

• Skilled Nursing 
• Transitional Care
• Assisted Living 
• Memory Care
• Hospice
• Independent Living
• Affordable Housing 
• Patio Homes
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Pinnacle
Printers,Inc.

by

Stop in 
& see 

what's 
new...

620 South Avenue, Rochester, NY 14620 5 (585) 461-2556 5 www.PrintRoc.com

Serving the 
South Wedge 
for 26 years!!

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

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

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

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

Expires August 1, 2014

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

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

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

StuartsSpices.com
585-436-9329

Heat Up Your 
Kitchen With 

MSG & Gluten Free

(Just	  around	  the	  corner!)	  

Student	  discounts	  every	  Tuesday.	  
	  	  	  	  Seniors	  save	  more	  every	  Wednesday.	  

www.goodwillfingerlakes.com	  

Great	  fashion.	  
Amazing	  prices.	  

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

lender on your behalf.

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

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

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

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

(HOPP) and NeighborWorks America.

Call us today for free and confidential 
assistance - no hidden fees!
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Nominated in Top 4 for City 
Newspaper 2013

"Best Massage" category

728 South Ave, Rochester, NY 
585.709.6725



30 s p r i n g  2 0 1 4

Come celebrate Hot Rod Bettie’s 1 year anniversary party June 21, 2014, 
with special musical guests krazman and Fishwife, Cheetah Whores, 
Mad Cow Tippers, Blue Ribbon Bastards and Krypton 88 for a free con-
cert at Star Alley Park. Lux will be open slinging the finest beer, wine and 
cocktails. Pink Flamingo will be booking appointments for pinup hair 
and makeup for the Pinup contest. Grand Prize for 1st, 2nd and 3rd place 
winners, No experience necessary. Hot Rods, Rat Rods and motorcyles 
prize to best in show. Trunk show with Trophy Queen the worlds finest 
original automotive hand bags, wallets and accessories. Raffles, food 
and much more. Join us later for the after party at Lux Lounge for the 
amazing sexy and talented ladies of Burlesque Sirens and stilettos.. You 
don’t want to miss this so mark it on your calenders!
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all the parts to make your

historichouseparts.com

H I S T O R I C

5 2 8 - 5 4 0  S O U T H  A V E    5 8 5 . 3 2 5 . 2 3 2 9

433 South Avenue
585.546.1420

premier-pastry.com

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

celebrate in style!
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