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“It All Starts 
With the Self”

•  Set & Achieve Goals
•  Blast Thru Blocks & Fears
•  Clear Clutter/Get Out of a Rut
•  Make an Important Life Transition

585.713.3986
gbuonomo@live.com
TheSelfRealizationFoundation.com

Giselle Buonomo
Self-Development 
Coach & Confidant

Life Coaching Services 
for Inner & Outer Development

OFF ANY PURCHASE $20 AND UP!

ZAK’S AVENUE

EXPIRES JULY 31, 2015. BRING IN COUPON FOR 
DISCOUNT. EXCLUDES CONSIGNMENTS & 

SALE ITEMS. 

zaksavenue.com

661 South Avenue
585.360.2095

GIFTS FOR EVERY 
OCCASION

20% 

Whatever the 
mood, whatever 

the event, we 
can create a 

cake to help you 
celebrate in 

style!

433 South Avenue
585.546.1420

premier-pastry.com

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 S. Clinton Ave.
Also at Rochester 
Public Market 
on Saturdays

StuartsSpices.com
585-436-9329

Let Us Flirt With 
Your Taste Buds! 

Contain No Gluten or MSG

LORI BRYCE resides with her husband on Crawford Street and has a 
son currently attending James P.B. Duffy School #12 relocated to Jef-
ferson Campus during the renovation, another son at School of the Arts 
and a daughter at Wilson Commencement.

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

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

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

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

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

KEVIN KOSIERACKI is married with two dogs and has been a photog-
rapher for as long as he can remember.  He and his wife shoot about 8 
to 10 weddings a year when he’s not working as a mechanic at a manu-
facturing company.  He loves travelling the country on his motorcycle, 
and always has his camera with him. 

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.

RACHEL LEAVY lives in the Wedge with her bat-eared sidekick Maria. 
She makes her living training puppies and writing. 

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.

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

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

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

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

STEVE VIDA, grew up in Michigan before moving to Rochester in 2012.  
Married with 2 boys 8 and 10, Steve loves Rochester winters because the 
cold never bothered him anyway. He loves volunteering and photogra-
phy, so shooting for SWQ was a no brainer.

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

Daily Beer Specials! Follow Us On 

Facebook And Twitter For More Info

CaverlysIrishPub@gmail.com

741 South Avenue | 585.278.1289  
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jean westcott
the artful gardener

by rose o’keefe
photos by stephen s. reardon

             is the cutest building. I wish 
someone would do something with it.” 
That’s what Jean Zimmerman Westcott said 
for four years as she drove past the little 
building on Mount Hope Avenue between 
Robinson Drive and McLean Street that, 
among other things, used to house the ARC 
Floral Shop. At the time she was working 
as a landscape designer out of her home 
in the Highland Park Neighborhood and 
drove past it on her way to working out. 
Then one day she saw the for-sale sign and 
felt compelled to buy it. Jean had been 
designing home gardens for thirty years but 
when she bought the building she didn’t 
know exactly what she was going to do with 
it. The idea for the shop evolved slowly. It 
took six months to renovate the building 
and now, this hard-working owner of The 
Artful Gardener is pleased to celebrate five 
years to the day on May 8th. “The shop is 

my passion. I love to come here every day. 
It challenges all of my creativity and all my 
technical skills all the time.”

The store is different, she admits, because 
it doesn’t sell plants. Jean specializes in 
American-made crafts for the garden with 
an organic twist. She takes pride in the large 
selection of frost-proof containers. When 
she first moved to Rochester in 2006, no 
one here knew who she was and after the 
business opened, people found her design 
business by coming into the store. She made 
it clear that these days, she is not taking on 
new clients because running the store takes 
up so much of her time – and she is happy 
with that. For certain (nosy) neighbors 
who wonder what her own garden is like, 
Jean points to a large photo of an attractive 
flower bed on the wall. Her garden was on 
the Rochester Civic Garden Center’s tour 

in 2013; the Women’s Council at Rochester 
Museum and Science Center’s tour in June 
2009; and the Landmark Society of Western 
New York’s tour in 2008. Since owning the 
shop, she’s had to step back from those 
events as well.

Although Jean started with an associate’s 
degree in Horticulture and Landscape 
Design from Temple University, she first 
went to Temple as a music major, playing 
the French horn. While she was in school 
she did outdoor jobs. She never wanted to 
waitress or babysit and instead worked in 
landscape maintenance or on construction 
crews. The first commercial job she had was 
doing maintenance work at AT&T where her 
dad worked. She mowed lawns on a riding a 
mower and did weeding and pruning. Dur-
ing summer and winter breaks in college 
she got a job as a crew manager at Scott Pa-

per, the toilet tissue people’s headquarters 
in Philadelphia. After seven years of college, 
she worked ten years for a horticultural 
services company as a designer, maintaining 
high-end properties in central New Jersey. 
That’s where she learned hands-on the skills 
involved with designing English gardens.

The store is open year round, but after 
the busy warm-weather season, she had to 
get creative to remind people of that. In 
February, she held a cabin-fever party with 
an admission price of any kind of supplies, 
pet food, leashes or bedding for two animal 
rescue groups. One is Joyful Rescues, a 
ten-acre no-kill shelter in Cuba, NY. The 
other is Rescued Treasures, a Rochester 
foster program. Rounding out the party 
was Paw-la’s Pantry. There was a raffle that 
people donated to and 15% of her sales 
were donated as well.

Joyful Rescues is where her shop compan-
ion Lily comes from. Jean said once she 
looked at Lily’s picture, she didn’t think 
anyone would adopt the terrier-sized dog 
with the Siberian-Husky ears and tail. No 
matter how funny she looked. Lily was listed 
as good with cats, people and other dogs 
and was housetrained and that was good 
enough. Lily is two and a half and has been 
with Jean for six months. 

Follow The Artful Gardener on Facebook 
to stay up to date on upcoming events or 
visit the website www.theartfulgardenerny.
com. As a landscape designer, she felt very 
strongly about the look of her website and 
designed it herself. She held a tent event last 
September and will most likely plan another 
for later in the year.

THE ARTFUL GARDENER
727 Mt. Hope Ave. 
Tuesday to Friday 11 AM to 6 PM
Saturday 10 AM to 5 PM 
585.454.2874
Entrance and parking in the back

“That
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                twenty-three years that 
Pat Hall has been serving up break-
fast and lunches on South Clinton 
Avenue near Averill, her regulars 
have grown as fond of her as she is 
of them. “I like all my customers. 
They’re really great! They’re more like 
family than customers.”

Pat worked as a waitress at Copper 
Penny, back in the day when Peter 
Livadas moved out of his Sweet 
Shop on the southeast corner of 
South Clinton and Meigs. Believe 
it or not, her late husband Howard 
persuaded her to open a small diner 
and – without any experience besides 

waitressing and cooking at home – 
she did. He said, why don’t you try 
it? She gave herself six months and is 
still there.

Pat’s Coffee Mug, located at 627 
South Clinton Avenue, was preceded 
by Little Jack Horner’s Café and the 
Morning Star Restaurant in that 
location.

Her most popular request is the 
breakfast special of two eggs, home 
fries and toast for $2.29. She knows 
she could raise the price of a cup of 
coffee with unlimited refills from 
$.90, but hasn’t. The breakfast menu 

includes all the eggs, pancakes, toast, 
home fries, bacon, sausage, ham or 
sirloin combos. She has several kinds 
of three-egg omelets with home 
fries, toast and jelly.  Lunch choices 
include burgers, hots, grilled cheese, 
egg salad, tuna, chicken salad, and 
more. The Mugsy Burger has double 
provolone, bacon, lettuce and to-
mato, onion and hot sauce or dress-
ing of a whopper for $6.95. There 
are salads, soups, chili and sides, 
plus desserts. The last item on the 
menu is “World Famous Cookies” 
for $1.25. She also has daily specials 
served from 11 a.m. to 1:45 p.m.

Many changes have come and gone 
since the days when Pat had to tell 
her first customers not to order eggs 
over-easy because she didn’t know 
how to do that yet. Pat used to rent 
parking space in the Summerhays 
lot right across the street, but since 
that was sold, the new owners use 
the lot for their trucks. At one time 
she had many customers from utility 
companies, but they now have to 
find meals in the areas where they’re 
working. 

Pat’s Coffee Mug
627 S. Clinton Ave. 

585.244.2239
Monday to Friday 

6 AM to 2 PM 

It was a great comfort that her 
customers came to Howard’s funeral 
in January last year. Howard used to 
bake the cakes and cookies and since 
his death, she does. Her daughter 
Debbie works with her. Pat has three 
children: Penny, Rick, Debbie and 
a step-daughter, Sonya. She had 
to think for a moment about the 
grandchildren. There’s Jacob, TJ, 
Brittany, Jillian, Priscilla and one on 
the way.

Pat’s Coffee Mug is open 6 a.m. 
to 2 p.m. Monday to Friday. Her 
customers persuaded her to open for 
breakfast on Saturdays, so she’s there 
from 7 to 11 a.m.

In the

pat hall
pat’s coffee mug

by rose o’keefe
photos by heather mckay
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Visit our Website @ Stanleysteemer.com
and even schedule online

 

CALL 1-800-Steemer or 585-244-4440

$10 OFF Any Cleaning
Price does not include a $5 fuel surcharge. Residential Only. Minimum Charge $99. An area consists of a room,
a set of stairs, hallway or walk-in closet. Rooms over 300 sq. ft. extended or L-shaped areas are considered
2 areas. Not valid with any other offers. Must present coupon at time of cleaning. Expires 9/10/08
We can clean your area rugs at our shop 725 South Ave!

Trillium Health 
professionals are 

dedicated to your 
well-being. 

Discover an 
open-minded, friendly, 

compassionate approach 
to quality health care 

and supportive services, 
all under one roof.

259 Monroe Avenue
Rochester, NY 14607
(585) 545-7200
www.trilliumhealth.org
facebook.com/TrilliumHealth

• Primary medical care
• On-site pharmacy

& lab services
• HIV/AIDS prevention

& specialty care
• LGBTQ a�rming care

• Behavioral wellness
• Downtown with

ample free parking

Your Health, Your Care.
Our Neighborhood.

Andrew Baron
Financial Professional
The Prudential insurance Company of America
1000 Pittsford-Victor Road
Pittsford, NY 14534
Office Phone 585-485-5964
andrew.baron@prudential.com

THE “NEW KID, NEW HOME,
NEW TAX BRACKET” CHALLENGE.

A Prudential financial professional can assess your 
situation, clarify your goals, and help you build a 
secure future. To learn more, call me today.

INVESTMENTS    I    INSURANCE    I    RETIREMENT
Insurance and annuities issued by The Prudential Insurance Company of America, Newark, NJ
and its affiliates. Securities products and services are offered through Pruco Securities, LLC.
Offering nvestment advisory services offered through Prudential Financial Planning Services, a
division of Pruco Securities, LLC.�Each company is solely responsible for its own financial condition
and contractual obligations. © 2014 Prudential Financial, Inc. and its related entities.
Prudential, the Prudential logo, the Rock symbol and Bring Your Challenges are service marks
of Prudential Financial, Inc., and its related entities.
0228075-00004-00

MovingRochester.com   |   793 Goodman Street S, Rochester, NY 14620   |   585-270-8573

Joseph Rinaudo
Lic RE Broker  |  Owner  |  REALTOR ®

585-330-4412  c
Joseph@MovingRochester.com

Joseph Guadagnino
Lic RE Salesperson, REALTOR ®

585-735-5406  c
JoeyG@MovingRochester.com

Andrew Tickle
Lic RE Salesperson, REALTOR ®

585-317-7608  c
Andrew@MovingRochester.com

THE SPRING MARKET 
IS HERE! 

 

Contact us for details on these free spring o�ers!

  

Your South Wedge Specialists!

MovingRochester.com   |   793 Goodman Street S, Rochester, NY 14620   |   585-270-8573

FREE HOME 
EVALUATION 

FREE BUYER 
REPRESENTATION
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 1) What’s in your fridge right now? Pineapple, pomegranates, milk, juice, cheese, eggs, 
seltzer water and my boyfriend’s homebrew beer. 
2) What book is in your bathroom? I don’t keep books in my bathroom, but rather maga-
zines that can be “recycled” for cleanliness more often! And, those include local pickups 
like The South Wedge Quarterly, The Wedge, and City Newspaper.
3) What album/CD can you listen to over and over? Any Grateful Dead, Phish, Zappa, 
The Talking Heads, so many I could listen to ALL of their “stuff,” and over and over. I love 
music!
4) What song/artist are you ashamed to admit you love? Remember that song “If you 
steal my sunshine?” That was fun, no?!  
5) What is your must-see TV show? Sometimes I get hooked on Netflix series like 
“Orange is the New Black,”… love that one! Otherwise, for must see TV, it is documen-
taries for me, I love getting lost in learning, it’s fascinating just like fiction tome exploring 
boundaries outside of myself. 
6) What is your least favorite sound? Snoring.
7) If you could pick any person, alive or dead, to have dinner with, whom would 
it be and what would you eat? Wow, that’s a hard question. I guess I would say, my 
grandmother, who has passed, and it would be one of her home cooked meals, like stuffed 
cabbage. Sometimes, you really miss someone, and sometimes you feel like you got to 
know them a bit more after they left you. I would love to have another meal with her- she 
put so much care into the whole arrangement. No “cold plates,” I learned so much, and 
didn’t even know it, I would love to get together and catch up again. 
8) If you could pick any place in the universe to travel to, where would it be? India. 
It sounds like I should say something else, just to be original, and there are lots of places 
I would love to say, but that is number one on the “I am going to ____” list. Otherwise, I 
don’t think too much about specific places. I moved a ton as a child, and love being settled 
here in Rochester. Everything I am trying to do, I can be here, already. 
9) What terrifies you? Not believing in myself.
10) What is your favorite word? Already. 
11) What is your favorite curse word? Mother Fucker, and I usually utter it silently, It’s 
like my Oh, Darn! I must admit, I hate hearing people swear out loud for the most part, 
especially in regular conversation, it might second my “least favorite sound,” so I try to keep 
mine silent…I didn’t say I was perfect!
12) What profession other than yours would you like to attempt? Writer.
13) What profession would you not like to do? Server/Waiting Tables (And I commend 
all of you…hands down one of the hardest jobs)!! Like many, I put in some time at this, and 
it develops work ethic, teamwork, and an understanding of people…including yourself.
 

Nicole deViere
Owner / Yoga DrishTi Community WELLness Center
159 Caroline Street 
585-270-5927
www.YogaDrishTi.com
Hours: Open Daily for Classes | Reiki and Private Sessions by Appoint-
ment. Open Between Classes! Opened: November 2014 

You are supported by something already. Join with it and celebrate it at 
the Yoga DrishTi Community WELLness Center.
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McCann’s Local Meats is bringing 
craft butchery back to Rochester. 
Their mission is to celebrate the 
work of western New York’s live-
stock farmers, giving the residents 
of the Rochester area proteins to be 
proud of with no growth hormones 
or antibiotics. McCann’s will begin 
where the current market ends, of-
fering a wide variety of fresh meat 
cuts, sausages, charcuterie, dairy, 
fresh eggs, and prepared foods 
six days a week all sourced locally. 
Their business will be as much about 
service as it is products. They will 
help educate the customer on all 
of their offerings and how they can 
best be enjoyed. Often the variety of 

Kevin McCann
Owner / McCann’s Local Meats 
739 South Clinton Avenue
585-EAT-MEAT
www.mccannslocalmeats.com
Opening June 1, 2015

photos by stephen s reardon

meats in the case can cause anxiety 
as customers have not been exposed 
to specific cuts or their cooking 
methods. Their butchers and chefs 
will be happy to help and give simple 
yet delicious resolutions to these 
culinary dilemmas.

McCann’s Local Meats is all about 
utilization, but the business is not 
all about exotic cuts and parts. The 
meat cases will be filled with both 
familiar cuts, such as tenderloin and 
London broil, and unfamiliar but no 
less valuable gems, such as Denver 
steak and Merlot steak. As classically 
trained chefs, Kevin and Yeonmo 
have a broad knowledge of cooking 
techniques and cuisines from around 
the world. This compliments Kevin’s 
proficiency in European style seam 
butchery. These two factors allow 
them to offer a wider variety of fresh 
steaks and roasts than are conven-
tionally available, while offering an 
array of interesting meals. Stock will 
be made from the bones, lard ren-

dered for use in wonder-
ful pastry dough, link 15 
different fresh sausages, 
smoke pork bellies for 
bacon, and slice from 
the 20 different deli 
meats made in the store. 
McCann’s Local Meats 
will take great products 
and apply the classic 
techniques of this all but 
forgotten art. 

mccann’s local meats

yoga drishti
photos by eric camping
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Who: Harry G’s 
678 South Avenue

When: Monday through Thursday, 10:00 
AM – 9:00 PM, Friday and Saturday, 10:00 
AM – 10:00 PM, 
Sunday, 10:00 AM to 5:00 PM 

What: Harry G’s has an assortment of 
sandwiches and omelets on their breakfast 
menu. The Hungryman ($7.50) features 3 
eggs, bacon, sausage, ham, hash brown 
patties and American cheese. America! 
Breakfast selections are available all day. 

Can I eat outside? No. 

Is there booze? No.
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photos by stephen s reardon

photos by stephen s reardon

Those of us who live in the Wedge are pretty 
spoiled when it comes to brunch options. I mean, 

look at this list! Here is the who, the when, and the 
what of brunch options in the neighborhood. 

There is nothing better than a brunch that lasts until late 
afternoon. After you’ve had your fill of breakfast fare, head 
over to Lux Lounge for their Make-Your-Own Bloody Mary 
bar, starting at 4:00 PM on Sundays. Cheshire is hosting 
Classic Movies with Classic Cocktails on selected 

Sundays where $15 dollars gets you a cocktail and 
a snack. See you on Sunday!

brunch in the wedge

by katie libby
photos by heather mckay 
& stephen s reardon
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Who: Highland Park Diner
960 South Clinton Avenue 

When: Monday through Sunday – breakfast menu available until 3:00 PM

What: The Highland Park Diner has 16 benedicts on their menu and some 
of the yummiest milkshakes around. Feeling especially fancy? The Lobster 
Benedict ($10.99) features sautéed lobster meat, bacon and asparagus. 

Can I eat outside? Yes.

Is there booze? Yes (beer and wine)
photos by heather mckay

brunch in the wedge

Who: ORBS 
758 South Avenue

When: Sundays, 12:00 – 4:00 PM

What: Orb’s brunch menu’s highlights include chicken and waffles ($9) 
and the French 758 ($10), brioche, vanilla custard, peanut butter, dark 
chocolate, waffle battered and fried, served with maple butter. And, yes, 
brunch balls are available. 

Can I eat outside? Yes. 

Is there booze? Yes, including specialty brunch cocktails.

photos by heather mckay
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Who: South Wedge Diner 
880 South Clinton Avenue

When: Monday through Saturday, 7:00 AM to 
9:00 PM, Sunday, 7:00 AM to 3:00 PM – break-
fast/brunch menu available all day

What: The South Wedge Diner or “Swedge 
Diner” has an extensive breakfast menu that is 
available all day. The Breakfast Burrito ($8.50) 
is filled with scrambled eggs, olives, tomatoes, 
peppers and cheese and wrapped in a warm 
tortilla, served with salsa and sour cream on 
the side. And then there’s the infamous South 
Wedge Skillet ($8.50) – a bowl filled with 
scrambled eggs, home fries, cheddar cheese, 
sausage gravy and served with a buttermilk 
biscuit.

Can I eat outside? Yes.

Is there booze? Yes (beer and wine)

brunch in the wedge

photos by stephen s reardon

photos by stephen s reardon
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Who: Banzai Sushi & Cocktail Bar 
503 South Avenue

When: Sundays, 10:00 am – 3:00 PM

What: Banzai has a selection of benedicts including the Banzai 
Benedict ($12) that features house cured pork belly, poached 
eggs, pickled onions, served on a potato cake with wasabi hol-
landaise sauce. Sushi for brunch? Why not. The Sushi Breakfast 
Bowl ($13) is made with eggs, spicy tuna, avocado and bacon and 
served on rice. 

Can I eat outside? Yes.

Is there booze? Yes. 

brunch in the wedge

photos by stephen s reardon

Who: Butapub 
315 Gregory Street

When: Sundays, 10:30 AM to 4:00 PM 

What: Where Orb’s has chicken and waffles, Butapub is doing 
chicken and bourbon-glazed doughnuts ($18 or $32) – and I’ve 
heard very, very good things about those donuts. Their ramen 
($12) and sliders ($12) are available, as well as your standard 
American breakfast ($9) of eggs, home fries, meat and toast. 

Can I eat outside? No.

Is there booze? Yes.

photos by heather mckay
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Who: Napa Wood Fired Pizzeria & Bistro 
573 South Clinton Avenue

When: Sundays, 11:00 am – 3:00 PM

What: Napa’s brunch menu features pizza, skillets and panini. 
Feed your hangover with their Hangover 

Pizza ($14), topped with sausage gravy, scrambled eggs, bacon, 
home fries and cheese and then start all over again with their BLT 
Bloody Mary ($10), featuring 20oz of bloody Mary mix, vodka, a 
mesquite spiced rim, sliced bacon, tomato, lettuce and a grilled 
breadstick. 

Can I eat outside? Yes.

Is there booze? Yes.

brunch in the wedge

photos by stephen s reardon
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brunch love by sarah westendorf

•  2 large eggs
•  3/4 cup milk
•  1/2 cup water
•  1 cup flour
•  3 tablespoons melted butter
•  Butter, for coating the pan

Combine all the ingredients in a blender and pulse until mixed. Place in the 
fridge for one hour to let the bubbles dissipate, making them less likely to tear 
when cooking. 

Heat a non-stick pan and coat with butter. Add 
enough batter to cover the base of the pan and swirl 
to spread it evenly. Cook for 30 seconds and then 
lift the corner with a spatula. If it comes up eas-
ily, I found it helpful to grasp that corner with my 
fingertips (I’m pretty immune to heat-my nickname 
in high school was asbestos fingers) and lift it up as 
I slid the spatula under it. This prevented the crepe 
from folding or tearing. 

Carefully flip it over and cook for another 10-20 
seconds. Transfer to a cutting board or plate and 
lay them flat, stacking them as you go. They can 
be stored in the fridge in sealable plastic bags for 
several days, or frozen for up to two months. 

crepes
spinach, artichoke and brie crepes 
with sweet honey sauce

•  2 tablespoons olive oil
•  2 cloves garlic, minced
•  1/4 teaspoon salt
•  1/2 teaspoon pepper
•  1/2 teaspoon crushed red pepper (optional)
•  1 (8-12 ounces) bag fresh spinach
•  1 (12 ounces) jar marinated artichoke hearts, drained and chopped
•  1/4 cup parmesan cheese, freshly grated

Heat a large skillet over medium heat and add in 1 tablespoon of olive oil 
and garlic. Add the salt, pepper and crushed red pepper if using, cook for 2 
minutes. Stir in spinach and artichokes, cooking for 5-6 minutes until spinach is 
fully wilted. Reduce heat to low and stir in the parmesan cheese, then turn off 
heat. Remove from the skillet.

Whisk together the olive oil and honey. Place in a small sauce pot and warm 
through. Keep warm until ready to use. You can also do this in the microwave.
Wipe the skillet clean and heat over medium-low heat. Working with one 
crepe at time lay it flat in the skillet. Lay a few slices of brie on one quarter 
of the crepe. Layer on the spinach and artichoke filling and then top with a 
few more slices of brie. Fold over the bottom of the crepe and then fold it 
over again to make a triangle. Cook for about 2-3 minutes and then flip and 
cook another 2-3 minutes or until the brie is all melty and gooey. Repeat with 
remaining crepes until the brie and filling are gone. Remove the honey sauce 
from the heat and stir in the chopped parsley. Drizzle the crepe with the warm 
honey sauce and enjoy!

•  1 (8 ounce) brie wheel, sliced into slices
•  1/4 cup olive oil
•  3 tablespoons honey
•  1/4 cup fresh parsley, chopped

Certain meals can define your relation-
ship with your significant other. Maybe 
you spend a lot of time and money each 
week going out to fancy restaurants. Or 
have a sweet tooth that cannot be satis-
fied by any amount of sugary desserts. 
For me and Kevin it’s Brunch. For the first 
four years of our relationship we lived in 
different cities, spending almost every 
weekend visiting each other. Luckily for 
me, Kevin is the master of breakfast. And 
since I suck at mornings and cooking be-
fore I’ve eaten anything, it’s pretty much 
a guarantee that on the weekends Kevin 
will cook me delicious breakfast while I 
grumble and moan on the couch about 
how hungry I am.

Until Kevin began making pancakes for 
me I didn’t really like them. (I’m counting 
on my mother not reading this.) I always 
thought of them as heavy, dense, flavor-
less discs of dry dough. It didn’t matter 
how much butter and syrup I would put 
on them, my mother’s pancakes always 
slid down my throat like a rock. My own 
attempts to make pancakes didn’t fare 
much better. There’s a magic in know-
ing how dense to make the batter (the 
consistency of conditioner; - not too 
runny, not too thick, and no big lumps!), 

when to flip (when the bubbles reach the 
middle of the pancake), and how much 
butter to use (lots!)

Kevin uses basic store-bought Krusteaz 
pancake mix. The skill is in knowing when 
to flip them so that they all end up with 
that perfect golden-brown color. The 
other trick is the butter. A pad of butter 
goes into the pan before you add the bat-
ter. When you flip it, another pad goes 
on top. When you transfer it to a plate, 
add more butter. By the time you’re 
ready to eat the pancakes, the butter 
will have melted into the stack, infusing 
it with the greatest flavor in the world. I 
eat my stack in a spiral, saving the center 
of the pancakes for my final, buttery, 
bite that makes my eyes roll back in my 
head. So whether or not you are a pro at 
pancakes, try using a half a stick of butter 
per batch! I promise you, with that much 
butter you can’t possibly go wrong. Until 
you have a heart attack.

The Ultimate Breakfast Sandwich is the 
king of all breakfast foods. The trick to 
an amazing breakfast sammy is the layers 
and the consistency. Sure, you can get a 
soggy bacon, egg, and cheese from any 
fast food place. But if you want an expe-

rience...you do it yourself. Or get your 
fiancé to do it for you because you aren’t 
a morning person.

Fry up some bacon. Now if I were just 
going to eat the bacon, I would bake it. 
Baking your bacon ensures the crispiest, 
melt-in-your-mouth piece of bacon you 
will ever eat. But frying it has advantages 
as well. Mainly the fat. Flip your bacon 
with some tongs to ensure it doesn’t 
burn, and move it around in the pan so 
that it cooks evenly. Once your bacon is 
crispy, move it to a paper towel and toss 
your frozen tater tots into the fat. Fry em 
up. Move em to a paper towel. Dump out 
a majority of the bacon grease, leaving 
just enough to fry your egg. While your 
egg is frying, toast your English muf-
fin. When it’s done, place two pieces of 
cheese on it. Rip bacon in half, lay on top 
of cheese. Take your tots, and using the 
spatula, smoosh em down so they create 
a flat, crunchy, potato-ey layer. Add more 
cheese. Stack your egg on top of the 
cheese and cover with more cheese. 
Throw some extra bacon on top if you 
have it, grab your hot sauce, a few paper 
towels, and enjoy. Each bite you take 
will be a combination of soft and gooey, 
crispy and crunchy, spicy and savory. The 

yolk bursts and runs everywhere, mixing 
with the hot sauce and dripping on your 
plate, begging to be mopped up with 
your English muffin (or your fingers, I 
don’t judge). 

At Mount Holyoke, every dining hall spe-
cialized in a different brunch food. You 
could get Belgian waffles at one, omelets 
at another, or, my personal favorite, 
crepes. Yes, every Sunday my junior year 
I would walk down the hall and fill my 
plate with fresh crepes, then fill those 
crepes with deliciously savory fillings if I 
was feeling brave, or a mixture of sugary 
toppings. 

The crepes themselves are surprisingly 
simple to make. For a sweet fruit filling 
cut up some fruit and sprinkle with sugar 
and cinnamon, then heat in a saucepan 
over medium-low heat, stirring often, 
until fruit is soft. For mine I used straw-
berries and bananas. Wrap the filling in 
a warm crepe and top with chocolate 
sauce, whipped cream, or whatever else 
you have on hand. For a savory crepe try 
the Spinach and Artichoke filling. 
And what’s great is the batter will keep in 
the fridge for a few days so that you can 
have fresh crepes all weekend! 
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               I wake up every Sunday, 
the first thing on my mind is eggs, 
bacon, and a delicious drink to 
wash it all down. Brunch is quite 
possibly my favorite meal of the 
week. It’s the best way to let go of 
the stress from the previous work 
week or to take care of the hang-
over you brought along with you 
from the night before. It’s time to 
relax, sit back, and plan on do-
ing next to nothing for the rest of 
the day. There are plenty of great 
brunch hot-spots in the city and 
they all have their takes on classic 
brunch cocktails. 

Perhaps the most famous cocktail 
at brunch is the Mimosa; a refresh-
ing combination of sparkling wine 
and orange juice (the fresher, the 
better). But sometimes I want to 
try something a little different. I 
found a recipe online for The Great 
Gatsby while researching cocktails 
one day and, being a Fitzgerald 
lover, I had to try it.

Of course, when most people think 
of brunch the Mimosa instantly 
comes to mind. However, if you 
really did bring that hangover with 
you from last night, all you need 
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is a Bloody Mary to chase it away. 
I once tended bar with a guy that 
said that “a good Bloody Mary 
should taste like a steak”. Well, 
that’s one way to do it. Some like 
it smoky, some like it mildly spicy, 
and some like it HOT. It’s all a mat-
ter of taste. And there are LOTS of 
things that can go into one. Virtu-
ally every brunch spot serves a 
Bloody Mary and they each have 
their own recipe. So, if you are 
looking to make the best Bloody 
Mary money can buy, you can 
spend a little or a lot, depending 
on your ingredients. The Classic 
Bloody Mary recipe that follows 
is for an individual serving and is 
easy to customize to your own 
taste.

Another drink that has been making 
quite the comeback in recent years 
is the Moscow Mule. Not exactly 
considered a “brunch cocktail”, but 
it IS delicious and can (and should) 
be enjoyed at any time. The in-
tense flavor of the ginger beer is 
complemented well with fresh lime 
juice and, of course, more vodka. I 
like to add a touch of Fee’s Orange 
bitters to it as well to enhance the 
flavor (bitters and ginger beer help 
to calm a queasy stomach.) 

brunch 
drinks

by christina dipilato
photos by heather mckay and stephen reardon

When
Similar to a Mimosa, it calls for spirits instead of sparkling wine and fresh grapefruit 
instead of orange juice. It’s familiar yet different, much like Gatsby himself:

1 oz. vodka
¾ oz. dry vermouth
¼ oz. simple or honey syrup (3 parts honey to 1 part hot water)
2 oz. fresh squeezed ruby red grapefruit juice

Combine all ingredients in a mixing glass with ice & shake well. Strain into a champagne 
flute & garnish with a slice or orange.

The Great Gatsby

1 ½ oz. vodka
1 tablespoon horseradish
3-4 dashes Worcestershire sauce
3-4 dashes Tobasco (or other hot sauce)
Squeeze of 1 or 2 lemon wedges
½ tsp. celery salt
½ tsp. black pepper
Fill with tomato juice

Combine all ingredients in a pint glass and shake well. Garnish with whatever you like: 
celery, olives, citrus, onions….you name it. The world is yours. 

Classic Bloody Mary

Muddle 3-4 lime wedges (preferably in a copper cup, but not necessary)
1 ½ oz. vodka
Fill with ice and ginger beer (Ithaca makes a delicious non-HFCS one)
3-4 drops Fee’s Orange bitters (optional)

Moscow Mule

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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www.ourcoffeeconnection.org  •  CoffeeConnection681South@gmail.com
South Wedge, 681 South Avenue, Rochester, NY 14620 ~ 585-442-2180

at Greenhouse Cafe, 2271 East Main Street, Rochester, NY 14609
at the Cannonball Café,  4437 Lake Avenue, Rochester, NY 14612

We sell fair trade, organically-grown, sustainably-farmed coffee, roasted onsite,
and provide comprehensive, continuous support, and employment training, for
women in recovery from addiction.

Featuring Iced Lattas and Frappe’s for the summer!

Coffee With a Cause

apothicaire
528 SOUTH AVENUE ROCHESTER, NY

APOTHICAIRE-ROCHESTER.COM

Monday-Sa turday  9 :30  to  6

Everything 
the Doctor 

Ordered. 
And More.

HISTORIC
architectural salvage & renovation materials
HOUSEPARTS

HISTORICHOUSEPARTS.COM
540 SOUTH AVENUE | ROCHESTER

C
EL

EBRATING                  

YEARS
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The Window Sash Bible by Steve 
Jordan is about the repair, mainte-
nance, restoration and improvement 
of old or historic windows made from 
about 1800 to 1940. With so much mis-
information provided by replacement 
window contractors and vendors, this 
book aids homeowners, do-it-yourself-
ers, carpenters, architects, designers, 
preservation commission members, and 
anyone in the old-house business make 
sound decisions about windows. Since 
most homeowners are unaware of their 
alternatives, The Window Sash Bible 
provides an array of options to save 
money, energy, and historic windows 
for decades to come. Pick up a copy 
at Historic Houseparts, the Landmark 
Society, or Amazon.

how to paint your old windows
© by steve jordan

The biggest enemy of your windows is 
often your painter. Carelessly painted 
windows are frequently stuck forever and 
a principal reason homeowners purchase 
replacements. Windows must be painted 
carefully and appropriately. This summary 
covers most of what you need to know to 
paint your own windows or supervise your 
painters.

Choosing the Appropriate Paint
When oil based paints reigned, choos-
ing the best paint was not such a big deal.  
Oil paints, even when applied carelessly, 
seldom rendered windows useless - as long 
as the painter or homeowner was careful to 
raise and lower the sash a few times a day 
or two after the paint was sufficiently dry. I 
still prefer oil based paint for windows but 
it is rarely used anymore. Latex paint, more 
appropriately called water borne or acrylic, 
is the choice of most homeowners and pro-
fessional painters today, partly due to ease 
of use and partly by default - the EPA has 
forced us in this direction. When selecting 
paint, always purchase for a top-of-the-line 
product, there is no savings in using a lesser 
quality. Generally speaking, most quality 
house and trim paints are also appropriate 
for your exterior windows.

Blocking, What is it and Why Should I 
Care?
One of the qualities of modern latex paint 
is its flexibility. This allows the paint to 
stretch and bend with the substrate despite 
changes in the temperature and humidity. 
Oil paint is just the opposite; it becomes 
brittle with age and this inherent quality 
eventually prevents the paint from moving 
with substrate resulting in failure. But there 
is no perfect “one size fits all” product. The 
materials that make latex paints flexible (a 
good thing) also create a problem known as 
“blocking” (a bad thing). Blocking occurs 
when two surfaces painted with latex paint 
touch and stick together, over and over 
and over. On windows, this occurs when 
paint is carelessly applied at the junction of 
the stops and sash. There is a good chance 
that your paint salesman will never have 
heard of blocking but manufacturers are 
keenly aware of the problem and working 
to alleviate it. The best solution, however, 

is not just choosing the best paint but ap-
plying the paint appropriately and putting 
the windows in good working order before 
painting. 

Basic Rules For Painting Windows
Do not paint weatherstripping, sash cords, 
pulleys, hardware, or any metal or vinyl 
parts. Painting these items affects the 
movement of the window and shortens its 
useful life.
Do not close windows when the paint is 
wet. This allows the windows to stick shut 

Continued on page 34

how long is your child’s leash? 
by lori bryce

Maryland parents, dubbed the “Free Range 
Parents,” made the news again in mid 
April. They dropped their 10 and 6 year old 
children off at the park and permitted them 
to walk home by themselves. The distance 
was about a mile and the curfew was 6:00 
PM. In the end, the children weren’t given 
the freedom to make it happen. Instead, 
concerned community members called 
the police and now the parents are being 
investigated for neglect. Again. Contrast 
that with the kid on a leash. We’ve all seen 
it at the mall, 
festival or 
some other 
highly popu-
lated public 
space. A small 
child wearing 
a harness, 
attached to 
a leash, held 
by a parent. 
Long before I 
ever had chil-
dren, I knew 
that would 
never be me. 
No child of 
mine would 
be leashed. 
I’d argue a 
leash on a kid 
might warrant 
a call to child 
protective 
services. 
My husband 
and I parent 
somewhere in 
the middle. We’ve never allowed our kids 
to walk home a mile from anywhere at age 
6 and 10. We have let them walk about a 
third of a mile home from school at these 
same ages. (The transportation policy in the 
Rochester City School expects elementary 
school students to walk up to a mile and 
half to school each way. Of course there are 
crossing guards at major intersections and 
safe routes are identified). The leash, at least 
not a physical leash, has never been worn by 
our kids. We’re pretty comfortable affording 
our kids some independence, metering it 
out over time. And they seem more than 
willing to take it. 
A frequent topic of conversation at home 
and with our peers is when and how much 
freedom to offer our kids. We have fabulous 

neighbors and live in a safe community, en-
abling us to give our kids the freedom that 
we do. They know which neighbors have a 
key to our house if necessary. When they’re 
home alone, they know where to turn if 
there are unforeseen circumstances. They’ve 
completed the American Red Cross baby-
sitting course at age 12. If the Red Cross 
deems them old enough to watch other 
peoples’ kids, they darn well better be able 
to take care of themselves.
By age 9 our kids are able to ride their 

bikes alone 
around the 
block, hang out 
with peers at 
the playground 
and be home 
alone for brief 
amounts of 
time. By age 12 
we’re okay with 
them stopping 
at the local 
pizza, coffee or 
barber shop on 
the way home 
from school or 
spend a Friday 
night with a 
friend seeing a 
movie followed 
by a bite to eat 
in the same 
plaza. We’ve 
dropped off 
our 13 year old 
on Gibbs St. 
on a Saturday 
morning to 

spend 4 or 5 hours maneuvering between 
music lessons, lunch and the Metro Center 
YMCA
Some of these situations have resulted in 
a raised eyebrow or two. One peer actually 
said something like “are you out of your 
mind?!” We know a one size fits all policy 
certainly isn’t applicable; there are lots of 
variables to consider. No two kids are the 
same. All neighborhoods are not created 
equal. Time of day matters. The list is long. 
We don’t put our kids in a situation that 
makes us uncomfortable and we certainly 
don’t MAKE them go to the movies and 
eat pizza with friends. 
How could I tell my kids not to talk to 
people that they don’t know when I did 

Continued on page 34

as for me and my house…
exploring the churches in the south wedge

The St. Boniface Parish chronicles an 
eventful and challenging history since 
its foundation in 1861. St Boniface was 
a German saint from the same part 
of Germany as many of the founding 
parishioners. Their German influence 
continues today. The Historic German 
House and Auditorium, located across 
from the church, was originally built 
as a parish hall in 1908 and used as a 
meeting and gathering place. The ad-
ditions and renovations to the church 
through the years show a dedication 
to the community. The stability of the 
parish is a testament to the devotion of 
the pastors and parishioners. 
The original church was a three story 
brick building that housed the school, 
rectory and church. To meet the 
demands of an expanding congrega-
tion a new church was built in 1887 
and was considered one of the finest in 
Rochester. The tower was 195 feet tall. 
The interior featured handcrafted oak 
and stained glass depicting the life of 
St. Boniface. In 1909 the Men’s Club 
was founded; the current school was 
built in 1922. In 1957 plans were made 
to get the church ready for the 100th 
anniversary celebration. Unfortunately 
the charcoal pot that was used to repair 
the roof started a fire that destroyed 
the church. Services were held in the 
school’s auditorium until the new 
church was built in 1960. The financial 
challenge of building the church was 
overcome through the fund raising ef-
forts and generosity of the parishioners 
and alumni of the school. 
From the beginning education has 
been important at St Boniface. In 1866 
the School Sisters of Notre Dame 
began teaching and remained for over 
125 years. Changes to the educational 

system in the whole area unfortunately 
led to the school closing in 2008. But 
the welcome addition of the Sisters 
of St Joseph, teamed with the Jesuits 
of McQuaid, allowed for the opening 
of the Nativity Preparatory Academy 
Middle School in 2009. 
2011 marked the 150th Anniversary. 
During the preparations, a circular 
stained glass window was found in the 
basement. It had been in the second 
church, salvaged after the fire and put 
away in a far corner. It was incorpo-
rated into the new church and unveiled 
during the celebration to thank the 
generous parishioners, forging a link to 
the previous church. 
Reverend Robert Kennedy, the tenth 
and current pastor, anticipates meeting 
new challenges and finding new op-
portunities in the future. The increas-
ing development in the South Wedge 
area will bring members to the parish 
and spark new growth in the com-
munity. 
Many successful fund raising strate-
gies have been used by the parish 
officials over the years. The Sacrificial 
Giving Program was started in 1984. 
The Men’s Club and the Sisters of 
St. Joseph also continue these efforts. 
The Men’s Club has a beautiful four 
lane bowling alley, pool table and bar 
area. This hidden gem features vin-
tage wooden lanes that are lovingly 
maintained. They have league bowling 
many days during the week. For private 
parties they rent the bowling area at 
$175 for four hours on weekends. They 
run Euchre tournaments in the bar 
area. Coming up in May is the annual 
Chicken BBQ fund raiser. For more 
information on these activities call the 
parish at 585-473-4271. 

St. Boniface 
330 Gregory Street by kevin kosieracki
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Indelibly sketched onto the American landscape 
over the past two decades is the coffeehouse. It’s 
outgrown its elite status and has become a modern 
day watering hole. Folks from all walks of life gather 
there now. It’s truly beautiful to witness. I often find 
myself sitting and watching, recording...

Light 90’s alternative sounding music creates 
an elegant, on the edge but somehow refined, 
atmosphere. A ceiling fan lazily turns, its shadow 
stretched and distorted behind it. My phone vi-
brates and chimes in my pocket. 
I grab it and respond accord-
ingly, placing the device on my 
lap. The scene before my eyes 
remains much the same. 

A person in the corner typ-
ing on a black laptop which is 
enhanced by a half tone Moe 
sticker, Moe from the Three 
Stooges and not the Simpsons. 
A middle-aged, slightly over 
weight couple talks loudly and 
boisterously. Their conversation 
fills the small cafe, accompa-
nies the music. They abruptly 
get up and loudly talk as they 
discard their cups and plates. 
The female half of the couple heads to the rest-
room, leaving the male half and his two rather large 
platinum earrings pacing with a curious nerviness. 
He sucks in his bottom lip and breaths out audibly. 
When she returns he resumes the smiling, alpha 
male persona. They exit talking about new things 
and themselves. I suppose this was a date which 
explains his nervousness during his brief moment 
alone. They seem comfortable, maybe a week into 
a relationship. In any case it’s the start of some-
thing, and the ending of other things, for both of 
them.

Everyone sitting here now has laptops in front of 
them, necks craned, fingers moving, absorbed in 
their digital world. We still interact the same way in 
coffeehouses that we did ten years ago, but all the 
books, sketchbooks and newspapers have been re-

coffeehouse rant #42 by chuck harrison

placed with neat little devices. Our heads are down, 
focused on screens instead of pulp as beautiful 
upstate NY women float atop the sidewalk, radiant 
on a sunny afternoon.

An elderly man sits down in front of me and reads 
a paper while eating a melt with mac salad. He pre-
fers things old school. He is the Scrabble man and 
I overheard him telling two impatient people once 
that he’s seen van Gogh’s work in almost every part 
of the world. I found it truly fascinating. He washes 

his lunch down with a diet 
Coke, waiting patiently for 
people to come play Scrab-
ble with him. On the table, 
a worn Scrabble dictionary 
stacked haphazardly upon 
a fresh note book. In the 
chair next to him, a worn 
red and black stripped bag, 
its top open, the edge of a 
plastic scrabble board peer-
ing out. As his life reaches 
the autumn years, he wants 
to spend them convers-
ing in a coffee shop while 
playing a word game with 
friends.

A man who would’ve fit perfectly in a 90’s Juicy 
Fruit commercial is at the next table. Tan worker 
boots, cut off Levi shorts, a non distinct dark navy 
blue shirt with a backwards Glidden hat. He’s got a 
distinctly narrow roman profile, a taut, strong jaw 
and kind brown eyes. I think I’ll forever call him 
Juicy Fruit. He sips a beer from a pint glass while 
playing a game on his iPad with the volume all the 
way up...it’s one of those retro 80’s games. That 
means horribly annoying, repetitive noise. I love it 
- and it drowns out the 90’s Alt. A grey haired man 
emerges from the corner and asks him to cut it out. 
Damn the man.

It’s too nice a day to spend inside here; I’ve a book 
to read and weather to catch.
David Bowie plays as I walk out. ‘Alllllll right she was 
a young American young

American young American ‘

LIVE M
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Happy Hour Specials 
Monday-Friday Until 7pm
$2.00 off Signature Cocktails 
& Glasses of Wine
$1.00 Off Draft Beersdr
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The Angry Goat Pub
938 Clinton Ave S.
Rochester, NY 14620
585-413-1125

FULL MENU 
Kitchen Open Til 1am
Take Out Availablefo

od
Trivia w/ Prizes: 
Tuesdays @ 8pm   
Karaoke w/ DJ Oltra: 
Sundays @ 9pm  
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S Mon-Wed 4pm-2am
Thur-Fri 3pm-2am
Sat-Sun 12pm-2am

www.theangrygoatpub.com
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The dictionary definition of “fixture” is 
“something set firmly in place.” At St. 
Joseph’s Neighborhood Center, Marilyn 
Means is our “someone set firmly in 
place.” Marilyn began volunteering at 
the Center in 2001, at first a couple of 
days a week, but quickly increasing her 
time to every day. When you do the 
calculations of hours spent volunteering 
at the Center over 14 years it comes to 
roughly 18,500 hours. 

Marilyn retired from the Mary Cariola 
Center in 2001 after many years of run-
ning their print shop. The print shop 
was a very busy place, producing all the 
printed material that was needed, from 
papers to posters, newsletters to calen-
dars and more. (And you know most of 
us want our stuff yesterday.) Amidst the 
whirl of printing machines and the hum 
of copiers though, it was Marilyn’s car-
ing and giving spirit that won her many 
lifelong friends and lasting relationships. 

After retirement, Marilyn had no desire 
to relax or slow down so she immediate-
ly began scoping out volunteer opportu-
nities. Marilyn has been working in our 
front office since she walked in the door 
in 2001. She is receptionist, scheduler, 
crisis manager, listening ear, calm pres-
ence every afternoon and often into the 
evening, Monday through Friday. She 
rarely takes a day off. She has helped 
train countless front desk volunteers, 
interns, and health providers on process 
and procedure so that everything runs 
smoothly for our patients. If you have 
a question or a problem, a good place 
to start finding an answer or solution is 
Marilyn. 

Marilyn usually comes to the Center 
after having volunteered in the morning 
for St. Martin’s Kitchen, a soup kitchen 
on Ontario Street. She also often volun-
teers on the weekend for Mary Cariola/
Al Siegel events, for the MS bike tour, 
for fundraising dinners and auctions. 
There seems to be no end to her willing-
ness to pitch in. And since Marilyn has 
two daughters, this also includes grand-
mother duties. 

A very quiet aspect about Marilyn is her 
creativity as an artist. Maybe all those 
years in the print shop gave her an af-
finity for paper art, but she hand makes 
Christmas and other greeting cards that 
rival anything seen in any store. She has 
schooled herself in the finer points of 
flowers, wine, and fine food. She is up 
on the latest movies and what is playing 
at GEVA. 

When does she find the time? 

Besides being a “fixture” at the Center, 
the word that really describes Marilyn 
is generous. She quietly, and with deep 
resolve, offers her time, talent and en-
ergy in the most selfless way. Those who 
come to the Center for services often ask 
for Marilyn specifically. They have come 
to know her kind manner and willing-
ness to “go the extra mile.” We are 
incredibly lucky, blessed and fortunate 
to have Marilyn Means as an integral 
part of the life of St. Joseph’s Neighbor-
hood Center.

marilyn 
 means

We all want what’s best for our four 
legged friends and for them to live 
long, well-adjusted lives. A big part 
of this is giving them the exercise 
they need, which also has the benefit 
of keeping them from tearing up the 
house out of boredom. Living in the 
Wedge, we have a beautiful neighbor-
hood to walk around in. No matter 
what the hour or weather, I always 
see people traipsing around with their 
dogs.

Greetings are a big part of walks 
because, let’s face it, where we live you 
will run into other canines. It only 
takes a few negative experiences to fos-
ter fear in a dog, so it’s important that 
dog to dog greetings are done properly. 
Here are some tips to make them go 
seamlessly:

There is no law saying you must greet 
every dog that comes your way. If 
anyone involved appears nervous, then 
don’t let the dogs get nose to nose. 
When we are nervous we tense up and 
the dog can feel it from the leash.
If you see a person walking with a 
yellow ribbon on their leash, cross the 
street. Yellow ribbons are the owner’s 
way of letting your know that their dog 
is shy or not socialized. We live in a 
neighborhood where many of the dogs 
are rescued, so it’s natural for some of 
them to be nervous. 

Always ask! A simple ‘is your dog 
friendly?’ will do. 

Be responsible. Don’t let your dog 
wander ten feet out in front; you never 

know what you will come across. And 
certainly don’t let them off the leash – 
there’s actually a hefty fine for that in 
Rochester.

Watch out for body language. Just 
because a dog’s tail is wagging doesn’t 
necessarily mean they are happy. It’s all 
part of the big picture. Signs to watch 
out for are growling, lunging, barking, 
hackles up, tensing up, whites of the 
eyes showing, ears back, slow methodi-
cal wagging, and others. Not all dogs 
are the same, so just try to be aware.
Keep it short and sweet. A few seconds 
of sniffing and then move on. We’ve 
all been in that situation where the 
leashes get tangled and the dogs go 
crazy trying to play. It’s annoying and 
potentially dangerous.

Teach your dog a simple sniff and 
move on is the best way to go. I use 
‘say hello’ if I want my dog to greet 
the other dog. If I don’t, I use “leave 
it” – which you might remember from 
the last article. Leave it isn’t just for 
the Christmas tree; it can be used for 
anything you want your dog to ignore.
Dogs tend to be more reactive on leash 
because we take away their ability to 
run away if scared. Being constrained is 
tough on some of them; I’ve seen many 
dogs play well with others until the 
leash is snapped on. Be proactive and 
work on creating the best situations for 
your pooch. Keep calm, and if the situ-
ation is right – let them sniff on!

butt-sniff
     etiquette

by rachel leavy

photo by steven vida
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a. artful gardener / friendship ball $36
b. thread / jeni romper $42
c. thread / obey outsider backpack $62
d. abode / geometric terrarium & airplant $60
e. harry g’s deli / assorted salads $ prices vary
f. abode / 12 month letterpress calendar $25
g. apothicaire / beekman 1802 after garden soap $10
h. hedonist chocolates spring truffle mix $12
i. full moon vista / pure city bike $300
j. cheesy eddie’s / jillian’s delights $5
k. the little bleu cheese shop / picnic treats $ prices vary
l. stuart’s spices / grilling spices $ prices vary
m. thread / felt flowers by nancy topolski $68
n. thread / obey twill shorts $52 with scout belt $26 and 
ambig willis shirt $52
o. zak’s avenue / public market cookbook $23
p. artful gardener  art glass hummingbird feeder $76
q. headz up hats / synamae garden hat $ prices vary
r. historic houseparts / bird bath $35
s. historic houseparts / garden gnome $18
t. zak’s avenue / rob ryan vase $45 
u. thread / bromiliad in gold sea urchin $30
v. artful gardener / frost-proof garden pottery from $30

u

v

s
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and mars the freshly painted sill.
Never flood paint into the junction of the 
sash and stops. Sash and stops must be 
carefully painted separately by “feathering” 
the paint toward the junctions - even if it 
takes extra coats.
Paint windows in a careful sequence and do 
not stray from this sequence. This prevents 
accidentally skipping areas.
Do not worry about getting paint on glass; 
it can be scraped off.
Windows that are marginally operative 
from excessive layers of paint will only 
become worse with more coats of paint. 
Always free up and put windows in good 
working order before painting. 

Meeting the Rail Half Way
The meeting rail is the bottom piece of the 
upper sash and top piece of the lower sash 
that meet in the middle of the window. 
The two surfaces that join are painted by 
pushing the upper sash down and the lower 
sash up. If your upper sash is stuck in place, 
you can still paint this seemingly inacces-
sible strip with a Bender Pan, a thin strip 
of metal with a small paint pad at the end 
that can be bent and tucked between the 
windows just for this purpose.

Three Ways to Paint Around Glass
Painters who paint windows quickly and 
neatly are highly valued. This is always 
done with an angled sash brush and usually 
in two swift strokes down each muntin 
without a trace of paint on the glass except 
a scant 1/16” to seal between the putty and 
glass. With the right tool and patience, you 
can learn to do this at an acceptable speed 
in a short time. It’s a gratifying skill that al-
lows you to stand in one place, have a soda, 
listen the radio, and carry on a conversation 
at the same time. If this doesn’t appeal to 
you - say, you never intend to paint another 
window the rest of your life - you can 
tape the glass. And there’s one more way, 
although it pains me to mention it. Simply 
slop the paint onto the glass, let it dry and 
scrape it off later with a single edged razor 
blade while protecting the putty (and the 
important paint seal) with a wide blade 
putty knife. 

how to paint your 
old windows con’t

just that nearly every time I took them to 
the playground or walked with them to the 
coffee shop? It was those conversations as 
a young mother that likely helped me keep 
my sanity. I met some really interesting 
people too. We’ve just never really bought 
into the “stranger danger” philosophy.
Children are in far more danger of being 
abused, kidnapped or killed by their parents 
than any stranger on the street. University 
of Southern California sociology profes-
sor Barry Glassner wrote about missing 
children in his book The Culture of Fear. 
In national surveys he conducted, 3 out 
of 4 parents say they fear that their child 
will be kidnapped by a stranger. He states, 
“They harbor this anxiety, no doubt, be-
cause they keep hearing frightening stories 
about perverts snatching children off the 
street. What the public doesn’t hear often 
or clearly enough is that the majority of 
missing children are runaways fleeing from 
physically or emotionally abusive parents.” 
The risk of child abductions should be 
kept in perspective to avoid unnecessarily 
alarming parents and children. Child-safety 
expert, Gavin De Becker, in his book Pro-
tecting the Gift, pointed out that compared 
to a stranger kidnapping, “a child is vastly 
more likely to have a heart attack, and child 
heart attacks are so rare that most parents 
(correctly) never even consider the risk.”
By nurturing independence, we hope comes 
self confidence and good judgment. In just 
a few short years, our children are going to 
be on their own – at least that’s the plan. 
That’s when the rubber really meets the 
road. We expect we’ll worry about them 
more when they’re on their own 24/7 for 
the first time than we do when they are at 
the movies at age 12 with a friend. But if 
we have done our job right, the big step 
out on their own will be done much more 
gracefully if a lot of little steps are allowed 
to be taken along the way. If none of this 
works out, there’s always the “where’s my 
kid?” app to fall back on….

how long is your 
child’s leash? con’t

white party

Band: St. Phillip’s Escalator 
Release: Elevation EP
Format: CD 
Genre: Rock/Psychedelic 
Reviewed by Trevor Courneen

Artists of any sort are always trying to take their work to the next level. A continuous creative rise, 
an “elevation” (if you’ll pardon the pun) is always sought after. On their Elevation EP, longtime 
Rochester psych-rock staple, St. Phillip’s Escalator, are achieving that by extending their sonic 
staircase. 

Co-produced by the band and sound engineer/musician Alex Patrick, Elevation is a hard-hitting 
set of songs that nods to many areas of the rock-and-roll room. Opening track “Sick On You” is 
a garagey head-bobber with fervid vocals not unlike The Hives. On “South 4th Street Blues,” a 
groovy guitar punctuates each line of lyrics like the ghost of a Hendrix riff. There are even stylis-
tic hints of The Rolling Stones -- a cited influence of St. Phillip’s Escalator -- on title track “Eleva-
tion.” 

Imitation may be the sincerest form of flattery, but it’s also a surefire way to step into new musi-
cal territories. Elevation shows that St. Phillip’s Escalator aren’t just writing in the fashion of their 
favorites, they’re on a creative ascension beyond their psychedelic roots.
  

SUHR'S PROFESSIONAL 
PAINTING & STAINING

RESIDENTIAL & COMMERCIAL

•   Deck Staining
•   Drywall Work
•   Remodeling (Kitchens, Baths, Basements)
•   Interior/Exterior Painting & Staining
•   Wall Paper & Borders
•   Power Washing
Free Estimates, Senior 
Discount, 3 Year 
Warranty, Fully Insured

RICK SUHR
 office 585.787.2371   

cell 585.350.5484
DC-0000346894

Did you know that Rochester rst Networ k is the
third oldest childcar e in the United States?

Enroll your child now for high quality infant,
toddler , preschool, UPK and befor e & er
school car e. Special education services also
available.

Become a volunteer or lear n
mor e about how you can help
RCN. Call 473-2858 or stop by

and tak e a tour today!

We car e for infants
6 weeks - school-age (age 12).

T h e  c o o l e s t  t h i n g s
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DOOR NUMBER 3
710 University Ave  •  Rochester, NY  •  14607  •  info@DoorNumber-3.com  •  585.319.3754

Look for the coolest things in Rochester.

Come In & Visit or Shop Our Storefront — DOOR NUMBER 3 on 1stdibs.com

ST. PHILLIP’S ESCALATOR E L E V A T I O N

If you are a local musician who would like to sub-
mit a new release for review in the South Wedge 
Quarterly please drop off a CD to Philip Duquette 
at Premier Pastry at 436 South Avenue.

m
usic

On June 13th 98PXY presents Trillium Health’s White Party Rochester at the historic Cen-
tury Club. Leading the festivities will be #TeamPXY with Carter and Corey with a variety 
of live entertainment and plenty of food and drink. 

Trillium Health held its first White Party in 2012, organized by a group of dedicated vol-
unteers. This year’s White Party co-chairs are Dr. Christopher & Lisa Cove, Dr. Bill Valenti 
& James Wolk, and Daniel Mejak & Tim Wright. The tradition of the White Party began 
30 years ago when a fledgling HIV/AIDS service organization sought desperately-needed 
funds to combat a disease that was running rampant through the gay community. Today, an-
nual White Party events are held throughout the U.S. and internationally. 

Trillium Health is a local community health center and has been a leading provider of HIV/
AIDS care in the Rochester and Finger Lakes region for over 30 years. They offer a compre-
hensive range of medical and support services – including primary care, behavioral wellness, 
on-site pharmacy and lab services, housing and transportation support, food and nutrition 
services, and insurance assistance – all under one roof. Trillium Health provides barrier-free 
care to the LGBT community, the South Wedge neighborhood, and all others seeking a 
personalized healthcare experience.  Get your tickets for the White Party at whitepartyroch-
ester.com.
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Tippler Tips 
Miss Tippler

with Overheard at local businesses

Dear Miss Tippler,

Every year around this time, the invites start pouring in for the vari-
ous beer festivals around Rochester. I have friends that are really (really) into craft 
beer but my usual mantra is “beer schmeer, pass the vodka.” How do I navigate the beer 
festival season as someone who just isn’t really into beer?

Sincerely, “What’s a hop?” Holly

Dear “What’s a hop?” Holly,

Gurl, I’m right there with you. Why can’t there be a martini bar at beer festivals? 
I don’t feel like it’s too much to ask. Anyhoo, I, too, have navigated the craft beer 
festival scene with my friends and found myself kind of overwhelmed and clue-
less as to what was being offered around me. My suggestion to you is embrace the 
cider! The craft cider selections have only been increasing over the past few years 
and they are starting to have more of a presence at beer festivals. Also, the last few 
festivals I went to did have small, local distilleries there so there is an opportunity 
to try the hard stuff. Either way, you’re outside drinking with your friends, so you’re 
already winning. Good luck!

Cheers! Miss Tippler

Word Fun

“did you see that?” solution on page 34

Since You Asked...
with Aunt Marywith Miss Priss

word search

“let’s do brunch” solution on page 34

1 2 3 4 5 6 7 8 9 10 11 12 13 14 15

16 17 18

19 20 21

22 23 24

25 26 27 28 29 30

31 32 33 34 35

36 37 38 39 40

41 42 43 44

45 46 47 48 49 50 51

52 53 54 55 56 57

58 59 60 61 62 63

64 65 66 67

68 69 70 71

72 73 74 75 76 77

78 79 80 81 82

83 84 85

86 87 88

Across

1. Bar bill

4. A ship's journey

11. Irritated tones

16. Roswell sighting

17. Firearm used to 
disperse protesters

18. More than needed

19. Word that denoted a 
particular thing

21. Belgian painter Gustaaf 
_____

22. Itty-bitty bit

23. Albanian coin

24. Music for nine voices

25. "Nessie" of folklore

31. Role player

34. Legal org.

35. Contents of some bags

36. "___ the fields we go"

37. Pilot's announcement, 
briefly

38. Chronically annoying

41. Frequencies equal to 
one million per second

44. Romanian monetary 
unit

45. Group connected by a 
treaty

46. Sandwich pockets

48. Madam

52. Hi-___ graphics

55. "Goat-Sucker" of 
Puerto Rico

58. Ones not present

62. Brewski type

63. Hula hoop?

64. Matchstick table game

65. Driver's helper?

66. Scarcely detectable 
amounts

68. Well-known crime 
novelist

72. Psychoanalysis 
originator

73. "Is it soup ___?"

74. Not a lick

78. Itsy-bitsy bits

79. Demonic icon of NJ 
culture

83. Hubbub

84. Never made it to TV

85. Priest's robe

86. War horse

87. Darkest from the sun

88. "Malcolm X" director

Down

1. South American Indian 
tribe member

2. Big top?

3. Car wheel clamp

4. Opposite of post-

5. Broadcast

6. Prince, to a king

7. Taken without 
permission

8. Fits of shivering

9. Ulster County ridges' 
nickname, "The ___"

10. One-striper: Abbr.

11. Vibrate

12. Neural transmitters

13. Overlapping ending in 
a musical fugue

14. Before the age of 13

15. "Do the Right Thing" 
pizzeria owner

20. Cronies

24. _____ Peace Prize

26. Oil grp.

27. Comedy Central's 
"Broad ___"

28. Civil rights org.

29. Pas' mates

30. Sleazy paper

31. Archaeological find

32. Command to a dog

33. Therefore

38. Littleford and Orton

39. Biblical twin

40. Marching band member

42. Part of a plot

43. Scalp irritant

47. Sends unwanted e-mail

49. Having the means

50. Small songbird

51. Podium

53. Excited about

54. Place

56. Touched down

57. Ghanian Dough?

58. Gasteyer of "Mean 
Girls"

59. Legendary humanoid 
creature

60. Irritatingly clever

61. Common Market letters

66. Uses a La-Z-Boy

67. Kind of pool

69. Nah-na-na-na-naa-nah

70. Animal with the 
giggles?

71. Entered the Boston 
Marathon, again

75. Race track shape

76. Christie's "Death on the 
___"

77. River to the North Sea

78. ___ and outs

79. Stick (out)

80. Before, in poetry

81. "You betcha!"

82. Banned pesticide

S T I C K Y B U N O M E L E T T E

D C T M A P L E S Y R U P E R T F

I W T E X A S T O A S T H V S G R

Q Y C S C E I P A L M C E A E B I

X I O H Y R C R O T I M O Z S U T

H A F R G C O Y P U M T U L J S A

F P F I P R S I Q O H K L F L C T

R O E M A E N X S C P O C E F U T

U A E P N P M G N S R O D W S I A

I C C C C E Q E O N A U V M Z T N

T H A O A S R Y O A R N E E G S Y

S E K C K F R M L T T Y T N R X O

A D E K E T A X S M I M O S A B G

L E Y T S N B L I N T Z E S N A U

A G X A N S C R A P P L E A O C R

D G P I H A S H B R O W N S L O T

G S C L O X A N D B A G E L A N N

 BACON

 BLINTZES

 BUSCUITS

 CINNAMON ROLLS

 COFFEE CAKE

 CREPES

 CROISSANT

 FRENCH TOAST

 FRITATTA

 FRUIT SALAD

 GRANOLA

 GRITS

 HASH BROWNS

 LOX AND BAGEL

 MAPLE SYRUP

 MIMOSA

 MUFFIN

 OATMEAL

 OMELETTE

 PANCAKES

 PASTRY

 POACHED EGGS

 POPOVER

 QUICHE

 SCRAPPLE

 SHRIMP 
COCKTAIL

 STICKY BUN

 STRUDEL

 TEXAS TOAST

 YOGURT

fun
fu

n

Across
1. Bar bill
4. A ship’s journey
11. Irritated tones
16. Roswell sighting
17. Firearm used to disperse 
protesters 
18. More than needed
19. Word that denoted a 
particular thing
21. Belgian painter Gustaaf 
_____
22. Itty-bitty bit
23. Albanian coin
24. Music for nine voices
25. “Nessie” of folklore 31. 
Role player
34. Legal org.
35. Contents of some bags
36. “___ the fields we go”
37. Pilot’s announcement, 
briefly
38. Chronically annoying
41. Frequencies equal to one 
million per second
44. Romanian monetary unit
45. Group connected by a treaty 
46. Sandwich pockets
48. Madam
52. Hi-___ graphics
55. “Goat-Sucker” of Puerto 
Rico
58. Ones not present 
62. Brewski type
63. Hula hoop?
64. Matchstick table game
65. Driver’s helper?
66. Scarcely detectable 
amounts
68. Well-known crime novelist
72. Psychoanalysis originator 
73. “Is it soup ___?”
74. Not a lick
78. Itsy-bitsy bits
79. Demonic icon of NJ culture
83. Hubbub
84. Never made it to TV
85. Priest’s robe
86. War horse
87. Darkest from the sun
88. “Malcolm X” director

Down
1. South American 
Indian tribe member
2. Big top?
3. Car wheel clamp
4. Opposite of post-
5. Broadcast
6. Prince, to a king
7. Taken without 
permission
8. Fits of shivering
9. Ulster County ridges’ 
nickname, “The ___” 
10. One-striper: Abbr.
11. Vibrate
12. Neural transmitters
13. Overlapping ending 
in a musical fugue
14. Before the age 
of 13
15. “Do the Right 
Thing” pizzeria owner
20. Cronies

24. _____ Peace Prize 
26. Oil grp.
27. Comedy Central’s 
“Broad ___”
28. Civil rights org.
29. Pas’ mates
30. Sleazy paper
31. Archaeological find
32. Command to a dog
33. Therefore
38. Littleford and Orton
39. Biblical twin
40. Marching band 
member
42. Part of a plot
43. Scalp irritant
47. Sends unwanted 
e-mail
49. Having the means
50. Small songbird
51. Podium
53. Excited about
54. Place

56. Touched down
57. Ghanian Dough? 
58. Gasteyer of “Mean Girls”
59. Legendary humanoid 
creature
60. Irritatingly clever
61. Common Market letters
66. Uses a La-Z-Boy
67. Kind of pool
69. Nah-na-na-na-naa-nah
70. Animal with the giggles?
71. Entered the Boston Mara-
thon, again
75. Race track shape
76. Christie’s “Death on the 
___”
77. River to the North Sea
78. ___ and outs
79. Stick (out)
80. Before, in poetry
81. “You betcha!”
82. Banned pesticide

Dear Aunt Mary,

I don’t know where else to turn. I feel like I am spiraling down into a deep 
depression as my life falls apart around me. I have trouble seeing something 
positive in any aspect in my life – work, friends, money, marriage – nothing at 
all. The problems seem so big all I want to do is hide. Or get drunk. What’s a girl 
to do? – Probably Need Prozac

Dear PNP,

Now, I’m never one to say no to a beer. A drink might help dull the pain and 
lighten the mood but it won’t solve the problem. So, you’re in a bad place? 
Well, that’s life. Get over it. Bad things happen to everyone. But those bad 
things don’t make you a bad person. Just a person making bad choices. So 
start making good choices. One after another. Wipe the slate clean. It’s as 
simple and as hard as that. Just try harder. And have a beer to celebrate. 

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 

 BACON
 BLINTZES
 BUSCUITS
 CINNAMON ROLLS
 COFFEE CAKE
 CREPES
 CROISSANT

 FRENCH TOAST
 FRITATTA
 FRUIT SALAD
 GRANOLA
 GRITS
 HASH BROWNS
 LOX AND BAGEL

 MAPLE SYRUP
 MIMOSA
 MUFFIN
 OATMEAL
 OMELETTE  
 PANCAKES
 PASTRY

 POACHED EGGS
 POPOVER
 QUICHE
 SCRAPPLE
 SHRIMP COCKTAIL
 STICKY BUN
 STRUDEL

 TEXAS TOAST
 YOGURT

“I can’t go to the strip 
club, I gotta pick up 
the kids”  “Who are 

you kidding? Kids love 
glitter”

I don’t know what hay 
fever is but it sounds 

delightful.

I’m still going 
through the Christ-

mas toilet paper 
my parents gave 

me.

It’s not as big of a 
deal if it’s only oral 

herpes.

My hair looks so bad 
‘cause I’ve been touch-
ing chicken wings all 

night.

I was a hot 
mess. More of 
a mess than 

hot

You can’t say that 
while it’s going 

down my throat

I’m not about to 
haul Gary out 
of the clink.

You’re the one 
who got me 
drunk. This is 

on you.

SOUTH      WEDGE

FARMERS 
MARKET
THURSDAYS   4-7pm

JUNE - OCTOBER
151 MT. HOPE AVENUE
NEAR ALEXANDER STREET

www.swfm.orgA PROJECT OF SOUTH WEDGE PLANNING COMMITTEE 

EBT AND FMNP WELCOME  design: www.liliandben.com

Book Now For Your Summer 
Vacation! Mid-Day Dog Walking 

Services Also Available! 

Shannon Davis
585.771.7676   rocpetsit@gmail.com

Don’t Forget Your Best 
Friends While On Vacation!

YOUR AD 
HERE

Contact Ad Sales Manager
Lidza Kalifa-Caverly at 
ads@southwedge.com
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SouthClintonTrading.com

...Where Hidden Treasures Sit in Plain Sight.

Antiques          Collectibles

Lamps
Mirrors
Chairs
Furniture
Glassware
Artwork
Knick-knacks
Teddy Bears
Dolls
Plates
Toys
Books

808 S. Clinton Ave. (Just North of Meigs St.) 413-1315

JULIANNA
Salon    Spa+

30%off

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

656 SOUTH AVE next to

Waxing • Pediicures 
Coloring • Styling  

Manicures • Makeup
Bridal Packages

SERVICES

Fine Art • Photography 
Handmade Homegoods

CONSIGNMENT
FURNISHINGS

WALK IN OR BOOK ONLINE

OPEN 11 am-10 Pm
Monday through Saturday 
Closed Sunday

La Casa Restaurante
Mexicano Y Cantina

Deck is 
Open!

craft cocktails             $2 Taco Tuesday live music Fridays and Saturdays

Reservations Encouraged

TRU Yoga. Your Practice. Your Community.

Your Practice.
Your Community.

696 South Ave at the corner of Gregory St        www.truyogarochester.com

Contact Us:
truyoga@gmail.com

585-568-7856 

Wellness is a lifelong pursuit. And it can determine 
where – and how – we spend our senior years. So 
it’s important that as older adults, we continue 
to exercise, eat right, and keep our minds 
and spirits engaged. Episcopal SeniorLife 
Communities provides opportunities for  
each through their neighborhood programs.  
To learn more, contact 585.546.8400  
or Info@EpiscopalSeniorLife.org.  

EpiscopalSeniorLife.org

active.i’m staying
how about you?

On a beautiful, sunny, spring day many 
South Wedge residents were on hand 
to celebrate the wedding of local busi-
ness owner Dan Caverly and South 
Wedge Quarterly ad sales manager 
Lidza Kalifa. Caverly’s Irish Pub was the 
backdrop for an elegant feast provided 
by local businesses including Mise En 
Place and Cheesy Eddie’s. 

music

photos by chris jones
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VENDORS WANTED!
The Harvest Hootenanny will be held on September 12, 2015 on 
South Avenue. This BASWA-produced street festival includes music, 
food, games, children’s activities, artists, vendors, performers, and 
an Oktoberfest style Beer Garden. If you are interested in learning 
more about this event please go to: 
www.southwedge.com/special-event/harvest-hootenanny


