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The South Wedge Quarterly
letters

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

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

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

PHiLiP Duquette-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 daugh-
ter at Wilson Foundation academy.

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

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

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 Photog-
raphy and Kamay vintage Rentals.

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

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

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

SaRaH WeStenDoRF is 24 years old, lives in Pittsford, 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)
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                                   can be a challenging time for City 
Living. In the winter you wave to your neighbors over a snow 
bank. In the summer, everyone is out and sharing the same 
space. Out on the porch, in the backyard, music playing, 
people up late enjoying the warm weather while others try 
to sleep with the windows open. But it’s all about respect. 
Respecting others who may not have your taste in music or 
sleep patterns or lifestyle. 

I hate the term “lifestyle” to describe gay people. And as Jim 
Wolff’s article (page 5) introducing us to Tanya and Julie 
shows us, their lifestyle isn’t much different from anyone 
else’s, except for the chickens. Sarah Westendorf and Jim Hill 
show us how to enjoy cooking and eating outside this summer 
(pages 8-11.) We’ve compiled some of our favorite Overheard 
comments from around the neighborhood in a new feature 
(page 13.) Erica Denman shows the true meaning of friend-
ship and the plans for Boulderfest this year (page 20.) Chris 
Jones explains the truth and consequences of the newly des-
ignated South Wedge Historic District (page 14.) And I talk 
about the changes in same sex marriage in New York in just 
the past 2 years (page 18.) Be sure to check out the photos on 
the inside back page from the Real Beer Expo held in June.

So, get out and enjoy the nice weather. And forgive the neigh-
bor having a party that might be a little loud or a little late. 
They might not like your early morning lawn mowing or dog 
barking. Let’s all try to keep cool heads in these hot days.

Summertime
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people

“We might fight until complete exhaustion 
over a stupid point, but in the end it will be 
the best that we could have possibly mus-
tered from ourselves.”

Meet Jennifer Posey and Zahra Langford, the married 
couple behind Hedonist Artisan Chocolates and Ice Cream. 
What started as a small booth in Equal Grounds Coffee 
House is now a double storefront on South Avenue special-
izing in unique homemade chocolates and ice cream. Back 
in February, tthe store’s dark chocolate salted caramels were 
named one of the top ten in America by the New York Times, 
which caused a boom in business that would find the small 
shop shipping out thousands of orders across the country. 

The two California natives laugh, joke, and finish each other’s 
sentences with a fluidity that no doubt plays into their busi-
ness plan. South Wedge Quarterly sat down with the two to 
discuss their recipes for business, marriage, and success. 

SWQ: How did you first get involved in chocolate-making?

JP: I had experience working with chocolate in California 

with Richard Donnelly, who is one of the top chocolatiers in 
the country – he just got top ten in the world from National 
Geographic. I wasn’t his apprentice or anything, just his min-
ion. I realized what a great medium it [chocolate] is for food 
and how creative you can get with it.
 
My personal interest and curiosity in leisure and hedonism 
falls right into that. I love recreating experiences for people. I 
get a lot of joy out of that. So when we make something, we 
try to recreate experiences. With our holiday collection you’ll 
have our eggnog and I’m trying to recreate that experience at 
your grandmother or great-grandmother’s house having real 
eggnog.

Recreating experiences is an interesting way to look at it. 
Is that usually your inspiration when you’re experimenting 
with new flavors?

Inspiration comes from all over the place, but I think that 
when we work here we’re trying to recreate something for 
people to catch onto. For example, we did the corned beef 
and cabbage ice cream [for St. Patrick’s Day]. There’s a ton of 
people who don’t like corned beef and cabbage so they might 
eat it and be like “Oh my God, no,” but when you eat it, it 
tastes like corned beef and cabbage. It gives you this memory 
of that, whether you’ve had it once or all the time. So we 
strive to hit that best memory point.

Was it an obvious choice to set up in the South Wedge?

Before we moved here we had a friend on Gregory Street, but 
at the time there was nothing here. He saw South Avenue 
coming. He told us, “This is where you need to be and this 
is why.” It happened, exactly what he saw. But we were new 
and I just had to believe in what he said and we were very 
fortunate because we’re right now in the heart of it. 
You know, Rochester has a lot of candy makers but they 
didn’t have an artisan chocolatier. I think when I first started 
presenting the idea to people I know, they were like, “That 
doesn’t sound right,” and “It’s too expensive,” but Rochester 
is full of a lot of foodies and people do like nice things. If you 
make it, people will like it and they will come back. So we 
had to believe in ourselves and we did and here we are.

ZL: It’s a great time in terms of the foodie revolution and slow 
food and people being more aware of their food—where it 
comes from and where it’s made. I think Rochester was a little 
late to the game but it worked out just fine for us. I think the 
proximity to New York City helps, but California already had 
that kind of awareness so that’s part of who we are. It was the 
right time for us to come to Rochester at the beginning of the 
food scene.

It has been almost 2 years since same sex marriage was 
legalized in NY State. Were you both married in California 
before that?

Yup, we did our own thing. We were married in 2003. We 
had our own wedding but it wasn’t legal at the time. After we 
moved here it became legal in California for a brief amount of 
time so we went back home and went to the court house and 
got it legalized. We’ve had lots of people say, “Now you can 
Continued on page 6
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le hedonist girls
by jim hill
photos by heather mckay

The sounds coming from the brightly-painted house on 
Linden Street are as diverse as any you might hear in the 
South Wedge; a young trumpet player practicing scales in one 
room, while another person performs a similar task on the 
cello; outside, the whizzing of an old-fashioned push mower 
accompanies music and “All Things Considered” from NPR 
on the portable radio; the tapping of the laptop keyboard on 
the back porch.

And then there are the chickens….

Diversity. The word has different meanings to a lot of people, 
but to Tanya Smolinsky and Julie White it represents a 
lifestyle they have embraced for over 17 years while living to-
gether in Rochester. From PhD studies to backyard farming, 
from raising two kids as a same-sex couple to raising chickens 
by the compost bin, they have taken on an identity which is 
anything but ordinary.

And like many couples, Tanya and Julie share a passion for 
many things ranging from gardening and organic farming to 
social networking and higher education. Julie, who just re-
ceived her PhD from the University of Rochester, (Please call 
her “Dr. White” when you see her!) serves as the Director for 
the Centers for Student Engagement and Academic Advise-
ment at Cayuga Community College; Tanya, who studied 
Graphic Design at RIT, has her hands full maintaining the 
gardens at their home.

“I realize that there was not enough time in the day for Julie 
to care for both a vegetable garden and an ornamental garden, 
and I appreciate the many years she tried to care for both” says 
Tanya. “I also have come to love gardening. It’s a great way to 
be physically active, be creative and connect with nature. And 
the results are amazing.”

Enter the eavesdropping, steak-loving male-chauvinist 
pseudo-journalist from next door. Tanya and Julie’s “urban 
homestead” takes on an amazing transformation as one 
passes from the neatly-manicured front yard, with a variety 
of ornamental shrubs and plantings surrounding a recently 
restored front porch, and wanders to the rear of the house 
to find multiple raised beds of various herbs and vegetables. 
Upon first observation, I’m amazed at the variety of activ-
ity going on in the back yard; Tanya feeding and conversing 

with the chickens while endlessly weeding and pruning their 
plants, while Julie somehow manages to go between tending 
to the herb and vegetable garden and preparing a meal in the 
kitchen, however never straying too far from the ever-present 
laptop. 

Tanya points out all the vegetables in their garden. “Toma-
toes, lots of different lettuce and green, Swiss chard, collards, 
cabbage, herbs, carrots, potatoes, strawberries, cherries, 
tomatillos. In other words, tonight’s dinner came pretty much 
entirely from our garden. Doesn’t get better than that.”

Just beyond the tomatoes, chickens patrol the area near the 
picket fence; while one chicken (Ella, I believe) is napping 
inside the newly-constructed Cape Cod-style chicken coop, 
two others, Bessie and Blossom (“they are always named 
after female jazz singers because…I don’t know why. We just 
decided to do it that way” says Julie) are relaxing in a nearby 
hammock.

“My friend Kate and I were on the South Wedge Farmers’ 
Market Advisory Board at the same time and got to talking. 
From that the Rochester City Chicken Club was born” says 
Julie. And while she needed to convince Tanya of the idea, it 
is now Tanya who takes care of the chickens. “The Rochester 
Chicken Club is open to anyone who’s interested in raising 
chickens” Tanya explains. “It’s a fun group who know how to 
throw potlucks really well. And it has been a great resource 
when we have had chicken “issues” like how to keep raccoons 
from getting into our chicken coop or what to do when your 
chicken is under the weather.”
Continued on Page 6

story and photos by jim wolff

  next door
the chicks
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hedonist girls con’t.

10/4 JENNIE & ZAHRA

health

get married in New York,” but we’ve already done that. We’re 
already married.

Does New York recognize your marriage certificate?

Technically, but now that New York has their own marriage, 
Xerox [Zahra’s other job] wants me to get married here. So 
technically they recognize it but it doesn’t have any benefits. 

Do you think this problem would be solved if same sex mar-
riage were to be recognized on a national level?

I don’t know. Eventually it’s going to happen and then we’ll 
get married here, but I’m not getting married in every state. 
(Laughs)

How does your marriage play into the business plan?

JP: It has its ups and downs, but in the end it’s the best 
because I’m comfortable enough to fight with Zahra until the 
very end. I think most people aren’t comfortable enough to go 
the distance to get out their point. We might fight until com-
plete exhaustion over a stupid point, but in the end it will be 
the best that we could have possibly mustered from ourselves. 
It’s a hard road but we’ve learned a lot.

You can’t walk away. You have to work it out. We have very 
different personalities. One of our struggles is to learn to work 
together efficiently. We each have our different strengths. But 
our skill set between the two of us is pretty wide so it gives us 
an advantage. It’s also great to have another team player when 
what we call the “caramel apocalypse” happened. We got on 
the front page of the New York Times and we experienced a 
whole new thing.

Did your appearance in the Times come as a big surprise?

They told us about a month before that they were covering 
dark chocolate caramels. They were going to look over 28 and 
post the top ten. I knew our caramels were the best. We didn’t 
put them out for a very long time until we perfected the 
recipe. The secret to our success is we do not use corn syrup. 
It makes everything taste the same. We use great chocolate 
and great salt. We also use the best cream which comes from 
Pittsford Dairy.

But still we didn’t think we would get featured. There are 
people who’ve been doing caramels for longer than us and 
they’re bigger than us. We just didn’t have a sense of where 
we stacked up. So that day she dropped me off to work and I 
asked her how many boxes she thought we sold. We guessed 
between 100 and 200. I went to my computer and I thought 
it was broken. There were hundreds and hundreds of orders.

Right when I saw the orders Jennie called me and I had to 
go buy all the brown rice syrup from all of the Wegmans. 
We were afraid because other people on the list sold out. We 

ended up getting everyone’s stuff out. My favorite thing is 
that basically, around the 2000 orders we sent out, we only 
messed up about 8.

Do you continue to see the effects of that level of exposure?

Our web sales continue to be up and we are shipping more 
orders around the country. 

One more, very important, question: milk or dark choco-
late? 

I go back and forth, but if I had to choose I would probably 
choose milk. I think it’s ironic the Times reviewed the dark 
because I think the milk is way better. I like things a little 
sweeter.

If you’re going to sit on the couch and eat a bunch of choco-
late, milk is the way to go, but if you’re going for just a piece 
or two, go with dark. I suggest a mixed box.

Pinnacle
Printers,Inc.
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south ave rec center: not just for kids
by lori bryce  

It’s Wednesday night, dinner time. My son and I, while taking 
a short walk to a neighbor’s house, observe numerous families 
making their way to Rockingham Street, merging from all 
directions, and then heading east toward South Avenue - a 
pilgrimage of sorts. The youngest children are being pulled in 
wagons and pushed in strollers. The children on foot or riding 
bikes are wearing t-shirts in a rainbow of colors with a match-
ing hat or visor, skipping along with glove in hand - which 
gives them away. They are all heading to the South Avenue 
Recreation Center to “Play Ball” with Southside Little League! 

Programming is available for all ages and varies throughout 
the year. During the school year there is a free after school 
program for school age kids and the site also hosts a “kids 
café’. During the summer there is a daily schedule of activities 
for youth including kick ball, crafts, basketball, gardening, 
a city-wide softball league, hiking, double-dutch and more. 
Breakfast and lunch is made available as well. 

The baseball league is independent of the recreation center 
with the exception of the permitted use of the fields. There 
are groups and organizations that fill out permits for use of 
recreation center. Southside Little League and the Southside 
Cyclones youth football team are just a couple. There is an 
adult indoor soccer group that has utilized the gym for years. 
Community groups can use the space for meetings as well.

Take a look at the facility. Outside there is a fabulous new 
playground recently installed with equipment funded by the 
Greater Rochester Health Foundation via a grant awarded to 
the School #12 community. These same funds have purchased 
additional outdoor fitness equipment awaiting installation. 
The full court basketball adjacent to the building was resur-
faced when the new playground equipment was installed. The 
large fields out back were equipped with new lighting this past 
year and it’s been rumored that improved field drainage is on 
the way. 

Inside the facility there is a full gym and weight room that 
was upgraded this year with new cardio equipment including 
treadmills and elliptical machines. There are also a couple of 
additional rooms used for a variety of activities depending on 
the season and the day – karate, arts and crafts, etc. 

Not a kid? Don’t have kids? Maybe don’t even like kids. No 
worries, there are opportunities for you too. A women’s vol-
leyball league meets in the winter and “Rochester Wheels” - a 
wheelchair basketball league meets every Wednesday at 6:30 
PM. Informally, there are Ultimate Frisbee matches and lots 
of pickup basketball both inside and out. Adults also have free 
access to the weight/cardio room from 1-8:30 PM Monday 
through Friday and from 11 AM-4:30 PM on Saturdays. Let 
me be clear here. There is no registration fee, no membership 
fee, no monthly fee, no daily use fee – none, zero, nada. Need 
I say more?! This facility is FREE for city residents to use. 
Stop feeling guilty about the automated monthly payment 
being directed to the gym you never use. Use the facility that 
is just around the corner, for free. 

The South Avenue Community Center is one of many centers 
located throughout the city. All city residents have access to 
all centers; there are likely programs out there you never knew 
existed. Take a minute, check out the City of Rochester web-
site to see the opportunities that await you. Nearly everyone 
knows that there is ice skating at Genesee Valley Ice Rink, few 
probably know about youth fencing and medieval fighting 
opportunities at Adams Street Community Center. 

If you’ve not had a reason to make your way to 999 South Av-
enue, note that the recreation center is for ALL city residents 
and there is something for everyone.

City of Rochester’s South Avenue Recreation/
Community Center
Location: 999 South Avenue, across from Highland Hos-
pital, behind James P.B. Duffy School #12
Phone: 428-6015
Summer hours: Mon-Fri 9:00 AM-8:45 PM, Sat 10:00 
AM- 4:45 PM, closed Sunday
Site Supervisor: Michael R. Velazquez
For more details and a full schedule of activities visit: 
www.cityofrochester.gov/southavenuecenter

1) What’s in your fridge right now? 
Jennie: Fish, kale, salsa, cauliflower, eggs, almond milk, carrots 
and apples
Zahra: same as what Jennie said, she’s in charge of the food
2) What album/CD can you listen to over and over? 
J: Goldfrap
Z: Kate Bush - Hounds of Love
3) What song/artist are you ashamed to admit you love? 
J: Rocky sound track
Z: Ke$ha
4) What is your must-see TV show? 
J: Top Chef, Pawn Stars, Biggest Loser and Chopped
Z: So You Think You Can Dance, Project Runway, America’s Next 
Top Model, True Blood
5) What would you be doing if you were not doing what 
you are now doing? 
J: At the gym or cooking something
Z: Relaxing on a beach with a drink in my hand
6) If you could pick any person, alive or dead, to have din-
ner with, who would it be and what would you eat?
J: Jillian Michaels or Julia Child, I would eat whatever they 
cooked for me.
Z: Malcolm X, authentic Sichuan Chinese food
7) If you could pick any place in the universe to travel to, 
where would it be? 
J: I’d like to bounce around the different countries in the Mediter-
ranean
Z: Another planet with a developed civilization
8) What is your favorite curse word? 
J: Rats
Z: F**kwad
9) What profession other than yours would you like to at-
tempt? 
J: Cheese maker
Z: Landscape architect 
10) What profession would you not like to do? 
J: Sky diver instructor
Z: Teach elementary school

chicks next door con’t.

YOUR AD 
HERE

ADVERTISE IN THE SOUTH WEDGE 
QUARTERLY AND GET SOME NEW 
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CONTACT AD SALES MANAGER 
JAMIE JOHNSON TODAY AT ADS@
SOUTHWEDGE.COM

“The chickens are part food source (eggs, not the birds them-
selves, since we’re vegetarians!), part entertainment, and part 
pets” Julie says. “We keep them even after they stop laying 
eggs and try to give them a nice life. In return, they entertain 
us with their antics of relaxing on the hammock and chasing 
sparrows around the yard.”

I asked them if, being vegetarians, they were offended when 
their neighbor grills steaks in the backyard. Julie laughs, “Not 
at all! As long as you don’t force me to eat it!  Plus I admit 
that I like the smell, though I’m not at all tempted to actually 
eat it!”

Tanya, I am told, is a Luddite. Julie, I see, is addicted to social 
media. In a household free of television, Julie has taken the 
personal communications world by storm. “I guess it’s just 
that I love the idea of sharing information and also of being 
connected to people from all different parts of my life and the 
world” says Julie. “It’s helped me stay in touch with people 
that I’m sure I would have lost track of otherwise. And I’m an 
information junkie.”

“I think the Wedge is a great place for all types of people, 
and is definitely LGBT-friendly” says Julie. “We’ve always 
felt very comfortable in the neighborhood, in terms of being 
visible as a same-sex couple.  I wrote a lot of my dissertation 
at Equal Grounds. We love love love Hedonist Ice Cream and 
also their chocolate shop. All the restaurants are great, but we 
especially like Mise en Place, Open Face, John’s Tex Mex. And 
Full Moon Vista was our favorite bike shop even before they 
moved here. I’m so glad to have them here!”

When asked if the South Wedge is an opened-minded com-
munity supporting their alternative lifestyle Julie remarks, “I 
think our chickens are probably the most alternative part of 
our lifestyle.”
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al fresco dining in the wedge

Summertime. Hot days with few cares. Hot dudes with few clothes. A 
chance to dine al fresco and watch the world go by. 

John’s tex Mex – Get here before the rush to claim your spot on the cozy patio and let 
the outside air cool the heat of that taco you just doused in John’s homemade red sauce. 
Choose from a great list of inexpensive beer, and everyone knows a mimosa always tastes 
better with the sun shining through it.  489 South Avenue 585-232-5830 
Boulder Coffee Co. – Get your caffeine fix on the enclosed patio in Boulder’s spacious 
backyard. Stay up late to catch some live music and enjoy the amber glow of the lighting 
strung above your head. Just make sure that last cup is decaf.  100 Alexander Street 585-
454-7140
Napa Pizza – The smell of warm smoke fills the air as your pizza cooks in the wood-fired 
stove. Sip a glass of wine with your pie as you share the back patio with the Boulder’s 
buzzing coffee crowd.  573 South Clinton Avenue 585-232-8558
La Casa – It feels like home on the patio as your server mixes a bowl of fresh guacamole 
right at your table. Order from a dizzying list of tequilas and time everything just right 
so your sunrise arrives at your table along with the sunset.  93 Alexander Street 585-730-
5025
Cheesy eddies – This quaint establishment just might serve up the best cheesecake in the 
city. A cup of coffee (or tea) will do as you taste the sweeter side of life on the corner of 
Averill and South Avenue.  602 South Avenue 585-473-1300
Solera Wine Bar and Lounge - Choose from a generous selection of wines with prices 
that make it easy to treat yourself as well as top-shelf options for those special occasions. 
Pair your drink with a board of artisan cheese, cured meats, or Mediterranean olives for 
the perfect complement to an elegant evening.  647 South Avenue 585-232-3070
Open Face Sandwich eatery – Grab one of the finest sandwiches in the neighborhood 
and make sure to try the pickled beets on the side. Even if your meal choice isn’t actually 
open-faced you’ll still be dining in the open air.  651 South Avenue 585-232-3050
The Coffee Connection – The sidewalk on South Avenue is the perfect place to enjoy a 
cup with a book and of course a copy of South Wedge Quarterly! Make passers-by envi-
ous with delicious pastry or crumbly cookie.  681 South Avenue 585-442-2180
LUX Lounge – Dreamy Christmas lights illuminate the backyard picnic area at 666 
South Avenue. Give into temptation and take advantage of the wicked daily specials; 
sausages and hot dogs for a dollar on Sunday, free peanut butter and jelly sandwiches on 
Tuesday, free pizza Friday or grab a bite from the food trucks parked out front on the 
weekends.  666 South Avenue 585- 232-9030
Banzai Sushi and Cocktail Bar – Another prime spot on the South Avenue sidewalk 
where delectable sushi meets one-of-a-kind cocktails. Choose your roll and then your 
spirit. Consume and repeat.  682 South Avenue 585-473-0345
Mise en Place –Peruse the menu populated with subs, salads, pastas, and even drunken 
hot dogs. Enjoy your freshly made meal on the sidewalk of South Avenue, right in the 
heart of the Wedge.  683 South Avenue 585-325-4160
tap And Mallet – Take a seat on the back deck and don’t over think the gigantic list of 
great beers at your disposal. As long as you’re going to drink great, you might as well eat 
great too, and it’s hard to go wrong here with everything from vegetarian poutine to mus-
sels and frites.  381 Gregory Street 585-473-0503

The Beale – Enjoy your New Orleans style dish right on the corner of South Avenue and Gregory 
Street. BBQ and Cajun style food are also specialties here where live blues and roots music pumps 
out of the restaurant for the perfect soundtrack to your night on the town.  689 South Avenue 585-
271-4650
Little Venice/Caverlys - Grab a great homemade slice of good old fashioned Western New York style 
pizza (not too thin with a crust you can really grab onto). Then quench your thirst at Caverly’s Irish 
Pub on the other side of the street. Just make sure to look both ways before crossing.  LV: 742 South 
Avenue 585-473-6710, C: 741 South Avenue 585-278-1289 
equal Grounds – Not all cafes are made equal – here you can enjoy a scoop of ice cream with your 
espresso. The neighborhood is a bit quieter here at the southern-most shop in the Wedge, and that 
feels okay as you rush to lick the chocolate dripping down the side of your cone.  750 South Avenue  
585-256-2362

Do you remember the childhood game, “I’m go-
ing on a picnic?” Maybe you played it at summer 
camp, or your parents convinced you it was a less 
annoying game than “are we there yet?” on your 
family road trip. Either way, the rules were simple. 
You were going on a picnic and you could only 
bring items that fit within the guidelines determined 
by one of the players. For example, you could only bring things that were yellow 
(cheese), or things that had double letters in the name (cheese), or things that started with the first 
letter of your first name (Sharp cheddar cheese!).

Well, I was tasked with a grown-up version of the picnic game, and I was limited to bringing things 
I picked up in the South Wedge. I found it a surprisingly easy mission; I didn’t even have to leave 
South Ave! 

My first stop was, of course, the Little Bleu Cheese Shop. And lucky for me, they have a fantastic “cut 
to order Picnic” sampler for purchase. You select three types of cheeses (or they can pick for you), 
and they wrap it up in a box with crackers, fruit, napkins, and little spoons. Perfect for an impromptu 
picnic in Marie Daley or Highland Park! If your picnic is more on the romantic side, you need to stop 
by Hedonist Artisan Chocolates for some decadent and original chocolate creations (Coconut 
curry chocolate anyone?)

Again, for the romantic picnickers, you should grab a bottle of wine from South Wedge Spirits and 
Wine. They have a great selection, and if you tell them what kind of cheese and chocolate you got, 
they’ll help you pick out the perfect wine to pair with it. Don’t forget a bottle opener and glasses! 
If you prefer a craft beer or cider with your picnic, swing by Nathaniel Square Corner Store and 
browse the wall of cold brews. For those with a hefty appetite, you simply cannot go wrong with a 
sandwich from Open Face. 

Regretfully, I made the rookie mistake of 
packing too much on my picnic. I was just so 
excited to try a little bit of everything I forgot I 
was limited by the size of my stomach and not 
my appetite. But I shoved the cheese from my 
sampler plate into the uneaten half of my Open 
Face sandwich and had myself an impromptu 
backyard picnic the next day. 

story and photos by sarah westendorf

a picnic in the wedge
by jim hill
photos by heather mckay
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spice up your summer
story and photos by sarah westendorffo

od
food

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 - 11PM

La Casa Restaurante
Mexicano Y Cantina

Road Kill Grilled Tilapia
1 lb tilapia fillets
1 Tbs butter
1/3 cup Stuart’s Spices Road Kill
Vegetable oil (for oiling the grill grates)
Lemon (optional)

Preheat grill for direct grilling over high heat. Give it some time to warm up. Rinse and pat 
dry tilapia. Melt butter in microwave until soft. Brush both sides of tilapia with butter. Coat 
both sides of tilapia with Road Kill. You might be tempted to over-season, but since the 
flavor is so strong it’s ok if you see some fish beneath the seasoning. To avoid any messy 
mishaps, use a grill basket for best results. Spray basket with cooking spray or rub with 
vegetable oil. Grill the tilapia in the grill basket for 2 minutes per side. Since it is a thin 
fish, it will cook quickly and dry out if overcooked. Serve immediately.

Hi. We’ve never met. My name is Sarah. Back in April I impulsively entered 
the Edible Books Competition held at the Rundel Library and in the span of 49 
hours created a Great Gatsby themed cake that tied for first place. One of the judges 
of the competition was Philip Duquette, editor of the South Wedge Quarterly. He 
learned that I had a cooking blog and am a self-taught photographer and invited me 
to write a few articles for this summer issue.

My first assignment was to check out Stuart’s Spices. Rochester’s local spice market, 
previously located on Lyell Ave, has relocated to the South Wedge area. Open for 
business at 754 S. Clinton Ave, right by Gregory Street, Stuart’s Spices offers a huge 
variety of spices, rubs, herbs, and seasonings, many of them ground in-house. You 
may also encounter them at the public market, or perhaps you’ve seen bottles of 
their spices at local shops around the neighborhood. 

Since it’s grilling season, I figured I would try out some rubs. I grabbed four differ-
ent kinds: butcher’s rub, Memphis style dry rub, Road Kill (a Rochester favorite!), 
and volcanic seasoning. I had a lot of fun experimenting with them. 

Stuart’s Butcher’s Rub is a coarse ground mix of salt, garlic, onion, and black pepper, 
with some sweet and spicy flavors thrown in as well. It packs a big punch, perfect for 
dressing up a steak or adding some heft to some burgers. This is one of the fastest 
and easiest ways to add flavor to a burger, without all the mess of mixing in bread 
crumbs, Worcestershire, eggs, onions…all that nonsense. When grilled correctly, 
you get thick, juicy burgers with a delightfully robust taste. Garlic Aioli is one of my 
favorite ways to add a lot of flavor to a simple dish. The pepperiness of these burgers 
also lends themselves to A1 quite nicely; so if you don’t want to make the aioli, try 
some steak sauce!

Road Kill seasoning has almost a cult following in Rochester. According to Stuart’s 
website people use it on everything, including meat (duh), eggs, salads, V8 juice, 
and one person even uses it to spice up his Bloody Mary. For the unenlightened, 
Road Kill is a blend of, well, pretty much everything: kosher salt, garlic, onion, 
black pepper, rosemary, dill seed, mustard, and natural hickory smoke with a touch 
of cayenne. I decided to test out its versatility by pairing it with something that 
might buckle under the weight of the seasoning: tilapia.

I was surprised at how well the seasoning worked with the tilapia. It definitely added 
a LOT of flavor, which is something tilapia sorely needs, as a general rule. I almost 
used too much of the rub, as it was nearly too spicy, but when chased with some 
simple garlic alfredo pasta, the heat was brought to a manageable level. I might try 
grinding the rub a little finer next time, but other than that, it was a quick and deli-
cious week-night meal!

        Butcher’s Rub Burgers
1 lb ground beef 
1 ½ Tbs Stuart’s Spices Butcher’s Rub
Kaiser rolls
Garlic Aioli (recipe to right
Vegetable oil (to oil the grill grates)
Toppings of your choice (I used cheddar cheese, lettuce, tomatoes and onions)

Take the beef out of the fridge at least 10 minutes before you start working with it. 
Preheat gas or charcoal grill for direct grilling over medium-high heat. Add rub to raw 
meat and fold it in, careful not to overwork it. Using a burger press or your hands, 
form into 4 patties. Rub the grill grates with a paper towel dipped in vegetable oil. 
Grill the burgers directly over medium-high heat, turning once after 3-5 minutes. Dur-
ing the last 2 minutes, toast the hamburger buns (I used Kaiser rolls), cut side down, 
and add cheese to the burgers if wanted. Serve with garlic aioli and other dressings. 

Garlic Aioli
Amounts will vary depending on your own preferences, but in general, you will need:¾ cup mayonnaise

3 cloves garlic, minced
1 lemon, juiced
Salt and pepper to taste
Mix together in a small bowl, refrigerate for 30 minutes before serving.

Circulating all over the internet, this variation 
on a Jello-Shot-Mold will be a big hit at your 
Pride celebration or summer picnic. Just replace 
the liquor with water for a non-alcohol version. 
Photos and recipe from www.tablespoon.com. 
Recipe on Page 16

RAINBOW RIBBON SALAD
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overheard

An eclectic 
shopping 
experience 
in the 
South Wedge

zaksavenue.com

661 South Avenue
585.360.2095 ©
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There isn’t anything on this 
menu that won’t irritate my 
bowels, so I sat in the car and 
ate my own food before com-

ing in to join my friends.

She totally looked 
like a dude but I 
hooked up with 
her anyways.

Be honest, you 
ever eat skittles 

while on the toilet? 
No? What about 

Toblerone?

Oh, you guys don’t 
serve liquor here? Ok, 
I’ll just take four shots 

of Jameson then.

Give me 
something 

reasonably 
whatever.

You must love all the pretty 
girls in their sundresses this 

time of year. 
Yeah, I’m like a 

kid in a sundress 
store.

This Long Island Iced 
Tea is REALLY strong. 
Could you put some 
more iced tea in it?

I have to get 
married again so I 
don’t have to deal 

with daddy 
anymore.

Bob, get out of 
that wet shirt and 
into that dry IPA.

Can I have the 
tuna tartare 
well done?

If I was a beer snob 
I would send this 

back and have you 
re-pour it.

If you were a beer 
snob, you wouldn’t 
have ordered that 

in the first place.

This year’s WALL\THERAPY project will be focusing on 
two areas - The El Camino Trail and Joseph Ave area and the 
South Wedge. Thirty artists will be painting murals large and 
small throughout these areas, with more than a few painting 
murals in both. By producing artwork in different sections 
of the city simultaneously, the hope is to bridge sections of 
our city which have remained at perpetual distance from each 
other. Artists will begin working on their murals in both areas 
on Saturday July 20th, and all murals will be completed by 
Sunday July 28th. A reception at 1975 (89 Charlotte St) on 
Friday July 19 from 7-10pm will kick off the week with a 
number of events happening throughout the week including 
a “Walk & Chalk” in the South Wedge from July 20 through 
21, where people can create their own public art on our side-
walks using sidewalk chalk. 

Erich S. Lehman, Co-Curator and Lead Organizer for WALL\
THERAPY, reflects on last year’s event and his hopes for this 
year.

“Officially, WALL\THERAPY is a community-level interven-
tion using mural art as a vehicle to address our collective need 
for inspiration. But what that really means is far more than 
putting giant murals on walls. It’s about re-engaging with our 
community, breaking out of our own personal silos and ex-
ploring all this city has to offer. It’s about taking pride in our 
city and showing off all that it has to offer to the world.
 
I watched as people who weren’t traditional “art lovers” would 
check in on our progress every day, huge smiles beaming. 
I held impromptu art discussions with every race and class 
of Rochesterian imaginable. I talked to kids of all ages and 
fielded just about every imaginable question about what was 
going on. And by the end of that week, I felt more connected 
to Rochester than I ever had before. WALL\THERAPY gave 
me a perspective on what community really means, and how 
important it is to be involved in bringing EVERYONE up 
together.
 
I care about this city, and I think every day about all the po-
tential we collectively have here in Rochester. We don’t need 
to travel to somewhere else to have a world-class experience, 
we simply need to open our eyes and embrace everything that 
already exists around us, realized or waiting to be discovered.

Personally, I am thrilled to be working with so many South 
Wedge businesses to create these large scale public murals. My 
own gallery, 1975, got its start as a popup gallery in Surface 
salon in 2008, and being able to help bring such a large 
amount of public artwork of such high caliber to the South 
Wedge is incredibly rewarding.”

wall\therapy is here! 
south wedge 
locations

Artist / Location

1. CeRn - Stuart’s Spices - 754 S Clinton Avenue
2. ADAM FRAnCeY - Personal FX (South Side) 646 South 
Avenue
3. MIKe MInG - Personal FX (north side) 646 South 
Avenue
4. SILoeTTe - Boulder Coffee courtyard 100 Alexander 
Street
5. GAIA – South Wedge Planning Committee 224 Mount 
Hope Avenue
6. ConoR HARRInGTon - Historic Houseparts 540 
South Avenue
7. MR. PRVRT - Premier Pastry 433 South Avenue
8. BILe - Stanley Steemer 725 South Avenue
9. THIeVIn’ STePHen - Tap and Mallet
10. ST. MonCI - Back of Fine Arts Theatre Building at 
South and Gregory
11. CASe - August - H & R Block building at South and 
Gregory

by philip duquette

ar
t

south wedge walk & chalk!
Join BASWA in welcoming the artists of wall therapy to the South 
Wedge by coming out and creating art on our sidewalks along 
South Avenue during the week of July 20-27.

Stop in any participating business* for sidewalk chalk and create 
your art on the sidewalk nearby.  Check out the great specials that 
many businesses are offering that week too! Winning sidewalk artist 
will be awarded $100!!

AND Win a $25 gift certificate to a SW business! Take pictures of 
the artists at work then post these photos to your Facebook page 
with the hashtag #southwedgewalltherapy. We’ll be giving away 
prizes all week!

*go to www.southwedge.com for full details Have a classic comment you’ve overheard somewhere in the South Wedge? Send it along to editor@southwedge.com. We will publish the best ones and 
choose one entry to win a $25 gift certificate to a South Wedge business.
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528 South Avenue
Rochester, New York 14620

www.periodbath.com
info@periodbath.com

phone 585.325.2264 fax 585.325.3613

Gifts for You & Yours
Open Monday through Saturday 9:30 to 6:00

New & Old
supply company

Not Just Sinks & Bathtubs.
(but we have those too)

south wedge historic district
show
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            many people, living or working in a National Historic Dis-
trict is nothing to get excited about, nothing to write home about. 
Meh. Whatever. My friends, who have been *patiently* listening to 
me talk about this project for the past several years are good indica-
tors; eyes glazing over, gazes over my shoulder at the nearest door, 
furtive glances at their iPhones, reaches for the nearest drink. How-
ever, for those of us who own properties in the newly listed South 
Wedge Historic District, there are tangible and intangible benefits 
that we can all enjoy. Really. 

The South Wedge Historic District was officially listed on the 
National Register of Historic Places on May 22, 2013. The district 
includes 434 contributing commercial and residential properties lo-
cated on South Avenue, Comfort, Alexander, Hamilton Street, Averill 
Avenue, Hickory, Ashland, Bond, Whalin, and Gregory Streets.1 
Not every property on each of these streets is included in the district, 
which may seem odd but there is a reason for this. The boundaries 
were drawn to encompass the most intact concentration of historic 
buildings. “Intact” refers to the integrity of original materials and de-
sign; a minimum amount of modern intrusions having been applied, 
such as siding, new windows and doors, additions or enclosures. In 
time, the possibility of adding more properties to the district may 
become a reality if the trend towards home restoration and renova-
tion continues in the area.

The National Register listing is the culmination of a three year project 
undertaken by community residents and professional architectural 
historian Katie Eggers Comeau of Bero Architecture. The upswing in 
housing rehabilitation throughout the area has dramatically changed 
many streetscapes in the South Wedge; this is the key reason that 
enabled this project to happen. Changes have been so dramatic that 
past historic resource surveys, even the 2000 citywide survey update, 
became outdated. Initially, this district was planned to include about 
120 properties. But a closer look at the neighborhood during the 
early stages of the project revealed a surprising number of pockets of 
beautifully preserved or restored properties allowing the project to be 
expanded.

Why should we care about any of this? Comeau states, “Until a few 
years ago, State and National Register listing was mainly an honorary 
designation, a source of pride that could be used to generate inter-
est and attract visitors – but listing did not bring a lot of tangible 
benefits for most property owners. Since 2009, New York State has 
also offered meaningful tax incentives to promote rehabilitation of 
National Register-listed buildings: in certain census tracts, owners 
of commercial and owner-occupied residential properties can take 
advantage of a 20% credit when they rehabilitate their buildings. 
Properties in the South Wedge Historic District now qualify for these 
tax credits, and I know all of us involved in getting this district desig-
nated hope owners will find them helpful. Of course, the intangible 
benefits have value as well: residents of the South Wedge should be 

proud of the architectural quality, historical significance, and long-term 
stewardship that this listing recognizes.”

So, tax credits are an obvious benefit that we should all be taking 
advantage of, if you are spending $5000 or more on improvements to 
your property, inside or outside. Increases in property values are an-
other important benefit. A study of the Speedway-Drachman National 
Register Historic District in Tucson showed that between 1987 and 
2007 the average assessed value of homes in this district appreciated 15 
percent higher than the average in a nearby neighborhood with hous-
ing stock of similar age, construction, and design.2

Historic district designation can also be a useful tool for local planning 
organizations, neighborhoods, and governments in efforts to preserve 
the character of neighborhoods. Development projects that 
Continued on Page 16

To

by chris jones

Bronze or aluminum plaques identifying 
inclusion in the District are now available

Clean Yourself and Your 
Home with Good Stuff

Saturday Special:
Bring in this ad and Receive 

25% off your purchase of any 
of our Bath & Body products.

Valid through September 30, 2013

140 Alex Bar & Grill presents the 140 Alex Cabaret Drag Show! Every 
Saturday night with South Wedge residents Mercedes Sulay, Destiny 
Spice, Gemini Stone, surprise special guest stars, and hosted by Poison 
Waters! Showtimes are 11:30 & 12:45 in the upstairs show lounge. 
Bachelorette/Bachelor parties, showers, and birthdays are always wel-
come! 140 Alex Gar & Grill is located at 140 Alexander Street. Plenty 
of free parking, and never a cover charge!

what a drag photos by louis mistretta

151 park avenue | rochester, ny 14607 | open mon - fri 9am-6pm & sat 9am-5pm
585.244.1414 | www.stacykfloral.com | stacy@stacykfloral.com

when flowers matter...when flowers matter...

Gemini Stone

Mercedes Sulay

Destiny Spice
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bulletin board

Submit your business or community events to editor@southwedge.com for publication in our next issue. Submissions must be received by  August 15, 2013.  Send a handwrit-
ten image of the details of your event or submit text only. Submission of an event does not ensure inclusion on the bulletin board due to space limitations.

are funded with state or federal monies in or adjacent to His-
toric Districts are subject to review by the State Historic Pres-
ervation Office to ensure that they will not have a negative 
impact on the district. Developments in National Historic 
Districts are also subject to closer scrutiny by planning boards 
and therefore more likely to be held to a higher standard of 
design than in unlisted neighborhoods. 

In 2009, the Linden-South Historic District was nominated 
to the State and National Registers. This district consists 
of 83 properties on Linden Street and South Avenue and 
home owners in this area have celebrated this nomination by 
adding bronze plaques to their homes and hosting History 
Events such as potluck dinners. While there was initial fear by 
neighbors about the listing, the reality has eased the minds of 
residents.

Joe Pasquarelli, a resident in the Linden-South Historic 
District, says, “Having our home at 183 Linden Street 
included in the National Register has added significance to 
the historic value that we knew existed after purchasing the 
house. Purchasing a plaque to designate the year the house 
was constructed and seeing other homes in the district with 
similar plaques adds to the neighborhood feel and gives all of 
us homeowners a greater sense of pride for our city neighbor-
hood. Along with this designation comes a better understand-
ing that this designation does not limit our ability to renovate 
our homes in any way which has led to greater participation 
by other neighbors in the district. “

BASWA has commissioned South Wedge Historic District 
house plaques which are available for purchase through the 
Erie Landmark Company or locally through Historic House-
parts; check the “Resources” listing at right for details.

Funding for the South Wedge Historic Resources Survey and Na-
tional Register Listing project was provided by the Rochester Area 
Community Foundation’s Lloyd Klos Preservation Fund and also 
Preserve New York. The funds were administered by the South 
Wedge Planning Committee.

1. To view the complete South Wedge Historic District National 
Register Nomination and see if your property is listed, please go to 
our website swq.southwedge.com. There you will also find infor-
mation on determining the age of your property.

2. http://www.preservationnj.org/site/ExpEng/images/images/pdfs/
Historic%20District%20benefits_Mabry_%206-7-07.pdf

south wedge historic district con’t

ResouRces:

Visit the National Register of Historic Places 
website to learn more about listings in our area at 
http://www.nps.gov/nr

Bero Architecture is a full-service architectural 
firm specializing in preservation and reuse of 
historic buildings; they also provide preservation 
planning services. www.beroarchitecture.com

To learn about the Tax Credits available to hom-
eowners, please go to http://nysparks.com/shpo/
tax-credit-programs 

Shop Local: Order your bronze or aluminum 
plaque through Historic Houseparts before sep-
tember 30 and receive a 20% discount and free 
shipping. Prices are $178 and $223 for aluminum 
or bronze, respectively. 585-325-2329, 540 South 
Avenue. info@historichouseparts.com for details.

Or contact the Erie Landmark Company to order 
your plaque; they can be reached at (800) 874-
7848 or email them at pwzfoundries@erieland-
mark.com Please cite South Wedge Historic 
District as the job.

4 1/2 cups water, divided
6 packages (3 oz) flavored gelatin dessert mix, each a different 
flavor/color
3 envelopes plain gelatin (6 tsp gelatin powder, divided)
3 cups flavored rum or vodka, divided
1 1/8 cup vanilla yogurt, divided

Place the bottle of liquor in the freezer for several hours before 
beginning recipe. 

Lightly spray a 10 cup Bundt pan or gelatin mold with non stick 
cooking spray. Wipe off the excess spray with a paper towel. A 
slight residue should remain, just enough to help unmold your 
gelatin, without affecting the taste or appearance. 

Pour 3/4 cup water into a saucepan and sprinkle with 1 teaspoon 
of the plain gelatin. Allow gelatin to soak for a minute or two. 
Heat over low heat, stirring constantly, until gelatin is dissolved 
(about 5 minutes). Wisk in the first package of flavored gelatin. 
Whisk for at least 2 minutes, or until completely dissolved. (The 
sugar free mix dissolves much faster than the regular).

Remove from heat. Add 1/2 cup of the cold liquor, and stir to 
combine. 

Pour 3/4 cup of the gelatin mixture into the prepared mold, and 
place in refrigerator. Allow to set for 20 to 30 minutes, until the 
gelatin is a little firm, but still sticks when touched. Very impor-
tant – if the layers set up too much, the next layer won’t bond 
appropriated. 

Refrigerate the remaining gelatin mixture in bowl about 5 minutes 
or until slightly thickened (consistency of unbeaten egg whites). 
Gradually stir in 3 tablespoons of yogurt and stir until well 
blended. This cooling step is also important – the gelatin must be 
cooled to room temperature before adding on top of other layers, 
or the layers will not be well defined!

Gently spoon the gelatin/yogurt mixture over set gelatin and 
return to the refrigerator. Refrigerate about 15 minutes or until 
gelatin is set but not firm (Again, it should stick to finger when 
touched.) As the layers progress, the setting time will become 
shorter as the pan and gelatin becomes colder, and the layers 
become thinner as more layers are added to the mold.

Repeat steps with remaining gelatin flavors, for a total of 12 
alternating clear and creamy gelatin layers.

After completing all the layers, refrigerate the gelatin overnight. 
To unmold, fill a larger container or clean sink with warm water 
(not too hot!). With clean fingers, loosen the gelatin around the 
edges of the mold cavities. next, dip the mold almost to the edge 
into the warm water for just a few seconds. Dry the bottom of the 
mold with a towel and check the edges to see if they are loose. If 
not, repeat the dip for just a few seconds. Place your serving plate 
on top of the mold and invert. 

RAINBOW RIBBON SALAD
Continued from Page 11
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For all your home repair and remodeling needs...
Bathrooms    Kitchens    Flooring    Basements    Windows    Doors    & More

585-820-9057

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!

EPISCOPAL 
SENIORLIFE 

COMMUNITIES

doma, dukeville and wedding details
by philip duquette-saville
photo by valerie sorrells

JUST A FEW OF THE 

FEDERAL BENEFITS
LEGALLY MARRIED GAY COUPLES 

WILL NOW HAVE ACCESS TO:

THEY WILL NOW BE ABLE TO:

sponsor their husband/wife for immigration benefits

file income taxes jointly

have joint parenting rights, such as access to children’s 
school records

have next-of-kin status for emergency medical situations

have family visitation rights in medical or municipal 

situations

 receive custodial rights to children, shared property, 
child support and alimony after divorce

qualify for domestic violence intervention

receive spousal funeral and bereavement leave

inherit property

receive spousal benefits when an officer is killed in the 
line of duty

receive spousal Social Security payments

have immunity from testifying against a spouse

apply for housing assistance if in a low-income family

apply for copyright renewal for works created by their 
deceased spouse

receive spousal recognition for policies governing burial 

at Arlington National Cemetery

Now I have to hyphenate my name.

When my husband and I were planning our wedding shortly after New 
York State made it legal for gay couples to wed in June 2011, one of the 
conversations we had was what to do about our last name. Pick one, 
hyphenate, or come up with a hybrid? (Dukeville?) We decided that we 
would wait until the federal government recognized our marriage. Filing 
taxes was complicated enough without the name change. We each had to 
file federal taxes separately but still create a joint federal return in order to 
file NY State taxes as a married couple. So I thought I was safe for quite 
awhile before I’d have to start updating my driver’s license, credit cards, 
checking account (who uses checks anymore?) and business cards. I never 
dreamt that in less than two years the Supreme Court would strike down 
the Defense of Marriage Act (DOMA) and allow the federal government 
to recognize the marriages of same sex couples in 13 states (California 
included with Proposition 8 invalidated at the same time) and the District 
of Columbia.

With DOMA gone, same sex couples living in states that recognize their 
marriage are entitled to more than 1000 federal benefits granted heterosex-
ual couples.  The biggest ones are the ability to file income taxes jointly, to 
inherit property, to receive spousal Social Security payments, joint parent-
ing rights, next-of-kin status for emergency medical decisions, visitation 
rights in a hospital or prison, and to receive spousal funeral and bereave-
ment leave. There are rights now enabling Americans to sponsor their same 
sex spouse for immigration benefits. The end of DOMA also helps those 
serving in the military and our law enforcement officers allowing spousal 
benefits when an officer is killed in the line of duty.

There still are gay couples around the country who have limited or no 
rights when it comes to the life they’ve built together. Christopher Hen-
nelly of The Christopher Group recalls a time in his own life when he was 
in such a precarious situation. “I was gay bashed in 1991 and there was real 
fear that I might not make it. I grew up in a household where Dad was a 
cartoonist and alcoholic, Mom was a choreographer and an ex-nun….My 
Continued on Page 26 

Now Open!

photo by stephen craddock

650 South Ave. Rochester, NY
(585) 442-Rodz (7639)

HOURS
Monday: 12-4

Tuesday - Friday: 12-7
Saturday: 12-8
Sunday: Closed

photo by stephen craddock
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face-off

I was a high school English teacher for 17 years so I know 
all of the ways we shouldn’t start a piece of writing. But, 
I’ve started this about fifty times and the way I want to 
begin keeps begging me. So, here it is. And, if you give 
me some time, I will prove to you why it is anything but 
clichéd. 

                                    is defined as a consistent, orderly, or 
pleasing arrangement of parts that is typically associated with 
music. Harmony is also the name of Jillian’s best friend and to 
talk to Jillian is to know the essence of Harmony. 

They met when they were five years old. Through her vivid 
images, Jillian, the then self-proclaimed tomboy, made me see 
Harmony’s pink Huffy riding toward her. Jillian brought to 
life the perfectly braided hair and homemade dress with the 
matching headband. She beautifully juxtaposed the frog in 
her muddy bucket with Harmony’s girlish perfection. Jillian 
also made it clear that this was the first, of many, pleasing 
arrangements of relationship parts brought together by Har-
mony’s loving nature. 

“She’s loving, friendly, and she oozes joy and even in the 
face of Chordoma, for a second time, Harmony won’t be a 
statistic.”

Chordoma is a disease that usually affects adults in their 
60’s. Chordoma is considered a form of cancer, though it is a 

the essence of harmony

m
us

ic

by erica denman
photos by heather mckay

soft tissue tumor and does not respond to traditional cancer 
treatment. Because of its untraditional nature, radiation and 
surgery are not an option.
  
Untraditional. Not an option. To Harmony, these words are 
defining but not in the way one might think. 

As I met Harmony, through Jillian, I began to realize that 
Harmony is really very special. We hear that, don’t we? We 
hear that about those who are ill. We hear that they are 
unique, that while others are wonderful, they are the good 
ones that this shouldn’t happen to. We are sometimes called to 
donate, to raise money for their needs. And, that is just what 
this year’s Boulder Fest is for- Harmony’s medical needs that 
are extensive and real. 

I heard the passion in Jillian’s voice as she told about a com-
munity of people who are coming together to do this. She 
was commanding in her language. Yet, even as I listened, I 
couldn’t help but drift slightly away. I couldn’t help but think 
about my girlfriends whom I had known for a lifetime. I 
couldn’t help but wander to Andria, Erica, Michele, Robin 
and Mica. I couldn’t help but question- “What the hell would 
I do if this was them? Would I have the strength, dedication 
and motivation that Jillian has?” 

I tried to shake myself from this seemingly selfish fog but it 
was Jillian’s words that woke me- “This is what I can do. And, 

I know that everyone has a sister, a friend, a mother, an aunt. 
But, this is what I can do. I can give people their money’s 
worth- through great music, beer and food. I can give all that 
I can.” 

It was in those words that I questioned and learned this- 

Is Harmony special? You bet she is. Is she a good person who 
this shouldn’t happen to? Absolutely. Is she a fighter who 
won’t let this untraditional illness get the best of her? Yes. 
Should we give to this cause? One hundred percent. Because 
it is in giving to one that we give to all. It is in this unity, this 
harmony, that we, as a community, create a pleasing arrange-
ment- a peace. 

Clichéd? I don’t think so. Not one bit.

Please get to know 
Harmony Casey and 
join Jillian Wilton 
with her Boulder Fam-
ily in a celebration of 
Harmony at Boulder 
Festival 2013 on August 
9, 10 and 11th, 100 
Alexander Street. 

Come Rock the Wedge with Harmony at Boulder 
Fest 2013! This year Boulder Fest is 100% free and ALL 
PROCEEDS are going to benefit Harmony Casey. 
www.helpharmony.com  

FRIDAY NIGHT LINEUP:
4pm-Thoroughbred
5pm-Teressa Wilcox
6pm-Gin and Bonnets
7pm-Right Turn Racer
8pm-White Woods
9pm- Mosaic Foundation
Late night with Blackened Blues

SATURDAY LINEUP
4pm-Five Head
5pm-Pink Elephant
6pm-Keaton
7pm-Personal Blend
8pm-Mrs Skannotto
9pm-Roots Collider
Late night w/ Bittle

SUNDAY LINEUP
12pm -Train Rat
1pm- Mammal is a Mountain
2pm- This Life
3pm-Meta Accord
4pm-Goodbye Ronnie
5pm- Peter Sapia
6pm-Deft Heart
7pm-Last Minute
8pm- Amanda Ashley Trio
9pm-MoChester

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

Fresh Ground 
Spices, Peppers, 
Seasonings, 
Rubs & More

Stuart’s Spices are also 
available at Mise en 
Place, 683 South Ave

Visit our new 
Shop at
754 South 
Clinton Ave.  

StuartsSpices.com
585-436-9329

We Deliver Flavor! 

vs
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---LocAL TALeNT---
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---LibATioN---

---MARRiAge---

---HiSToRicAL eVeNT---

---biggeST ANxieTy---

---icoN---

Gay
Grindr

140 Alexander

Pandora Boxx

ruPaul’s Drag race

Softball

Vodka Redbull

Legal in 13 states

Stonewall riots

Telling people what they already know

Cher, Madonna, Ellen

StraiGht
OKCupid

Southwedge Colony

Lou Gramm

American idol

NASCAr

Vodka Redbull

55 hours long in Vegas

Garden of Eden

Who to ask to the Prom

What’s an icon?

Face Off – Gay v. Straight

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

South Wedge Search
Hidden in this subject search are: 

9-parts of a skateboard            11-styles of beer
9-hot rod cars 

funfu
n WORD FUN

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

dlisted www.dlisted.com
If you look at the backlog of all the posts that Phil Rawleigh and I have put on each other’s Facebook pages 
over the years, I’d say a solid 50% of them are from dlisted.com. Michael K has been serving straight-up sass 
about celebrities since 2005 and it’s dirty and hilarious. Britney Spears (aka “Our Lady of Cheetos”) and the 
Lohan clan are regular features (he refers to Dina Lohan as “White Oprah”), obviously. It’s guilty pleasure 
central and I love it.

A Beautiful Mess  www.abeautifulmess.com
I find people like Emma and Ellie Larson, creators of the blog A Beautiful Mess, equal parts inspiring and 
infuriating. Inspiring because their lives seem to be completely made up of baking, thinking of new cocktails 
and a seemingly endless arts and crafts hour. Infuriating because WHO HAS THE TIME? I’ve pinned tons of 
their stuff on Pinterest which should just be renamed “Timesuck.” Enjoy!

100 Layer Cake www.100layercake.com/blog
“But, Katie!” you say, “You don’t even have a boyfriend, let alone a fiancée. Why are you reading a wedding 
blog?!” To which I say, “We are no longer friends, pass the vodka.” But seriously, this site has a lot of useful tips 
for everything from color schemes to do-it-yourself wedding favors, and great photography to boot.

What the Frock? www.what-the-frock.com
The theme of What the Frock? is “full closet, full wallet” and, Guys? I love both of those things. Unfortunately, 
I’ve got a lot of the former and not so much the latter. Have you ever looked at a celebrity’s outfit and been all 
“that dress is amazing” and then realize that you don’t have $10,000? Dana Forman matches a photo of a great 
celebrity outfit with links to how to recreate it on the cheap.

Thirst4Art thirst4art.com/blog
Aimee Bergvall and Marissa Siciliano teach relaxed, social painting classes where they paint on vinyl records. 
Because what else are you going to do with that Engelbert Humperdinck record that your grandmother gave 
you (besides frame the album cover, obviously), play it? Side note: my grandmother once told me that Engel-
bert Humperdinck could leave his shoes under her bed anytime he wanted to, so I’ll leave you with that.

blog, blog, blog…
by katie libby

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

Dear Aunt Mary- 

I always give a lot to my relationships, my husband, family members, and 
friends. I am starting to resent this because I don’t get much back. I 
hardly ever get what I really want. What should I do?  Thank you- Sarah

Sarah-
What should you do? You should answer this question- Do you give to get? From the wording of 
your inquiry, I would guess yes and, my dear, that is the first problem. Look, when I was young I was 
insecure. I know- It’s probably hard to believe. But, it’s true and my insecurity was the driving force in 
all my actions. I don’t mean to sound like a fortune cookie or the advice on tea... (Do you know what 
I’m referring to? I always loved those tea bags but I can’t seem to remember the name. If you know, 
please write me back. I think I could help some more people if I had those tea bags. Anyway...) where 
was I? oh, I don’t meant to sound clichéd but you don’t give to get- you give to give and if you get it 
back, freaking great. But if you don’t, you keep on giving. no, you don’t let people walk all over you but 
you give because you want to, because at the end of the day we are here to serve others. (Speaking of 
that, where the hell is my beer?) 

And, one more thing, since you asked, resentment is BS. Don’t waste anymore energy on that. And, 
another thing, do you ask for what you want? Do you? Have you told your husband, family and friends 
that you need something? I would bet not. I bet you just sit around and wait for people to give you 
what you deserve, which, quite frankly, it looks like you are getting. I’m harsh, I know- I’m old, I can 
be. 

Sarah- give to give. Love to love. everything else is wasted time. 

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 

Since You Asked by Aunt Maryby Miss Priss

James A. Kellogg
NYS License No. 1600043675

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

24-hour turn around 
Reasonable prices 
Full written report
Complete with photos

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

Han Noodle Bar
DINE IN & TAKE OUT

687 Monroe Ave @ Oxford

242.7333        hannoodlebar.com

Open
Sunday - Thursday 11 am - 10 pm
Friday & Saturday 11 am - 11 pm

solution on page 26

Brain teasers
1. I have streets but no pavement,
I have cities but no buildings,
I have forests but no trees,
I have rivers yet no water.
What am I?

2. You may enter, but you may not come in,
I have space, but no room,
I have keys, but open no lock.
What am I?
 

3.By moving one of the following digits, make the equation correct. 62 - 63 = 1

4.What is special about the following sequence of numbers?
 8 5 4 9 1 7 6 10 3 2 0

5. What 4-digit number abcd satisfies this equation?
 4 * abcd = dcba

6. 74.B,C,D,E,G,P
What is the next letter in the sequence?

7. Two days ago Lilly was 7 years old. Next year she will turn 10. How can this be?

solutions on page 26

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

We are also seeking old photos 
of neighborhood businesses and 
buildings from pre-1970. 
Submit your stories and photos 
to editor@southwedge.com. 
We will scan and return your 
originals.  
We’d love to publish your work!
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grand opening photos by stephen craddock

Hot Rod Bettie’s opened up on South Avenue on June 22, they 
specialize in vintage and retro-inspired clothing and accessories. 
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Thank you to all who attended 
or volunteered, you all ROCK! 
See you next year!

-Baswa

SOLD OUT

doma, dukeville and wedding details con’t

mother …. was not too happy I was gay. In order to protect 
my partner of 17 years at the time I had to place all of the 
property into his name so my Mom couldn’t interfere with 
him should I have passed. Can you imagine the palpable 
fear while trying to recover, worrying that your demise could 
cause the person you love to be kicked out of the home you 
built and worked for? Your joint bank accounts frozen and 
emptied, credit cards canceled by people who didn’t love who 
you truly are. That fear was magnified by seeing my friends 
who were dying from AIDS cast into the streets; some of their 
bodies left at the city morgue because the ‘family’ wouldn’t 
claim the body and the government wouldn’t let you bury 
your boyfriend because you’re not family. Today in thirty 
states, even after DOMA was struck down, this is still the law 
of the land!”

We are lucky to be living in New York State and in Rochester. 
Rochester was just named one of the top ten best cities for 
same sex weddings by movoto.com.  And the South Wedge 
has a varied selection of businesses able to help create the 
perfect day from venues to photography, cake, music, hair and 
makeup, wine, cheese, favors, clothing and cheers. Eve Elz-
enga, owner of NY Gay Wedding Consultant  and a Highland 
Park Neighborhood resident, has been helping couples plan 
the perfect celebration. “It’s great for me to be able to keep it 
local, support our business community and share the wedding 
joy with the neighborhood by hiring Wedge merchants and 
vendors.”

But before the party comes the plan. Eve Elzenga has tips to 
get organized. “First off, get all those 1000’s of details down 
on paper. Start with the overview of the day, then micro-
manage each piece. The more detailed the planning, the easier 
and more fun the wedding will be. Stay on top of your plan 
weekly. As the celebration approaches, communicate with all 
the vendors a week before the big day. Make out the checks 
that need to be paid on that day and give them to your Best 
Person. She/he can hand them out, leaving more time for the 
brides and grooms to dance and dream.”

To keep the day on track, consider hiring a wedding coordi-
nator. Many coordinators offer everything from Full Event 
Planning to Month Prior and Day of Wedding Services, along 
with design and décor services. “She/he can walk everyone 
through the day, relieving couples and relatives of the stress of 
herding/organizing families for photographs, keeping uncle 
Al from hogging the mica, making sure the cake has been 
delivered, etc...” says Elzenga. “Working with a professional is 
a great investment for your memory of a lifetime.”

The latest trend in weddings is having an unplugged wedding. 
Guests surrender their cell phones/cameras during the wed-
ding service and, for some, the reception. This prevents un-
wanted photos showing up on social media sites before you’re 
ready to share them. “Keep that part of the day sacred and 
special” explains Elzenga. “Ask your guests to be present at the 
ceremony. Your professional or designated photographer and/

or videographer will capture the ceremony. Your guests will 
listen to your sweet words and be joyful for and with you.”

Need more help? “Go to the web for etiquette and planning 
info. You will find templates of lists to get you organized. Set 
up a wedding site for your guests to keep them informed of 
your happy plans.”

We planned our wedding in about 6 weeks with the help of 
our friends, with the intention of having an outdoor backyard 
wedding and reception. It would be an understatement to say 
it rained. Streets were flooded. Highways shut down. Build-
ings struck by lightening. But friends still gathered, braving 
the weather. A lot of our planning was in vain but it was a 
great, memorable day. I think of it every time the sky opens 
and the roads become rivers. 

1 http://www.pbs.org/newshour/rundown/2013/06/some-federal-
benefits-same-sex-couples-can-now-look-forward-to.html or see 
chart (if you want to print the chart)
2 http://www.movoto.com/blog/top-ten/americas-best-cities-for-
same-sex-weddings
3 nygayweddingconsultant.com, 585-733-2579

M A L T L I Q U O R T E B E E Y
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BRAIN TEASER ANSWERS:
1. A map. 
2. A computer. 
3. 26 - 63 = 1
(26 = 2x2x2x2x2x2 = 64, 64 - 63 = 1)
4. The numbers are in alphabetical order.
 (eight, five, four, nine, one, seven, six, ten, three, two, zero)
5. 2178
6. T - they all rhyme.
7. Her birthday is on December 31st. Today is January 1st so she 
was 7 two days ago, now she’s 8. She will turn 9 this year and 
next year she’ll turn 10.

               the third year in a row The Rochester Real Beer 
Expo has been blessed with beautiful rain free weather. 
How is this possible? The Expo, held June 15th on 
Gregory Street, is only 10 days removed from the feast day 
of St. Boniface, the patron Saint of Beers and Brewers; the 
church on Gregory Street bears his name. How else could 
the Expo be spared during this rainy spring?

Nearly 2000 people came out to honor St. Boniface and, 
in turn, help support the Business Association of the 
South Wedge Area (BASWA). Organized by the BASWA 
Board and member business owners; neighbors and 
friends volunteered their time and talents to throw a street 
party with over 80 of the most exciting craft beers, local 
food, games and music. The Expo is BASWA's primary 
fundraiser; along with various grant monies and member-
ship dues, BASWA uses these funds for public improve-
ments like street furniture, flowers and planters and their 
maintenance, street banners, promotional advertising and 
brochures, public art & music projects, maintaining pub-
lic green spaces like Star Alley and Nathanial Square, along 
with the public parking lot on South Avenue.

BASWA produces events throughout the year to bring 
people into the Wedge and promote our businesses and 
neighborhood as a destination worth visiting. Third 
Thursdays, the Halloween Pub Crawl and the Holiday 
Event are a few of the projects BASWA produces annu-
ally. In the coming year there are plans for a Street Festival 
on South Avenue, additional bike racks, planters, and 
benches, along with street furniture for Mount Hope 
Avenue. BASWA recently collaborated with the WALL\
THERAPY project to bring 10 (or more) murals to the 
South Wedge. We will also be hosting a “Walk & Chalk” 
weeklong festival to welcome the artists to our neighbor-
hood. Visit our community website www.southwedge.com 
to learn more about this and our other events.

beer, boniface, 
and our 

community
by philip duquette

For
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