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Two Locations!
638 South Avenue 
585.319.3382

summer Specials:

Monday - Saturday 
10am - 8pm 
Sunday 11am - 7pmHO

UR
S

Please Bring in This Ad to Receive Prices

60-minute body 
massage for first 
time customers

 60-minute foot 
massage for all

customers

$28 $45

Luv Yu Foot Spa

Happy Feet Spa
626 Park Avenue
585.730.8612

LuvYuFootSpa638@gmail.com
www.luvyufootspa638.com

OFF ANY PURCHASE $20 AND UP!

ZAK’S AVENUE

Bring in coupon for discount. Excludes 
consignments and sale items. 
Expires September 30, 2015.                  

zaksavenue.com

661 South Avenue
585.360.2095

GiFtS FoR EvErY 
OcCaSiOn

20% 
              A lot has happened in the past few months. Federal recognition of same sex marriage. US Women’s Soccer team 
wins the World Cup. A deal is reached with Iran. Another successful Real Beer Expo – 5th straight year without rain!  
Abundance Cooperative Market revealed their plans to take over the old Echo Tone Music space. Ground was broken for 
PathStone’s project at Wedge Point. We’ve lost a few businesses (Hot Rod Betties, Roc City Expressions) to be replaced 
by new ones (Little Button Craft and Press, The Purple Painted Lady.) It’s tough out there for small local businesses (see 
page 22) so spend your money where your house is.

The SWQ has changed a bit as well We are little late getting this issue out and the format has changed slightly. This is 
due to our changing printers and bringing it back to PrintRoc. Money. House. The look has changed as well by moving 
to an all glossy paper. While we loved the matte feel of the past issues, the new paper showcases the quality photography 
so much better. We will be tweaking the design in the next few issues so please let us know if you have any suggestions. 
(SWQeditor@gmail.com)

I’d like to welcome Hayley Dayis to our team of writers. Check out her profile of Scott Page of Full Moon Vista on page 
4. And I bid farewell to Trevor Courneen as he heads off to Brooklyn for a new adventure. Congratulations to Sarah 
Westendorf and her husband Kevin Kewin, who were married on July 18th. While she was busy planning her wedding 
my husband and my business partner teamed up to write the food column for this issue (see page 16.) Check out their 
advice on the perfect picnic.

Enjoy these short summer months and see you all at the Harvest Hootenanny Oct 3rd!

Wow!

In the Spring issue of 
the SWQ the name of 
YogaDrishTi was spelled 
incorrectly. And two of 
the photos were credited 
to the wrong photogra-
pher. They should have 
been credited to Kelli 
O’Brien. We apologize 
for the error. 

CORRECTION

summer of change
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       hen you walk into Full Moon 
Vista Bike & Sport on South Avenue, 
the space is an organized spectrum of 
colorful cycling gear. Riding equip-
ment, men’s and women’s clothing and 
an assortment of handsome bikes line 
the walls. Owner Scott Page’s gentle 
Icelandic sheepdog, Kinna, patters over 
to greet you. Staff members are friendly 
and knowledgeable, available to help 
with anything from scheduling a bike 
fitting to finding your kid the perfect 
pair of unicorn riding gloves. If you just 
want to browse, there is coffee to sip on 
and no one pushing to sell you more 
than you need. 

When Page opened Full Moon Vista 
on St. Paul Street in 2005, he wanted 
the business to be more focused on 
people than profit. “I found too many 
bike shops were just quickly selling 
people stuff and just moving them out 
the door,” he says. “I always thought 
that was backwards. I wanted to take 
my time and get to know people and 
find out who they were as riders and 
what they were really looking for and 

scott page
by hayley dayis
photos by stephen s reardon

have a relationship….We find out what 
people need, not just what they want.” 
Bike fitting is the foundation of the 
whole business. Like people, bikes come 
in all shapes and sizes, and the staff 
works to tailor customers’ bikes to their 
individual dimensions, abilities and 
needs to ensure comfortable, safe rides.

Page has been passionate about bikes 
since he started riding at the green age 
of four. “My whole family was always 
into two wheels,” he smiles. Hailing 
from Hilton, Page made the decision 
to open his shop in Rochester because 
“if you’re in the city, you’re in the hub…
you’re in the middle of it all.” But the 
location on St. Paul felt remote. There 
were steady customers driving in from 
various parts of Rochester and its outly-
ing areas, but there wasn’t a community 
of businesses in the neighborhood to 
draw people for more than their biking 
needs. So in 2011, Page decided to 
move Full Moon Vista to the bustling 
South Wedge. His favorite aspect of 
the new location is that “people have 
multiple reasons to come here…all of 

[South Ave’s businesses] are destina-
tions.” 

In addition to its storefront presence, 
Full Moon Vista stays actively involved 
in the Rochester cycling community 
with events. Beginning in April, they 
host weekly night rides on Mondays 
and Wednesdays for people of all abil-
ity levels. This year they are thrilled to 
announce the return of the Rochester 
Twilight Criterium, an internationally 
acclaimed event that brings professional 
men’s and women’s races to downtown 
Rochester, energizing the city with ac-
tion, vendors and cheering fans. 

Through their hard work, Page and his 
staff strive to create a welcoming envi-
ronment that gets people excited about 
riding. Their focus is making Rochester 
a bicycle friendly and bicycle-centered 
city, and having fun in the process. “If 
you’re not in a happy environment, 
where are you going?” Page says. “We’re 
happy here.” 

W
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The Rochester Twilight Criterium returns this summer on Saturday, 
August 15th!  Started in 2004 and on hiatus since 2008, Scott Page 
and Full Moon Vista are thrilled to bring the event back to Downtown 
Rochester this summer.  Page, owner of Full Moon Vista Bike & Sport 
on South Avenue, says it was amazing to him that even after 6 years 
so many people would come into the shop and ask about the race.  “I 
always thought after a while people would stop asking, but they never 
did.” With the economy on the upswing and new development happen-
ing in Downtown Rochester, the timing seemed right to bring the race 
back. In July of 2014 Page reached out to Mayor Lovely Warren to see 
if there might be interest in bringing the event back. Mayor Warren’s 
backing and the support of USA Cycling helped re-launch the race as a 
National-level event for 2015.

While many folks remember the race and its excitement fondly, the 
Rochester Twilight Criterium is new to thousands of others.  Page antic-
ipates crowds of up to 20,000 spectators – folks of every age can expect 
an electrifying atmosphere – with professional announcers commentat-
ing and music to get the crowds psyched. The Crit isn’t just a bike race. 
It’s like Nascar on 2 wheels and you are just inches off the track. “It’s 
interesting, a lot of our spectators aren’t cyclists,” says Page, “They’re 
folks from all over the region and beyond who have gotten hooked by 
the excitement of the event. They’re families, people of all ages, people 
who just can’t believe what they’re seeing!”

These world-class athletes compete all around the globe and Roches-
ter’s course is considered second-to-none. With NINE corners within a 
one mile looped course, it takes not just athletic talent but great techni-
cal skill to be able to hang on.  The 2015 Rochester Twilight Criterium is 
not to be missed.  For more info visit rochestercrit.com or stop into Full 
Moon Vista at 661 South Avenue.

nascar on two wheels

photo by brian boucheron
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At a certain point in her life, Rachel 
Leavy decided that training dogs was 
a whole lot easier than training horses. 
About eight years ago she started doing 
just that and, as of this October, has 
been running Miss Rachel’s School for 
Dogs for five years. “The Wedge has 
been an amazing place to do business 
because most people have dogs. Also, 
the word of mouth advertising is phe-
nomenal because it’s such a tight knit 
community.”

All her training methods use only posi-
tive reinforcement and she stays very 
up-to-date on training practices. “The 
biggest mistake people make with their 
dogs is lack of patience. Training needs 
to be done at the dog’s pace.”

Six-week group lessons to teach dogs to 
sit, stay, learn and play start up regularly 
at Natural Pet Food Store, 766 South 
Clinton Ave. on evening and weekends. 
Cost is $120 + tax. Rachel gives private 
lessons in the dog-owner’s home for 
fearful or feisty dogs. She offers board-
ing in her own home, pet sitting in the 
owner’s home and daily dog walking. 

She writes for Pet Guide and other 
blogs and also spreads the word on 
dog-news-to-use in the butt-sniff 
etiquette column in the SWQ. An 
example of one of her helpful tidbits is: 
“There is no law saying you must greet 
every dog that comes your way. . . We 
live in a neighborhood where many of 

peoplesp
or
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Who: Mario Cerasuolo, owner
What: Natural Pet Foods Co. Inc.
Where: 766 South Clinton Ave.,  Roches-
ter, NY 14620
Why: Mario takes food, including pet 
food, very seriously. His Neapolitan mother always bought fresh and 
cooked her own. In looking at the convenience of buying dog food online, 
he observed that the shopping experience was better for the owners than 
the pets. Mario started selling pet food at the Public Market 15 years ago 
and then rented on Alexander Street before moving to the shop on South 
Clinton five years ago this July. He is happy to say that in the years since he 
moved over here, the area is getting livelier. 
Pet Connection: His fickle little cat Stella has been with him since the market 
days.
On the personal side: Mario hails from Naples, Italy and is doting papa to 
two sons, Connor and Joshua.
Hours: Monday to Friday 10 a.m. to 7 p.m.; Saturday 10 a.m. to 5 p.m.
Phone: (585) 530-3371

by rose o’keefe
photo by stephen s reardon

rachel leavy

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’.”

On the personal side, she graduated 
from Honeoye Falls-Lima High School 
and also went to Monroe Community 
College. More importantly, her dog 
Maria is a German Shepherd-Cattle 
dog mix that she rescued. While most 
days are spent dog walking and train-
ing, “Sundays are my one day off so 
I actually host a writing group called 
Creatives and Cocktails at Lux where 
we explore the love of the cocktail in 
literature and personal writing.”

The best way to reach her is at www.
missrachelsschoolfordogs.com. In addi-
tion to her website, Rachel is active on 
FB, twitter, Yelp and Google.
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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.

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 

“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

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

your ad here
Contact Lidza Kalifa-Caverly

ads@southwedge.com

ads start at $50
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1) What’s in your fridge right now? In the LS studio fridge there is always a couple bottles of 
champagne and avocados, our favorites. 
2) What book is in your bathroom? Whoa Whoa, we don’t know you that well yet.
3) What album/CD can you listen to over and over? We listen to Lana Del Ray, Beach House 
and Beyonce the most...depending on what kind of mood we are in... :)
4) What song/artist are you ashamed to admit you love? We really listen to everything 
(besides country) unashamed! 
5) What is your must-see TV show? A day doesn’t go by when we don’t talk about or can relate 
to Seinfeld....we LOVE Seinfeld.
6) What would you be doing if you were not doing what you are now doing? Hannah: I 
would finally finish reading the Goldfinch in my hammock.  Maryn: I would take the afternoon and 
go horseback riding. 
7) What is your least favorite sound? H: I can’t stand whistling!!! M: Hmmm....early in the 
morning, a very loud and obnoxious bird chirp.
8) If you could pick any person, alive or dead, to have dinner with, whom would it be 
and what would you eat? H: I would go on a double date with my husband and Charles & Ray 
Eames. We would eat fish tacos and drink margaritas by the ocean.  M: I would love to share some 
time with Diana Vreeland. I imagine food would not be the focus...but we’d definitely have some 
Whiskey.
9) If you could pick any place in the universe to travel to, where would it be? H: I would 
pack a small suitcase and fly to England. I was born there but left soon after so I would love to 
go back and see where it all started.  M: Everywhere? :) I would probably head to Turkey first. My 
husband’s family is from there and I would love to have him as my tour guide.
10) What terrifies you? H: Scary movies! M: Getting lost in the woods...at night. 
11) What food do you avoid? H: No thank you to canned tuna fish and Fig Newtons. M: Aspara-
gus, ew.
12) What is your favorite word(s)? H: “babe” M: “come come” 
13) What is your favorite curse word? Now that we think about it, we should curse more. Fuck. 
14) What profession other than yours would you like to attempt? H: I would love to be a 
chef! M: I would slow down a bit and write.
15) What profession would you not like to do? H: Anything that wasn’t creative or something 
that was slow paced. I need to stay busy and engaged in order to succeed. M: I could not be an 
accountant...there’s just no way.

hannah betts and maryn holcomb
lives styled studio

315 Gregory Street, 3rd Floor of the German House
Contact: livesstyled@gmail.com

Website: www.livesstyled.com
Hours: By Appointment Only

Opened: December 1, 2014
As familiar as the South Wedge is for 
all who live here, there’s always room 
for a little reinvention. The artistic 
aesthetics of the neighborhood thrive 
on inspiration, as do the businesses that 
line the sides of South Ave. Now, there 
will be a place for all of that reinven-
tion, inspiration, and artistic craft to 
come together as Little Button Craft & 
Press opens in the South Wedge.

At the beginning of June, Madelyn 
Kerber and Jennifer Posey of Hedonist 
Artisan Chocolates seized the opportu-
nity to breathe new life into the vacant 
space adjacent to Star Alley. The duo 
decided to open Little Button Craft & 
Press, calling upon Kerber’s experi-
ence with letterpress and craft making 
and the general creative energy of the 
Wedge. Functioning as a stationery 
store for the likes of letterpress cards, 
jewelry, and clothing, the space will also 
be a knitting lounge for anyone with a 
yearning for yarn. Additionally, Kerber 
and Posey plan to use Little Button 
Craft & Press as a venue for local artists 
to feature their work. 

Little Button Craft & Press opened on 
Tuesday, July 7. Hours will be 11:00 am 
to 7:00 pm Monday through Saturday 
and noon to 4:00 pm on Sunday. Future 
plans are also in place for the shop to 
host a variety of craft-related classes.

 

 

&

 b c

“craft lives here” 
little button craft & press 
nestles into the wedge

We are a studio that specializes in photography, styling (personal, 
product and interior) as well as creative direction.

SWQ Asks Hannah & Maryn

styled and photographed for louelle 
design studio

styled and photographed for emerson and oliver

styled and photographed for wisteria flowers and gifts 
and post magazine

Maryn, Hannah, Francis Hubbell (Hannah’s son) and Papatya (Maryn’s dog)

by trevor courneen
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Last call for Barberry: garden stores 
and nurseries have the remainder of the 
year to sell off their existing inven-
tory of this now banned for sale in NY 
shrub. Japanese Barberry is one of the 
most misused and over-planted shrubs 
in the landscape. The ban should result 
in greater creativity from landscape de-
signers, and gratitude from thorn-weary 
landscape managers. And please, don’t 
let scarcity, or a super-low price, tempt 
you to bringing Berberis thunbergerii 
home.

The effect of invasive species has 
surprising and far reaching effects. It’s 
not just about plants being displaced. 
There are ripples up and down our 
ecological web, with real consequences 
for humans. Recent studies have shown 
a marked relationship between Japanese 
Barberry and an increase in Lyme dis-
ease-carrying ticks. It seems a host of 
the tick, the white footed mouse, does 
very well beneath the thorny protection 
and berry production of Barberry. More 
fascinating, the plant also creates the 
ideal humid microclimate needed for 
tick and Lyme disease-causing spiro-
chete growth. How ideal? Researchers 
found 120 Lyme - carrying ticks per 
acre in Barberry infested forests. Forests 
of native trees and shrubs had just 10 
infected ticks per acre. 

Other common exotics, such as Burn-
ing Bush, Norway Maple and several 
species of Honeysuckle, also bring 
trouble. Burning Bush and Norway 

To the unknowing eye, dog parks seem like a utopia of puppies and dogs romping 
gleefully – but this is not always the case. We have three fenced in dog parks in our 
area, one in Ellison Park, one in Greece and one in Henrietta. While it may seem 
like a great place to burn off some of Fido’s excess energy, there are a few things to 
keep in mind.

Our dog parks are governed by Monroe County and cost $24.00 to register annually. 
The only requirements for the dogs are that they are over six months old and have 
their rabies vaccination. By registering, the dogs are allowed to roam all three parks 
from 7a.m. until dusk. There is no professional supervision, so that means each dog 
owner is responsible for their own dog and in the event of an altercation, the only 
way to report it is by calling 911. 

Dog parks are great for some dogs, but they aren’t for everyone. In my professional 
years I have heard many a horror story coming from dog park goers having issues 
with other dogs or owners. I encourage you to be responsible when deciding if the 
dog park is right for you and your dog. If your dog is nervous or doesn’t get along 
with all types of other dogs or people, I suggest you find something more formal for 
them. Doggy day camps and local playgroups are a great way to exercise your pooch 
with more supervision.

Tips to Enjoying the Dog Parks:

• Make sure your dog is fully vaccinated, including Bordetella (kennel cough), 
since they will come into contact with many other dogs.
• Keep your dog up-to-date with flea and tick medication to prevent any un-
wanted visitors.
• Utilize the small dog/big dog areas if your dog doesn’t feel comfortable around 
dogs that are bigger or smaller than him.
• Follow the rules (including no prong collars) that can be found at the Monroe 
County website.
• Stay calm while at the dog park – dogs are sensitive to their owner’s energy 
and if you’re nervous, they will be too.
• Before attempting the park, teach your dog a good recall. You need to be able 
to get them to come to you from any area of the park without using treats since 
they aren’t allowed.
• If your dog has a sensitive stomach, keep them out of the water. Many dogs 
end up sick after swimming/gulping the pond water even though it’s aerated. 
• Try to go at the same time as much as possible. Most people stick to a sched-
ule, so this way your dog can make friends with the ‘regulars.’
• If you’re unsure about the park, go during off-hours. Stay away from evenings 
and weekends when it’s really busy.
• Bring a towel!

The dog parks aren’t for everyone, but if you are a conscientious pet owner and act 
responsibly, they can be a fun and relaxing adventure. For more information on the 
dog park locations and rules: http://www2.monroecounty.gov/parks-DogParks.php

dog parks: delight or disaster?
by rachel leavy

Maple have been classified as “Regu-
lated” by the NYSDEC. This means 
that they are still legal to buy and sell, 
but can not be knowingly introduced 
into a “free-living” (wild) state. From 
my observations, if you plant Norway 
Maple, or its popular cultivar “Crimson 
King,” you are implicated in its spread. 
The city and suburbs are bursting with 
self-sown Maples and other weedy 
trees. They choke the edges of our parks 
and invade our forever wild sanctuaries. 
Norway Maples leaf out earlier than 
native Maples. Their canopies shade 
out the spring blooming wildflowers, 
as well as native tree seedlings, and 
create a critical gap in the food chain 
in the process. One way to distinguish 
Norway Maples from native Maples 
is to pluck off a leaf stem and note if 
the sap is clear or milky; native Maples 
have clear sap.

One might assume that the native 
fauna can just switch to surviving on 
the exotic flora. Yet most insects are 
quite host specific. The Monarch but-
terfly is a famous example; the larvae 
can only feed on Ascepias. While the 
exotic Butterfly Bush provides nectar 
for adult butterflies it will not support 
larvae. Short-lived adult butterflies that 
linger too long near the well inten-
tioned garden of Buddleia, can then die 
before finding a suitable native plant 
to deposit eggs on. Don’t compromise! 
You can have a colorful, stylish garden 
that feeds butterflies and caterpillars. 
When the food plants are lost, the 

going native
by emily lidie

insects and birds that depend on them 
are lost as well. 

We are at a crisis point where indi-
vidual gardens can make the difference 
in the survival of native plants and 
animals. It is now easier than ever to 
find native plants for sale. You should 
never collect plants from the wild. At 
any retail garden center you can find 
plants with the large colorful “American 
Beauties Native Plants” tag. There are 
two nurseries in the region growing 
native plants exclusively: Amanda’s 
Garden in Springwater carries many 
herbaceous natives, and White Oak 
Nursery in Canandaigua specializes in 
woody plants. 

There is a wealth of information avail-
able to help you include native plants 
in your garden. I suggest the books 
“Designing Gardens with Flora of the 
American East,” by Carolyn Sum-
mers, and “Bringing Nature Home,” 
by Douglas Tallamy; and web sites 
“nativeplantwildlifegarden.com” and 
“dec.ny.gov” to give you a look at the 
exciting potential for easy gardening 
with natives.

Using native plants does not mean 
compromising aesthetics in the garden! 
You will be enchanted by these plants 
for their ornamental properties alone, 
and proud as you watch the positive 
ripple effects your native garden will 
create!

pets
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photo by karrie laughton
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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 | Banzai’s new location includes a patio for dining 
on delectable sushi and one-of-a-kind cocktails. Choose your roll and then your 
spirit. Consume and repeat.  503 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 bangers and mash.  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 West-
ern 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 drip-
ping down the side of your cone.  750 South Avenue  585-256-2362

ORBS Restaurant and Bar | Enjoy a meatball or three and a cold drink on the patio 
at Orbs. Perfect for people-watching on a sunny day. 758 South Avenue 585-471-
8569

ButaPub | July 25th marked the opening of ButaPub’s brand new wrap around 
patio.  Now you can eat your Pig Head while passersby gawk at your bravado. 315 
Gregory Street  585-563-6241  

outdoor dining in the wedge
by jim hill and katie libby
photos by stephen s reardon

John’s Tex Mex | Get here before the rush to claim your spot on the cozy patio and 
let the outside air and a cold beer cool the heat of that taco you just doused in John’s 
homemade red sauce. 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 guaca-
mole 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/Cheshire | 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.  You can 
also head upstairs to Cheshire for a drink off their impressive craft cocktail menu. 
647 South Avenue 585-232-3070

Open Face Sandwich Eatery | Grab one of the finest sandwiches in the neighbor-
hood 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 envious with delicious pastry or crumbly cookie.  681 South Avenue 585-
442-2180

The Cub Room  | Whether for lunch, dinner or Sunday brunch witness the changes 
happening on South Clinton from underneath one of the bright orange umbrel-
las out front as you’re served a McCann’s Bacon BLT or the Grilled Octopus.  739 
South Clinton Avenue  585-363-5694

Summer Smith and Kevin Klass 
enjoy outdoor dining at LaCasa

ButaPub’s new patio 
opened July 25th, 2015

The backyard at Lux 
Lounge is a funky oasis in 
the city

Outdoor dining at the Cub 
Room on S Clinton

James Smith, Jason 
Roberts, and Tom Cassada 

enjoy wine at Solera

Moriah Wiesner at 
Boulder Coffee
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Cornell Chicken Barbecue Sauce
Finger Lakes Marinade Recipe
Developed by the late Robert C. Baker, Professor of Poultry Science and Food Science. 

1 cup cooking oil 
1 pint cider vinegar 
3 tablespoons salt 
1 tablespoon poultry seasoning 
1/2 teaspoon pepper 
1 egg 

Beat the egg, then add the oil and beat again. Add other ingredients and stir. The 
recipe can be varied to suit individual tastes. Enough for 10 chicken halves or 20 
chicken thighs.

Lemon Berry Trifle
Angel food or pound cake – home made or store bought
Fresh berries – strawberries, raspberries, blueberries, blackberries or any 
combination
Lemon curd (see below) or lemon pudding
Lightly sweetened whipped cream
Limoncello – optional

Select jars with tight fitting lids. 8 or 12 ounce jelly jars work great. Place 
small pieces of cake in bottom of each jar. Sprinkle with limoncello. Add 
some berries then spoon in about 2 tablespoons of lemon cream and a 
tablespoon of whipped cream on top. Repeat 
until jars are full, ending with the whipped 
cream. Cover jars tightly and refrigerate until 
ready to go. If you want to make these the 
night before, skip the whipped cream in the 
middle layers and just top with whipped 
cream shortly before leaving on your picnic.

Bulgur Wheat Salad
2 cups Bulgur wheat
1-2/3 cup boiling water
2 large red bell peppers, grilled, peeled, seeded, diced 
1 bunch scallions, sliced thin
1 large cucumber, peeled, seeded, chopped
8 ounces feta cheese, crumbled

Dressing
6 tablespoons olive oil
4 tablespoons fresh lemon juice
3 tablespoons chopped fresh mint
4 tablespoons chopped fresh cilantro
2 cloves garlic, finely minced

In a large bowl, pour boiling water over bulgur wheat. Soak for 30 minutes stirring 
occasionally with a fork.
For the dressing, whisk together all the ingredients. Add to the bulgur wheat after 
soaking and stir thoroughly.
Add prepared vegetables and feta cheese. Add salt and pepper to taste. Refriger-
ate if making ahead. Can be served chilled or a room temperature.

A picnic has a very broad definition. Simply it is anything you would like to put in a portable container and consume out-of-doors. Large to intimate, simple to 
extravagant, family-oriented to work related, picnics can be enjoyed lying in a park on a blanket, sitting in your car at the beach or drive-in theater, or just in the back 
yard.

If I were to take a poll and ask people the one food they associate with a picnic, fried chicken would top the list. Well, this is Central New York, home of the Finger 
Lakes, Rieslings, Salt Potatoes, and Cornell Chicken Barbeque Sauce. Our fried chicken comes in a paper bucket while on the run and we reserve our crispy Cornell 
Chicken for family events and weekend gatherings. Every chef has their own secrets for a spectacular chicken barbeque; I will share mine to create the best hot cook-
out and cold picnic Cornell Chicken. In the Saville home, my mother always prepared the chicken and my father grilled it. Each knew better than enter the other’s 
domain, opting for a quick hand off, and the result was peaceful synergy leading to perfect grilled chicken.

First, I recommend using chicken thighs and legs with the skin on. They are forgiving in terms of overcooking and perfect for picnic hand-to-mouth eating. Al-
though I have done quick marinades, my mother always marinated the chicken overnight. There is no need to challenge the house rules and risk bad chicken! 

Second, heat your grill until it is very hot. Use a paper towel to grease the grill and then add the chicken, skin side down. Turn down the heat to medium-low and 
close the cover on your grill. THERE WILL BE SMOKE. When the chicken easily lifts off the grill, flip it and baste it again. Repeat this process every 10 minutes, 
marinating liberally each time until the chicken temperature reaches 165 degree F. 

It’s very important to not cross contaminate your cooking space with raw chicken, chicken juice or contaminated marinade. 
Keep raw and cooked food separate, including plates and utensils. Lastly, let the chicken rest 10 minutes post cooking to let 
the juices absorb back into the meat. Refrigerate any leftovers for your picnic basket

Growing up with seven brothers, picnics were the go-to cheap entertainment in the Stadtmiller family. My Mom’s picnic 
basket was always prepared. She would add something as simple as a loaf of bread and a bag of chips then tuna salad, fruit 
and iced tea in the cooler. Throwing steaks or hot dogs on a grill can be enough. Or cheese, cured meat, olives, fruit and a 
loaf of bread. Maybe just a quick trip to the deli. Salads are always a good choice. One composed of all or most of the food 
groups may be all you need. The Bulgur Wheat Salad is lovely paired with any grilled meat. For a well balanced vegetarian 
option add chick peas for protein and serve with assorted grilled vegetables along with plain yogurt or tzatziki. 

Your picnic fare should require little or no on-site preparation. Remember to keep cold food on ice. Make room in the beer 
cooler for the shrimp salad and these Lemon Berry Trifles. They are easy to assemble and transport - the perfect summer 

dessert. All you need is a spoon and a limoncello chaser. 

My personal favorite family picnic was the very early morning breakfast of eggs and bacon cooked in the cast iron 
skillet, with bread charred lightly on the grill, and Mom’s kuchen on the picnic table; the sun barely up and no 

one else around. My brothers and I were meant to expend lots of energy running, swimming, fishing, exploring, 
bug-collecting, etc….

So throw something delicious in your own portable container, enjoy the out-of-doors and don’t mind the 
ants- they don’t eat much.
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by tracy saville and paula m stadtmiller

Lemon Curd
6 egg yolks
1 cup sugar
½ cup freshly squeezed lemon juice
2 ounces (1/2 stick) unsalted butter, cut small
1 tablespoon grated lemon zest

In a heavy saucepan beat yolks until lighter in color. Slowly beat in sugar, then 
lemon juice. Cook over medium low heat, stirring constantly, for 15 minutes or 
until mixture thickens and begins to coat back of a wooden spoon. Do not over-
heat. Remove from heat and stir in butter, a piece at a time, until all is melted.
Strain mixture into a glass bowl. Stir in zest. Let mixture cool completely. Cover 
and refrigerate until ready to use.
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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

Stop Into Headz Up Hats 
Today for Some “Hat Therapy" 

Mention This Ad and Receive 15% Off 
a Regularly Priced Hat!!! 

“Hats All Folks!!!”

524 Mt Hope Ave, Rochester, NY 14620  | 585.442.7680  |  headzuphats.wordpress.com

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?

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

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!

Daily Beer Specials! Follow Us On 

Facebook And Twitter For More Info

CaverlysIrishPub@gmail.com

741 South Avenue | 585.278.1289  

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

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

Lucky number 13. That’s how many people 
fit on the pedal powered trolley owned and 
operated by Rochester Pedal Tours. The 
trolley can be rented out for bachelor and 
bachelorette parties, progressive dinners and 
architecture tours. But the most popular are 
the pub crawls in the East End and in the 
South Wedge. The South Wedge Tours will 
be taking place on Tuesday and Wednesday 
nights and one weekend night a month, vis-
iting three different bars in 2 hours powered 
by your own pedaling. Bring your own food 
and playlist and get some exercise while 
you party with your friends. It’s more fun 
than going to the gym. For more info and 
for booking your pub crawl visit Rochester-
PedalTours.com or call (585) 348-7498.

rochester pedal tours
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How does a pair of violinists, married 
with children and living in the South 
Wedge, end up owning a brick and 
mortar business in the Park Avenue 
Area? Our journey started in August 
of 2012 when I was in Portland to 
audition for a position with the Or-
egon Symphony Orchestra. Traveling 
across the country to compete against 
dozens for a single job is a high-stress 
undertaking. The audition came to 
naught, but my visit to Portland’s “Float 
On”, the largest float tank center in 
the country, changed our lives forever. 
After 90 minutes in one of their tanks, 
I emerged feeling preternaturally calm. 
I was rejuvenated and, most extraordi-
narily, my mind was devoid of its usual 
chatter. All quiet up there – what a 
relief ! 

“Pattie, I think I want to open a float 
center in Rochester,” I told my wife 
on the phone that night. “Go for it,” 
was her immediate and unequivocal 
response. Nine months later, Bodymind 
Float Center was born. The basement 
of our home on Rockingham Street 
had been transformed into a float 
room, complete with a new shower. 
Our first clients were literally guests in 
our home. Over tea, we discussed each 
person’s experience in the tank. I found 
the rapport that was established to be 
immensely satisfying and it became the 
basis for our customer service. We be-
gan offering free and discounted floats 
to people with fibromyalgia. One such 
client, emerging from the basement 
feeling a great reduction in pain after 
her second float, looked me in the eye 
and told me she loved me. I knew we 
were onto something at that moment! 

by david brickman

bodymind float center

From the outset, our focus at Body-
mind Float Center has been on helping 
as many people as possible. This phi-
losophy has affected all of our decisions 
– from location to pricing and even 
décor. We did not wish to price people 
out of our services, which have so many 
applications and meet the needs of an 
uncommonly diverse clientele. While 
we know that floatation therapy soothes 
many ailments (stress, pain, sleep issues, 
PTSD, recovery from athletic workouts 
and injury to name a few), we have 
found that most people are a bit appre-
hensive about entering a float tank the 
first time. We spend a good deal of time 
with guests addressing their concerns 
so that they are able to get the fullest 
benefit from their sessions. 

We place the needs of our staff on par 
with those of our guests. If our staff is 
to offer the extraordinary customer ser-
vice we wish to provide, they must feel 
cared for and valued. To this end, we 
encourage staff input into every aspect 
of the business. There is an egalitarian 
feel to the workplace and all tasks are 
handled by all staff members. This lack 
of specialization keeps the work varied 
and interesting and leaves the company 
well prepared for last minute changes in 
personnel. Staff members float for free, 
which encourages their own personal 
growth and wellness, and gives them 
authority when discussing floating. 
We gave raises at the 6-month mark, 
an unusual choice for a startup. This 
decision grew out of gratitude for the 
superb and caring work our employees 
were producing. 

Our unofficial motto is, “When in 

doubt, give it out.” This manifests in 
many ways. If there is a lack of clar-
ity on pricing, we always go with the 
solution that favors the customer. We 
do not answer the phone if we are with 
a customer. We are meticulous about 
the privacy, hygiene and safety of our 
clients. Spending time in conversation 
is an important part of taking care of 
our clients. It is not uncommon for me 
to enjoy an hour chatting with a guest. 
After floating many people are very 
excited (and relaxed at the same time!) 
and eager to share their experience. The 
time spent with guests after their floats 
is especially gratifying. 

Most people come to floating with high 
hopes and are seldom disappointed. 
Day after day we send people suffer-
ing from stress or pain or existential 
angst to the float tanks and witness 
their return 90 minutes later wearing 
what we call “post-float face,” a glowing 
complexion, shining eyes and a peace-
ful, even joyful countenance There is no 
better lot in life than doling out “the 
candy” and knowing that it is 100% 
healthful! 

updates

Explore the finest in regional flavors 
while celebrating the 100th an-
niversary of Diamond Sponsors, 
Sandra J. Wehner and Sage Rutty 
& Company. The evening will also 
feature live jazz, an incredible wine 
pull, and silent auction including 
original artwork and jewelry from 
well-known local artists.  Sandra 
Wehner, Corporate Vice President at 
Sage Rutty, who has over 30 years of 
experience in the financial planning 
field, has a very close connection to 
Fine Tastings. With the help of our 
generous sponsors, including Hedo-
nist Artisan Chocolates and Premier 
Pastry, the event has grown from a 
small gathering of friends inviting 
friends to a premiere tasting event 
and fundraiser. Funds raised benefit 
Al Sigl Member Agencies serving 
tens of thousands of children and 
adults with special needs.
Sandra’s connection to Al Sigl Com-
munity began with her father, who 
was a client of Rochester Rehabilita-
tion’s DriveOn program.  Seeing 

Locust Hill Country Club
Wednesday September 16, 2015
 

fine tastings for 
al sigl community

How many times does a growing busi-
ness needs more space, with a specific lo-
cation and enough parking? In this case, 
Bivona Child Advocacy Center knew 
several years ago that it was fast outgrow-
ing its facility on Lake Avenue and 
started looking. Good things take time.  
Not only did they find a location with 
more than enough space and parking 
close to downtown but the renovations 
in the historic warehouse at One Mount 
Hope Avenue have met the requirements 
of historic building preservationists -- a 
tall order all by itself!
Bivona Executive Director Mary E. 
Whittier is a licensed certified social 
worker who has spent her whole career 
working with children and families. She 
has worked at Hillside Children’s Center, 
as a Child Protective Services caseworker, 
and as a social worker for Golisano 
Children’s Hospital, which included 
being a forensic interviewer. She led the 
development and formation of Bivona in 
2001 and is its founding director. 
“We are a solution that makes a differ-
ence. We help stop the cycle of abuse,” 
Whittier said.  Bivona is the only agency 
in the Greater Rochester community to 
provide such comprehensive services to 
about 1,500 children a year, coordinating 

with 21 different agencies. Of the 1,500 
children Bivona evaluates each year, 42 
percent are under the age of seven; 35 
percent are boys, and 40 percent are from 
the suburbs and outside Monroe County, 
she explained. 
When the Child Advocacy Center model 
was created in 1985, having one central 
location to assist young victims of abuse 
was new. Before centers like Bivona, 
families had to navigate a maze of agen-
cies on their own, with great stress to the 
child. In the late 1990s there were fifty 
such centers in the United States, but 
only in Batavia and Utica. Now there are 
over 800 – which is good news and may 
seem like bad news, but the reality is that 
more childhood abuse is being addressed 
better than ever. Bivona celebrates its 
eleventh anniversary in August.
Although Bivona receives some govern-
ment funding, much of its support is 
local. They are a 501(c)(3) public charity, 
recognized by the State of New York as a 
non-profit organization, and an accred-
ited member of the National Children’s 
Alliance.
Bivona CAC, formerly at 275 Lake Av-
enue, is soon to relocate to One Mount 
Hope and will hold an Open House 
from 4 to 7 p.m. on Thursday, Sept. 10. 
Tel: (585) 935-7800.

open house at bivona,

One Mt. Hope
September 10, 2015

Thursday Aug. 20 at 7 p.m. at the 
Odd Fellows Lodge at 357 Gregory 
Street. Local history author Rose 
O’Keefe will present at slide show, 
“Frederick and Anna Douglass in 
Rochester, NY.” The cost is $5 at 
the door.  Light refreshments will be 
served. Doors open at 6:45 p.m.

third thursday history 
slide shows
357 Gregory Street
Thursday August 20

how DriveOn helped her father was 
what prompted Sandra, who lives 
in Henrietta, to become involved.  
For eight years, including several 
as a major event sponsor, Sandra 
has helped Fine Tastings serve as an 
appetizing introduction for many to 
the programs and people of Al Sigl 
Community of Agencies.  To learn 
more about Fine Tastings for Al Sigl 
Community, please visit alsigl.org.

The Purple Painted Lady will be 
opening their 4th store in the 
western New York region this 
summer right here in the South 
Wedge. Specializing in refinishing 
and refurbishing old furniture, they 
are your one stop shop for all your 
furniture painting questions. They 
aim to be your personal Chalk Paint® 
by Annie Sloan Stockist! They have 
stores in Macedon and Baldwinsville 

plus Ridge Road in Rochester. Check 
out all of the instructional videos 
on their website at ThePurplePaint-
edLady.com and stop in the shop 
to buy all the products you need 
to transform that Goodwill find 
into something special. 650 South 
Avenue.

the purple 
painted lady
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In the smallest towns, bustling cities, and ev-
erything in between, citizens lament losing a 
sense of community and local character.
Meanwhile, national chains and online 
mega-stores continue gaining market and 
pushing independent businesses to the mar-
gins in many sectors. This trend is consid-
ered symptomatic of our loss of community 
orientation, but could it also be a primary 
cause? And what are the economic costs to 
our communities as absentee-owned corpo-
rations displace locally-owned businesses?
Of course, we usually choose to do business 
where we perceive the best value for our 
time and money. But in an age where we’re 
bombarded with thousands of corporate 
advertisements daily, perceptions may differ 
widely from reality. The unrelenting empha-
sis on cheapness above all other values leads 
many people to overlook the values indepen-
dent businesses provide us, both personally 
and in our communities.

The disappearance of local businesses leaves 
a social and economic void that is palpable 
and real -- even when it goes unmeasured. 
And a community’s quality of life changes 
in ways that macroeconomics is slow to 
measure, or ignores completely.

Local officials often fall for the seductions 
and political appeal of national chains and 
may even use public funds or tax rebates to 
lure them. They’re baited with promises of 
jobs and tax revenue, but they often fail to 
consider the greater losses that occur when 
the local business base is undermined.

A chain “superstore” may boast of creating 
300 new jobs, but numerous studies indicate 
they displace as many jobs as they create. 
And when communities like Barnstable, 
Mass. studied* the fiscal impact of chains, 
they concluded such development actually 

costs more taxpayer dollars to support in 
safety and services than the community 
would reap.

In other words, when new big box chains 
come to town, expect to pay more taxes soon.

But what about all the new sales tax revenue 
those chains bring? That, too, is largely 
illusory. Unless an area is growing rapidly, re-
tail spending (especially for mass-produced 
items found at the chains) is a relatively fixed 
pie. For example, the most thorough study 
of Walmart’s impact on existing retailers (by 
Dr. Kenneth Stone of Iowa State University) 
found that 84% of Walmart’s sales simply 
shifted dollars away from existing local 
(including some chains) retailers.

Economic Value of Independent Businesses
Independent local businesses employ an 
array of supporting services. They hire archi-
tects, designers, cabinet shops, sign makers 
and contractors for construction. Local 
accountants, insurance brokers, computer 
consultants, attorneys, advertising agencies 
help run it. Local retailers and distributors 
also carry a higher percentage of locally-
produced goods than chains, meaning more 
jobs for local producers.

In contrast, a new chain store typically is 
a clone of other units, eliminates the need 
for local planning, and uses a minimum of 
local goods and services. A company-owned 
store’s profits promptly are exported to 
corporate headquarters. That’s simply good, 
efficient business for them, but not so good 
for our communities.

Dollars spent at community-based 
merchants create a multiplier in the local 
economy, meaning that from each dollar 
spent at a local independent merchant, up 

to 3.5 times as much wealth is generated 
in the local economy compared to a dollar 
spent at chain-owned businesses. This “local 
multiplier effect” means shifting more local 
purchasing to independent businesses is a 
key tool for creating more local jobs.

Ensuring Choice and Diversity
Retailers sift through competing goods and 
services to find those appealing to their 
customers. Though a single local shop may 
carry a smaller selection than can be found 
online or at large chains, a multiplicity of 
independent retailers creates great diversity. 
When thousands of shops serve the prefer-
ences of their customers tastes (and reflect 
different owner’s interests), market opportu-
nities are created for a wide variety of goods 
and services. As fewer giant corporations 
dominate production, distribution and sales, 
a few executives and buyers choose what 
reaches customers.

Maintaining Community Character
When we’re asked to name our favorite res-
taurant, cafe, or shop, it’s invariably a unique 
local business. Your local paper’s “Best of ” 
poll is proof. Those businesses define our 
sense of place, but we often forget their 
survival depends on our patronage.

Local owners, typically having invested 
much of their life savings in their businesses, 
have a natural interest in the community’s 
long-term health. Community-based busi-
nesses are essential to charitable endeavors; 
their owners frequently serve on local boards 
and support numerous causes.

Yes, some chains give back to towns in 
which they locate, and not all local busi-
nesses are exemplary models. However, the 
overall impacts are clear: locally-owned 
businesses play a key role in our community 

Dear Readers, 
 
My name is Deb Zakrzewski and I am the 
proud owner of Zak’s Avenue, an eclectic ur-
ban specialty boutique located at 661 South 
Avenue in the heart of the vibrant South 
Wedge. I was born in Highland Hospital 
and have lived in this area my entire life 
(with the exception of 4 years in college!) 
Zak’s officially opened on 10/10/10, so we 
are almost 5 years old.
 
At that time, I left my 27-year corporate 
career to pursue this lifetime dream. I spent 
several years researching the topic and learn-
ing as much as I could. I had done jewelry 
and craft shows for about 7 years prior to 
opening Zak’s, and loved it. I worked at 
another local specialty boutique part time 
for almost a year while still working in the 
corporate world, just to make sure I would 
love it as much as I thought I would before 
taking ”the big step.” I’ve had an amazing 
journey, met more wonderful people than 
I ever imagined, and had my fair share of 
“learning experiences,” all of which helped 
me grow in some way, even if painful. I 
picked the best, most vibrant and upcom-
ing neighborhood I could find to build my 
dream in. 
 
Some of the insane things I had to do to 
make this happen included downsizing 
my home, moving into the neighborhood, 
completely draining my savings and retire-
ment accounts, writing a 50-page business 
plan that took me 3 months, hiring a lawyer 
for $2500 to decode the 45-page lease 
I was about to sign, voraciously reading 
book after book on the subject of specialty 
retailing, buying and transporting used 
jewelry cases from a store in Buffalo (with 
12 of my friends), working through so 
many nights I forgot which day it was on 

MANY occasions, and just generally doing 
WHATEVER crazy thing was required to 
pull things together. It was really an awe-
some experience that I would not change for 
the world. 
 
Almost 5 years later, the store is still a work 
in progress. I have used fixtures from many 
local stores that have gone out of business 
including Urban Essentialz, The Curios-
ity Store, and Seasons of Fairport. The 
jewelry cases came from a Reeds Jewelry 
store that was relocating. The Polish Pottery 
case came from Harv’s Harley Davidson. 
The figurine display case came out of an 
American Greetings store that closed. Some 
fixtures even came from the side of the 
road. (I love pickin’!) There are over 11,000 
separate products in a space less than 1200 
square feet. Zak’s was the first gift shop in 
the South Wedge so I had to make sure it 
could appeal to a very diverse customer base. 
It remains important to me that shoppers 
can find something different here. It has 
been, and will continue to be, challenging to 
keep just the right product mix in stock. I 
do all of the buying, cleaning, merchandis-
ing, opening, closing, special event planning, 
payroll (for one wonderful gal Heather who 
works 11 hours/week for me!) and you name 
it. 
 
Has it gone as I planned? Of course not. The 
rule of thumb in retail when I opened in 
2010 had always been that it took 3 – 5 years 
to get into the black. I am not yet into the 
black. I still do not have an income. I am on 
Medicaid. I do not have a full-time employ-
ee. I have not had more than few days off 
at a time for over 5 years. I do not have my 
online store up and running yet because the 
business has not grown enough to generate 
the required capital. Yes, folks, by becoming 
an entrepreneur, I have also become one of 

the many WORKING POOR. 
 
I am absolutely NOT asking for sympathy, 
subsidy, gofundme, or any other specific help 
at all. I don’t mind hard work. I don’t mind 
being patient. I don’t mind learning lessons, 
some of them the hard way. I don’t mind dis-
appointment. I do not need a lot of money 
to live happily. I can fall down and get back 
up over and over. If I went out of business 
because I didn’t provide excellent customer 
service, or unique products at competitive 
price points, or didn’t have enough selection, 
or wasn’t catering to what my customers 
wanted, or lack of a realistic business plan, or 
bad location, or not enough capital, or any 
of the many reasons most businesses fail – I 
really, truly could live with that. My fault, my 
bad, I take responsibility. 
 
But that is not what is happening. The 
face of brick and mortar retail has changed 
dramatically since 2010. Online shopping 
through retail giants such as Amazon, Ebay, 
big boxes like Target, Barnes & Noble, Bed 
Bath & Beyond and Walmart, and now even 
Etsy, formerly focused on artists and crafters, 
has changed everything brick and mortar 
retailers used to know and love, especially 
the small indies…in just the last 5 years. 
Customers come into my store and “show-
room” my products – right in front of me, 
they look up products I offer online to see if 
they can get a better price. I price-match, if 
I even have the opportunity…but it seems 
like cheapness, rather than value, drives most 
buying decisions. 
  
If I am to compete against this and stay 
in business, I am forced into also being an 
online store/order-taker/shipper/packer. 
I have to look further and wider and dig 
deeper to find suppliers who still believe in 
their small independent retailers and support 

them by not allowing third party resellers to 
offer their products on Amazon and Ebay. 
I have to keep up with Facebook, Twitter, 
Instagram, Pinterest, and others. I have to 
worry about mobil optimized websites, SEO, 
iBeacons, Smartphone sensors, cross-chan-
nel customer profiling and a host of other 
technology applications that seem to change 
faster than we can learn how to use them. I 
have to subject my suppliers to a barrage of 
questions related to how well they support 
their small specialty independents such as 
if they sell online via their own websites, if 
they have and enforce a MAP (minimum 
advertised price) policy, if they allow their 
products on Amazon (if they can even 
control that), and if they are planning on 
selling into the Walmarts, Targets, and other 
mega-big box stores of the world…among 
many other questions which then become 
criteria for me to do business with them. 
 
I want to be here doing this work for the 
rest of my career. I really do. My fear is that 
funky, eclectic local gift boutiques such as 
mine, as well as many other types of small 
independent retailers, are mainly a thing of 
the past. And if I find that to be the case, 
then I am not sure I can undo that. So I 
need to be ready to roll with it…I guess. If 
things do not improve substantially, Zak’s 
Avenue will be closing. In the meantime, I 
will be working harder than I ever have to 
(hopefully) prevent that from happening.
 
So, what I am asking of the community I 
love is this: PLEASE SUPPORT YOUR 
SMALL LOCAL BUSINESSES. With 
much appreciation, I reprint this article by 
Jeff Milchen, co-director of the American 
Independent Business Alliance (AMIBA 
www.amiba.net), who has explained WHY 
better than anyone I’ve talked to about this:
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“buy local” or “bye bye local”?
an open letter to our community by a local business owner: you decide…a personal inside look at owning a 
small retail business.

that chains rarely do.

Despite the dismal trends, a counterforce is 
building. More than 85 communities have 
launched Independent Business Alliances 
-- coalitions of local businesses, non-profits 
and concerned citizens uniting to support 
local entrepreneurs and prevent the loss of 
community-rooted businesses. (In some 
communities, chambers and downtown 
organizations unafraid to promote local 
ownership can fulfill this role, too.) Working 
in multiple realms, including group purchas-
ing, joint marketing, public education and 
political advocacy, these local alliances have 
succeeded in a diverse range of communities 
and are driving major shifts in local culture 
and spending.

Their success bodes well for a growing 
Localization Movement that is reawakening 
people to the value of local self-reliance and 
cohesive communities. But for long-term 
progress, a conceptual change also is neces-
sary. We must consciously plan that future 
with rules encouraging the values we want 
reflected in our communities. And each 
time we spend a dollar, we would do well 
to weigh the full value of our choices, not 
merely today, but for the future we want for 
our home towns.
 
Do you want to “Buy Local”, or say “Bye Bye 
Local”? The choice is up to you and time will 
only tell. Please be part of a positive change for 
our community and support your small local 
mom-and-pop shops. I welcome your com-
ments, input, ideas, criticisms…whatever you 
want to contribute, I am open!
 
With Fondest Regards,
Deb Zakrzewski, Owner, Zak’s Avenue
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A  Roast Beef On White  $6.50; Tripasta Salad $2.35; Dirty Chips $1.25 | Harry G’s 
B  Compendium Of Games  $19.95 | Historic Houseparts
C  Monkey Sunglasses $14.95 | Zak’s Avenue
D  Tie-Dye Dresses $25 - $28 | Zak’s Avenue
E  Boylan Heritage Tonic Water  $5.99 Per 6-Pack | Abode
F  Vintage Picnic Basket  $17.99  & Embroidered Placemats  $24.99 Set Of 6 | Abode 
G  Ice Cream Scoops  $4 | Hedonist Artisan Ice Cream
H  Fedora $65 | Headz Up Hats 
I  Vintage Yellow Linen Napkins  $14.99 Set Of 5 | Abode 
J  Bandana Dress  $59 | thread
K  Corn On The Cob Seasoning  $5.50 | Stuarts Spices
L  Vintage Enamelware Cups  $18 Each | Little Button Craft And Press 
M  Beekman 1802 Goat Cotton Tote  $36 & Bug Spray  $10 | Apothicaire
N  Craft Beer Growler Fills Prices Vary | Nathanial Square Corner Store
O  Oven Mitt  $16.95 | Zak’s Avenue
P  Scuba Dress  $62 | thread
Q  Multi-colored Sun Hat, $30 | Headz Up Hats 
R  Cheesecake Stuffed Cupcakes  $2.50 Each | Cheesy Eddies (Zappiaphotos.com)
S  Assorted Cheeses & Jams  Prices Vary | Little Bleu Cheese Shop
T  Mudpie Napkins & Olive Fork  $17.50 | Little Bleu Cheese Shop
U  Forge Hot Sauce & Forge Verde Sauce  $8 | Little Button Craft & Press

picnic!!
Pack a picnic basket or shop the South Wedge for all your summer 
party needs, from oven mitts or bug spray to the perfect sun hat.
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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!

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

B E E P A P E R H O U S E . C O M

Digital printing of the highest quality!

D I G I T A L  P R I N T I N G  •  P I C T U R E  F R A M I N G

S C A N N I N G  •  A R T W O R K  C A P T U R E 

 F I N E  A R T  R E P R O D U C T I O N S

L U M I E R E P H O T O . C O M

1 0 0  C O L L E G E  AV E  •  R O C H E S T E R  N Y  1 4 6 0 7
5 8 5 . 4 6 1 . 4 4 4 7

ROCHESTERPEDALTOURS.COM 
BOOK HERE |  CHECK AVAILABILITY |  PHOTOS |  FAQ

TOURS DAILY 
1PM | 3:30PM | 6PM | 8:30PM | 11PM

SEE ROCHESTER
AS YOU NEVER HAVE BEFORE!
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Word Fun
“Sense of direction” solution on page 18

Tippler Tips 
Miss Tippler

Since You Asked...
with Aunt Mary

with Overheard with Miss Prissat local businesses

word search

“picnic party” solution on page 18

funfu
n

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).

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. Five-act Voltaire tragedy

8. Seasonal Genny Beer

12. Rosemary or thyme

16. Shoelace passage

17. Kings of ____

18. Mimicker

19. Riding a bike, e.g., for 
most

21. Operatic star

22. Inquire

23. Horse commands

24. Compete (for)

25. Gobbled

26. Aurora Borealis

30. Climb direction

33. Big Apple attraction, 
with "the"

34. Cousin of a raccoon

35. Play thing

36. Himalayan legend

39. Ground breaker

41. Allow

42. Chowders

44. Party garb

46. Quartets doubled

48. Paula Dean has this

51. To-do list

53. Did a ditty

54. Graceful balance

57. Sticky stuff

58. Part of an E-mail 
address

60. It gets hit on the head

62. Big Oil's favorite 
legume

63. Winchester, e.g.

65. I smell a ___

67. Chemically similar 
compound

69. Seafood entree

73. Decay

74. Make a scene?

75. Spring

76. Chicken ___ king

79. Split a seam

80. U.S. Telegram 
Company

83. Lather

84. Cowboy boot 
attachment

85. Gnaw at corrosively

86. "Hey, over here!"

87. Television sports award

88. Pushed the snooze 
button

Down

1. Large butte

2. Yesses

3. "Dang it!"

4. Whodunit cry

5. Genghis Khan, notably

6. Not youthful

7. Group belief

8. Short order?

9. Body of work

10. City of Greece

11. Prepare to be knighted

12. Gave it a whirl

13. Poem for the bride

14. Faced with masonry

15. Stagewear for Madonna

20. "Evil Dead" character

26. Japan, to the Japanese

27. Some settlers

28. Frozen peak

29. Poses for a photo

30. Downs' opposite

31. Favoring

32. Parliament of the U.K.

37. Old verb ending

38. "Little piggies"

40. "___ la la!"

43. Out of nowhere

45. Ballerina Pavlova

47. Brightly-colored 
tropical bird

49. Chinese principle

50. 3D effects, for short

51. "Slumdog Millionaire" 
site

52. Visibly swollen at the 
neck

55. Society of Automative 
Engineers, for short

56. Blunder

59. Arm muscles

61. Barely perceptible

64. Most recent

66. Misbehaves

68. Salt in salt water

70. Spanking strap

71. High card

72. Wisdoms

76. "___ Misbehavin'"

77. French novelist Pierre

78. In the near future

79. Kitchen meas.

81. Encouraging word

82. Tiny sip

“I’m Irish and German”   -  “I 
never would’ve guessed”    - 
“Did I take my pants off in 
front of you” – “No, I’m talking 
about your drinking”

“My biggest problem 
with party barges is no 
one is ever partying.  It’s 
all old people snooping 
on the fun”

Neil Diamond 
has done nothing 
wrong. Ever.

It wasn’t 
my proud-
est boner… I 
need help.

Everyone remembers 
where they were on 

9-11. I remember where 
I watched Dances with 

Wolves.

Across
1. Five-act Voltaire tragedy
8. Seasonal Genny Beer
12. Rosemary or thyme
16. Shoelace passage
17. Kings of   
18. Mimicker
19. Riding a bike, e.g., for most
21. Operatic star
22. Inquire
23. Horse commands
24. Compete (for)
25. Gobbled
26. Aurora Borealis
30. Climb direction
33. Big Apple attraction, with “the”
34. Cousin of a raccoon
35. Play thing
36. Himalayan legend
39. Ground breaker
41. Allow
42. Chowders
44. Party garb
46. Quartets doubled
48. Paula Dean has this
51. To-do list
53. Did a ditty
54. Graceful balance
57. Sticky stuff
58. Part of an E-mail address
60. It gets hit on the head
62. Big Oil’s favorite legume
63. Winchester, e.g.
65. I smell a   
67. Chemically similar compound
69. Seafood entree
73. Decay
74. Make a scene?
75. Spring
76. Chicken __ king
79. Split a seam
80. U.S. Telegram Company
83. Lather
84. Cowboy boot attachment
85. Gnaw at corrosively
86. “Hey, over here!”

87. Television sports award
88. Pushed the snooze button
Down
1. Large butte
2. Yesses
3. “Dang it!”
4. Whodunit cry
5. Genghis Khan, notably
6. Not youthful
7. Group belief
8. Short order?
9. Body of work
10. City of Greece
11. Prepare to be knighted
12. Gave it a whirl
13. Poem for the bride
14. Faced with masonry
15. Stagewear for Madonna

Bush was in office 
the last time I got 

laid

20. “Evil Dead” character
26. Japan, to the Japanese
27. Some settlers
28. Frozen peak
29. Poses for a photo
30. Downs’ opposite
31. Favoring
32. Parliament of the U.K.
37. Old verb ending
38. “Little piggies”
40. _____la la!”
43. Out of nowhere
45. Ballerina Pavlova
47. Brightly-colored tropical 
bird
49. Chinese principle
50. 3D effects, for short
51. “Slumdog Millionaire” site

52. Visibly swollen at the neck
55. Society of Automative 
Engineers, for short
56. Blunder
59. Arm muscles
61. Barely perceptible
64. Most recent
66. Misbehaves
68. Salt in salt water
70. Spanking strap
71.High card
72. Wisdoms
76. “ Misbehavin’”
77. French novelist Pierre
78. In the near future
79. Kitchen meas.
81. Encouraging word
82. Tiny sip

N O F M W A T E R M E L O N P

C A B A U P C U P C A K E S E

C O P L M S A N D W I C H E S

G P L K A I T P L A T E S H K

M O P D I N L A S S I D T C Y

R T I G B N K Y R S T O H R A

P A C L A E S E G D L L B A N

H T K H H K E U T C H E E C T

O O L R C J B R E S L M Q K S

T S E G Z Y G L I C K O A E Z

D A S R D A B L F H Y N V R S

O L G A H A E Q P E H A W S W

G A L P T R F R I E N D S O P

S D K E O G W B A S K E T L I

S U N S H I N E K E T C H U P

 BASKET

 BLANKET

 CHEESE

 COLD BEER

 CRACKERS

 CUPCAKES

 FAMILY

 FRIENDS

 GRAPES

 HOT DOGS

 KETCHUP

 LADYBUGS

 LEMONADE

 MUSTARD

 NAPKINS

 PESKY ANTS

 PICKLES

 PLATES

 POTATO SALAD

 RELISH

 SANDWICHES

 SUNSHINE

 TABLECLOTH

 WATERMELON

 BASKET
 BLANKET
 CHEESE
 COLD BEER
 CRACKERS  
CUPCAKES

 FAMILY
 FRIENDS
 GRAPES
 HOT DOGS
 KETCHUP
 LADYBUGS

 LEMONADE
 MUSTARD
 NAPKINS
 PESKY ANTS
 PICKLES
 PLATES

 POTATO SALAD
 RELISH
 SANDWICHES
 SUNSHINE
 TABLECLOTH
 WATERMELON

Dear Aunt Mary,

Its summertime and I love to host backyard get togethers for my family and friends to 
enjoy our brief season of warm weather. But these days so many people have dietary 
restrictions, usually self-imposed, which makes it difficult to plan meals that everyone 
can find satisfying. I’m not well versed in Paleo or Vegan cooking. I can make a vegetarian 
pasta dish but then those who don’t eat gluten can’t eat that. And some of these alterna-
tive foods can be expensive. What ever happened to folks just getting together for some 
beer and hots and hamburgers or grilled chicken? Any suggestions for some menus for a 
cook out? - BBQuestions

Dear BBQ,

Do I look like Martha Stewart? I make lasagna for dinner parties along with a salad and 
am too busy enjoying my company (and beer) to notice who’s not eating what. Politeness 
is a two way street. As a good host you want to do what you’re able to make your guests 
feel comfortable and welcome. And it’s up to the guest to be gracious and thankful. My 
mother-in-law made meals that her kids still talk about and crave to this day. But when 
faced with those same meals, either made by her or her children, I found them hard to 
stomach. But I ate what I could and survived. So cook what you want, do your best and 
focus on the time with your friends and family. They can always grab a tofu burger or 
paleo mac and cheese on the way home.

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 

If you have a question for Aunt Mary send it to SWQeditor@gmail.com with 
“Aunt Mary” in the subject line.

Dear Miss Tippler,
I recently moved into a brand, spankin, new 
apartment in a great neighborhood. It’s got everything I want - 
laundry on-site, parking spot, and walking distance from lots of shops and 
restaurants! The only problem - and it’s a major problem - is a noisy bar across 
the street. I’ve called the cops a bunch of times - I’m at my wits end! What’s a 
girl to do? 
Sincerely,
“Keep it down!” Katie

Dear “Keep it down!” Katie,
Congrats on your new apartment - it sounds awesome! Especially the part 
about the bar across the street - how convenient! You can go on a tear and not 
have to worry about anything but making it back across the street! 
Listen, lady. Part of living in the city is dealing with noise - if we wanted peace 
and quiet we’d move to the burbs, right? My advice to you is to get yourself a 
white noise machine or download one of those relaxing apps on your phone. 
The bar probably isn’t going anywhere - so either you’re going to have to make 
the best of it or find a new, quieter home. Just remember to scope out the 
neighborhood before you move in! Cheers! 
Miss Tippler
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Continental Drifft 
Release: The Genesee Johnny EP
Format: CD  |  Green Room Studios 
Genre: Psychedelic Grunge Rock/Blues   |  Reviewed by Hayley Dayis 

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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ks

The Angry Goat Pub
938 Clinton Ave S.
Rochester, NY 14620
585-413-1125

FULL MENU 
Kitchen Open Til 1am
Take Out Availablefo

od

Geeks Who Drink  
Trivia w/ Prizes
Tuesdays @ 8pm
Karaoke w/ DJ Oltra: 
Sundays @ 9pm

fu
n

HO
UR

S Mon-Wed 4pm-2am
Thur-Fri 3pm-2am
Sat-Sun 12pm-2am

www.theangrygoatpub.com

In late May, local band Continental Drifft stoked the crowd at South Wedge’s Firehouse Saloon with the release 
of their first EP, “Genesee Johnny.” This six-song EP is riddled with cryptic lyrics and galactic electronic sound, 
featuring Shane Driffil’s gravelly vocals and guitar, Matt Driffil’s supernatural keyboard and bass guitar, Mike 
Converse’s drum wizardry, and Tim Dorsheimer on percussion (all hail the thunder tube!) and trumpet. Songs 
like “Smoke Screen” and “The Lord’s Trip” embody the band’s psychedelic, hippie haunted house atmosphere, 
pumped full of “holographic smiles” and whirring rocket ships that tempt the audience to “leave the universe 
behind” and become a “slave to the party.”

While most of Continental Drifft’s songs mirror the dynamic contrasts of Nirvana, with quieter verses that erupt 
into loud choruses, a few songs on this EP subvert that dynamic and keep listeners on their toes. The song “Gen-
esee Johnny” ditches the band’s usual electronic space grunge for an entirely different tone, incorporating softer 
sounds of ukulele, whistling and harmonica. Drummer Mike trades his sticks for a beer to sing this one, and his 
sandy blues-croon leads us along the dark, smoky banks of the Genesee River to witness the criminal habits of 
the loveless drunk Johnny.

Conversely, “Scum Lords” is a consistently raucous song that results in moshing at live shows without fail. It 
builds from eerie, pulsing keyboard noises to heavy drums and muddy guitar riffs; then it explodes into Shane’s 
Cobain-like rasp: “We’re creepin’ down the South Wedge, got ‘Genesee Johnny’ stuck in our heads…we’re the 
scum lords!” 

The EP appropriately concludes with the sound of a mysterious flying object landing and killing its engine, as 
if summoned by the music. Clearly, Continental Drifft’s genre-bending material excites everyone from South 
Wedgers to extraterrestrials, and they are only just getting started. 

review

rochester real beer expo & week 2015
Continenal Drifft members: Shane Driffill, Matthew Driffill, Mike Converse, 
Tim Dorsheimer

Once again, on June 13th, just over a week after his 
feast day, St. Boniface the patron saint of brewers and 
namesake of the church on Gregory Street, blessed the 
South Wedge with a beautiful night for the 5th Annual 
Rochester Real Beer Expo.  Tickets sold out in record 
time this year, with over 2000 people enjoying beer and 
cider from 55 different brewers along with live music 
and local food. The Expo was the anchor of Roches-
ter Real Beer week with citywide (and beyond) events 
showcasing craft beers.  In it’s fourth year Real Beer 
week had over 50 participating venues hosting tast-
ings, food and beer pairings and dinners plus socials, 
concerts and craft beer launches. The Homegrown 
Showdown at Lovin’ Cup didn’t let a little lightening stop 
them from kicking off the week. The Cask Festival at the 
Old Toad and the Annual Fathers’ Day BBQ at Genesee 
Brew House closed out the week. To see more photos 
go to rochesterrealbeer.com. 
  

photos by stephen s reardon
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PRESENTED BY

THE BUSINESS ASSOCIATION 

OF THE SOUTH WEDGE AREA

AND FRIENDS

SOUTHWEDGE.COM FOR DETAILS!

 SOUTH AVENUE  
FROM GREGORY ST TO AVERILL AVE

11:00 AM TO 9:00 PM
OCTOBER 3, 2015

GAMES! MUSIC! FOOD! 
BEER GARDEN! ARTS & CRAFTS 
VENDORS! FUN FOR ALL AGES!


