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Tree lined streets 
On a recent walk down South Avenue I was 

surprised to see that the City of Rochester 
Forestry Department has removed nearly a 
dozen trees on the street. As I counted the 
stumps left behind I wondered if the City 
had any plans to replace the trees.  Do you 
know who to contact to find out?

         -Abe D.

We contacted the City Forestry Department 
and the reasons for removal were disease, rot, 
and a car accident.  When asked when the 
trees would be replaced, we were told that 
unless residents or businesses adjacent to be 

Letter from the Editor

Letters to the Editor
tree pits provided authorization, they would 
not be replaced. This is where South Wedge 
neighbors can act to have a lasting impact for 
years to come. If you live next to an empty tree 
pit and would like the tree replaced, contact the 
City of Rochester Forestry Department at 428-
7581. The process for replacement is simple 
and the staff is accommodating to requests. If 
you live on a street where you would like to get 
a tree replaced, write down a simple request 
and ask your neighbors to sign their approval.   
Fax or mail the city with the signed form and 
the process will be started.  Tracy Saville on the 
north end of the Wedge has been successful 
with his requests and the City is planning on 
replacing many of the trees around Comfort 
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Official Newspaper of the South Wedge Since 1982

The Wedge Newspaper and the South Wedge 
Planning Committee (SWPC) salutes BASWA 

and all the talented writers and artists in 
The South Wedge Quarterly’s premiere issue. 

The Wedge Newspaper is distributed in area shops and cafes throughout 
the Greater Rochester area. You can also read it online at www.swpc.org.

When I tell 
someone that I 
live in the South 
Wedge and they 

say the South Wedge is “up and coming,” I try 
to be gracious, but I just don’t get it.  

Maybe they mean it as some kind of 
complement, like we should keep up the good 
work and we’ll get there someday. Maybe 
they think the South Wedge is on some 
well-defined track to become some other 

neighborhood and “up and coming” is a stage 
between “I guess it’s fine for you to live there” 
and “that’s a place I might like to live.” Maybe 
they haven’t been here in years and just have 
some distant memory of the place that isn’t so 
good. Maybe it’s just me.  

I am the first to admit I get a little protective 
of The South Wedge, but I know a lot of 
people around here are.  The outpouring of 
neighborhood support that the South Avenue 

clothing store Thread received after their 
recent robbery is a testament to the volumes 
of people invested emotionally, if not also 
financially or physically in this neighborhood.   
The people in the South Wedge have put forth 
too much effort over the last several decades 
making this the neighborhood what it is 
today to be saddled with a pejorative “up and 
coming” from some whoever simply passing 
by.

I tell people the South Wedge is New York’s 

only growing urban neighborhood north of 
New York City, but in reality I can’t say I’ve 
done my do diligence to back up this claim. 
I can’t say with certainty there isn’t some 
neighborhood in Utica that has to do infill 
construction because retail storefronts are 
at capacity. I can’t say for sure there isn’t a 
neighborhood in Buffalo that doesn’t have 
double-digit housing value reassessments. I 
can’t say precisely that Syracuse doesn’t have 

some little burg where the neighborhood 
elementary school has been tops in the district 
for years, yet keeps getting better. I do know 
that no one mentions these neighborhoods 
when I make my claim.  I kind of wish they 
would.

What I can say is that in the South Wedge 
I can walk to work, walk my kids to school 
and know all my neighbors. Can you find a 
neighborhood in America where you can do 
that (there are a few)? Can you find one where 
you can buy a four bedroom house for $100K 
(good luck with that)?  

The South Wedge is in many respects no 
different than much of the Rust Belt, but 
through hard work and little luck we have 
done pretty well for ourselves.  The South 
Wedge Quarterly is a magazine that supports, 
promotes and celebrates the people and 
places of that create Rochester’s South Wedge 
neighborhood.  Is that something to be proud 
of? I think so. Is the South Wedge “up and 
coming?” Thanks, but no. We’re already here.

- Clarke Condé

the South Wedge is New York's only 
growing urban neighborhood north of New York City

Subscribe 
to the 

The South Wedge 
Quarterly 

and get a full year 
{that’s five issues*} 
delivered to your 

home for only $15
*F.A.Q’s
Q. Do you know that by definition a 
quarterly publication is one that is 
published exactly four times a year?
A. Yes. However, we publish five. 

Street in the spring.  Feel 
free to contact him with any 
assistance requests.  He can 
be reached at 794-3966 or 
tracylsaville@me.com.  Thanks 
for your efforts to help keep 
our neighborhood shady and 
green. It’s good for the planet, 
your children, and neighbors.

Two-way street
I have heard the city plans to make South 

Avenue a two-way street once again.  What 
does that mean for the businesses at the 
north end of the South Wedge?

      - John F.

We are looking into the plans right now and 
you can expect details on the proposal in the 
next issue of The South Wedge Quarterly.



You may be wondering “what’s the deal?” 
with this South Wedge Quarterly thing? 
Who is it, why is it? It’s a publication from 
BASWA. Who’s BASWA? We are the Business 
Association of the South Wedge Area. We are 
merchants in the southeast area of Rochester. 
We are the people behind the scenes 
(and sometimes out in front) at the shops, 
restaurants, salons, and offices around the 
South Wedge. BASWA unites our businesses, 
and BASWA businesses are committed to 
bettering this corner of the city that we work 
in, and that many of us also reside in. We 
are invested in this community so it is with 
pleasure that we promote it, beautify it, and 
bring unique events to it. We’ve brought you 
this publication to showcase the dynamic 
people and eclectic businesses that define this 
community. We’ll also bring you information 
about issues relevant to all of us who share 

this geographic area.
Recently, we’ve also added a secondary 

organization to BASWA, in order for us to 
expand and continue our projects. SWANC 
is the South Wedge Area Neighborhood 
Council, a non-
profit foundation 
of BASWA that will 
be the umbrella 
over several 
of our on-going projects such as Third 
Thursday concerts, History events, and our 
beautification and public art efforts. So you’ll 
be hearing more about SWANC in relation to 
these projects. 

We’ve encountered a great deal of confusion 
from people who wonder if we are associated 
with or part of other neighborhood non-
profits. With so many in one neighborhood, 
it is confusing.  But we are a separate 501c6 

corporation run by volunteers.  Time to stir 
that Acronym Soup.  We grew out of SABA, 
the first South Avenue Business Association 
which was a committee of SWPC. SWPC is 
the South Wedge Planning Committee, a 
neighborhood planning organization.  They 
have been vital to the development of the 
neighborhood since they were founded in 
1975. SEAC, the Southeast Area Coalition, is 
also a neighborhood planning organization 
with a different geographic service area than 
SWPC. SCMA, the South Clinton Merchant 
Association, is serving the businesses just 
where you would think it would be. Over the 
years we’ve all worked together in different 
combinations to make this South Wedge Area 
what it is today.

NBN is another important acronym you 
should know – this is Neighbors Building 
Neighborhoods, a planning process put 

in place during Mayor Johnson’s term, 
and added to the city code and charter as 
a means of uniting the city hall decision 
makers with the people in the communities 
they serve. NBN has been a very active 
force in the southeast sectors of the city for 
several years, until recently. There has been 
a shift at City Hall; a lessening of support 
for the process. NBN meetings used to bring 
together representatives from city hall, the 

county, block groups, merchant associations, 
local politicians, neighborhood planning 
organizations, schools, and churches; all to 
share information with each other, to work 
through shared issues, and to support each 
other. Monthly NBN meetings were always 
lively, often contentious, but served our 
communities well in most cases; our voices 
were heard and we learned about projects 
and issues that affect all of us. Why has City 
Hall lost interest in this process? We’d like to 
see NBN become a priority for the city once 
again, because it was an effective method for 
communities to interact with each other and 
our city hall. Stay tuned on that issue.

So that’s who we are, and who we are not, 
and a sampling of what we do. We hope 
you enjoy this publication as much as we’ve 
enjoyed creating it. If you do, let us know 
the next time you are in a local business. 

Hopefully, that will be often over the next few 
weeks as you make the choice to spend your 
holiday money with a small business instead 
of a chain or big-box or online store. Have a 
happy holiday season, and shop local!

-Business Association of the South Wedge 
Area board members Chris Jones, Karrie 
Laughton, and Philip Duquette
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The BASWA View

Why has City Hall lost interest in this process?
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Don’t Miss the Holiday Events 
December 1st on South Avenue

Star Alley Holiday Market ..... 11-6
Tree & Wreath Sale ..... 10-6

Children’s Ornament Crafting ..... 12-4
Visit with Santa ..... 1-4
Carriage Rides ..... 1-3

It’s A Wonderful Life Screening ..... 2-12
Food Trucks on South Ave ..... 11-6

Food & Clothing Drive ..... 12-6
Buddhahood Parade ..... 5

Tree Lighting ..... 4:30
Rochester Oratorio Society Caroling ..... 2-4

Christmas Karaoke at Lux ..... 7
*All activities listed are at Star Alley Park

 unless otherwise indicated

The Christmas 
season is a time 
of friends and 
family, gifts and 
parties, charity 

and kindness, wonder and joy.  It can also be a 
time of waste and excess.  Here are some tips 
on how to have a Green holiday season, right 
here in the South Wedge.

Gifts of Service or Experience
What do you get someone who has 

everything, or at least enough?  Gifts of service 
have little packaging, no transportation costs 
(not Made in China), and are very personal and 
thoughtful.  Local restaurant gift certificates 
are always welcome.  Dinner at Zeppa, lunch 
from Harry G’s or Open Face Sandwich Eatery, 
sushi from Banzai, BBQ from the Beale, poutine 
and a IPA from the Tap and Mallet, pizza from 
Little Venice or Napa are just a few local places. 
Give the gift of relief after the stress of the 
season.  A gift certificate to  Renewing Massage 
or TRU yoga would be a welcome surprise in 

anyone’s stocking.  You 
can create your own gift 
certificates for services 
you can provide – baby 
sitting, dog walking, 
snow shoveling, lawn 
care, car washes, etc.

Tickets to events 
or memberships to 
local attractions make 
thoughtful gifts with 
minimal impact on 

resources.  Attending a show at GeVa Theater, 
RPO, Blackfriars Theater, an upcoming concert 
or sporting event with a loved one creates a 
shared experience with lasting memories.  
Memberships to the Rochester Museum and 
Science Center, The Strong or the Seneca Park 
Zoo will provide a year of fun and learning.  
Tickets are now on sale for The Rochester 
Real Beer Expo, being held on Gregory Street 
June 15, 2013.  In it’s third year, the Expo 
brings over 80 of the most exciting craft 
beers currently available. Along with a world-
class collection of craft beers they will be 
serving up ciders, locally made cheeses, and 
locavore eats including Cajun BBQ, fresh pizza, 
poutine, German & Italian sausage, wraps and 
sandwiches, hand rolled cigars, and more. All 
against the backdrop of live local musicians. 
Plus a few new surprise twists that will be sure 
to delight and amaze you.  Makes a great gift 
for the beer lover in your life.

Recycled or Repurposed Gifts
It doesn’t have to be new to be of value.  

Antiques and collectibles are the ultimate 
in recycling, and have the added element of 
history.  Plus they have little impact on the 
environment.  Repurposing old materials in 
a new way can make a unique gift.  Historic 
Houseparts, whose very mission is to recycle 
and repurpose, is offering beautiful cheese 
boards made from old pieces of marble with 
wine corks as feet. That is just one of the 
many gifts that can be found in their store 
this holiday season.  The “It’s a Wonderful 
Life in the South Wedge” on December 1st 
will feature many local artisans and their 
crafts, many made from recycled materials.   

Live or Artificial Trees
Artificial trees may seem to be the green 

choice as it can be reused year to year, but 
they are made of petroleum products, require 
resources in manufacturing and transportation 
and eventually end up in land fills, forever.   Live 
trees, especially those grown locally, are the 
better choice.  Choose a tree from a local farm 
like those at the public market.  Locally grown 
trees will also be sold at the “It’s a Wonderful 
Life in the South Wedge” event on December 
1st from 11 AM – 6 PM, along with wreaths 
and boughs to decorate your home.  Or go cut 
your own.  It’s fun for the whole family.  At the 
end of the season you can bring the tree to one 
of the holiday tree recycling centers around 
the city.  For the South East Area the location 
is in Cobbs Hill Park, where the trees are 
mulched.  That mulch is then available in the 
spring to city residents through the Materials 
Give Back Program.  For more info, go to www.
cityofrochester.gov.  

This year try decorating your home using 
natural resources like pine cones, holly, 
branches from your Christmas tree, gourds, 
and fruits like pomegranates or berries. Or 
perhaps old items from around the house like 
a child’s shoe or old instrument.  You can make 
decorations out of ribbons and other materials.  

Decorate a tree in the yard for the birds 
using pinecones slathered with peanut butter 
and suet or bird seed.  There will be a craft 
table at the  “It’s a Wonderful Life in the South 
Wedge” event on December 1st  for children 
to make these and other decorations out 
of natural materials to decorate around the 
house.

When decorating your tree or the outside of 
your home consider using LED lights.  They 
use 95% less energy than traditional lighting, 

It's a 
Wonderful Life {shopping}

in the South Wedge
By Philip Duquette

don’t get as hot minimizing the risk of 
fire, last longer and the string of lights 
will still work if one of the bulbs goes 
out.  And don’t forget to turn the lights 
off when you go to bed.

Shop Local
Shopping local is one of the easiest 

and convenient ways to be green 
during the holidays.  Besides keeping 
your money in your community, you 
save on transportation costs of running 
to the mall, where most of the goods 
there have a high transportation cost.  
You are more likely to find unique gifts 
and services in your neighborhood 
than at the mall. Zak’s Avenue, Plastic 
and Thread have an eclectic section for 
everyone on your shopping list.  Hand 
crafted chocolates from Hedonist 
Artisan Chocolates, a Buche de Noel 
from Premier Pastry or an Eggnog cheese cake 
from Cheesy Eddies would be welcome on any 
holiday table.  Browse the extensive selection 
of beers and ciders at Nathaniel Square 
Corner Store and maybe pick up a growler 
for yourself.  Find some wonderful soaps and 
bath accessories at the Period Bath Supply 
Company.  When you are out shopping think 
about making your gift wrapping part of the 
gift to cut down on waste. Use scarves, kitchen 

Handmade and local gifts abound in the South Wedge. This repurposed marble finds new life as 
a cheese board at Historic Houseparts. Photo by Chris Jones.

Repurposing 
old materials in 
a new way can 
make a unique 
gift.

towels, or tablecloths to wrap presents. A 
reusable market bag can carry your gifts and 
be used all year long.  A decorative tin or box 
can be filled with cookies or small gifts and 
later be used for storing items around the 
house, or for another gift giving occasion.

The South Wedge has something truly 
special for you this holiday - a friendly, local 
and green shopping experience.
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Style

A

B

C D E

F

Fall into Winter 
in The Wedge
Photo by Clarke Condé

A. BCBG party dress 
    {Magix Boutique} 
    white clutch purse
    {Magix Boutique}

B. Faux fur vest 
    {Thread} 
    Carrie George clutch    
    {Thread}

C. Studded jacket 
    {Magix Boutique}

D. Carrie George clutch
    {Thread} 
    Carrie George earrings  
    {Thread}

E. Fashionable Answers 
    {Questions on page 19}

F. Carla Morris scarflet
    {Thread}
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Mise En Place Market
683 South Avenue

See us for all your holiday needs.
From catering your holiday events,  
to lunch and dinner on those busy 

shopping days!

Open 9:00am – 9:00pm
Monday through Saturday

585-325-4160

Velvet Elvis 
In Deep Time LP 
Cae-Sur-A Records
Review by Trevor Smith 
This is the debut LP from Rochester natives Velvet Elvis. This is also the first LP release for the 
previously tape exclusive label, Cae-Sur-A. "In Deep Time" is mid to slow paced and hits you 
with riff after riff of Sabbath worshiping rock, with tracks that range anywhere from four to nine 
minutes. Thick guitars and bass along with big drums blend perfectly with singer Karrah Teague's 
soulful vocals. My favorite track, "Rattleskin Boots", features guitar player Randall "Randy" Coon 
singing a good portion of the song, sounding like a young and handsome Nick Cave. Odds are if 
you’re a Rochester show-goer you've seen Velvet Elvis. They have a live energy that I feel was only 
partially captured on this record. But never the less, this is an impressive first LP and I very much 
look forward to new material from these folks. Until then, put on your headphones, turn on your 
lava lamp and drift through space with "In Deep Time" by Velvet Elvis.

Various Artists
CR200 - Carbon Records 2012
Carbon Records
Review by Chad Oliveiri
Consider this a voyeuristic glimpse into what your neighbors have been up to. Small cities and 
towns across America all tend to have their own experimental music scenes and record labels, but 
it’s rare to find them as uniformly dedicated and pedigreed as Carbon Records. CR200 marks the 
label’s 200th release on vinyl and cassette. It includes exclusive recordings from several Carbon 
artists, new and old, but all local. There’s a wide range of material and recording quality among 
this set of (mostly) instrumentals. Some of this is rather poised, like Andy Gilmore’s chiming guitar 
pointillism on “Clipper Ship,” or the oddly tender power electronics of Dr Hamburger’s “Twin 
Speak.” Some of this is expectedly shambolic, though never predictable. Despite the variety in 
approach, it all hangs together rather nicely as an often breathless sonic document; the sound 
of your city’s shadows. It even flows - a debt owed solely to the label’s curative skills and James 
Plotkin’s expert mastering. You’re very lucky to live in a city with a Carbon Records, even if you 
don’t know that. Buy this LP or the LP/cassette boxset at Needledrop. Consider it a contribution 
to the untamed local arts. And then realize how lucky you are, indeed.

Green Dreams
Pain Don’t Hurt EP
Self Released Cassette
Review by Joe Tunis
For me, Green Dreams is a refreshing update on the mid-90’s midwest AmRep sound (ala 
Hammerhead, Cows, Guzzard, early Unsane, Cosmic Psychos, etc.) mixed with the new crop 
of punk/hardcore-turned-rock bands like The Men, Ceremony, etc. Dirty driving bass lines, 
thick, crunchy guitars and (usually) overblown/overdriven (mostly female) vocals. “Goatscaper” 
epitomizes the description above, kicking off with a sample from a movie (“Do you enjoy 
pain?  Pain don’t hurt.”) and then cranking into a Motorhead-esque grind, with punching/
thudding interludes and solos.  “Don’t Pray for Me” is short, upbeat pop/punk tune with an 
great guitar textural chord layered beneath the vocals in the verses.  “Body Magic” builds on a 
heavy blues progression, eventually letting the heavy guitars sustain out, building to mid-tempo 
thunder. “Fuck You If You Deserve It” and “Darkwings Darkwords” round out the release, almost 
as a two-part heavy guitar tome. There are some warnings in there, but I don’t know what to look 
out for. This is a very strong first release from a young band with a bunch of talent and good taste. 

The Local Review
Local albums by local artists.

Restaurant & Catering
in the Historic German House

Let our chefs create menus to 
exquisitely compliment your special 

day. Our spacious rooms are the 
perfect setting for your holiday event  
from an intimate family gathering to 

the most elegant party.

Call Trisha or Debb today!
585-563-6241  or  zeppabistro@yahoo.com



I. What's in your fridge right now? 
You know how they say the dentist has bad teeth...well the restaurant owner has beer, yogurt 
and condiments. In all fairness I share that fridge - ha! 
 
II. What book is in your bathroom? 
I'm way too busy to read books in the bathroom. 
 
III. What album can you listen to over and over? 
Anything Eric Church. It's pretty much an addiction at this point. My FB friends would agree. 
 
IV. What song/artist are you ashamed to admit you love? 
Meatloaf! I'm a huge fan of Jim Steinman songs. Bring on the teenage power ballad! 
 
V. What is your must-see TV show? 
The Walking Dead. That hour a week never lasts long enough. 
 
VI. What would you be doing if you were not doing what you are now doing? 
Traveling the countryside in a Coach. 
 
VII. What is your least favorite sound? 
Chewing! Yuck...it's such a weird noise! 
 
VIII. If you could pick any person, alive or dead, to have dinner with, who would it be and 
what would you eat? 
How about never existed? Howard Roark from The Fountainhead. If not, then definitely Eric 
Church. We'd eat Open Face of course. Wink, wink. 
 
IX. If you could pick any place in the universe to travel to, where would it be? 
I hate the idea of space! It makes my mind hurt so let's stick to the countryside. 
 
X. What terrifies you? 
Not getting it all in before I have to check out.

X 4 Jared Valentine {owner, open face} Photo by Clarke Condé
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The Holidays.  
Those crazy 
busy weeks 
b e t w e e n 
Thanksgiving 

and New Year’s Day when folks who eat dinner 
on the run shuttling kids between activities 
sit down together for a feast.  When cocktails 
parties with coworkers are followed by 
dessert buffets with friends.  When a brunch 
out is preferable to cooking for out-of-town 
guests.  When prepared platters from your 
favorite caterer makes you look good and 

leaves enough time to get a manicure.  And 
when all those chefs and cooks and bakers, 
after slaving through long endless hours in 
hot kitchens away from family and friends, try 
to find a way to celebrate the season.

What do chefs cook for themselves when 
they’ve spent the past weeks cooking for 
others?

Anyone who’s ever worked in a professional 
kitchen knows the blend of dedication and 
debauchery that makes up this culinary staff.  
The work-hard, play-hard attitude.  Striving 
for perfection and consistency.  On their 

feet, on their game or in the weeds.  Pushing 
through to get it done.  Sacrificing time away 
from family for the love of their craft.  So, 
when the time comes to prepare something 
for their own celebration, it tends to be a 
mixture of classic and authentic with quick 
and easy.

When Paula M. Stadtmiller of Premier 
Pastry finishes decorating her last Buche de 
Noel on Christmas Eve she needs to transform 
the kitchen in her bakery into a dining room 
for the 25 plus guests arriving the next day 
for Christmas dinner.  Floors need to be 
mopped, tables and chairs arranged, linens 
laundered and ironed.  All in preparation 
for her brothers (she has seven) to come 
and cook for the family.  And she still needs 
to find some time to prepare something for 
the mandatory Christmas Eve celebration at 
Mom’s.  Everyone usually brings something 
to eat and share.  One memorable year 
her contribution was a classic eggnog.  No 
artificial flavors or coloring.  Just eggs, cream, 
and liquor.  Delicious and deceptively potent.   

Many people are afraid of raw eggs and this 
recipe takes that into account.  If you know 
the source of your eggs and wash the outside 
of the eggs well it should be fairly safe to use 
the raw egg whites in this recipe.  Otherwise, 
use pasteurized egg whites from the store and 
save the fresh whites for breakfast.

Speaking of breakfast, my favorite for 
Christmas morning is a Crème Brulee French 
Toast.  It’s not really bruleed, but more of a 
soufflé.  This is simple to prepare the night 
before and then pop it in the oven Christmas 
morning.  It’s done by the time you’ve recycled 
all the wrapping paper.  And able to serve 2 
or 20.  Add some OJ, coffee, fresh fruit and 
bacon and you’ve got a great easy breakfast.  
The puffed-up egg-soaked slices of challah 
coming out of the oven will impress your 
guests and the taste will have them coming 
back for more.  This easy French Toast recipe 
makes a great dish for a New Year’s Day 
brunch too.

My friend Chef Jose, like most chefs, 
worked on New Year’s Eve.  This never went 
over well with most of the women in his life.  
So he came up with a plan.  He would prepare 
the first two elements of this elegant variation 
of a Crab Louis before heading to work.  Then, 

What do 
chefs cook 
for themselves 
when they've 
spent the 
past weeks 
cooking for 
others?

By Philip Duquette

at 2 AM, he would finish the dish and serve 
over greens for an intimate dinner, along with 
crusty bread and a bottle of Champagne. 

Now there is only one woman in his life. 
For a beautiful presentation, layer all the 

components in a ring mold.  Once plated and 
unmolded this tower of crab and avocado 
makes an impressive first course, perhaps 
followed by a main course of tenderloin and 
twice baked potatoes.   Simplify the dish 
by layering the components in a wine glass 
instead of the ring mold.  It can even be 
served as hors d’oeuvre in smaller clear cups.

New Year’s Eve without Champagne is like a 
night on the line without a cocktail afterwards.  
Knowing you’re going to have one makes the 
other bearable.  Check out John Fanning’s 
recommendations (see page 17) for NYE 
bubbly and cocktails for the morning after.  
Even if your morning starts at 3 PM.

Enjoy the holidays, enjoy them responsibly, 
and revel in those around you whether they 
are family, friends or co workers.  Bring the 
spirit of the holidays to all you do, whereever 
you may be.  See you in 2013!

Crab Jose
Serves 2-3 for dinner, 6 as an appetizer, 18-20 small portions as hors d’oeuvre

Part Two The Salsa
1 small yellow pepper, diced
½ cucumber, peeled, seeded and diced
1 medium plum tomato, diced
1 rib of celery, diced
½ red onion, diced
½ jalapeño pepper, minced
½ teaspoon salt
¼ teaspoon black pepper
2 Tablespoon olive oil
1 Tablespoon Sherry vinegar
1 Tablespoon chopped fresh cilantro

Combine all and chill for several hours

Part Three The Avocado
3 ripe avocados, ¼ inch dice
¼ teaspoon ground coriander
½ teaspoon salt
1/8 teaspoon black pepper
2 Tablespoons lime juice

Toss together avocados with lime juice, coriander, salt and pepper just before 
assembling dish. Layer the three components in a ring mold and then unmold onto 
an individual serving plate.  Or layer in stemmed clear glasses if serving as an appetizer 
course or in smaller clear glasses as hors d’oeuvre.

Part One The Crab 

2 Tablespoons olive oil
2 teapoons champagne vinegar
1 teaspoon grated fresh lemon zest
½ teaspoon Dijon mustard
¼ teaspoon salt
1/8 teaspoon black pepper
2 Tablespoons mayonnaise
1 pound crabmeat

Whisk together all the ingredients 
(except crabmeat) until well combined. 
Fold crabmeat into oil mixture and chill 
for several hours

 
Chef Takes a Holiday
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food & drink

Classic Egg Nog
   Serves 12-16

6 eggs yolks
1 Cup Granulated Sugar
2-3 Cups liquor (a combination of Rum, Brandy, and Whiskey or bourbon, 
evenly divided)
1 Quart (4 Cups) Heavy Cream*
6 Fresh Egg Whites or ¾ Cup pasteurized liquid egg whites
Freshly grated nutmeg

1. Set up a double boiler with a stainless steel or glass bowl to fit over the boiling 
water.  Make sure the bowl doesn’t touch the water.
2. Beat the egg yolks in the bowl (off the water) until light.  Gradually beat in the 
sugar and stir in a 1 Cup of liquor.  Heat over boiling water beating constantly until 
very thick.  Remove from double boiler.  Cover and let stand at room temperature 
for 1 hour.
3. Add remaining liquor and heavy cream.  Cover and refrigerate at least 3 hours.  
Can be made up to 24 hours ahead.
4. Before serving, beat egg whites until stiff but not dry.  Stir in a third of the beaten 
egg whites into the cream mixture to lighten.  This works best with a wire whisk.  
Then fold in the remaining whites until incorporated.
5. Serve with freshly grated nutmeg on top.

* Half and half can be substituted for a lighter version, but is best with heavy cream

Crème Brulee French Toast
   Serves 4-6, or two very hungry people

¼ pound unsalted butter (1 stick or ½ Cup)
1 Cup packed brown sugar
2 Tablespoons corn syrup
A good size loaf of Challah bread (country style bread or baguette works well also.  
Don’t cut the crust off the baguette)
5 large eggs
1 ½ Cups half and half
2 teaspoons vanilla
1 Tablespoon Grand Marnier
¼ teaspoon salt

1. In a small heavy saucepan melt butter with brown sugar and corn syrup over 
moderate heat, stirring, until smooth and pour into a 9x13x2 inch baking dish.  Cut 
six 1-inch slices from the center portion of the bread, reserving ends for another use, 
and trim crusts.  Arrange bread slices in one layer in baking dish, squeezing them 
slightly to fit,
2. In a bowl whisk together eggs, half and half, vanilla, Grand Marnier, and salt until 
combined well and pour evenly over bread.  Chill bread mixture, covered, at least 8 
hours and up to a day.
3. Preheat over to 350 degrees F and bring bread to room temperature.
4. Bake bread mixture, uncovered, in middle of the oven until puffed and edges are 
pale golden, about 35-40 minutes.
5. Serve hot immediately.

Photo by Clarke CondéPhoto by Clarke Condé
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Kir Royale
A Kir is a simple French cocktail of dry white 
wine and Crème de Cassis (blackcurrant 
liqueur), the replacement of the white 
wine with sparkling wine is what makes 
it Royale!  Think of this as a more elegant 
mimosa, with the wine’s sparkling acidity 
and luscious dark fruit flavors combining 
to create a perfect aperitif.

Fill a Champagne flute almost to the top 
with sparkling wine.  Top with ½ oz. Crème 
de Cassis.  Serve.

The Barbary Coast
A classic cocktail named after a former red-light district 
neighborhood of San Francisco, this is reminiscent of a delicious 
chocolate milkshake, and will give you your “hair of the dog” without 
having to taste the booze too strongly.  

¾ oz. Whiskey
¾ oz Gin
¾ oz. Crème de Cacao
¾ oz. Cream

Shake all of the ingredients together with ice, strain into an ice-filled 
glass, and grate a dusting of nutmeg over the top.  Serve.

Recommendations 
from John Fanning {owner of Solera and Cheshire}
Choosing a sparkling wine for New Year’s Eve can be tricky, as both the price variation and the number of choices can be daunting.  Some of the greatest values out there are non-
Champagne sparklers, such as the Casas del Mar Cava from Spain.  Bright, rich, elegant and just as delicious, it can’t be called Champagne, as it is not from the Champagne region of 
France.  If you want to step it up to a true Champagne from the eponymous region of France, look for what they call “Grower” Champagne.  These are wines made by the families that 
actually grow the grapes, rather than multinational conglomerates that buy up the grapes from small farmers to produce their wine.  Look for Pierre Moncuit, a gorgeous Grower 
Champagne considered the world’s best value in the category.  

For a New Year’s Day Brunch
When I think of booze for brunch, I think of either fruity and sparkling, or creamy and rich – here is a suggestion for each
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Keep an eye out for art cards by School 12 students this holiday like this one by second grader 
Morgan St.Pierre available at Mise En Place, the SWEDGE Shop and the School 12 PTA table at the 
“It’s a Wonderful Life in the South Wedge” event on December 1st. 

So you moved to the neighborhood a few years ago and love it.  At 
the time you were drawn to the beautiful old homes that offered 
affordable housing in a nice neighborhood.  Many may have rented in the 
neighborhood only to end up buying because it just made so much sense.  

There are fabulous people, parks, restaurants, bakeries, coffee shops and a retail/commercial 
strip along South Avenue that is thriving.  Then there is the proximity to downtown and all it 
has to offer – athletic events, dining, music, arts and culture, just minutes away by car and a 
wonderful walk on a nice summer evening.  What’s there not to like?  

Fast forward a few years, you’re married now, expecting a child, or have a school age 
child, maybe even a child about to enter middle school.  What now?  Education becomes an 
important piece of the equation. 

Many will decide to home school and others will be able to take advantage of opportunities 
at private, parochial or charter schools.  But what if none of these options work for you?  

How about checking out one of the many Rochester City Schools?  
In need of an elementary school?  James P.B. Duffy School 12 is right down the street at 999 

South Avenue.  It is currently grades K through 6 and will be growing to the eighth grade in a 
couple of years.  Neighborhood families that select School 12 as a first choice are guaranteed 
placement.   Families in the South Wedge and surrounding neighborhoods also attend many 
of the other South Zone and City Wide Elementary options including but not limited to:   The 
Children’s School of Rochester School 15, Francis Parker School 23 and the World of Inquiry 
School 58.

Time for Middle or High School?  There are lots of 
good choices here too – some you are likely familiar 
with and others that are relatively new to the mix.  Many 
students audition at School of the Arts.  The International 
Baccalaureate Program at Wilson has one of the most 
rigorous and challenging programs around.  Integrated 
Arts and Technology, School Without Walls, Rochester 
STEM High School, World of Inquiry School 58, Early 
College International High and East High are also worth 
checking out 

Our family has lived in the Highland Park Neighborhood 
for almost 20 years and our three children ages, 7, 10 
and 12, are all enrolled in the Rochester City School 
District.  Our oldest is a School 12 alumnus and is 
currently attending Wilson Foundation Academy.  Our 
two younger children are in the second and fifth grades 
at School 12.  The RCSD has more than worked for our 
family.  It can work for your family too.  But don’t take 
my word for it.   Check out some of the opportunities 
listed below.  Call the elementary schools and schedule a 
tour.  See for yourself just what the district has to offer. 
You may be pleasantly surprised by what you find!

Rochester City School District, Important Dates for School 
Placement and Registration for the 2013-2014 School Year  

November 7, 2012  School of the Arts (SOTA) Open House  - You’ve missed it, but it’s okay - 
   download the application found at: www.rcsdk12.org/sota 

December 7, 2012  SOTA Application Deadline 
December  13, 2012   6- 8 pm:   Wilson Foundation Academy Recruitment Night
December 31, 2012 Kindergarten, 7th and 9th grade school choice booklets will be available 
   to download on the RCSD website www.rcsdk12.org 
January 8, 2013 6-7pm   Rochester Early College International High School Recruitment Night
January 12, 2013    RCSD Academic Fair, Rochester Riverside Convention Center 
January 17, 2013  5-7pm East High School Recruitment Night
January 17 , 2013  6-7pm  Rochester Early College International High School Recruitment Night
January 19, 2013   World Of Inquiry School #58 7th Grade Information Session 
January 22, 2013 6-8pm Wilson Foundation Academy Recruitment Night
January 22-25, 2013 SOTA Audition Dates 
January 31, 2013  7th and 9th Grade School Choice Application Deadline 
January 31, 2013 6:30-8pm  James P.B. Duffy School #12 Open House and Arts Festival
March 1, 2013  Kindergarten School Choice Application Deadline 

Yes!  
Rochester 
City Schools!
by Lori Bryce
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Picture most 
of the land along 
the Genesee 
River up to the 

lake as so heavily wooded two hundred years 
ago, you could hardly see the sky. Old-timey 
farmers usually cleared about ten acres of 
wood a year and the first dwellers east of 
the river didn't even do that. There's only a 
tombstone to mark the location, but Nancy 
Harris Quackenbush's birthplace in 1810, 
in a cabin now in Mt. Hope Cemetery, gets 
Honorary First Place. It's south of the north 
entrance, parallel to the road. The woods 
were so dark and wild, the family used to 
barricade the door at night to keep out bears 
and panthers.

Modern history buffs can find out through 
the Landmark Society's survey done between 
1978 and 1981, that Lyman Munger first 
settled in 1817 by the Genesee River between 
Hickory and Gregory streets (the Munger 
tract went to South Avenue and is still visible 
on the city map of 1875.)  Whatever plain 
cabin the Lyman family had near the river 
gets Honorary Second Place and I'll make it a 
tie with the tent camps for the Irish workers 
from 1819-1822, somewhere around ABVI 
on South Clinton Avenue near Comfort Street.

Word of mouth is a tricky thing, but word 
that 223 Gregory is the oldest farmhouse in 
the area, gets a strong boost by showing up 
on the tax assessment for 1828. 

Clear evidence dates 81 Averill Ave. to 
1830, and word was that 37 Gregory St. is 
from the 1830s, but with a land purchase in 
1846 and inclusion in the tax assessment of 
1857, we're going to need a Close, but No 
Cigar Award for number 37. 

Aside from the commercial Stone 
Warehouse from 1822, the claim for best 
oldies on Mount Hope Avenue goes to the first 
Ellwanger farmhouse (now Ellwanger B&B 

Age 
Before 
Beauty

at 625) built in 1839, tied with the Wiltsey 
House at McClean Street, also from that time.

The streets now named Hamilton and 
Alexander came along in the 1830s, but 
before then, 41 on Hickory Street was on the 
tax assessment for 1828; 97 in 1838 and 3, 
5 and 17 were on the assessment for 1848. 

The Landmark didn't do their survey on 
a whim. They rated houses in our blighted 
neighborhood very specifically. Properties 
coded red for highest importance were: 48 
and 80 Alexander; 116 Hamilton; 68 Ashland; 
53-55 Averill; 131 and 233 Gregory; and 540 
South Avenue. Green included 128 Averill 
from c. 1840. (Unfortunately many of those 
survey pages were not available.) 

They credit the brick building at 131 
Gregory with a brick barn behind it, as one of 
the oldest commercial buildings in the area. 
Its cast iron features are also old, dating to 
around 1846. Lyman Munger sold land at 
233 Gregory in 1855, but that property was 
assessed in 1843. 

Yellow included vernacular cottages which 
were considered just as important as green as 
a part of the whole group. 

With a strong light and a magnifying glass 
you can figure out which of those mentioned 
were on the fabulous plat map of 1851. 
It shows between Mount Hope and South 
Avenue there were about a dozen houses on 
Comfort Street; twenty on Alexander Street; 
twenty-five on Jefferson (Hamilton); only 
eight on Averill; fourteen on Hickory; and 
twenty-five on Gregory. 

In a more perfect world, no history buff 
would spend hours searching through old 
sources for bits and scraps of information 
without having fun and finding everything 
on their list. As for the old beauties in the 
neighborhood, choosing the most gorgeous 
old house and commercial building in the 
South Wedge is a project for another time. 
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By Rose O’Keefe



I was intrigued by my friend’s brick Italianate 
house on Burkhard Place. I wondered about 
the age of the house and who had built the 
elegant home, which retains much of its 
original character and architectural detail. 
I’ve done some research on the age of other 
neighborhood houses while working on the 
National Register nomination for the Linden-
South Historic District, and in the course of 
my daily work, so I decided to delve in and 
see what I could dig up about this Burkhard 
Place house. 

Looking at the house, the architectural 
features suggest that it was built around 
the middle of the 19th century. Italianate 
architecture, part of the 
Revival or Picturesque 
movement, originated 
in England and was 
based loosely on that 
of rural Renaissance farmhouses of northern 
Italy. The style became popular in the United 
States beginning in the late 1840’s and hit 
its stride in the 1850’s through 70’s. The 
predominant features that identify this as 
an Italianate style building are the bracketed 
cornices and the arched windows. A bracketed 
cornice refers to the wooden elements which 
run along the roofline; brackets are the 

architectural elements that appear to be 
supporting the overhanging eaves. The long 
arched windows feature segmental arches 
above, with hoods and keystones which are 
also typical of the Italianate style. While there 
are many architectural styles represented 
throughout the South Wedge, Italianate is a 
style infrequently seen which is one reason 
this house caught my eye.

My friend had some anecdotal information 
about the house; that it had been built by 
John Burkhard, presumably “the” Burkhard of 
Burkhard Place. So we had a name to begin 
with. My first stop in researching the age of 
the house was the Rochester City Directories 

found at the Central Library, which are 
conveniently now online too. These are the 
precursor to the phone book; they list the 
city’s residents alphabetically along with their 
occupation, the address of their occupation, 
and their home address. These are great tools 
for both property and genealogical research, 
and were produced in many cities. The 
Rochester City Directories date back to the 

Chasing History 
Researching House History in the South Wedge by Chris Jones
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Time to dig deeper.

Have you 
ever wondered 
how old your 
house really is?
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1820’s, and include invaluable information 
about the city during each year, including 
statistics about trade, population, history and 
infrastructure. Starting in 1892, the City of 
Rochester also published a “House Directory”, 
which lists the city streets alphabetically 
with the residents’ names and addresses. 
These House Directories are a great tool for 
property research. 

I found John Burkhard (spelled Burkard 
at that time) living at his house on Burkard 
Place in 1892. At this time, there were only 
3 houses listed on the street. I went back 
through the City Directories (since there are 
no House Directories prior to 1892) and 
checked every two or three years to see where 
John Burkard/Burkhard lived. Here is what 
I found; he lived at this address on Burkard 
Place in 1890, 1889, 1888, 1887, and 1886. 
In 1885, his address is listed as “rear of 232 
South Avenue”. A quick check of the Street 
Index in the 1885 City Directory tells me that 
in 1885, there is no Burkard Place yet. 

So sometime between the publishing of the 
1885 and 1886 Directories, the street was laid 
out. Is that when the house was built? Maybe, 
or maybe not. This is an example of how house 
research can be tricky. The architectural style 
of the house appears to be a style that was 
being built 20 years or more prior to 1885. 
That said, it is possible that a builder, or John 
Burkard himself, preferred the style even 
though it was somewhat out of fashion by this 
time, when houses were moving into Queen 
Anne, Richardson Romanesque, Shingle, and 

Stick styles. 
I tapped into some professionals for 

help with this. Steve Jordan, a friend and 
preservation consultant, took a look at the 
house again (he had done work on the house 
previously) and speculated 1860’s based on 
the dolomite limestone foundation and the 
four over four windows. Katie Eggers Comeau, 
an architectural historian with Bero Architects, 
had recently included the house in a Historic 
Resources Survey of the South Wedge area 
and based on the architectural details she had 
also estimated the construction date to be in 
the 1860’s. So, now what?

I veered over into looking into John 
Burkard himself thinking perhaps it would 
shed some light onto the situation, using 
www.familysearch.org  and www.ancestry.
com to find his state and federal census 
listings in 1860, 1865, 1870, 1875, 1880, 
and 1900. I learned he was a German 
immigrant who came to the US in 1850, 
married an Irish immigrant, had a large 
family, worked as a flour & feed dealer and 
was later in real estate. A great website, www.
fultonhistory.com showed me old newspaper 
articles about the battle over his estate after 
he died in 1911. This resource can also yield 
house history information if you type in your 
address, but remember, street numbers and 
sometimes street names changed. Back to his 
house though; he was in Rochester as early 
as the 1860 federal census. A quick check of 
the 1860 City Directories showed me his first 
listed Rochester address is in 1861, when 

he lived at 42 South Saint Paul Street, which 
was later renamed South Avenue. From 1866 
through 1875 he was living at 103 South 
Avenue, and then he is living at the rear of 111 
South Avenue; which was later renumbered to 
232 South Avenue.  This address, shown in 
the 1875 and 1888 Plat Maps, is the house 
right at the corner of the future Burkhard 
Place. As with most city streets, properties on 
South Avenue went through several rounds of 
renumbering as the area developed. So John 
was in the neighborhood, very close to his 
future street and home. The proximity of 111 
South Ave to his later property on Burkard is 
interesting.

Time to dig deeper. Another valuable 
source of information about your house is 
your abstract, which you or your attorney 
received after your closing. It lists the chain 
of ownership of your property, including 
real estate on the property. The earliest 
transactions on old house abstracts are often 
just the land itself, before there was a house 
on the lot, so often the information on an 
abstract can be misinterpreted, and lead one 
to believe a house was built long before it 
actually was. In this case, my friend had her 
abstract so we dove into it to see if there would 
be any enlightenment. There was a wealth of 
information in it, not obviously significant 
until we cross-referenced the names of the 
property owners with the City Directories. We 
discovered that the first property transaction 
occurred in 1848, and successive owners 

purchased the land in 1857 and then 1858, 
when Silas Holcomb took possession. He is 
residing at South Avenue near Grand Street 
(later Gregory Street) from 1859 through 
1861, and then in 1863 he is living at 111 
South Avenue, the house at the end of future 
Burkard Place. He sold to Hiram Everest in 
1865, and Hiram Everest lives at 111 South 
Avenue in the City Directory of that same 
year. Philip Block, a builder and a mason was 
the final owner before John Burkard bought 
it in 1882. From 1870 through 1878, Philip 
Block resided at, you guessed it, 111 South 
Avenue. A builder and a mason, could Philip 
Block have built the house for John Burkard? 

So what is the conclusion to be drawn 
from this? It seems to me there are three 
possibilities. Either all of the tenants of 111 
South Avenue owned the lot as part of their 
property; or the house was built between 
1875 and 1885 and moved down the 
property before Burkard Street was actually 
a street; or the house was built in 1885-1886 
and designed after an earlier style. How can 
we figure out which is the answer?  Is it even 
possible? This project was not as simple as we 
hoped, but check back in the next issue of this 
publication (February 2013) after we check 
some additional resources – tax records, the 
Rochester Historical Society, Rhush Rhees 
Library, and the Landmark Society, to find out 
what else we can learn about John Burkard’s 
house. To be continued!photo by Chris Jones



Fire Side Chats
With Jeana and Phyllis

P: Hi this is Phyllis.

J: And this is Jeana

P&J: We want to welcome you to the first installment from Fire Side Chats. We’re excited to 
invite you into our personal dialogues and share with you our insight to all of life’s quandaries. 

J: Fire Side Chats is the product of Phyllis Rawleigh and me having a stroke of “genius” one 
night while camping. Fire Side Chats started two years ago as an inside joke and now is a 
reality we’re thrilled to be sharing with you. We’d like to dedicate our first column to our initial 
muse, the always wonderful Jon Herbert. Let me introduce you to my chat partner, Phyllis 
Rawleigh.  Tell us something about yourself.

P: Well Jeana I’m a South Wedge resident and have been bartending at Lux for six years.   And 
I should say I’m a man for those who don’t know me.  

J: What is your claim to fame?

P: I don’t want to boast but this is the fourth year of being voted Rochester’s Best Bartender. 
And I have all my great patrons to thank for that.  I’m also actively involved in BASWA, 
including assuming the role of the Rochester Real Beer Expo volunteer director. 

J: You do have a knack for keeping us organized, not to mention laughing, stylish, and properly 
liquored up. 

P: What about you Miss Jeana Bonnacci-Roth?  What keeps you busy?

J: You can find me at John’s Tex Mex that I own with my husband Taco John Roth. I’ve been a 
part of the Wedge for many years, having worked as a barista, waitress and bartender. 

P: Tell us something about yourself we don’t know.

J: Well, I’m an ordained minister and can perform weddings.  
So if we solve some lovers’ problems here, I can marry them.  
And you can plan the wedding!

P: You are well suited to be a minister.  Your quick wit and 
worldly know-how has helped many out over beers, cocktails, 
and smokes.

J: And now I get to share all that with you. Our first question 
comes from Pondering Patron who asks,...
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P: To be quite frank, your bartender is there to make money. We know flirting may up our tips 
and give you the experience you want. You’re not the only one he’s being nice to and flirting 
with! Now if you really think it’s something deeper ask him out, but not in a creepy way. You 
can always leave a note on your credit card receipt and if he’s truly interested he will approach 
you on his own time. If you were at work and in the zone, wouldn’t it throw you off if you were 
hit on or given a cheesy pick up line? Enjoy the flirting, but respect that he’s trying to do his 
job. 

J: When I’m bartending, I’m always trying to be nice to my customers because that’s part of 
my job. Who wants a miserable, unfriendly bartender? Nobody. However, my niceness has 
been mistaken for flirtation even though I’m wearing my wedding band. The only way you’re 
going to find out if he’s into you is to put yourself out there. When he’s not busy, casually ask 
him if he’d like to grab coffee or lunch sometime. Be respectful and courteous. (read: don’t be 
a creeper. Lechery will get you nowhere!) If he turns you down don’t automatically assume 
he’s been nice the entire time to get better tips. Many of us in the service industry genuinely 
enjoy our jobs and the customers we interact with. Yes, we’re motivated by money because 
we have bills to pay, but it’s important to us that our customers are having a good time and 
feel welcomed. 

P: Our next question comes from Fearful Fatty, who writes...

J: I’m going to be completely upfront. Maybe the problem is you not being able to be comfortable 
and embrace your body no matter your weight gain. It’s the holidays and a little weight gain is 
inevitable. I’ve packed on the pounds over the past few years but I’ve learned to love it. I love 
food. Life is too short not to enjoy its pleasures. I say ho, ho, ho it up and invest in a flattering 
pair of stretch pants. Worry about something more important, like what to eat next.

P: Dear Fearful Fatty, shut up and eat a cookie. Let’s be honest, it’s the holidays! This is a time 
to enjoy the holidays, family, friends, sweets, fatty foods, and libations. If you live a healthy 
life style during the rest of the year indulge yourself and enjoy the next couple of months. 
To be honest, your family probably won’t want (or enjoy) your sugar free, fat free, no taste, 
sorry excuse for a dessert. If you’re worried about the extra pounds and excess calories save 
exercise and healthy eating for your New Year’s resolution.  

(J: Yeah, because those last more than two months.)
 
P&J: Fire Side Chats wishes you all Happy Holidays! Till next time, the world keeps turning 
and we keep burning! 

 "I have a crush on the bartender at my favorite bar 
and he's really nice to me. How can I tell if he's really 
into me or just being nice for tips?" - Pondering Patron

"With the holidays approaching I'm concerned with putting 
on the holiday pounds. How can I avoid this?"

-Fearful Fatty

Burning Questions? 
Pull up a chair by the fire 
and let’s see if we can help.  

Questions or queries to: 
Fire Side Chats 
732 South Avenue Rochester, NY 14620 
or find us on our Facebook page.



South Wedge Seen
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Crossword ........................Acronym Soup

answers on page 5

I SAW YOU
At Lux, I was in the 
suit and said I liked 
your dog collar.  You 
walked away before I 
could buy you a drink

I SAW YOU 
You keep sticking the 
key into the car door. 
Try your own car. 

I SAW YOU 
I was holding your 
hair while you were 
sick.  You said you 
would buy me new 
shoes. 

I SAW YOU  
I saw your sparkly 
stilettos on Saturday 
night. Did they have 
those in 11 men’s? 

I SAW YOU 
Seriously, what were 
you thinking? Those 
aren’t your pants. 

I SAW YOU
You were in Star Alley 
with a can of  Fresca 
and  a very old dog 
when I wrote my 
number on your arm. 
Did it smudge? 

I SAW YOU 
I saw you looking at 
my wife last night.    
Eh, go ahead. 

I SAW YOU 
In two sentences. 
Send to The South 
Wedge Quarterly.

From the Night of the Living Wedge | October 25, 2012
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