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hello hello

it’s easy being green
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contributors is on our website at 
www.southwedgequarterly.com

My first visit to Historic Houseparts was back in 1991 after Jim and I purchased a fixer-upper on Averill and needed doorknobs to work on the old 
doors in the house. One trip to this magical place filled with cast-off building materials and I was hooked. Jim quickly joined me in becoming a regular there. 
I spent so much time there, sorting through dirty old boxes of stuff, looking for treasures and learning about how the parts worked together, that it was no 
surprise that when the owner decided to close up in 1994, Jim and I purchased the business. 

It was at that time that we became avid curb pickers, taking our new (old) Ford truck out on garbage nights to different neighborhoods all over the City to 
search with flashlights through piles of trash searching for cast off sinks, tubs, doors, and any other good condition old pieces we could add to our tiny inven-
tory at our new business. 

Recycling is, for me, integral to my life and work. Over the past 24 years Jim and I have salvaged many tons of used building materials in order to both 
save them from landfills and to preserve them for others who, like us, find great beauty and life in them despite their flaws and age. As time passed, and we 
salvaged many houses that were being demolished throughout the region and beyond, I found myself getting really angry at all the waste generated from 
the demolition of each of these buildings we worked on. Beautiful old structures being torn down for reasons often frustratingly meaningless to my thinking: 
a parking lot. A new lakeside cottage to replace the old smaller one. A Rite-Aid. A roof leak left untended for years. Another freaking parking lot. Whole neigh-
borhoods of old, livable, beautiful homes, torn down and carted off and piled into landfills. The loss of some of the items that we were not able to salvage, 
due to unwilling owners or time constraints or logistical complications sometimes took my breath away and made me physically ill, at the sheer waste of it. 
It’s the big catch-22 of our lives – we depend upon these items for our livelihood but we honestly would rather see them left intact where they were originally 
installed, tended to by owners who appreciate them and value them.

Throughout this I became somewhat militant about reuse, repurposing, and recycling. Jim, to his end, became creative in finding ways to salvage difficult 
things – radiators from attics, staircases, the YMCA letters you’ve all seen at Houseparts, tin ceiling, giant pantry units, and enormous crystal chandeliers. He’s 
as passionate about it as I am, but he has the added responsibility of having to figure out how to get the stuff out AND deal with me through the process. I 
need to also send a shout out here to our amazingly talented staff, family and friends who have helped us with these salvage jobs over the past 24 years. 
So the household recycling, when the little green bins first showed up on our porches (in the 90’s?), was a natural extension of this for us. And it made 
me feel really good because THIS I could control, even as so many tons of houses were going into landfills and making me so pissed off. I’m one of those 
people who skips the plastic cutlery for parties, and just washes my silverware during the party if I run out; I reuse aluminum foil, and I am excited about my 
beeswax food storage covers! My plastic single use shopping bags go back to Wegmans for recycling, all of them. There are a million other little crazy things 
like this I do that Jim and my staff could attest to. I make choices about the products I buy because they are in recyclable packaging. Non-recycling packag-
ing often enrages me: I mean, WHY? I’m fascinated by the zero-waste, packaging free grocery store model popping up in larger cities, and eagerly await the 
arrival of one in our area. I’m in good company these days, as most of my friends and neighbors are equally or more passionately committed to recycling. 

Why do I do this? Because it matters, and because it is easy. Because this tiny thing we each decide to do (or not do) makes a difference when considered 
cumulatively. Because it feels good to make the right decision.

Yes. I am a recycling geek since way back. And really, it’s easy being green. 

- Chris
Intelligence is the ability to adapt to change.

- stephen hawking
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sw people

Abundance Food Co-op is the 
grocery store and commu-
nity space around the corner. 
Whether you are a member, a 
frequent or occasional cus-
tomer, or someone who is still 
wondering what the grocery 
store on the corner of Averill 
and South is about, there is 
probably still more to learn 
about Abundance.

First, what is a co-op? Co-ops, 
or cooperatives, have mem-
bers that own the establish-
ment. These members each 
get one vote in meetings. 
Co-ops operate under several 
guiding principles and values, 
including self-help, democra-
cy, equity, and solidarity. As a 
food co-op, Abundance focus-
es on healthy, fresh, local, and 
organic foods while also pro-
moting a healthy lifestyle and 
community beyond nutrition. 
Anyone can become a mem-
ber of Abundance by paying 
a one-time membership fee, 
which entitles members to a 
monthly discount and partici-
pation in the management of 
the organization.

Numbering in just the hun-
dreds across the United 
States, co-ops trace their 
history back to nineteenth 
century England. The first co-
op was started by a group of 
weavers in Rochdale, England 

who turned to self-reliance 
following a failed attempt 
to extend voting rights to 
men without property. Oddly 
enough, a Rochester con-
nection can be found with 
that earliest co-op site: after 
escaping slavery but before 
making his home in Roches-
ter, Frederick Douglass com-
pleted a speaking tour while 
in exile that included two 
appearances at the British 
co-op. 

Food co-ops first appeared 
in the United States during 
the Great Depression and 
developed through World War 
II. McCarthyism drove coop-
eratives out, and today only 
two from that era still stand. 
Co-ops resurged during the 
cultural revolution of the 
1960s and 1970s, and Abun-
dance, then known as the 
Food Store, was one of them. 
It started out of a house in 
1968, then in 1974 moved into 
a former firehouse on Monroe 
Avenue.

“Food is what initially got 
people to come in, but there 
was a lot more: the commu-
niversity, a variety of classes 
like self defense and how to 
not get ripped off by your 
auto mechanic,” says Abun-
dance General Manager Jim 
DeLuca.

In 1999, the Food Store closed, 
but dedicated community 
members opened up a buying 
club on Caroline Street be-
tween Mt. Vernon and Meigs. 
Buying clubs do not typically 
have storefronts, but rather 
involve a group of people who 
share and rotate the tasks of 
tallying and making orders 
and distributing food to the 
members.

Meanwhile, the leadership 
at Abundance did its own 
shopping for a new location. 
They found a location at 62 
Marshall Street, where they 
opened in 2001.

But they felt overlooked in 
that location. Owl House 
restaurant drew customers 
from far and wide to Mar-
shall Street, but many did not 
notice the grocery store just 
a few doors down the block. 
The Marshall Street site also 
did not have any space for 
events. After years of look-
ing, they finally moved to their 
current location in 2016.

Today, Abundance Co-op 
continues to offer much more 
than food. Their new build-
ing includes an event space 
for gatherings of around 
twenty people. Abundance 
has hosted events such as 

film screenings and origami 
classes for kids, and they 
share the space with groups 
like book clubs, social justice 
organizations, and language 
groups. They participate in 
local community events like 
the Wedge Waddle and the 
Rochester Pride Festival. 
Marketing and Outreach Man-
ager Torin Washington plans 
to increase their community 
involvement with an events 
calendar of open mic, music, 
and other activities. “If people 
have ideas that they want to 
teach, they should consider 
that it could happen here, “ 
says DeLuca.

Abundance has its own gar-
dening group, G2. Washing-
ton is working with students 
at School without Walls on 

gardening and community 
service activities. And he has 
plans to expand the garden-
ing activities at Abundance. 
Inspired by his grandkids’ 
enjoyment of the Discovery 
Garden at the Museum of 
Play, he says, “a fairy garden 
captures the kids’ imagination 
and then they pay attention to 
everything around it. This is a 
perfect opportunity to engage 
kids, parents, shareholders… 
This can be an educational 
process from the ground up.” 

What else is special about 
Abundance? Customers can 
purchase products here that 
aren’t sold in chain stores, 
such as Field Day brand 
goods. You can bring your 
empty containers of every-
thing from soap to vanilla 

extract to rice from home to 
fill in the bulk section to re-
duce plastic waste. They have 
a deli and space to sit down 
and eat lunch. DeLuca hopes 
that Abundance can be an 
anchor in this community as 
the South Wedge continues to 
evolve and develop.

abundance co-op
by morgan flake
photos by dave burnet

Abundance Food Co-op

585.454.2667
abundance.coop
571 South Avenue

Hours
Monday–Friday: 8:00am to 9:00pm
Saturday–Sunday: 9:00am to 8:00pm

l
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• Start your garden plans now. Measure your 
available square footage and think about what 
you’d like to grow.

• Based on things you like to eat or want to try, 
make a list of what you want in your garden. 
Don’t be afraid to try new varieties!

• Map and plan your layout more specifically 
after deciding what to grow, keeping in mind 
how much space each plant will take up. A to-
mato plant needs a lot more space than carrots, 
etc. You can also research what you can com-
panion plant together so your plants can have 
increased health and pest resistance.

• Order seeds from a good source, choosing 
open pollinated, heirloom, non-GMO seeds, 
using organic seed if available.

• May 15th is a good general last frost date, use 
the timelines on your seed packets to know 
how early you need to start your seeds. Find a 
sunny windowsill, or use a small grow light to 
assist with germination and growth. By using a 
light your seedlings are less likely to stretch.

• Direct sow specific seeds based on dates on 
your seed packets, some varieties really thrive 
in cooler spring weather.

getting ready for spring

the genesee land trust
The Genesee Land Trust preserves and protects natural 
lands and waterways that enhance the quality of life in the 
Greater Rochester region – providing wildlife habitat, locally 
grown food, and connections to nature. Working in Monroe 
and Wayne Counties, and portions of Ontario, Genesee, 
Livingston, and Orleans Counties, the Land Trust preserves 
land that includes native plant and wildlife habitat, wet-
lands, farmland, waterways, and scenic and recreational 
areas. On Saturday, May 19th, at Brighton Town Hall the 
Genesee Land Trust will hold their annual fundraiser featur-
ing native trees, shrubs, and wild flowers for sale. Visit 
www.geneseelandtrust.org for more information.

know your farmer, know your farm
With more consumers choos-
ing and eating organic in recent 
years for many different reasons 
from personal health to envi-
ronmental concerns, knowing 
where your food comes from 
is something we should all be 
more curious about. Growing 
your own food is a good start, 
but beyond that, there are only 
a few other ways to truly know 
where your food comes from. 
Farmer’s markets allow you the 
opportunity to purchase veg-
etables directly from a farm and 
provide a chance to personally 
get to know your farmer, ask 
them questions and become 
familiar with their farming 
practices. You can confirm that 
they are not using chemicals 
that are harmful to you and the 
environment, and that they are 
using farming practices that are 
sustainable in the long term. 
Those are ways to get one step 
closer to knowing where your 
food comes from. Community 
Supported Agriculture (CSA) is 
a way to connect even further 
with your local farm, the farmer, 
and the land they are growing 
on. 

Many different area farms offer 
weekly CSA ‘shares’ including 
vegetables, fruit, eggs, or meat 
depending on what their farm’s 
focus is. Everything is fresh and 
direct from the farm to your 
table. CSA members have the 
option to pick up their share at 
the farm or at a local market. 
By supporting local agriculture 
in this way, you are getting as 
close to the source of your food 
as possible, plus saving on 
costs because you are com-
mitting to a large number of 
weeks. Most CSAs range from 
20-24 weeks running from 
spring to fall. CSA shares are 
pre-paid early in the season to 
allow farms the ability to pay for 
costs associated with the sea-
son, such as seeds, equipment, 
labor, and any other necessary 
supplies needed to get the 
season started. It’s a great way 

to support local farms and also 
get to know where and how 
your food is grown. Some farms 
offer volunteer days where 
members can actually come 
and help with harvesting or 
weeding, allowing you to learn 
hands on about the farming 
practices used to grow your 
food.

For us at Full Lotus Farm, what 
started as a journey into urban 
farming years ago with goals 
of self-sufficiency and knowing 
our food’s source evolved into a 
passion to grow and provide for 
others using different skills that 
we have learned over time and 
through experience. The simple 
joys of sharing home cooked 
meals inspired from garden 
harvests is something that we 
hope to get all our farm sup-
porters to enjoy as well. One of 
our goals is to educate those 
who want to learn about how to 
grow their own food, using the 
same methods we do on our 
farm. By having educational on-
farm workshops teaching about 
our permaculture no-till meth-
ods we hope it will help you 
to understand how the same 
techniques can be used in your 
home vegetable garden. We 
know we will always have some-
thing different and unique to 
offer at the farm, but we hope 
many will gain the confidence 
to be able to grow different 
things on their own too. Us-
ing the knowledge acquired 
about sustainable farming and 
conservation methods you can 
feel empowered to make some 
positive change or contribution 
to the environment. If everyone 
started taking small actions 
towards a more sustainable fu-
ture, we could really start to see 
positive changes. Plus you’ll be 
learning how to provide your 
own food in the process. 

Some organic farms use prac-
tices that aren’t necessarily 
sustainable for years into the 
future, such as tilling their fields 

and breaking up all the mi-
crobes and life within the soil. 
The practices used on Full Lotus 
Farm are the future of sustain-
able farming. We go beyond 
organic, as we do virtually no 
damage to the soil because we 
do not till and we never use any 
chemical pesticides or synthetic 
fertilizers. Our practices and the 
concepts they are derived from 
have proven that all-natural and 
close to nature is always better. 
We are also working towards 
reducing our tractor use in our 
fields to minimize our fossil fuel 
consumption and soil compac-
tion. We will always maintain 
a full transparency with our 
farming practices, and through 
teaching the methods of how 
we grow, we hope to educate 
the public on exactly what we 
are doing on our farm and why. 
Hopefully this can inspire a 
change for other organic farms 
to start moving towards perma-
culture no-till methods so they 
can damage their soil less and 
increase their farm’s biodiver-
sity.

This season at Full Lotus Farm, 
we are excited to be connected 
with the Genesee Land Trust, 
a local not-for-profit conserva-
tion organization based out of 

Rochester, NY that protects the 
land Full Lotus Farm is located 
on from development. We will 
be growing over 200 different 
varieties of vegetables, fruit, 
and flowers. We specialize 
in growing open-pollinated 
heirloom varieties and will have 
many things that are hard to 
find elsewhere. We will also 
offer eggs in the future, since 
we enjoy raising heritage breed 
chickens for the same reason 
we enjoy growing heirloom 
varieties, they are a living piece 
of history. 

If you join a CSA to get this 
closer connection to your food’s 
source, you should definitely 
never be shy to ask about what 
methods are used to grow the 
food you are eating. And also 
what opportunities the farm 
provides to further learn about 
and connect with where your 
food is grown. As the saying 
goes: know your farmer, know 
your food!

If you’re interested in learning more about 
sustainable farming and regenerative 
agriculture, on Saturday May 5th from 
11-2pm at Full Lotus Farm there will be a 
grand opening for the 2018 season. For 
details visit www.fulllotusfarm.com

local csa options
Interested in taking the plunge and trying out a CSA? 
There are many local farms with CSA programs offering 
multiple share types and price ranges to accommodate 
different income levels. Each offers different types of 
products in their shares: vegetables, fruits, plants, meat, 
and eggs; all locally grown. For a comprehensive list 
of farms offering local pickup and delvery options, visit 
www.localharvest.org. Here are a few:

Full Lotus Farm will offer share pickups at their Newark 
farm plus at a local market, TBA. Delivery options are 
aso available. If you would like to learn more about their 
CSA options and their permaculture farming methods, 
visit them online at 
www.fulllotusfarm.com/csa

Mud Creek Farm in Victor, NY offers organically grown 
products and several share levels priced on a sliding 
scale based on income. Pickup is available at Abun-
dance Co-op on South Avenue through the Peacework 
CSA Buying Club. Learn more about them at 
www.mudcreekfarm.com. 

Stonecrop Farm in Rush, NY offers CSA shares for their 
certified organic produce, and locally raised meat and 
eggs. Local pickup is at the Brighton Farmer’s Market. 
You can check them out at 
www.stonecropfarmny.com

by sarah hilfiker

eat local d l e g j           h y o t             u q           

http://www.geneseelandtrust.org
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trevyan rowe in memoriam

At the service for the celebra-
tion of the life of David “Dave” 
Halter on March 4th at Calvary 
St. Andrew’s Church, everyone 
who spoke showed a side of him 
that others didn’t know. Sandy 
Brewer, who knew Dave as a boy 
growing up with his brother Jack 
in their parent’s home on Mount 
Vernon Avenue, remembered his 
mother very fondly. His parents 
were the late Peter and Marga-
retta (Peg) Halter. 

Rev. Judy Lee Hay, who led the 
service, spoke of the faith that 
Dave learned at Calvary Presby-
terian Church. “A strong neigh-
borhood requires people of 
passion and vision who dedicate 
their lives to making the com-
munity a better place for all of 
its residents. David Halter was a 
community activist, a doer, a man 
of compassion and integrity who 
exemplifies the best of what it 
means to be a good neighbor 
and a South Wedge resident.”

Dave went to 13 School on 
Gregory Street, 24 School on 
Linden Street and Monroe High 
School. He and his family were 
active in Calvary Church on South 
Avenue at Hamilton Street, which 
disbanded in the late sixties. He 
remembered hearing President 
Roosevelt declare war on Dec. 7, 
1941. A highlight of his child-
hood was winning the annual 
Soapbox Derby along Lakeshore 
Boulevard at age 15 in 1950, on 
his fourth attempt.

He graduated from the University 
of Buffalo and served in the Naval 
Air Force, receiving an honorable 
discharge. He ran for public office 
several times. After working with 
his equally strong-minded dad 
in the family business, PJ Halter 
Incorporated, Dave formed his 
own company, Epsilon Construc-
tion, doing amazing renovations 
and unique additions.

Beth Struever spoke of his work-
ing for ten years on her beloved 
grand oldie in the city and bring-
ing it back to life. His “Good Man 
Friday” and loyal friend Steve 
Lyons shared memories of work-
ing with and learning from Dave 
for many years.

In the late sixties, he joined the 
Canterbury-Harvard Neighbor-
hood Association and was its 

by rose o’keefe with lisa halter

david halter

treasurer for about seven years. 
He was also treasurer of Ell-
wanger Barry Neighborhood 
Association, and in the early 
nineties joined the Sector Six 
committee to determine what the 
neighborhood south of 490 and 
Field Street to the Genesee River 
needed. 

Dave was a true renaissance 
man. He valued physical fitness, 
running track in high school and 
marathons including the Boston 
and New York Marathons. A good 
friend remembered playing 
volley ball with him for 25 years. 
He built hydrofoil boats and 
sailed on Lake Ontario. He was a 
silversmith who created modern 
jewelry that was ahead of its time. 
He was also a ceramic artist and 
created and restored stained 
glass windows. He was a skilled 
woodworker who treasured his-
torical artifacts and could restore 
them to their former glory.
  
Dave was a vocal community 
activist. Neighbor Lisa Reagan 
recalled he opposed Rite Aid’s 
moving into the neighborhood 
twice – once into the Abeles 
Building at South and Gregory 
and again into the space where 
Highland Market now stands at 
South and Linden. 

In the nineties he was a member 
of the Southeast Landlords Coun-
cil that brought together land-
lords, owners, the neighborhood 
conservation office, Rochester 
Police Department, mediation 
and environmental services. They 
shut down drug houses around 
Meigs and Pearl Street. 
At the time of an interview in The 
Wedge newspaper in July 1997, 
Dave had been a member of 
South Wedge Planning Com-
mittee’s housing committee and 
had become its chair that spring. 
He volunteered at SWPC for 30 
years, said Frank Logan, SWPC 
board president. He owned sev-
eral buildings where he stored 
all kinds of oddities – just in case. 
Artist and neighbor Jill Gussow 
shared that he gave her a tub and 
a sink that he had to spare. He 
sold off most of his buildings in 
recent years. 

After health setbacks that would 
have caused others to call it quits, 
Dave got around in his motorized 
wheelchair for years. Friend Cathy 

Martin who was his bookkeeper 
for a time, visited him regularly 
when he was hospitalized, and 
he in turn visited her daily when 
she was.

He was the model for the statue 
of Nathaniel Rochester created 
by Pepsy Kettavong that was in-
stalled at Nathaniel Square Park, 
the pocket park on South Avenue 
at Alexander Street, in May 2008. 
He attended neighborhood 
meetings where he shared his 
strong opinions – each one of 
them earned by having worked 
on that problem decades ago. 

Dave lived on Caroline Street for 
thirty years or so. He is the father 
of two daughters, Lisa and Kira. 
He was so proud that they in-

1935 - 2018

herited his creativity and went to 
Rochester Institute of Technology. 
Lisa also inherited his real estate 
gene and is the principal broker 
and owner of Halter Associates 
Realty in the Hudson Valley; and 
Kira, an interior designer, who 
took up running marathons, lives 
in Altadena, California.

For myself, I am grateful for 
books he gave me, particularly 
a copy of The Shopkeeper’s Mil-
lennial which he thought I would 
appreciate and which I truly 
enjoyed. 

Dave was cremated and interred 
at White Haven near his beloved 
parents. He wanted donations 
to go to the ABVI and Los Lobos 
animal rescue. 

1914 - 2018

by vicki robertson

On Thursday March 8, 14 year 
old Trevyan Rowe walked 
away from his school bus at 
James P.B. Duffy School 12 
on South Avenue and eventu-
ally drowned in the Genesee 
River. His family did not even 
know he was missing until that 
evening. 911 calls reporting a 
person on the Frederick Dou-
glass Susan B. Anthony Bridge 
were not handled properly, so 
the fire department was never 
dispatched. These stark facts 
have thrown our neighborhood 
and particularly the school 12 
community into turmoil.

My kids attended School 12. I 
live practically across the street 
from School 12.  My daughter 
knew Trevyan. They are the 
same age. This tragedy hit 
hard.

When I first saw all the police 
cars outside of School 12, I 
thought “Oh no, I hope there 
wasn’t an incident.”  Then I 
learned of a missing child and 
efforts to search for him. It was 
amazing to see this community 
pull together to search for this 
missing child. People from all 
over joined the search. Many 
were neighbors and School 
12 alumni and families. We 
all checked our sheds and 
tree house. Autism Up did an 
incredible job coordinating 
things. It seemed wherever I 
went that weekend, somebody 
appeared with a flyer, asking 
us to look for Trevyan. People 
of all races and backgrounds 
came together to search for 
this child.

I was at a meeting of RCSD 
parents and advocates Sunday 

night when we got the word 
that a body had been found 
in the river. We were all devas-
tated.

Meanwhile anger was build-
ing. How could a child just 
walk away from their bus?  Why 
wasn’t the family notified that 
he was absent that Thursday?  
Were the police taking the 
search for a missing black boy 
as seriously as they would a 
white kid? What’s wrong with 
that school? Does anybody in 
that school even care about 
special needs kids? I shared 
that anger, but it also felt like a 
dagger to my heart. The School 
#12 that I know is a good place 
with caring teachers. I knew 
that the school was going 
through a heart breaking trag-
edy. Was it necessary to point 

the finger of blame? All of the 
staff and parents are mourn-
ing and processing this terrible 
tragedy. They need support as 
they strive to support the stu-
dents who are also dealing with 
the loss of their classmate.

Yet accountability is important. 
As more facts come out, it is 
clear that, as Mayor Warren 
said, “Adult failures led to Trev-
yan’s death.” Someone should 
have noticed him walking 
away. His family should have 
been notified that he was not 
at school. The fire department 

should have been dispatched 
to the bridge. It is important to 
hold both the individuals and 
the system accountable. It can 
be satisfying to see someone 
fired, but will it solve the prob-
lem?

About 17 buses drop off stu-
dents at School 12 each day. 
There are five adults out there 

greeting and watching kids, 
how could they be positioned 
to better prevent students 
wandering off? The Special 
Education system in the RCSD 
is failing many children. This 
must be fixed! The attendance 
system is often inaccurate. I 
know I’ve been notified that my 
children are absent, when they 
are on a field trip or at a lesson. 
There has to be a better way. 

As a community we must come 
together and demand real so-
lutions to the problems that led 
to the death of this young man. 

Not just attendance clerks, 
more security and the firing 
of a few people, but systemic 
fixes. We need schools where 
authentic relationships among 
staff, students and parents form 
the backbone of a vibrant edu-
cation system.

So how can you help?  If you 
see someone in a School 12 
shirt, let them know you care. 
Consider volunteering at 
School 12. Contact the School 
12 PTA at school12pta@gmail.
com. Reading buddies, class-
room volunteers, and lunch-
time volunteers are all needed. 
Consider sending your own 
children to city schools. When 
we are invested and truly a part 
of the community, real change 
is possible.

If we can continue that spirit of 
cooperation and urgency that 
marked the search for Trevyan, 
if we can harness the anger 
about the adult failures that 
led to his death, perhaps we 
can make real change.  Noth-
ing will make up for the loss of 
this child, but perhaps we can 
prevent future loss and fix a 
broken system.

As a community we must come 
together and demand real solutions 
to the problems that led to the death 

of this young man. 

a loss for so many
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Stationery
Business Cards
Custom Gifts
Invitations

by appointment only:
{585} 355-9768
poseyletterpress @ gmail.com
Facebook/Instagram: poseyletterpress

S O U T H  W E D G E ,  R O C H E S T E R

P O S E Y
 l e t t e r p r e s s  

Stationery
Business Cards
Custom Gifts
Invitations

by appointment only:
{585} 355-9768
poseyletterpress@gmail.com
Facebook/Instagram: poseyletterpress

HISTORIC
architectural salvage & renovation materials
HOUSEPARTS

585.325.2329  |   540 SOUTH AVENUE  |   ROCHESTER NEW YORK

HISTORICHOUSEPARTS.COM 

All  the  par t s  to  make  
your  house  a  home

(AVAILABLE MID-APRIL )

674 SOUTH AVE. ∙ 10am-9pm DAILY
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ORDER
ONLINE

CHOCOLATE
& ICE CREAM
(PINTS, QUARTS,
WAFFLE CONES!)

DELIVERY BY
EVERYDAYAROMATIC FLORAL FLAVORS 

INFUSED INTO R ICH ,  HANDMADE 
CHOCOLATE FOR A PERFECT 
MOTHER ’ S  DAY OR SPR ING G IFT

M-F 9:30-5:30
Sat 10-4

585-436-9329
StuartsSpices.com

Goodbye Chill! 
Let’’’s Grill! 

Spring veggies are great on the grill with Stuart’s Spices seasoning blends. 
Find your flavor at 754 S. Clinton Ave.

I

bath     body     home

X
585.325.2264 | 528 south avenue
monday - saturday 9:30am - 6pm

apothicair e-rochester.com

u

Advertise 
Your 

Business 
Right Here 

For $65!

Contact 
Nancy Daley

 
ads@southwedge.com
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food 

Spring means one of America’s favorite 
cultural holidays! No, I’m not talking 
about St. Patrick ’s Day, I am talking about 
the one with the arguably better tasting 
food that comes later in spring. That’s 
right, it’s Cinco de Mayo!  

But what is Cinco de Mayo?  

Was Cinco de Mayo created just to get 
America drunk and full of tacos? Nope.

Is it Mexico’s Independence Day? No, that 
is celebrated on September 16th.  

Is it the celebration of the Mexican victory 
against the French at the Battle of Puebla 
that happened over 50 year after Mexico’s 
freedom from Spain? Yes! Wait, the 
French? Yup.  

Here is a quick recap:
In 1861 Mexico owed money to a few 
European powers. Mexican president 
Benito Juarez put a hold on debt repay-
ment for 2 years. Angered by this, France, 
Britain and Spain sailed to the Mexican 

coast to demand payment. The British 
and Spanish found a peaceful resolution 
and went back home. The French, led 
by Napoleon III, with the might of their 
world-renowned army behind them, used 
this debt as a reason to invade Mexico 
with the hope of installing a government 
friendly with France. After initial French 
victories, the outnumbered Mexican forces 
won the Battle of Puebla on May 5th 
1862.  Hooray! Celebration! Morale and 
national pride soared in Mexico.  

Mexico had a big win on their hands, but 
unfortunately, France had overwhelming 
numbers of troops and eventually con-
quered most of Mexico and captured the 
capital of Mexico City. President Juarez’s 
government fled into Mexican territories, 
far from France’s power. Maximilian I was 
installed as the Emperor of the Second 
Mexican Empire, but that did not last 
long. He ruled for 3 years. Then, due to 
mounting guerrilla resistance, aid to 
Juarez’s government from the recently 
re-United States and problems back in 
Europe, France pulled their troops out 

of Mexico. Without the support of the 
French forces, Maximilian’s government 
was defeated by President Juarez’s army. 
Victorious Mexicans reentering Mexico 
City executed Maximilian.  

Since then, celebrations of Cinco de 
Mayo have mostly been in the United 
States. Some are cultural ceremonies that 

by john roth
photos by lives styled

Rochesterians LOVE their IPA’s. I love 
them too; when I was younger, Bear 
Republic’s Racer 5 was my personal fa-
vorite. But as my tastes and palette have 
changed over the years, I’m finding my-
self drawn to darker, maltier beers. The 
hoppy bitterness of the traditional IPA 
has started to lose its appeal and lately 
I’ve found myself wanting something 
different. To that end Bock beers have 
become one of my personal favorites of 
late. They are a very diverse style of brew-
ing that boasts a rich history.

Bock beers have been around for quite 
some time, dating all the way back to the 
14th century. Originating in northern 
Germany in the town of Einbeck, bock 
beers were first brewed as a lightly 
hopped, clear ale by members of the 
Hanseatic League, which was a group of 
market towns that looked out for each 
other’s trading interests during the 
tumultuous Medeival Era. They used the 
palest malt available (one-third wheat 
to two-thirds barley), which made for a 
more delicate brew than the typical beers 
of the time. The style was so popular that 
the brewing methods gradually moved 
southward towards Munich over the 
next 300 years. However, the southern 
Germans adapted to a newer, bottom-fer-
menting lager style of brewing. Although 
Munich was the epicenter of brewing in 
Germany at the time, their beers simply 
couldn’t hold a candle to those of Ein-
beck. The braumeisters of Munich sought 
to change this disparity when Duke Maxi-
millian I extended an invitation to the 
top brewer of Einbeck at the time, Elias 
Pichler, to share his methods with them. 
The once murky predecessor of what was 
likely similar to today’s dunkels was now 
brewed in the same procedure of their 
northern counterparts--resulting in a 
stronger, clearer beer. It didn’t take long 
for it to grow wildly popular throughout 
Europe. As technology advanced and 
the methods became more refined, the 
result is what is now known today as a 
traditional bock.
Bocks are typically brewed in the begin-
ning of winter, allowed extra time in 
cold storage during the winter months 
to lessen the intensity of flavors created 
during the brewing process and as a 
means of protection from infection, and 
enjoyed in the spring as a symbol of the 

changing of the seasons and better times 
to come. Traditionally consumed by the 
Germans during special celebrations, 
Bavarian monks often drank bock as a 
source of nutrition during their Lenten 
fasts. Due to the subtle differences in 
dialect, the Bavarians mistook the name 
Einbeck as “ein bock”, which translates 
to “billy goat” in English. Others believe 
that, because the beer is brewed during 
the end of the Gregorian calendar under 
the sign of Capricorn, that was where it 
earned it’s mascot of the billy goat. Either 
way, the goat is almost always associated 
with the bock style, often adorning bock 
labels still today.

There are several different substyles of 
bock, ranging in color from a pale amber 
to a deep, dark brown. They are clear with 
an alcohol level between 6.0 to 7.5 ABV, 
with some doppelbocks and eisbocks 
ABV reaching as high as 10 percent. The 
extensive lagering creates a smooth 
mouthfeel with moderate carbonation.

Traditional bock is a sweet, lightly 
hopped lager with a toasty malt aroma 
that is relatively strong in alcohol within 
the typical range of ABV. Very little hop 
or fruit flavor is detected among the rich, 
slightly caramel taste. Some popular 
domestic, traditional bocks are Great 
Lakes Rockefeller Bock, Anchor Bock and 
Genesee Bock.

Maibocks, also known as Helles Bocks, 
are the lightest of the bock family (rang-
ing from deep gold to light amber) with 
more hop presence; producing a fresher, 
livelier aroma wtih a more balanced 
flavor. These beers boast a higher car-
bonation level while still maintaining the 
strength in ABV of the darker, more tra-
ditional bocks. The diversity between the 
lighter helles bocks and the more amber 
maibocks feature Pilsner, Vienna & 
Munich malts. Some examples of helles/
maibocks to try are Rogue Dead Guy Ale, 
Ayinger Maibock, Spaten Premium Bock 
(golden helles) and Einbecker, which 
brews both substyles.

Doppelbock, or double bock, is the 
creation of the Paulaner Brewery of Mu-
nich, after Italian monks from the order 
of St. Francis of Paula crossed the Alps 
and settled in Germany. Devout Catholics 

as they were, occasional fasting was 
commonplace during certain times of 
the year. Consumption of solid food was 
forbidden, but liquids were acceptable. 
Being the exceptional brewers they were, 
the monks developed a beer that could 
sustain them during these long periods 
of time. This strong beer brewed with 
German influence is what is now known 
as doppelbock. Though it is not exactly 
double the strength of a traditional  
bock, it is somewhat stronger and much 
darker in color. A true doppelbock’s 
original gravity should be at least 1.074, 
ensuring a beer of substantial strength 
and character. While Spaten, Ayinger 
and Paulaner are the leaders in German 
doppelbocks (often naming their brews 
with monikers ending in “-ator”), several 
breweries throughout the world produce 
some of the most potable versions of this 
strong lager.

Eisbock is yet an even stronger substyle 
of doppelbock. Once it is brewed it is 
frozen so as to remove the water portion, 
thus increasing the ABV substantially. 
Eisbock is the specialty of the Kulmbach 
district in Bavaria.

Weizenbock is a substyle that employs 
the use of wheat in place of barley. The 
youngest of all bock substyles, weizen-
bock was originally produced in 1907 
by Mathilde Schneider of G. Schneider 
& Sohn Brewing Company in Bavaria as 
a weizen-eisbock. It was given the name 
Aventinus after Johannes Aventinus, a 

bock beer

Bavarian historian. It also goes back to 
it’s original roots and is brewed using 
top-fermenting ale techniques as op-
posed to the bottom-fermenting lager 
that it has been known for for so long. 
Weizenbocks are esentially a fuller-bod-
ied, dark hefeweizen--still producing aro-
mas of banana and subtle hints of clove 
but with added notes of rich caramel.

by christina dipilato

a springtime tradition

celebrate and educate about Mexican 
history and culture. Others are sponsored 
by alcohol companies to push their brand 
by giving away t-shirts.    

Cinco de Mayo falls on a Saturday this 
year so if you choose to drink all the te-
quila you can regret it over some mimosas 
the next day at your favorite brunch spot. 
 

        drink& 
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The history of cannabis cultivation in America dates back to the early colonists, who grew 
hemp for use in textiles and rope. Hemp, fast-growing and easy to cultivate, was widely 
grown throughout colonial America and at Spanish missions in the Southwest. In the 
early 1600’s, the Virginia, Massachusetts and Connecticut colonies actually required 
farmers to grow hemp. 

In the 1830’s an Irish doctor, Sir William Brooke O’Shaughnessy discovered that cannabis 
extracts could help lessen stomach pain and vomiting in people suffering from cholera. 
By the late 1800s, cannabis products were sold legally in pharmacies and doctors’ offices 
throughout Europe and the United States to treat stomach problems and other ailments. 

In the early 1900’s, widespread use of marijuana for recreational purposes began in the 
United States. Mexicans that immigrated to the United States during the tumultuous 
years of the Mexican Revolution introduced the recreational practice of smoking mari-
juana to American culture. Massive unemployment and social unrest during the Great 
Depression stoked resentment of Mexican immigrants and public fear of the “evil weed.” 
As a result, and consistent with the Prohibition era’s view of all intoxicants, 29 states had 
outlawed cannabis by 1931. 

In 1936, a church group financed the notorious anti-cannabis film, Reefer Madness, an 
exploitation film created to warn the public about the “dangers” of cannabis use. This era 
saw a series of education-exploitation films, including Marihuana (1936), Assassin of 
Youth (1937), and Devil’s Harvest (1942).

 The Marihuana Tax Act of 1937, drafted by infamous anti-cannabis prohibitionist Harry 
Anslinger and signed into law on August 2, 1937, was the first federal U.S. law to crimi-
nalize marijuana nationwide. It was originally passed to levy taxes on hemp products and 
on the commercial sales of cannabis products. Farmers could acquire tax stamps for the 
cultivation of fiber hemp, physicians would be charged a tax for prescribing cannabis, 
and pharmacists would be required to pay a tax for selling cannabis. The American Medi-
cal Association was strongly opposed to the act, arguing against the measure in court and 
proposing instead that cannabis be added to the Harrison Narcotics Tax Act.

United States manufacturers imported hemp fiber from the Philippines after the Tax Act 
reduced domestic farming of hemp. After the Philippines fell to Japanese forces in World 
War II, domestic cultivation was encouraged and industrial hemp continued to be grown 
in the United States. The last U.S. hemp fields were planted in 1957 in Wisconsin.

As part of the “War on Drugs,” the Controlled Substances Act of 1970, signed into law 
by President Richard Nixon, repealed the Marijuana Tax Act and listed marijuana as a 
Schedule I drug, along with heroin, LSD and ecstasy; with no medical uses and a high 
potential for abuse.

California, in the Compassionate Use Act of 1996, became the first state to legalize 
marijuana for medicinal use by people with severe or chronic illnesses. Washington, D.C., 
29 states and the U.S. territories of Guam and Puerto Rico allow the use of cannabis for 
limited medical purposes. 

As of January 2018, nine states and Washington, D.C., have legalized marijuana for recre-
ational use. Colorado and Washington became the first states to do so in 2012. Adults 
also can light up without a doctor’s prescription in Alaska, California, Maine, Massachu-
setts, Nevada, Vermont and Oregon.

Cannabis is still illegal under U.S. federal law, however, and the evolving legal status of 
marijuana is a subject of ongoing controversy in the United States and around the world.

Resources: www.history.com, www.leafly.com, 
wikipedia.org, www.pbs.org, www.marijuana.com

a brief history of cannabis use

I think if you took a peek into the 
mind of Jay Lincoln (RIT Professor 
and Artist), you’d see a swirling 
kaleidoscope of vivid color— dis-
torted hues rippling into one 
another with their own brand of 
vibrancy. You’d be slightly disori-
ented but completely enraptured 
as you are swooped into the 
prismatic space that was born 
the minute that he was. But if you 
peered deeper, there’d be a little 
shadow, a space reserved just for 
him that he’ll show you once he’s 
damn good and ready.

He says that he’s the kind of 
person that likes to do one thing 
really well and that the thought of 
painting actually intimidated him. 
It took some coaxing for him to 
be able to pick up the brush and 
give his canvass its first breath of 
life. We’ll pause here for a second 
so you can soak that in… 

Jay moved around a lot in his 
childhood. His mother was an 
art teacher but rested her tools 
to raise her children. His father 
owned a forklift dealership and 
the family followed him as he 
moved up the ladder. He was 
born in Connecticut, lived in East 
Aurora, NY, moved to New Jer-
sey, Michigan, California, Buffalo 
proper, and then to the South 
Wedge where he settled into his 
cozy Jay cave nestled between a 
time line of gorgeous art pieces 
and his humble little studio. 

You’d expect his studio to be 
bursting with color with retired 
paint spatter resting in the 
corners. But it wasn’t. Four walls, 
a radio and a naked canvass 
waiting for its denouement.  Jay 
says while he paints, he listens to 
whatever fits his mood; Radio-
head, Pink Floyd. Sometimes he 
may think of a chant he brought 
home with him when he visited a 
750 year old buddhist monastery 
in Japan with his mentor, Philip 
Burke (an artist from Buffalo). 

jay lincoln
by jen brunett
photos by gerry szymanski

It was Philip who gave him the 
push to put down his colored 
pencils and choose a new weap-
on. “I was afraid to paint with oils. 
I gave him all the usual excuses 
like it was messy, or I don’t have 
enough space. So he called me 
out on it. He said, ‘alright, so…
let’s start painting then’”? says Jay 
of Philip.  

Jay listened to his mentor and 
did what he was asked. “I had 
such drawing skills that the paint-
ings were actually quite easy and 
instead of doing little drawings, 
I was doing huge paintings. So I 
guess I consider myself a painter. 
And now recently I’m dabbling…
going back to colored pencil, 
trying out watercolor, plein air 
painting. I did the tarot deck.” 

The tarot deck was one heck of 
an enterprise but we’ll get back 
to that in a minute. First let’s 
brush up on his caricatures. You 
might have seen some hanging 
around at Nosh, Boulder, Lux 
(that mural on the brick wall was 
done courtesy of Mr. Jay Lincoln) 
and most recently, his largest 
work to date can be seen at La 
Casa. A whopping fifteen foot 
replica of Martin Short, Steve 
Martin, and Chevy Chase, laying 
out tunes as the Three Amigos.  
While his paintings seem to grow 
larger, his beginnings were as 
humble as the illustrator himself. 

“In the early days I was a starv-
ing artist, I was just sort of eeking 
by. I worked for my father for 
six months and that was plenty. 
I was a freelance illustrator for 
years, doing national magazines. 
The reason I started teaching at 
RIT, is because I broke my wrist 
rollerblading. I was actually kind 
of fucked for a minute. I called up 
my old professor and asked if I 
could have a job. I think because 
I had a steady income with teach-
ing money, I had the luxury of not 
hustling on the editorial stuff. So 

instead of doing stuff for publica-
tions, it was more about local… 
just painting friends around town. 
Learning how to paint, basically.” 

“I was really proud of the mural 
I painted at Lux. That was a big 
undertaking. Climbing up the 
scaffolding. Acting with nature. 
The rain. The weather. I’m just 
using little brushes painting a 
brick wall. That’s tricky to get 
the illusion of a straight line. I’d 
go there and paint all day, then 
the bar would open and I’d just 
stumble in. I guess now I’m going 
to be the guy who made the tarot 
deck…” 

Indeed, one day Jay had put 
down his paints and picked up 
his colored pencils again. He 
had an idea to draw local faces 
and turn them into tarot cards. 
This simple idea turned into a 15 
month intensive project featuring 
108 people, every card as unique 
in their symbolism as the person 
that is featured. He had always 
had an interest in tarot and 
figured what better way to study 
then to spend a few days drawing 
out in detail, each and every card. 

“A lot of them are Lux people. I 
was just grabbing people. Every 
day, I’d wake up and draw a tarot 
card.” 
We flipped through his book of 
original drawings for the deck 
and stopped at the page where 
Chopstix stood immortal in her 
patchwork skirt. I touched it 

lightly, thinking of her. The Star. 
“How fitting,” I told Jay.  He tells 
me that he felt her presence 
when he drew it. I had no doubt 
that he did. 

Jay is in a state of reinvention 
right now. Moving from oil paint-
ings of musicians and actors 
to commissioned portraits, to 
watercolor, open air painting, and 
board games. Yes… boardgames. 
Ask him about it sometime. 

“Now that I’m getting older, I 
kind of just want to do what I feel 
like doing. Whether it be board 
games or whatever. Whatever’s in 
the air. Just use intuition I guess. 
You got to pay the rent. I’m 
blessed in a way that I can dabble 
and have fun.” 

Dabble on, Jay. We’ll be here to 
receive everything you want to 
give us. 

Prints, news, etc. can be found at 
www.jaylincoln.com

sw art

During his state budget address on January 
16th, 2018, Governor Cuomo proposed 
conducting a study of the risks and benefits 
of legalizing recreational marijuana use in 
New York State, joining neighboring states 
Vermont and Massachusetts. The study would 
examine the effect legalization in Massachu-
setts, Vermont and possibly New Jersey would 
have on New York and what types of legal and 
health impacts would exist if the state were to 
relax its marijuana laws. According to Cuomo, 
the study would be undertaken by the state 
Department of Health, in conjunction with 
State Police and other state agencies to 
examine the issue. A total of 29 states includ-
ing New York, the District of Columbia, Guam 
and Puerto Rico now allow for comprehensive 
public medical marijuana and cannabis pro-
grams, according to the National Conference 
of State Legislatures.  
Marijuana, just like alcohol and tobacco, is 
a hot topic for many. Humans have been 
consuming cannabis in various forms for 
thousands of years. It wasn’t until the 1930’s 
that it became illegal, and “immoral”, to do so 
in the United States and mainstream attitudes 
towards cannabis began to sway towards 
negative opinion.
Some people who smoke cigarettes would 
never think to touch a drop of alcohol, some 
might smoke marijuana and look down on 
those who smoke cigarettes. Imbibers may 
thumb their nose at those who smoke any-
thing. We are a judgmental and increasingly 
fragmented society that doesn’t care much for 
those whose sins are different than our own. 
What differs in the above scenarios is that 
only one isn’t taxed or regulated. 
In the late 1960s, college students embraced 
weed for recreational use. We are all familiar 
with the ‘stoner’ social archetype in late 20th 
and early 21st century American culture. Just 
as before, there may be a cultural resistance 
to legalization lest we all become a nation 
of stoners, but that was the logic used in 
the Temperance movement that ratified the 
18th amendment, which didn’t stop people 
from drinking, and once the amendment was 
repealed, not everyone rushed to drink as the 
naysayers had predicted. Legalization would 
bring with it controls: more limited access 
and age restrictions. Perhaps regulating and 
taxing is less expensive than enforcing and 
incarcerating. 
We have, in our marijuana policy, created a 
shadow economy. The production, trans-
portation and distribution of this outlawed 
drug costs millions in law enforcement and 

untaxed revenue, not to mention the most 
precious toll, human life, lost in the war on 
drugs and the war for turf all while public per-
ception trends toward thinking of marijuana 
as safer than alcohol and tobacco.  
The states of Washington, Oregon, California, 
Nevada, Colorado, Massachusetts, Maine and 
Vermont have legalized recreational cannabis. 
These states have seen reductions in their 
violent crime rate and an increase in state cof-
fers, according to taxfoundation.org. Colorado 
collected $140 million and Washington State 
$270 million in 2016. In 2016 New York State 
collected $1.2 trillion in cigarette taxes and 
$254 million in alcohol sales tax, according 
to the New York State Department of Taxation. 
One can only begin to calculate the projec-
tions from a recreational cannabis sales tax. In 
addition to consumer tax, companies produc-
ing and distributing would also be subject to 
taxation. Legalization in New York state would 
go a long way toward closing an estimated 
1.8 billion dollar gap both in realized revenue 
and as well as savings realized from fewer 
arrests and incarcerations from marijuana 
possession. 
Legalization does come with some yet 
unresolved issues. To date, the only way to 
test for THC levels is a blood test. This could 
be a logistical problem in accidents and traffic 
stops for erratic driving. Although companies 
who develop drug tests, may be working 
on more immediate testing alternatives; 
sensing the change in overall attitude toward 
legalization. 
While states can legalize recreational use 
of marijuana, the Federal Government still 
considers cannabis a level 1 drug. This prohib-
its businesses producing and distributing 
marijuana in legalized states from having 
bank accounts. The businesses are forced to 
make tax payments in cash, in person. Accord-
ing to CNBC.com, this is an industry whose 
revenues are expected to top $21 billion 
by 2020; that is a lot of cash to transport to 
the local IRS office. There are talks of policy 
changes in the banking industry to allow this 
booming industry to deposit money.
Perhaps it is time we come to terms with the 
fact that people are using marijuana recre-
ationally whether we personally do or opt not 
to do. Whether we like it or not, marijuana 
is being used widely both medicinally and 
recreationally, as it has for thousands of years. 
Perhaps it is time we make it legal. Now 
please pass me my wine and call me an Uber.

  

reefer madness
its about the economy by roxanne stavropoulos

issues etc
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OFF-STREET 
PARKING

Rochester, New York
www.orbsrestaurant.com
585.471.8569

Mon-Wed: 11:00 am-9:00 pm 
Thu-Fri: 11:00 am-10:00 pm 
Sat: 12:00 pm-10:00 pm 

hours

489 south ave    232.5830    johnstexmex.com 

    99 9

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

help you celebrate in style!

CAKES
COOKIES

CUPCAKES
& MORE!

CAKES
COOKIES

CUPCAKES
& MORE!

PREMIER PASTRY
433 South Avenue
585.546.1420
premier-pastry.com

Daily Beer Specials! 

Follow Us on Facebook 

and Twitter for More 

Information!

741 South Avenue | 585.278.1289

CaverlysIrishPub@gmail.com

caverlysirishpub.com

The only liquor 
store in the 
South Wedge!

"�ne in itself is an excellent thing."

Time For Wine & Spirits

Monday - Wednesday 12 - 8
Thursday - Saturday 12 - 9

Closed Sunday
661 South Avenue
585.413.3826

Pope Pius XII

689 South Ave
585.434.3784

Monday through Wednesday 
3pm-2am
Thursday through Sunday 12pm-2am

Smoked Wings & 
Gourmet Burgers!

O
PE
N

 A College Id
U of R Employee ID

Or With This Ad

GET 10% O� �th
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health       wellness&

Every day we are surrounded 
by messages about what you 
can do to lose weight and feel 
better. Should you try mail-
order meals or a meal replace-
ment program? Should you join 
a group and keep track of your 
calories or count your points? 
It’s hard to decide what plan 
will work for you, but there is 
another option that has been 
proven to help those who em-
brace it lose weight and drasti-
cally improve their health. That 
option is a whole-foods, plant-
based lifestyle.

This plan is a way of eating that 
I have been following myself 
for many years now. It’s one that 
my father, T. Colin Campbell, 
Ph.D., has been advocating for 
more than 30 years. In fact, we 
wrote a book about it together 
called The China Study, and it 
is now one of America’s best-
selling books on nutrition.

Similar to a vegan diet, the 
premise is to minimize or avoid 
animal and dairy products. But 
the whole-foods, plant-based 
diet goes one step further and 
requires minimizing or avoiding 
processed foods also. While 
the vegan/omnivore debate fo-
cuses exclusively on how much 
meat to eat, the fact is that pro-
cessed foods of all types are a 
major culprit in causing disease 
and disability in America. We 
ask our participants to avoid 
added sugar, white flour, and 
added fats. But you can eat 
pastas, breads, rice, potatoes, 
fruits, and vegetables. In fact we 
encourage you to be full every 
time you eat, without calorie 
counting or portion restriction, 
and to eat whenever you get a 
little bit hungry.  

Research has shown there are 
many potential benefits to fol-
lowing this lifestyle:

Good for Your Heart
The whole-foods, plant-based 
diet is good for your heart! 
Studies show that those who 
follow the diet have lower rates 
of heart disease and that this 
diet actually helps arteries work 
better. It has even been shown 
to stop, and in some cases, 
reverse advanced heart disease.
Fighting Diabetes, Cancer, and 

Chronic Disease
Following this diet can help 
prevent diabetes. Amazingly 
those with diabetes can drasti-
cally drop their blood sugar 
readings within 48 hours. So, 
it’s important for those who 
already are on medication for 
diabetes to be under physi-
cian care. Research shows that 
this diet can help lower your 
risk for some cancers, and may 
even help slow or stop early 
stage prostate cancer. This diet 
has also been shown to help 
the health of those with other 
chronic diseases like irritable 
bowel syndrome and other 
gastric issues. Ultimately it is 
a healthier way of life that can 
give you more energy and help 
you feel better!

Weight Management & More
The diet is also a proven way to 
lose weight. There are a variety 
of foods to choose from and no 
calorie restrictions. It may sound 
daunting to give up so many 
foods that may be part of your 
daily life but there are so many 
foods you can eat and endless 
new recipes. You can actually 
learn to like different foods. 
Because there are no sugar 

surges, patients may feel more 
energized and experience a 
more even temperament. And 
for some, improved sleep is a 
welcome added benefit.

The bottom line about this type 
of nutrition is that you can start 
eating the foods your body was 
designed to run on: foods that 
nourish your cells and organs 
rather than foods that junk up 
the machinery. I do recommend 
taking a vitamin supplement 
to get adequate B12, but most 
Americans would get far more 
healthful nutrients following 
a plant-based diet than they 
currently get. As with all lifestyle 
programs it’s important to dis-
cuss with your physician before 
starting a plan.

If you want to learn more you 
are invited to free informational 
seminars offered by the Weight 
Management & Lifestyle Center 
located at Highland Hospi-
tal. For more information call 
585.341.9899 or visit our web-
site at LifestyleCenter.urmc.edu. 

Thomas M. Campbell II, M.D., is 
Medical Director of the Weight 
Management and Lifestyle 
Center at Highland Hospital 

by thomas m. campbell ii, m.d.

Be Smart About Your Cart

Do you know if you’re making 
the healthiest selections while 
grocery shopping? Wouldn’t 
it be great if you had an expert 
shopping alongside you help-
ing you fill your basket with 
the best food options for you 
and your family? 

Join us for a shopping tour 
with the nutrition experts 
from Highland’s Weight 
Management & Lifestyle 
Center. Learn tips for selecting 
healthier options, get answers 
to your nutrition questions, 
pick up a few new recipes, and 
taste some healthy foods, too!

Date: Thursday, April 5, 2018
Location: Abundance Food 
Co-op, 571 South Ave, Roch-
ester, NY 14620
Two Free Sessions Available:
Noon-1 p.m., Led by Alyssa 
VanValkenburg, Dietitian 
6:30-7:30 p.m., Led by 
Thomas M. Campbell, M.D.
Details and registration: Nu-
tritionTours.urmc.edu 
Space is limited, register 
today!

the whole-foods/plant-based lifestyle

SunCommon believes the Greater 
Rochester area has the ability to solve a 
global issue on a local level.  While the 
task is monumental, we have confidence 
we have chosen a winnable fight in 
changing the way we generate electricity 
in this community, due in large part to 
the character of Rochestarians. Education 
is key to this success, and SunCommon 
has taken the concept that “Knowledge is 
Power” to build a grassroots movement 
through community organizing and 
door to door conversations. Rochester 
has jumped on the solar coaster and the 
future is bright. 

Through nearly 17 years of business 
and a name change (SED to SunCom-
mon), we have seen our demographic 
change dramatically. Renewable energy 
was previously reserved for people with 
extra money in their bank accounts and 
a desire to ‘go green,’ which often meant 
empty nesters in more affluent neighbor-
hoods. Thanks to new product offerings 
like Community Solar, coupled with 
solar-friendly policy, federal and State tax 
incentives, grants, and financing partners 
that allow the average households to 
replace their electric bill with a cheaper, 
short term loan payment, solar is now 
more accessible and affordable than it 
has ever been. Every single person with 
an electric bill is empowered to Go Solar - 
even if you rent, live surrounded by trees, 
or don’t have the best roof for it.

But still, while we’ve seen solar adop-
tion grow by thousands over the last few 
years throughout the area, just 1% of the 
Greater Rochester community has actu-
ally made the investment to Go Solar, 
so we come back to ‘knowledge being 
power.’ 

First, let’s talk about the myths, because 
solar energy is for everyone and we’re 
here to tell you how and why: 

It’s too cloudy and snows all the time in 
Western NY. In New York we look at solar 
on an annual basis, we don’t need to 
worry about daily production. Instead, we 
allow solar arrays to over produce in the 
spring, summer, and fall months where 
we see more sun hours, and we build 
up a bank of credits through account-
ing mechanisms by the local utility (i.e. 
Rochester Gas & Electric). We then draw 
upon those built up credits in the winter 

the future of solar is now
months when we don’t see as many sun 
hours (and the panels spend a portion of 
the winter covered in snow). Remember 
to not associate cold with no sun - some 
of our coldest days are full of sun. 

I can’t put solar panels on my roof (or 
don’t want to) First, for those concerned 
with aesthetics, you can purchase panels 
to match the color of your roof in most 
cases. Solar panels can end up on the 
south, east, or west facing sides of your 
roof, which often means the back and/
or sides of homes. Sometimes they end 
up on barns or garages, and there is also 
the ground-mount option for those with 
land. Second, Community Solar Arrays 
(CSA) allow every single person with an 
electric bill the ability to go solar without 
actually putting any equipment at your 
home. CSA is the perfect solution for 
renters, people who experience shading 
due to trees, chimneys, dormers, vents, 
etc., and for people who simply don’t 
want the equipment at their home. It 
works similarly to having panels at your 
home, once your annual consumption is 
determined, we match it to a share size 
in a CSA, which are all built locally within 
20 miles of Rochester. You become 
a member in that CSA and through 
accounting at your local utility, RG&E in 
most cases, you receive your solar credits, 
which cover the electric portion of your 
utility bill, saving money while also help-
ing NY State put more local solar energy 
on our grid instead of dirty energy. 

It’s too expensive. Solar energy is an 
investment, which means it comes with 
a return on that investment. The average 
homeowner is paying off their system in 
6-8 years on equipment that comes with 
a 25 year warranty, which means that 
after those first few years, people who 
choose to go solar at their home are re-
ceiving free electricity for the remainder 
of the life of the system. Starting in year 
one, the average residential solar cus-
tomer sees a savings of $1,000 resulting 
in well over $30,000 over the life of the 
system. Financing options allow those 
who go solar the ability to replace their 
electric bill with a lower loan payment for 
a specified period of time before seeing 
total savings on their system. We are all 
currently making a choice about where 
and how our energy is produced. You 
can continue to pay the utility for electric 
every month, or you can invest in local 

solar that will make you money while 
improving the local environment. At the 
end of the day, both will allow you to 
turn the lights on at night. 

Second, why is Rochester the right place 
for this movement?

It’s time to start thinking about the 
electrification of the Greater Rochester 
area. Solar energy is the start of this, 
and it’s an easy way to be a part of the 
climate change solution. But don’t take 
our word for it, talk to someone who has 
solar energy about their experience. They 
will talk about it serving as a stepping 
stone to other important changes made 
after their solar array was installed. There 
is a realization that occurs after you’ve 
installed your system about how you 
use electricity and the changes you can 
make to take advantage of that usage. 
The power in how electricity is used is in 
the hands of the homeowner or business 
owner - solar customers switch to electric 
vehicles, make strategic decisions when 
purchasing appliances, buy different 
light bulbs, etc. in an effort to utilize the 
free electricity.

While individuals make changes in 
their home and at their business in how 
electricity is used, we will simultaneously 
see the benefits in our local economy. 
Rochester is a town built on innovation, 
and as the solar energy industry contin-

ues to grow right here in our community, 
we will see groups like the Rochester 
Electric Vehicle Accelerator program 
continue to bring grant money to town 
and create jobs locally. The talent coming 
out of our amazing colleges, universities, 
and local BOCES programs will guide 
the electrification of Rochester, altering 
how we think about electricity while 
keeping those young, savvy experts right 
here in our community to help build 
our economy and draw other talented 
individuals to Rochester. 

Finally, how do I get started?

Take the time to get your solar analysis 
done, it’s free and easy and will guide 
your decision on how to make a local 
impact on a global issue. All you need 
to get started is an electric bill, because 
how you currently use electricity will 
determine your solar energy options. 

And, come to the RocWorthy Earth 
Fest, Saturday, April 28th on South Ave 
outside of Abundance Coop, and learn 
not only your solar options, but other 
local initiatives that you can do in your 
daily life to help you go green, support 
local organizations, improve our local 
economy, better our air quality, all while 
saving yourself money. We’ve made solar 
energy easy, now it’s on you to make the 
switch. 

by mary nicholas

SunCommon offers affordable solar at no upfront cost and they are located in Ontario, 
New York. Learn more about their services by visiting suncommon.com/ny.

http://LifestyleCenter.urmc.edu
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family pets

Clean the walls and ceilings. Polish the 
metal doors and window hardware. 
Reseal the grout lines. Wax the floors 
and furniture. That is spring cleaning of 
vernal equinox past. Origins of spring 
cleaning are debated. Credit has been 
given to the Persian New Year, the 
Jewish celebration of Passover, the 
Catholic’s Maundy Thursday and more. 
Generations ago there was a spring 
cleaning need especially in the colder 
climates. With coal furnaces running 
all winter long, the build-up of soot on 
the walls, furniture and ceiling made 
cleaning a necessity at the end of the 
season. I can imagine my grandparents 
or great-grandparents partaking in an 
intense annual spring cleaning ritual. 
Maybe some families still take it to this 
level. An annual cleaning endeavor 
of this magnitude wasn’t a part of my 
childhood and hasn’t found its way into 
my adulthood either.

Back in my youth, spring clean up was 
reserved for the great outdoors. After 
the final melt, my brother and I were 
each presented with an empty feed 
bag for collecting all that littered the 
roadside along our family’s property 
lines. One on each side collecting the 
cans, bottles, Styrofoam fast food con-
tainers and everything else that people 
thought appropriate to throw out the 
car window. 

Spring cleaning at our home here in 
the city? There’s no soot to clean off 
the walls; no trash to pick up along our 
forty-foot property line. I won’t be pol-
ishing the hardware on our doors and 
windows. Don’t get me wrong, there are 

certainly plenty of things that could use 
a good clean but I’m just not feeling 
it. Instead this spring I’m making a 
new Spring Resolution, a diet for our 
home focused on purging as opposed 
to cleaning and then staying thin as 
time goes on. By today’s standards, our 
house is way too small for a family of 
five and the walls seemed to be closing 
in the last couple of years. We have 
but 1500 square feet. The closets are 
small and two of our bedrooms are the 
size of a modern-day bathroom. To take 
advantage of all the square footage we 
can, the plan will be to methodically go 
room by room through the house, attic, 
basement and shed and remove every-
thing we no longer need, want or have 
a use for; a daunting task for sure. 

I can already envision the toys, games, 
clothes, sporting equipment, furniture, 
dishes, pots and pans, electronics and 
even food that would be better served 
by a new home. There are dozens of 
CD’s just taking up space. Oh, that’s 
compact discs for the youth in the audi-
ence. It used to be that one would put 
this little round disc inside a player to 
listen to music. Rumor has it vinyl is on 
its way back, I’m guessing CD’s never 
will be. They’re from the dark ages, 
alongside the landline which we do still 
have. Maybe it’s time for that to go too, 
right along with the phone that still has 
a cord. All the electronic devices that are 
now replaced by our new phones need 
to exit too. Then there are the books. So 
many books! When finished there will 
be so much space available we won’t 
know what to do!

Once the sorting has taken place, 
the next phase will be distribution. 
Historically we have simply delivered 
loads of items to the ABVI Goodwill up 
the street. It’s a great go-to for a one 
stop donating experience. But there 
are alternatives that would directly 
benefit individuals and organizations 
right here in the neighborhood if one 
is willing to do a little more sorting and 
legwork. A trip up South Avenue from 
the Lily Pond north to the expressway 
identifies at least 3 places we’ll keep in 
mind. First there is School #12 across 
from Highland Hospital where we can 
drop off all winter clothing that is being 
underutilized. We’ll keep Refugees 
Helping Refugees at 835 South Avenue 
in mind for donations of household 
items, furniture, office or classroom 
supplies, and paper products. I can only 
imagine how many notebooks, folders, 
pencils and more I’ll uncover when 
sorting through all the accumulated 
school supplies from years gone by. A 
few blocks further north, St. Joseph’s 
House of Hospitality will be receiv-
ing our donations of things such as 
sleeping bags, men’s clothing, gloves, 
hats, boots, socks, hoodies, food and 
cleaning supplies. I know when I go 
through the cupboards I’ll come across 
non-perishable food and household 
items purchased in abundance because 
there was some sort of deal. If it’s been 
on our shelves for months, do we really 
need it? Why not share? Coffee, jelly, 

spring cleaning
by lori bryce

jam, sugar, toothpaste, toilet paper, the 
need is endless and the space it will 
free up when it’s gone is priceless.

Landfills stink, literally and figuratively. 
That’s why, while going through this 
major purge, every effort will be made 
to prevent our stuff from entering one. 
To deal with all those items that are 
beyond their useful life we’ll recycle as 
much as possible. The obvious items to 
recycle are the ones that can go in our 
relatively new 96-gallon fancy blue roll-
ing recycling container. Not so obvious 
are all the items that Monroe county 
residents can drop off at Ecopark lo-
cated off Paul Rd. near the airport. This 
includes, but is not limited to, appli-
ances, clean Styrofoam packaging, and 
electronic waste. Hazardous household 
waste such as cleaners, flammables, 
and automotive fluids are acceptable 
too along with tires, TV’s and monitors. 
All the details can be found on their 
website and it’s worth checking out. It 
will inspire you to make a trip too.

When we make good on our new 
Spring Resolution, it will be time to 
return to our roots and bring back the 
spring cleaning of old. Better yet, we’ll 
hire someone to come in make it hap-
pen - wash all the windows and screens, 
shampoo the rugs, and maybe even 
polish the hardware on our windows 
and doors. We’ll have earned it!

Bridgette Pendleton-Snyder, Owner Ma-
dame Chef and Puppie
 
Bridgette & her husband Steve rescued this 8 year old cattle 
dog/pit mix when she was just 6 months old. Puppie loves to 
play with her stuffed animals, and with her best friend Opie.  
In the summer she loves to sit on their front porch and say 
hello to all the passers-by. Puppie is indeed a special girl, 
and she has a special gift. Bridgette is an epileptic, and Pup-
pie is her alarm to her husband for her seizures.

Karrie Laughton, Owner Lux Lounge and Charlie 
and Nugget

Charlie thinks he’s the king of the South Wedge. His favorite things 
are playing in the snow, long walks, squeaky toys and his kitty, Nug-
get. Nugget and Charlie are the most adorable best friends! They 
cuddle, give each other kisses, and pout when they are apart for too 
long. Charlie met Nugget when Karrie was fostering him as a kitten 
and they instantly bonded. Nugget is a brute from the streets who 
does what he wants!

The “pets of the wedge” 
are going to take on a dif-
ferent spin for the next few 
issues. We’ve decided to 
highlight all the pets, some 
that do live in the neigh-
borhood, and some that 
are members of our south 
wedge community be-
cause they volunteer their 
extra time to our publica-
tion…they are our SWQ 
family, and without their 
time and contributions, we 
would be lost. So many tal-
ented people are involved 
in the Quarterly, we are so 
fabulously fortunate! So 
we wanted to say thank 
you to all of you for giving 
so much of yourselves all 
year– and highlight some 
of your four legged, finned 
& feathered family!

As our pets age, their needs change. Pay-
ing attention to the side effects of aging 
will help you make your pet more comfort-
able in their later years. When pets enter 
their senior years at around 7 years old, 
they begin to slow down, may gain weight 
more easily, and their senses start to dull. 
If your senior pet could talk, here are a few 
things they would most likely tell you. 

“I can’t see or hear as well anymore”
 
If you think your pet is starting to ignore 
you, you may find that he simply doesn’t 
hear you, or he can’t see the ball you 
threw. Often, we don’t notice the signs 
that they are losing their sight or hearing 
until the loss is severe. 

 In the case of hearing loss, train them 
with hand signals. When your pet knows 
hand signals well, it won’t matter as much 
that he can’t hear what you’re asking of 
him. Many pets who are hard of hearing 
can still detect vibration, so you can get 
your pet’s attention by using hand claps 
or knocking on a hard surfaces. Vision loss 
is another problem with subtle signs. If 
your pet seems clumsy, can’t find food or 
water dishes, or is easily startled, it could 
be a loss of vision. If your vet thinks the 
changes are due to weakening vision, try 
clearing clutter from the floor, marking 
different rooms with different scents or 
with differently textured rugs to help your 
pet recognize which room he’s in. 

“I’m a little more anxious now”

Senior pets often have a harder time 
handling stress such as separation anxiety, 
visitors entering the home, interacting 
with new pets, new noise phobias or act-
ing more agitated than usual. 

Some pets become needy; other pets 
might want to be left to themselves. Much 
of this can be chalked up to dulled senses 
or it may be pain so it’s important to 
rule out medical issues. With anxious or 
aggressive behavior, visit your vet so there 
aren’t medical issues at the root of the 
changes. With aging, you can help reduce 
your pet’s anxiety by taking more short 
walks or playing games increase their 
mental stimulation. 

Allow extra space away from strangers 
or stimulation when in public. Keep a 
consistent routine so they know what to 
expect during the day, and use separation 
training for when you’re away (or asleep!). 
Most importantly, be as patient as pos-
sible, since your pet can still pick up on 
your mood it will add to their anxiety. 

“I don’t move as well as I used to 
because my joints hurt”

Arthritis and joint pain are common prob-
lems. Whether it’s an old injury that be-
gins to flare up or arthritis that continues 

to worsen, joint pain can cause a number 
of problems from difficulty getting into 
the car or down the stairs to being able to 
move around in cold weather. It’s good to 
give your pet chondroitin and glucos-
amine supplements starting early, and 
your vet can prescribe anti-inflammatory 
pain relievers. Providing ramps where a 
pet needs to climb stairs, or get in and 
out of the car, taking shorter but more 
frequent walks, providing opportunities to 
swim or have other non-impactful exercise 
are all beneficial. 

“I may have the same appetite, but I 
can’t burn calories like I used to”

Obesity is one of the main health issues 
for older pets, causing other health 
problems from joint pain, breathlessness 
to heart or liver issues. When humans age, 
our metabolism slows down and we need 
less food to maintain a consistent weight. 
While older pets may act as hungry as 
ever, their body isn’t burning the calories 
the same way, so they gain weight. You 
may find it’s time to shift to pet foods 
designed for senior pets and minimize 
the treats given out throughout the day 
as well. 

“I get confused sometimes and may 
forget some of our old rules”

A loss of cognitive ability is common with 
aging. Your pet may forget simple things 
like how to navigate around an obstacle or 
not recognize people they know. They may 
have a harder time performing tasks or 
learning new tricks.  Bathroom accidents 
may become more common. Be patient 
with your pet when this happens, your 
anger will only stress your old friend out 
further.

No matter what, if your pet starts to act 
strangely or has behavior changes, have 
him checked out by your vet to be sure of 
the cause. You can help with medications 
and supplements as well as simply being 
more patient with him and helping him 
when he gets confused or lost. 

Though it may sound like a lot of work to 
care for your pet as they enter their senior 
years, such devotion has its own special 
rewards, including knowing that you’ve 
done everything you can for your most 
loyal companions.

helping our old friends

by paula frumusa

age with grace
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updates by rose o’keefe

All good things take time and 
Rochester’s Lilac Festival has 
had 120 years to grow into the 
largest free festival of its kind in 
North America, running this year 
from May 11 to 20. From the Lilac 
Parade at 10:30 a.m. Saturday May 
12, featuring 20 marching bands, 
dancers, costumed characters, and 
the delightful Damascus mini cars, 
organizers have gone all out to 
provide something for everyone – 
including peace and quiet among 
the fragrant lilacs, pansies and 
tulips on the south slope.
Hours are 10:30 a.m. to 8:30 
p.m. daily. This being Rochester, 
whether you wear shorts and tank 
tops or long pants and sweatshirts, 
the wine tastings, brew fest, 5K or 
10K runs, donut dash, and live-
action garden battle, should hit the 
spot. Local, regional and national 
bands are guaranteed to please 
the crowds. Art in the Park is set up 
10 a.m. to 6 p.m. Saturday and 10 
a.m. to 5 p.m. on Sunday, along 
Reservoir Avenue which is closed 
to traffic. 
Habitat for Humanity has partnered 
with the festival to bring comedian 
Orny Adams to the Special Events 
tent at 7 p.m. on May 16. Flower 
City Habitat for Humanity Women 
Build Initiative will receive $2 of ad-
vance ticket sales ($25 at Lilacfes-
tival.com.) All bar tips for the two 
hours before Orny Adams’s show 
will benefit Women Build. Last year 
the festival partnered with Willow 
Domestic Violence Center, which 
was its first charity partner and a 
portion of the proceeds from the 
5K/10K Run and Donut Dash will 
go to Willow.
This year’s festival has little resem-
blance to its earliest days. Hop 
back in time to 1885 when the city, 
in the thick of growing pains, had 
accrued a large debt to finance 
new water systems, sewers and 
miles of streets. Taxpayers groaned 

at spending on large parks when 
the city’s 100,000 residents could 
enjoy small parks, tree-lined streets, 
Mt. Hope Cemetery and private 
amusement parks. The public’s at-
titude toward parks improved with 
the dedication of the American 
Falls at Niagara in 1885.
The city declined several offers of 
land for parks before accepting 
nurserymen George Ellwanger and 
Patrick Barry’s gift of 22 acres by 
the reservoir, then on the southeast 
edge of the city. By the time the 
Park Commission was incorporated 
in 1888, the mayor had officially 
accepted Ellwanger and Barry’s 
gift a few months earlier. Ellwanger 
wanted the hilltop location called 
Highland Park and he got his wish. 
Ellwanger and Barry built the ob-
servation pavilion at their own ex-
pense and it was dedicated in Sep-
tember 1890. They donated rare 
trees and shrubs to fulfill Frederick 
Law Olmsted’s vision of an ideal-
ized rural landscape and several 
thousand plantings were made on 
the south slope in the fall of 1890. 
John Dunbar, a trained gardener, 
came on board to manage the park 
in 1891. Visitors thronged to see 
the spring blooms in 1897 and the 
pinetum area turned into a prize 
natural exhibit by 1898. 
The 3,000 visitors counted in May 
1898 arrived without any advertis-
ing and by the turn of the century 
visitors arrived from abroad. The 
death in 1902 of Dr. Edward Mott 
Moore, the Father of the Rochester 
Park System, marked the end of 
the first park-building era, but that 
didn’t stop the crowds. In 1908 
25,000 visitors attended Lilac Sun-
day and were lured to return by the 
progressive flowerings of azaleas, 
rhododendrons and peonies. A be-
quest of $20,000 in 1911 provided 
funds for the Lamberton Conserva-
tory and by 1960 the Lilac Festival 
was the city’s most popular festival. 

lilac time
by rose o’keefe
photos courtesy of city of rochester

back in the day

lilac festival c. 1950, some things never change

highland park c. 1950, making room for more lilacs

lilac festival c. 1950, illuminated lilacs at night!

This is Rochester, right? We had 65 degrees 
on the last Tuesday in February then it 
snowed and howled on the first Thursday in 
March. Take heart. Spring is on its way and we 
get to be proud of our 100+ inches of snow, 
no matter what city wins the Golden Snowball 
Award. So, what do you get when you cross 
April Fool’s Day with the Easter Bunny? (If you 
have to ask, tsk, tsk.)

Community Input Requested 
April 4

It’s just a few days away, but it’s worth re-ar-
ranging your schedule to get to the communi-
ty input session for SE/NBN6 neighborhoods 
for the City’s Comprehensive Plan. Here’s your 
chance to speak up, Wednesday, April 4, from 
5:30 to 7 p.m. at Frederick Douglass R Center, 
999 South Ave. This comprehensive plan 
will guide city for the next 15 years – think 
about that! Easier yet, fill out the survey www.
cityofrochester.gov/comprehensiveplan. Pizza 
will be provided.

Fast Forward Film Festival 

Congratulations to Highland Park neigh-
bor Michael Tomb whose short film, “The 
Arboretum Up the Street” will be shown at the 
Fast Forward Film Festival. Michael said this is 
his fourth film to be accepted by the festival 
and he is thrilled by the honor., as it is one of 
around 18 short films that will be shown. The 
two showings are:  April 13 at the Little The-
ater at 7 p.m. and April 14 as part of the Gala 
at the Eastman House. Both events sell out. 
The box office link: http://www.fastforwardroc.
org/boxoffice/.

The Friends of Calvary St. 
Andrews (FCSA)

FCA  invite one and all to a Happy Hour 
fundraiser at Swiftwater Brewery on Wednes-
day, April 18, from 5-7 p.m. to help with the 
restoration of the building’s windows and 
gardens. 
That same week they will host an Evening of 
Music, Friday, April 20 for a concert of acoustic 
and folk-style music. Four sets begin with the 
trio of Greg Franklin, Val Fowler, and Linda 
Bell. Bill Downen plays next, followed by Bill 
Destler and Rebecca Johnson. The band JAVA 
closes out the evening. Doors open at 6:30 
p.m., music at 7. Admission is free, donations 
appreciated.
The Friends of CSA are also hosting a South 
Wedge Wedding Faire, Wednesday May 2, 
from 6 to 8 p.m. This Open House showcases 
their Landmark Building, now available for 
weddings and events. Highlights include 100 
years of vintage bridal fashions from a private 
collection owned by Miss USA 1979, Mary 
Therese Friel, and Treasure Trove Vintage, 
along with local eateries and wedding 
professionals from the South Wedge area. 
Calvary St. Andrews is a non-denominational, 
alternative setting that welcomes everyone. 
For information about the Wedding Faire 
contact toni@tonievents.com.
Friends of CSA are looking for volunteers to 
help with landscaping and working in the Ali-

son Clarke Garden which grows 1,500 pounds 
of food for the South Wedge Food Pantry. The 
Friends of CSA are developing flower gardens 
for wedding and special events and are 
looking for volunteers with flexible daytime 
schedules and some experience, to start in 
April. Contact judybennett@frontier.com. 

Flower City Half Marathon 
April 22

Rochester Regional Health Flower City Half 
Marathon takes place throughout the neigh-
borhood on Sunday April 22 starting and 
ending at Blue Cross Arena. RRH has a referral 
program with cash back. After you register, 
share your personal referral link with friends 
& family. For every 3 people that register (for 
any Flower City Challenge event) using your 
personal referral code, you get a $15 refund 
(max of $45).  It’s easy, and there’s nothing to 
lose. The Friends of Mount Hope are looking 
for volunteers to serve as road marshals dur-
ing the run through the cemetery, arriving at 
7:30 a.m. If they get 19 volunteer marshals, 
they can earn cash back. Go to www.fomh.
org/ and hit “Contact Us.” While you’re there, 
check out upcoming events for their fabulous 
walking tours.

3rd Annual Celebrate City Living 
Expo April 28

The Rochester Coalition for Neighborhood 
Living will hold its Third Annual Celebrate City 
Living Expo sponsored by Five Star Bank. This 
year’s Expo will be held from 10 a.m. - 2 p.m. 
Saturday, April 28th in the newly-renovated 
Sibley Square, 260 East Main Street. Admis-
sion is free. The Expo is part of a year-round 
community-wide program designed to 
encourage city residency and showcase all 
of Rochester’s unique neighborhoods. It 
serves as a resource fair, emphasizing each 
neighborhood. Attendees can tour Sibley’s 
newly-renovated apartments or take one of 
the guided neighborhood bus tours which are 
always a sell-out.
On Sunday, April 29th, many of the available 
properties will be held open for viewing. Visit 
www.celebratecityliving.com. for a compre-
hensive resource to help people search city 
neighborhoods for a house or apartment. 
The Rochester Coalition for Neighborhood 
Living members are: The City of Rochester; 
M&T Bank; New2U Homes; Citizens Bank; 
Game Plan Marketing; The Greater Rochester
Association of REALTORS®; Hochstein; CITY 
Newspaper; The Landmark Society of
Western New York; NeighborWorks® Roches-
ter; and Roc City Realty.
New City Online Tools Available

Speaking of the City, there was an excellent 
presentation and training at the March NBN6 
meeting by city representatives about the 
new map tools & databases on cityofroch-
ester.gov website. An astounding amount 
of information is now publicly available on 
developments projects, street projects, zoning 
& planning commission cases, vacant houses, 
owner occupied and rental properties, and 
more.

At a previous meeting, city reps spoke about 
the Mt. Hope Ave. / Erie Harbor Phase II and 
the parcel at 151 Mt. Hope that fronts the 
river.  They said a Project Advisory Commit-
tee has been meeting on the Erie Harbor 
Enhancement phase 2 public park (north and 
south); Stantec and Highland Planning have 
presented the project to the PAC; and the PAC 
discussed 151 Mt. Hope. In answer to the 
question of Mt. Hope being resurfaced? In 
the spring after all the work is complete.

The Power of Stories 

Colgate Rochester Crozer Divinity School is 
holding its 2018 Spring Lectures and Re-
union April 2- 5. The Power of Stories: Resist, 
Reclaim, Resurrect are free and open to the 
community but we need to know you are 
coming. Register at www.crcds.edu; all events 
take place on the CRCDS campus at 1100 S. 
Goodman St.

Reiki Healing Center Closing 

Reiki Healing Center & Lemuria Gift Shop at 
758 South Ave. is closing at the end of Spring. 
After 16 years in the Rochester area, Barbara 
Carlton is moving to Massachusetts to be with 
her family. She’s not retiring though and will 
visit Rochester four or more times a year to 
teach classes. Many items will be auctioned 
during her going-away party on April 21. 
Please stop by to wish her well and give her a 
big hug. She has done so much for so many 
since starting her practice in 2003. There are 
still classes scheduled until she moves. Visit 
the website’s “calendar” main menu option. 
www.thereikihealingcenter.com/wp/events.  

SEAC Relocates (Again)

In its latest move, the Southeast Area 
Coalition has a new office on the corner of 
Alexander & Park in a shared space with Sinful 
Sweets. SEAC began in the 1960s, formed as 
Southside Coalition in 1968, and in 1969, 
thirteen groups gathered to address quality 
integrated education, sites for senior citizen 
housing, recreation facilities near Highland 
Park and neighborhood health and mental 
health services.
The Southside Coalition officially became the 
South East Area Coalition (SEAC) in 1970, with 
the late Clem Bayer as Board President, and 
the first Southeast Neighborhood Council was 
formed. When work began on the Genesee 
Expressway and Outer Loop in 1971, SEAC 
joined the Community Organization Coalition 
on Zoning Reform. SEAC’s offices moved to 
810 S. Clinton Avenue at the corner of Meigs 
Street. Tom Canton and John Briggs became 
SEAC’s Director and Associate Director in 
1972, when the Genesee Expressway was 
voted down by a 9-0 vote of City Council. 
The first SEAC Convention was held in 1974, 
resulting in the formation of the We Care, 
Laburnum, Pinnacle Hill, Winton-Cobbs Hill, 
Swillburg and Pearl-Meigs Neighborhood 
Associations. Their track record of neighbors 
creating healthier neighborhoods continues 
today. The full history is online at seacroch-
ester.org/about/history. Best wishes to all! 

Cinema Theater Under New 
Management

Audrey Kramer & Alex Chernavsky are pleased 
to take over running the Cinema Theater at 
957 So. Clinton Ave. in Swillburg, the oldest 
movie theatre in Rochester, which was built 
and has been in continuous operation since 
1914. Their love for The Cinema goes way 
back and includes being married there. They 
want to make the theater profitable and 
sustainable and are grateful to the previous 
owner, John Trickey, who invested in a digital 
projector and a new roof. They also need 
repairs on the neon sign, broken seats, and 
new air-conditioning.
Audrey and Alex will keep the theater cats 
and will have special events involving animal 
rescue groups. They plan to sell vegan, local 
baked goods; expand advertising and special 
events as additional sources of income and 
are bartering advertising for services/prod-
ucts. Special events include midnight movies, 
themed weekends, local film festivals and 
comedy nights. FYI, John Trickey still owns 
the building, they own the business. (585) 
271-1785. A double feature at the theatre 
is a great way to support local businesses, 
wouldn’t you agree? 

NeighborWorks® 3rd Annual 
Celebration of Rochester 
Neighbors

NeighborWorks® Rochester is organizing 
its 3rd Annual Celebration of Rochester 
Neighbors, to be held in June. The free event 
at the Public Market, celebrates the great 
people that make our neighborhoods strong. 
Support for the event comes from The City of 
Rochester Public Market, The City of Roches-
ter, Bank of America, Heveron & Company, 
and SiteHub. 
The event kicks off NeighborWorks® Week in 
Rochester and will feature live music, food, 
and children’s activities. NeighborWorks® 
Rochester, at 570 South Ave. is a non-profit 
organization, that educates and counsels new 
homeowners, providing loan services and 
energy-savings programs to homeowners and 
targeted neighborhood revitalization through 
the Healthy Blocks Neighborhood Initiative. 
Volunteers who wish to help, or local business 
interested in sponsorship can contact Kelly 
Hallenbeck, Resource Development Manager 
at 327-4170, or khallenbeck@nwrochester.
org. 

Southside Little League Tee Ball, 
Baseball, and Softball 

Families can still register for Southside Little 
League Tee Ball, Baseball, and Softball at: 
www.southsidelittleleague.com. They have 
teams for boys and girls ages 4 through 14 
who live in the City of Rochester neighbor-
hoods east of the Genesee River and south 
of East Avenue, including: East End, Park Ave 
Neighborhood, Cobb’s Hill Neighborhood, 
Upper Monroe Neighborhood, Pearl-Meigs-
Monroe Neighborhood, Swillburg, Highland 
Park Neighborhood, South Wedge, and the 

Strong Neighborhood.
Schools in the Southside Little League region 
are: School #1, #12, #15, #23, #35, Genesee 
Community Charter School, Monroe High, 
and Nativity Prep. Southside Little League’s 
motto is “Building Community Through 
Baseball”. No child shall be denied the chance 
to play in accord with the principle that 
“everybody plays.” 

Frederick Douglass Activities

Frederick Douglass Community Library at 
971 South Avenue, celebrated Douglass’ 
200th birthday on Valentine’s Day, in the new 
shared space with #12 School. Re-enactor 
Djed Snead portrayed Jermaine Wesley 
Loguen, Douglass’ friend and ally on the 
Underground Railroad. That Friday, Nathan 
Richardson, a nationally-recognized poet and 
performer recited one of Douglass’s speeches. 
The events were made possible by the 
support of the Friends & Foundation of the 
Rochester Public Library. 
One of the most fun ways to celebrate 
Douglass’ 200th Birthday was by going to 
the Douglass memorial statue in Highland 
Park Bowl. The weather was relatively mild 
that day, in the 40s, and dozens of neighbors 
gathered at 6:30 p.m. to shine flashlights on 
the statue. The event was coordinated by the 
Douglass Bicentennial Commemoration Com-
mittee with help from RIT’s Big Shot team. The 
statue will be relocated to a more visible and 
accessible spot this spring. 

Transitions & Musings

Second Chic may have closed at 739 S Clinton 
Ave., but Marisol Krol said Inner Loop Design 
Co., Interstellar Love Craft and Rea Designs at 
The Adorned Studios are alive and well at that 
location. They teach classes too. For details, 
contact theadornedstudios.com. Congratula-
tions to Sujana of Sujana Beauty and Brows, 
697 South Ave., for opening a second location 
in the Marketplace Mall. Best wishes and fond 
farewell to Deb Zak, closing her shop after 
seven years. And kudos to 999 Market at 709 
S. Clinton for redoing their building front!

Nosey me. No word yet on what’s happening 
at 644 South Ave., other than it’s owned by 
644-648 SOUTH AVENUE LLC. While checking 
out the storefronts on that block, I spoke with 
Tom Williams at Time for Wine and Spirits 
who said there have been many inquiries 
about the corner location vacated by Mise en 
Place – as in 50. I’ve got my fingers crossed! 
I got take-out from Toasted Bear on a messy 
and cold Friday evening. All three different 
fish dinners hit the spot, but what a pleasure 
to have such wonderful fresh greens (instead 
of fries). I finally visited Leaf Tea Bar. (Shame 
on me for taking so long.) Hubby and I 
stopped in after our tax appointment and my 
cup of Sereni-tea was so refreshing.  As for 
dinner-for- two at Relish shortly after Stephen 
Rees got back from a visit to N’Awlins and 
spent a week cleaning up his already-clean 
place and putting in a new kitchen floor, me-
oh-my, was that ever delicious! 

Check out this year’s full schedule 
at www.rochesterevents.com.
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Mon. – Thu. 9AM to 5PM  |  Fri. 9AM to 6PM  |  Sat. & Sun. 9AM to 1PM

1341 Mt. Hope Ave.  |  (585) 851-0350  |  CNBank.com |  Member FDIC

•  Weekend Hours  •  Free WiFi and Computer Bar
•  Online Appointment Scheduling  •  A Coin-Counting Machine 

•  A Drive-Up ATM with Enhanced Deposit at 1175 Mt. Hope Ave.

Off-street parking conveniently located behind our building.

Smart people. Smart technology.
And the personal attention you deserve.
Discover the College Town difference today. If you’re looking  
for personal service plus high-tech solutions, our innovative  
College Town Bank Office delivers the best of both. Our convenient 
features include:

Mary is a Patient Care Technician and has been 
working in the Observation Unit for over a year.

SUMMER DANCE CAMPs

758 SOUTH AVE | ROCHESTER, NY | 585.503.3055
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for students ages 5-18

KIDS CAMP 
July 9 - 13 (ages 5-9)

TWEEN & TEEN CAMPS
July 16 - 26 (ages 10-18)
August 13 - 23 (ages 10-18)
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JONATHAN RODGERS
Lic. RE Salesperson, REALTOR®

C: 585.749.7460  
jrodgers@nothnagle.com

Licensed Real Estate Salesperson

Thomas McCue
Howard Hanna Real Estate Services 

McCue Management LLC 
585-421-5277
315-573-0317

Thomas 
McCue

Mike Bauman
Owner/Barber

585.473.6061
732 South Avenue
Rochester, New York 14620

facebook.com/
baumansbarbershop

Tuesday 9-6
Wednesday 9-5
Thursday 9-5
Friday 9-5
Saturday 8-2

rent or own
Whether you

homemake 
it your

Guided Neighborhood Bus Tours! April 28
Register at www.celebratecityliving.com

Saturday, April 28: 10 am to 2 pm  
NEW LOCATION: Sibley Square, 260 East Main Street

Call 428-CITY • www.celebratecityliving.com
Brought to you by The Rochester 
Coalition for Neighborhood Living@ccl_roc #celebratecityliving
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Lovely A. Warren, Mayor
Rochester City Council

purveyors of antique & new plumbing

528 south ave
585.325.2264

periodbath.com

open monday through saturday 9:30 - 6:00

est. 2010
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SHOWERS 

PLUMBING 
SALE! 

april 1 - 15
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green living

When the City of Rochester 
dropped off that giant, blue 
recycling bin in front of my 
house, I thought, “Now I can re-
cycle EVERYTHING!” And while 
it is true that the city’s mixed 
(“single stream” for those in the 
know) recycling program allows 
you to mix your paper recycling 
with metal, glass, and plastic, 
there are still some rules that 
need to be followed to ensure 
that your recyclables are actu-
ally being recycled. 
If you are not yet aware of the 
impact that plastic waste is 
having on our oceans you need 
to get out from under that rock 
and onto social media and put 
the words “plastic” and “ocean” 
into the search bar and go 
down the rabbit hole. Suffice 
it to say, it is not good. France 
has completely banned plastic 
plates, cups, and cutlery. Locally 
in the South Wedge neighbor-
hood, Lux Lounge has done 
away with the plastic straw and 
now offers self-serve paper 
straw dispensers in the hopes 
that people will be encouraged 
to go straw-less both at the bar 
and elsewhere. According to 
the newspaper, The Indepen-
dent, “some 79% of the plastic 
produced over the last 70 years 
has been thrown away, either 
into landfill sites or into the 
general environment,” and that 
“it is estimated that there will 
be more plastic than fish by 
2050 and 99 per cent of all the 
seabirds on the planet will have 
consumed some.” Plastic water 
bottles are one of the worst 
culprits with Americans buying 
more bottled water than any 
other nation in the world, con-
tributing 29 billion water bottles 
a year according to National 
Geographic. If you’re a bottled 
water drinker, consider buying 
a reusable container and filling 
up from the tap. If you’re squea-
mish about tap water, there are 

plenty of water filtration options 
to choose from, including some 
that are within the reusable 
bottle itself. 
When it comes to recycling 
plastic in Rochester, one of the 
main rules to follow is to clean 
out your containers before 
putting them in the bin. You do 
not have to wash them as you 
would your dishes at home, a 
rinse with water should suffice. 
A common myth is that even 
if you have a small amount of 
residue in the container, than 
the entire bin is tainted and will 
not be recycled. According to 
Robert Reed from Recology (via 
motherjones.com), the compa-
ny that handles San Francisco’s 
recycling, most facilities won’t 
throw away a dirty container, 
but a clean container is worth 
more on the recyclables market.
“Municipal facilities first sort 
recycling by type (paper, sev-
eral kinds of plastic, tin, etc.), 
and then by quality. Workers 
separate clean recyclables from 
soiled ones, into bales. ‘If the 
bale is lower quality, there is 
less revenue coming back into 
the system from the sale of 
recyclables, which helps pay for 
the program,’ says Reed. The 
takeaway: By providing clean 
recyclables, you can actually 
save your city (and ultimately, 
taxpayers) money.”
Do you still have to pay atten-
tion to the number at the bot-
tom of the container? Yes, you 
can recycle plastic containers 
with the numbers one through 
seven and you can also recycle 
the caps. Another important 
fact to keep in mind, which I 
did not know, is that you can’t 
put plastic bags in the recycling 
bin – you must return the bags 
to the appropriate receptacle 
at your local Wegmans, Tops, or 
wherever you do your shop-
ping. According to the Monroe 
County website, a recent study 

found that plastic bags made 
up eight percent of household 
garbage. Those plastic bag 
recycling bins at your local 
grocery store aren’t just for 
their own shopping bags, you 
can typically put other types of 
plastic bags in there like bread 
bags, produce bags, and cereal 
box liners. 
When it comes to keeping your 
recyclables clean, the same 
thing goes for your paper re-
cycling. Scrape that cheese off 
the Little Venice pizza box and 
flatten it out before you throw 
it in the bin. All paper food 
boxes and cardboard must be 
flattened and cannot exceed 
two feet by four feet, plastic 
liners must be removed as well. 
You can recycle newspapers, 
magazines, paper food boxes, 
books, and junk mail (even the 
window envelopes). If you have 
an Amazon.com shopping ad-
diction like myself and some of 
my friends do, know that you 
cannot recycle the air pillows 
provided with shipment. (Don’t 
want to toss them? See if any 
businesses in your neighbor-
hood ship merchandise, they 
can probably reuse these and 
other non-recyclable packag-
ing.) If you want to reduce the 
amount of junk mail delivered 
to your home, you can call the 
Consumer Credit Reporting 
Industry Opt In and Opt Out 
number at 1-888-567-8688. 
This will remove your contact 
information from credit card 
and loan offer mailings for five 
years. Make sure to remove any 
identifying information from the 
mail that you do throw away - 
the shredder is your friend. It is 
important to note that shred-
ded paper must be put into a 
brown paper bag in order for it 
to be picked up. 
Did you know that you can 
throw your old metal pots and 
pans in the recycling bin? You 

can also recycle aluminum foil 
and foilware, empty aerosol 
cans, and metal food and bev-
erage cans, the lids too. 
If you want to get rid of a bunch 
of recycling at once that won’t 
all fit in the bin, you can bring 
your recyclables to ecopark 
(10 Avion Drive). ecopark is a 
collaboration between Monroe 
County and Waste Manage-
ment, intended to provide a 
“one stop drop off” for residen-
tial recycling. You must be a 
Monroe County resident to use 
this service and they do accept 
items like televisions, computer 
monitors, tires, and appliances 
with refrigerant for a nominal 
fee ($25 and under).  
So how are you supposed to 
know if you are recycling the 
wrong things? Don’t worry – the 
City of Rochester will let you 
know. The City will send you a 
letter for the first offense letting 
you know what you’re doing 
wrong, but after three notifica-
tions, you’re container could be 
removed for non-compliance. 
The best way to find out if you 
are doing it right is to visit The 
City of Rochester, Monroe 
County, and ecopark websites 
- they contain helpful resources 
for the rules and regulations 
of recycling. There are search 
terms on the ecopark site that 
go into more detail on what is 
and is not allowed. 

www.cityofrochester.gov/
residentialrecycling

www2.monroecounty.gov/
des-residentialrecycling.php

www.monroecounty.gov/
ecopark/all.php

recycle 101 by katie libby

“Going green” as an idiom is too often 
swept into the tide of the national debate 
on climate change. Despite plentiful 
evidence that there is a direct cause 
linking earth’s population growth and 
our subsequent energy needs and waste 
production, our political system is pulled 
in too many directions at the mo-
ment to make any meaningful progress 
towards decreasing our emissions or 
funding alternative energy. The present 
presidential administration’s decision to 
remove The United States from The Paris 
Climate Agreement, and re-investing in 
coal energy, show signs that The United 
States of America is not quite yet ready 
to “go green” on a significant level. 
Fortunately, there are plenty of reasons to 
“go green” on a smaller, local or personal 
level that don’t necessarily even have to 
cross paths with the larger imperative 
of keeping the planet inhabitable. The 
South Wedge is home to many businesses 
who have adopted green practices, both 
large and small scale habits which have 
a significant impact when considered 
cumulatively.

Abundance Co-op is a cooperatively 
owned grocery store located on South 
Ave. In general, cooperative’s aim to 
share resources and empower communi-
ties with a sense of shared ownership. Jim 
DeLuca, The Co-op’s general manager, 
explains: “As a coop, we are not primar-
ily in business to earn a profit; part of 
our mission is about sustainability and 
community.” As for how Abundance 
enacts that mission in its store, DeLuca 
elaborates: “We use community compost 
for all the food recycling that we do not 
use in our deli kitchen. We chose energy 
efficient equipment and led lighting for 
the store. We encourage reusable shop-
ping bags for charging for new paper or 
plastic bags as well as reward shoppers 
who do bring their own bags by paying 
a nickel for each one uses. As a member 
of the National Co-op Grocers, part 
of our dues support a large reforesto-
ration project of 1.4 million trees in 
the Amazon which was honored as an 
UNESCO Biosphere reserve as a model 
of a sustainable community. We also have 
our air travel carbon offset. Our produce 
is 80% organic and our dry groceries are 
55% organic which helps the health of 
farmers, soil and eaters of organic. This is 
a very high percentage of organic.”

Mr. DeLuca also demonstrates how 

a dedication to green and sustainable 
practices can be applied both in and out 
of the workplace. “I have been involved 
with co-ops since 1975 and am person-
ally invested in saving the planet; my 
wife and I cut back to one car, a hybrid 
ford C-max, and so I walk to work most 
of the time.” 

Kenron HVAC, a heating, ventilation 
and air conditioning company situated 
on 299 Gregory St, has been providing 
Rochester with air related service since 
the 60s. Kenron’s Ron Maier explains 
how this business can be spun in a green 
way: “The HVAC industry has many 
ways to incorporate “green” actions and 
Kenron is active in providing our clients 
choices. Choices that Kenron Industrial 
Air Conditioning, Inc. offers include 
geothermal, engineered ventilation, high 
efficiency systems, system longevity, 
hybrid systems, building management 
controls, energy recovery, co-generation, 
solar thermal. At our own facility we 
incorporated choices that have avoided 
power consumption as compared to code 
qualified systems. We have geothermal 
heating cooling, well insulated office, 
high efficient condensing boilers, and an 
efficient simple control system. For our 
clients we have installed, to name a few, 
gas fired cogeneration plants, geothermal 
water source heat pump systems, high 
efficient hot water systems, efficient heat 
recovery Variable Refrigerant Flow sys-
tems, and hybrid systems that incorpo-
rate refrigeration equipment. All of these 
examples are “green” actions.”

According to Maier, Kenron’s steps 
towards green actions offer two obvious 
benefits for both customers and the 
business itself. For one, it allows Kenron’s 
Clients “to choose systems with favorable 
life cycle analysis,” and for Kenron itself, 
“reduction in utility consumption.”

Maier places Kenron’s green actions as 
an extension of long standing busi-
ness practices.When asked if the green 
actions were arrived at for personal or 
business reasons, he replied, “Both with 
an understanding that our clients need 
choices. By working collaboratively with 
some great engineers, architects and 
contractors striving for best value for our 
clients the results are often “green” in 
many aspects.”

Local watering holes are in on the green 

actions as well. While it might seem in-
nocuous at first, consider the volume of 
straws Lux Lounge must go through on 
a given week, then consider their recent 
transition to paper straws that will break 
down. Marina Christopher, manager for 
Swiftwater Brewing Company, explained 
Swiftwater’s green behavior casually: “At 
Swiftwater we pride ourselves a lot for 
always having more recycling than trash. 
We recycle literally everything that we 
can.” To balance the favorable recycling 
going out of the brewery, the products 
that go into creating the menu are 
sourced just as sustainably: The brewery 
grows many of its own vegetables on 
premises, and in the summer, owner 
Andy Cook’s family’s farm pitches in to 
help provide veggies and meat. Sourc-
ing food from as close by as possible is 
beneficial not only for the ways that it 
helps support local farmers, but the less 
that food actually has to travel from its 
production to plate means fewer fossil 
fuels in the atmosphere.

You can find sustainable and green 
practices in the businesses in the wedge 
without even going for something to eat 
or drink. Abode on Gregory and Little 
Button on South Ave are two businesses 
which both sell products that are the re-
sult of recycling - or upcycling, a coined 
term which means recycling in a way that 
adds value to recycled product. 

At Abode, out of hundreds of items, al-
most everything for sale is recycled. “In a 
way, there’s nothing greener, all vintage.’ 
says Ariane Krenichyn, Abode’s owner. 
Buying upcycled items, in Krenichyn’s 
words: “Prevents from buying more, pre-
vents packaging, prevents waste.” Little 
Button Craft’s focus on items made by 
hand coincides with the same process of 
upcycling. Owned by Shelby Przybylek, 
Little Button sells products composed 
largely of upcycled materials re-created 
by hand, into new products. 

Historic Houseparts, located on South 
Avenue, has been selling salvaged antique 
architectural building materials and 
antique items since 1980. They also offer 
upcycled items crafted by their staff from 
their architectural items, antique books, 
flatware, china, and other items. Owners 
and staff are all avid recyclers too. 

For South Wedge businesses, going green 
can be this commonplace and casual. 
It can be the product of both personal 
belief or common business practice. Jim 
DeLuca, General Manager of Abun-
dance, said: “I do read about it and I 
believe that the data seems to show that 
we are headed for trouble. Whatever is 
a natural part of the earth changes and 
whatever part is man-made is debatable. 
From my point of view, I think we need 
to be doing whatever we can no matter 
which it is. I do recall reading about an 
exploration in fresh water underground 
caves in the Bahamas that indicated that 
while big earth changes occur of long 
periods, there was evidence that one 
event only took fifty years to bring big 
destruction. I do understand that the oil 
companies have lots of oil reserves on 
their balance sheets that they think they 
need to convert for business reasons. 
They are also investing in alternative 
energy, but I think that they will not 
actually make any change unless they can 
get paid for the oil in the ground. They 
will be waiting til the bitter end before 
they fully support the change to alterna-
tive energy. I hope that is not too late.”

For his part, Kenron’s Maier offeres 
a slightly different take: “Stop by the 
Museum of Natural History in NYC and 
take a look at the ice core sample... There 
you will see a lot of climate changes and 
one can use that to help understand and 
make their decision of today’s climate 
change debate. If properly designed and 
implemented, “green” actions would 
drive the financial aspects as well as any-
one concerned with climate change.”

our green neighborhood
by nolan parker
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The ghostly apparition 
of a restless woman in white, 
haunting roadways or roaming 
abandoned buildings has been 
reported for as long as humans 
have kept records. While the 
backstory of each varies from 
location, the similar thread 
is always that their lives were 
unfortunately filled with losses, 
betrayals, and some unfairly cut 
short at the hands of another. 
These spirits are commonly 
known as “The White Lady.” 

Most tales of ghostly wander-
ing women in white tend to 
be found in the United States, 
Ireland, and Great Britain–but 
not limited to there. The Neth-
erlands also have the “Witte 
Joffers” or White Maidens, 
and stories of White Ladies go 
all the way to the Philippines 
where they are often used to 
scare young children around a 
camp-fire, or to warn taxi driv-
ers about picking up road-side 
strangers in the middle of the 
night. But of all the tales of 
these ghostly apparitions, the 
most famous in the world is 
from right here in Rochester. 
Numerous sightings are re-
ported every year of a Lady in 
White roaming Durand-East-
man Park and Beach and have 
done so since the early 1800’s. 
Eyewitness stories vary slightly, 
but nearly all of them have 
described seeing a woman 
in a flowing white dress walk-
ing through the woods, along 
the road or beach, searching 
for something. Some reports 
claim that she is accompanied 
by two spectral hounds at her 
side. Tales from those driving 
along Kings Highway say that 
they have seen the apparitions 
standing off of the road, look-
ing into the swamps and not 
concerned with the oncoming 
car, yet when the viewer looks 
again they are nowhere to be 
found. 

The legend of the Lady in White 
of Durand-Eastman tells of a 
widowed farm owner called 
Eelissa born in the early 1800’s, 
her land being found in the 

low swamplike area near the 
three lakes. As it goes, her only 
daughter disappears under 
dubious circumstances, and 
the worried mother sets out to 
search for her. Depending on 
the teller, the age and nature of 
the daughter’s disappearance 
vary. The most well-known tells 
of Eelissa, who is convinced 
that her beloved daughter 
had been taken and murdered 
by a man, or group of men in 
the area. Authorities find no 
evidence, and as her words 
fall on deaf ears, she realizes 
that her daughter’s murderer 
must have buried her. So the 
grief-stricken mother began to 
search the marshy lands day af-
ter day, trying to discover where 
her child’s body was hidden. 
Eelissa is driven mad with the 
goal of finding her daughter’s 
unmarked grave. Her hopes of 
giving her a Christian burial to 
allow her soul to rest, and the 
proof to put the girl’s mur-
derer in jail. She brings a pair 
of dogs with her to help comb 
the rolling hills and impass-
able swamps. She searches 
the shoreline in the hopes that 
maybe her daughter’s body 
might wash up along the shore. 
Finally, in a fit of absolute grief 
and hatred at the men who did 
this, the mother threw herself 
off of a cliff into Lake Ontario. 
Her dogs, the only two that 

believed her pined away for the 
lost mother, and shortly joined 
her in the grave. The grief didn’t 
die below the surface of the wa-
ter with her, the mother’s spirit 
drifted back to the place she 
believed her daughter to be. 
Eelissa followed the shore and 
rose from Durand Lake, calling 
back her trusty companions to 
continue the search for her lost 
child. As twilight falls, it is said 
that you can still see the ap-
parition rise from Durand Lake. 
A foggy white dress trailing 
behind her as Eelissa and faith-
ful hounds begin their endless 
search for the daughter taken.
 
In 2017 the Lady in White came 
into the news again thanks to 
an unusually strong windstorm 
ripping a large chunk of wood 
from a tree in Durand-Eastman 
Park. Leaving behind a splin-
tered and ghostly human-esque 
figure looming out from the 
tree’s fresh center. The shape 
was said to be a woman with 
a long flowing dress, holding 
a baby in her arms. The figure 
also had a distinctive skull-like 
head, complete with hair, and 
face turned towards the sky. 
Visitors left flowers and candles 
for the mother and daughter, 
hoping that both could finally 
rest.

local lore

by john magnus champlin 

the white ladythe white lady
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sw style

It’s spring in the South Wedge and you know what that means. It’s time to renew, 
refresh and revive! Want to shake off the winter blues? There’s more than one way to do that around 
here. Why not try a new trend, savor a new flavor or give a gift that is as sustainable as it is stylish? 

Start by mixing sustainability with style for yourself or someone else on your spring gift list. Make 
every day Earth Day by eco-friendly gift giving. Need a baby shower gift? Little Button Craft offers 
Foundlings by Secondseed Nancy. These soft cuties are made from upcycled cashmere sweaters 
and other fabric. Bridal shower? Head over to Abode for vintage décor at its best. You’ll find one of a 
kind household items that are waiting to find a new home in your home or someone else’s. Another 
gift that will be loved- The Artful Gardener’s reclaimed metal critters for home or garden; they will 
delight any recipient on your gift list. They’re so cute, you’ll be tempted to “adopt” one yourself! 

Refresh your spring wardrobe and try a new trend. A utilitarian and stylish trend that’s going strong 
is the backpack; once a student staple, now the rage on the runway. The Ridley Backpack, made 
locally by EvenOdd from waxed canvas and upcycled bicycle tire inner tubes, is as sustainable as it 
is chic. The Everybody Counts t-shirt for men and women, another South Wedge exclusive, can be 
found in assorted sizes and colors at Fashion Fitted. These t’s will not only revive your wardrobe, they 
will renew your commitment to making all lives matter. 

If you are looking to revive your taste buds this spring, Stuart’s Spices can do that with their custom 
blended Moroccan seasoning. We’re told it is amazing on spring vegetables and is the perfect ac-
cent for your spring asparagus, peas and tender greens. Hedonist Artisan Chocolates also gives you 
the taste of spring with their Wildflower Chocolate Collection. They are perfect for yourself, Mother’s 
Day, showers, or any sweet spring occasion. These delicious treats are handmade with flavors crafted 
from real flowers and flowering plants. Inspired by the blossoming fields of spring, they feature a 
bouquet of fresh floral flavors, from rose petals steeped in rich cream, to clover honey warmed into 
golden caramel.  Each box is tied with a satin bow, a watercolor tag painted by hand, and contains a 
collection map letterpress-printed in-house at Hedonist.

Need more ideas? Spring down to the South Wedge for these and many more ideas to freshen up 
your life! We can’t wait to see you! 

sw style

a. Michel Designs “Nest” Soap Collection | Apothicaire | $7.50 - $15
b. Antique Mission Ceiling Light, Restored | Historic Houseparts | $795
c. Upcycled Book Page Prints by Secondseed Nancy | Little Button Craft | $20
d. Foundling by Secondseed Nancy | Little Button Craft | $65
e. Wildflower Chocolate Collection | Hedonist Artisan Chocolates & Ice Cream | $20
f. Everybody Counts T-shirts | Fashion Fitted | $75, $50 for South Wedge residents
g. Handmade Real-Flower “Stained Glass” in Reclaimed Frames | The Artful Gardener | $78 +
h. Glass Nail File, Eco Friendly Manicure or Pedicure | Pure Sole Nails | Call For Prices
i. Upcycled Floor Joist & Antique Spoon Coat Rack | Historic Houseparts | $45 
j. Strawberry Delight Cheesecake | Cheesy Eddie’s | Prices Vary
k. Reclaimed Metal Critters |The Artful Gardener | $24
l. Reusable Mason Jar Mug Mmmily Handmade | Little Button Craft | $22
m. Wildflower Chocolate Collection | Hedonist Artisan Chocolates & Ice Cream | $20
n. Moroccan Seasoning | Stuart’s Spices | $6
o. EvenOdd Ridley Backpack | Little Button Craft | $135
p. Vintage Floral Juice Glass Pair | Abode | $7.99
q. Vintage CathrineHolm Enamel Baking Dish | Abode | $59.99
r. Vintage Crewel Garden Scene | Abode | $29.99
s. Rochester Flower Blocks by TESONhome | Little Button Craft | 10
t. Vintage Rotating Ceramic Lazy Susan | Abode | $59.99

by toni beth weasner
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what i learned from podcasts

Planet Money   |   NPR   

Spinoffs. Do they ever work? In this case I’m not so sure. I love me some Dan Pashman (The Sporkful, 
see Planet Money above) and his laugh. And I love me some feisty old restaurant critic who seems with 
it and stuck in the past all at the same time. Mimi Sheraton, 92, is a legendary food critic, the first female 
restaurant critic of the New York Times, and one opinioned lady. On Ask Mimi, she gives advice, both 
food and non-food related, to folks who call in, those in the studio audience and to the featured guests 
who have included Mo Rocca, who tries to fix Mimi up with his mother as a companion and chef Alex 
Stupak of Empellon on dealing with Yelp reviews. My buddy Dan is the host and guaranteed to laugh at 
Mimi’s jokes. It’s a fun way to pass 30 minutes. And will convince you to start buying generic Oreos and 
to vet the eating habits of your prospective spouse. 

Student Loan Debt. The unspeakable weight around the ankles of young adults preventing them from climbing 
the ladder of financial success. For any kids heading off to college or for their parents or anyone still burdened by 
Student Loan Debt, I recommend this series of podcasts from Death, Sex and Money. I was lucky enough not to 
be burdened with college loan debt. Had I been, my life would have been profoundly different. Maybe not for the 
worse but certainly different. I think graduating college with that debt forces you on a path focused on making 
money rather than a vocation. Which may not be a bad thing. What’s heart breaking is the kids who are told that 
college will be their salvation, who then take out loans they can’t afford and end up dropping out or with a worth-
less education. Many end up worse than when they started. So, please listen to these podcasts as a cautionary 
tale before signing those loan papers. There are two from June 27 and 28th (Student Loan Secrets) and two follow 
up episodes from September 12 and 13 (Our Student Load Questions Live). 

Okay, so I’m in a rut. Or a creature of habit. But I like what I like, and all my podcasts seem to come for 
the same source. Planet Money is another NPR podcast that was birthed from This American Life during 
the financial crisis in 2008. They cover a variety of topics touched by economics, from arcane sugar tar-
iffs and lollypops to the launching of their own satellite or selling some crude oil to illustrate how things 
work. Episode 826 (The Vodka Proof) features one of my favorite guys, Dan Pashman, busting open the 
fallacy that expensive vodka is any better than bottom shelf vodka. They actually make their own vodka 
and send it into a lab to compare it to Grey Goose. So, save yourself some money and buy the cheap 
stuff! As a bonus, listen to episode 753 (Blockchain Gang) if you wonder how Bitcoin works. And who 
doesn’t?! Listen as blockchain is explained using canned mackerel in prison. 

I’ve avoided talking about any political podcasts. There are just so many of them. Most were wringing their hands after the election. Then 
talking like their hair was on fire. Most couldn’t make the transition from Election-Forecasting to Trump Administration podcast. But I listen. 
Probably to just support my own world view. I was recently trolled on Facebook for an innocent comment I made on an NPR story. I just thought 
that there are more important stories to cover than the rearranging of the White House deck chairs. (“Who’s out next?” I don’t care about 
your predictions. Just tell me what has happened and why.) Which is why Trump, Inc. has had an impact on me. It’s open-source investigative 
journalism examining the Trump Organization and who’s profiting from the president’s family business. Why did the administration raise and 
spend almost twice as much money for its inauguration than President Bush but have less to show for it? Do golf markers with the presidential 
seal break any laws? Does the debt load of Jared Kusher’s real estate company make him susceptible to manipulation by foreign governments? 
It gives context to all the other stories swirling around this administration and an insight into how our president is running this country like his 
business. I predict that money laundering will be a much bigger story than collusion. At least money laundering is a crime. 

Alex Blumberg was my first. I couldn’t wait to get in the car with him for that 30-minute drive home on a warm 
Thursday night from cow country back to the city. His voice. His modesty. The tales he would tell me about his 
flaws and screw ups. He was so vulnerable. He was so honest. He introduced me to what a podcast should feel 
like. None of those casual hour-long stream-of-conscience gabfests that leave you empty inside. His was a tightly 
edited world of pitches to billionaires and courting of partners and intimate banter with his wife. And then in Sea-
son 2 he left me with Lisa Chow. She’s fine and all but I was here for Alex. But he was off building the podcasting 
company with the money raised from investors who he seduced in Season 1. And Gimlet Media was born. As I’ve 
said before, Gimlet podcasts are like the drink itself. One or two make you feel fine but too many episodes make 
your regret the time you spent listening to them. They’ve had only a handful of solid hits. But don’t miss out on the 
podcast that launched a company and soon-to-be TV show. Startup, season one. 

Trevor Lake is easy to spot in a 
crowd, with his red locks swept 
up in a 50’s style pompadour and 
his classic style clothing. Like his 
retro appearance, his music pays 
homage to the iconic sounds of 
the golden era of rock n roll. You 
may have seen him around town 
gracing the stages of venues as a 
solo act or with his various musical 
projects, or behind his barber chair 
at Dandedeville nearby on Monroe 
Avenue. 
I met up with Lake at Boulder 
Coffee on an unseasonably warm 
Sunday afternoon in The Wedge, 
where we talked about his music 
and his sense of style. It all began 
on the farm in Hilton where Lake 
grew up with his parents and 
siblings.
 “My dad supplied the tool to play 
the music, and my mom supplied 
the interest in music,” Lake told 
me. His mom was always playing 
music, everything from Elton John 
to Living Colour. His father was a 
drummer who provided Lake and 
his siblings with instruments. “I’ve 
got two younger brothers that play. 
We started playing music together, 
getting guitars, writing songs 
together.”
They took up music at a young age. 
Lake recalled seeing a photograph 
of himself with a drum set at his 
first birthday. He was in sixth grade 
when and his brothers got their 
first guitars. He later moved on to 
electric bass, and most recently 
upright bass.
“In high school, I was starting to get 
into The Stray Cats and Reverend 
Horton Heat and rockabilly/psy-
chobilly bands of that type. And I 
liked the look of the instrument. For 
the past three years now, I’ve been 
playing that when a blues band or 
rockabilly band needs an upright 
bass fill-in.”
Throughout his life, Lake has 
explored a variety of musical styles.  
“Because of skateboarding, we 
got into punk music and started 
forming punk bands and playing 
a lot of shows. As a teenager all I 
liked was punk music – that’s all I 
wanted was fast, loud music,” Lake 
said.  “And then going back from 
there – 70’s, 60’s, 50’s rock n roll. As 
far as I’m concerned, it’s some of 
the greatest music that’s ever been 
recorded. It’s not necessarily a 
formula that we follow, but through 
being original with our own music, 
we try to hold onto parts of that. 
There’s just certain things that – if 

it’s not broken, don’t fix it.”
Lake’s music keeps the aesthetic 
alive without replicating what’s 
already been done. He tries not to 
get hung up on the labels, though. 
He may sample a little from differ-
ent styles, but at the end of the day, 
it’s all just good music.
Trevor has been a member of 
several bands. He and his brother 
have performed together in Aweful 
Kanawful & His Rubber Husband’s 
Band and Televisionaries. Lake 
is a member of the rock/blues 
band Dangerbyrd. He sometimes 
travels to play with Patrick and The 
Swayzees, a popular party band 
from Key West, Florida that plays 
events all over the world. 
Recently, he started playing drums 
for 50’s throwback band The High 
Risers. “It an honor, because they’ve 
been around for over twenty years, 
playing all over the world. Their 
drummer moved to Nashville. I of-
fered to audition, and they liked it. 
So now we’re playing together, and 
it’s been great.”
Within the past couple years, Lake 
also released a solo album and 
some singles he recorded himself. 
“I had a certain genre I wanted to 
play and felt like doing it all myself. 
That’s the more rockabilly, roots, 
rhythm and blues stuff. If I had a 
free moment, I didn’t have to call 
anyone to come over. I could just 
do it myself whenever I want to. It 
was mostly a convenience.” 
Songwriting is something that 
seems to come naturally to Lake. 
Oftentimes inspiration will strike 
when things get quiet, like when 
he’s driving with the radio off or 
taking a walk. “It kind-of comes at 
inconvenient times,” Lake said. It 
usually starts with a bit of a melody. 
“I get home as fast as I can to 
hash it out. Lately it’s been a lot of 
pop love songs, like early Beatles. 
“Among his favorite songwriters, 
he cites Marshall Crenshaw, Louis 
Jordan, and Buddy Holly, Bruce 
Springsteen, and Brian Wilson. 
In addition to writing his own 
songs, he’s also writing songs for 
the new band he’s in, The Shine. 
The lineup includes Skylar Schuyler 
(his bandmate from Dangerbyrd) 
on bass, Aaron Mika on drums, 
and Derek Sapienza on guitar. The 
Shine plays rock n roll, along the 
lines of The Kinks, Marshall Cren-
shaw, and The Isley Brothers.
While he grew up in a digital era, 
Lake has a deep appreciation for 
music on vinyl. He’s been a col-

lector since he was 18 years old. 
And he likes releasing music in this 
medium. “It’s a nicer thing. CD’s 
get thrown around and scratched. 
Records do, too, but I feel when 
people buy a record they take 
better care of it. We would like our 
music to be taken care of. We spent 
a lot of time and money on it.”
When he’s gigging in town, there 
are a handful of venues that he 
plays often, including Lux Lounge. 
I asked about a memorable show 
that he’s played at Lux, and he 
recalled a wild night last summer 
when Patrick and The Swayzees 
came all the way up from Florida. 
Friends and family turned out to 
see this band with which he’s trav-
eled the world. 
“It was a pretty big night. My great 
aunt and uncle showed up. They’re 
a lively couple. We’re playing and 
all of a sudden my aunt comes up 
to me and says ‘Honey, I gotta go, 
they’re kicking me out.’ I asked 
what happened after. I guess she 
had flashed the crowd while we 
were playing. But everybody loved 
it. They were like, ‘That was your 
aunt? What a cool aunt.’” 
Growing up, Lake discovered that 
he had an aptitude for cutting hair. 
“My friends would come over and 
I’d cut their hair. I didn’t think any-
thing about it. My mom said one 
day, why don’t you go to barber 
school. I was getting into the look 

of the 50’s. I said that makes a lot 
of sense. To help other people 
achieve that look, too.” 
Lake has landed a spot as a barber 
Dandedeville. “It’s an eclectic 
place. It’s not your traditional salon. 
It’s got a retro aesthetic to it. If 
you’re into rock n roll, that’s usually 
what’s on the radio. There’s half 
barbers, half stylists, that do men’s 
and women’s hair. It’s more laid 
back than a traditional barber shop, 
which is why a lot of people like it. 
We’ve got all sorts of people who 
come in. Everybody’s welcome.”
Lake is very grateful for everyone 
who comes out and braves the 
Rochester elements to see live 
music every day. “We couldn’t do 
it without people coming out. Any 
night of the week, it feels like is a 
good show.”

music

trevor lake
by paula cummings
photo by guy solimano

by philip duquette-savilleHow green ($$) is made, saved and manipulated

Startup   |   Gimlet Media    

Trump Inc.   |   WNYC and ProPublica   

Death, Sex and Money   |   WNYC  

Ask Mimi   |   Stitcher   
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You know what really snaps my Slim Jim? Litterbugs! I don’t 
know about you, but when I see so the amount of garbage 
strewn all over this city that I love, it 
rips at my earth-loving little heart-
strings. The fact that so many folks treat 
this planet like their own personal gar-
bage can is beyond me. I like to think 
of this third-rock-from-the-sun as an 
extension of my home. Just because 
we don’t pay rent or have a mortgage 
on the space beyond our front doors 
does not mean we are allowed to treat 
it as if we aren’t accountable. Irrespon-
sible humans are the number one 
cause of waste and litter. We need, 
and CAN do better! Why should I not 
be able to enjoy the beauty of our 
neighborhoods without being forced 
to walk by garbage that someone was too lazy to put in a 
trash can? It’s just wrong. So, believe you and me, if I see your 
lazy-bum litter-bugging about, I will be happy to hand you a 
broom and make you clean it up! It’s happened before and I 
will do it again, and again, and again, if need-be! Don’t make 
me get that broom! So, please help to make our earth-home 
better. Don’t be that jerk roommate that nobody wants to live 
with. Do your dishes and take out the dang garbage!

Across
1. Rancher’s concern
5. Kind of bar
10. Theda Bara, e.g.
14. Buffalo’s lake
15. Remove, as a badge
16. Billy   
17. Reply to a question: 
2 wds
19. Narcotic shrub
20. One of the three “R”s
21. Somewhat dark
22. Source of support
26. Word with donna or 
ballerina
30. Upper hand
34. Hawaiian veranda
35. A smattering of
36. Dinghy propeller
37. Honda model
39. One of the three “R”s
42. Formal vote
43. Conclusions
47.Device for accelerating 
particles
48. Thug at work
51. Make drunk
52. Situation
54. One of the three “R”s

57. Toward the center
62. Estimate follower: 
2 wds.
63. Play area: 2 wds.
66. Manipulator
67. Glowing remnant
68. Fragrant balsam
69. Makeup, e.g.
70. Garden tool
71. Leave in, to an editor

Down
1. Get wind of
2. Marine eagle
3. Acronym for a simple 
computer
4. Wet, as morning grass
5. Bad-tempered
6. Straightens out
7. Mudbath locale
8. Sot’s sound
9. Calligrapher’s purchase
10. Llama relative
11. Fusses
12. Make fun of
13. DVR button
18. Cream-filled pastry
21. Crowd sound

23. Dove’s sound
24. “Let me think...”
25. Docking spot
26. Desert basin
27. Track events
28. Peruvian natives
29. Long March leader
31. Proper words
32. Chocolate source
33. Construct
38. Remove from a 
manuscript
40. Arm hinges
41. Game piece
44. A Bobbsey twin
45. Chain letters?
46. Zebralike
49. Arrange by type
50. Diamonds, slangily
53. Toughen
54. Trounce
55. Old tongue
56. Operates
58. These may be fine
59. Tooth part
60. Big name in pineapples
61. Censor’s target
63. Hi-  
64. Strike caller
65. Second degree?

Clean Living

When you’re down I’m up. When 
you’re up I’m down. Until our dance 

is over, I go round and round. 
What am I? 

Riddle #3

I only fall 
when big 
enough, 
and only 
rise when 
small. You 

feel me 
when I’m 
falling 

down, but 
on the way 

back up, 
you feel 
hardly at 
all. What 

am I?

Riddle #2

ALGAE 
ALLIGATOR 

ARTICHOKE 
ARUGULA 

ASPARAGUS 
AVACADO 

BASIL 
BROCCOLI 

CACTUS 
CHIVES 

Going Green

fun      distractions word  fun
Miss Prisswith

& solutions on page 38

Underpants & Overbites

Miss Tizzy

A Diary Comic by Jackie E. Davis

EMERALD 
ENVY 
FROG 

GODZILLA 
GRASS 

GRINCH 
GUMBY 

IGUANA 
JADE 

JALAPENO 

KERMIT 
KIWI 
LEAF 

LEPRECHAUN 
LETTUCE 

MINT 
MONEY 

MOSS 
OKRA 

OSCAR THE GROUCH 

where in the wedge? 

1. a secret spot behind the 999 Market. 2. Electrical box at the corner of S. Clinton and Alexander

Can you identify the locations of these images? 

S
U
D
O
K
U

On my feet I 
am a shield. 

On my head I 
am a cup. I can 
go up a chim-
ney down, but 

not down a 
chimney up. 
What am I? 

Riddle 
#1

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

PICKLE 
RAINFOREST 

SEAWEED 
SHAMROCK 

SHREK 
SLIME 

THE HULK 
YODA

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

2 8 1 9

5 6 8 2 4
8 2 3 4
9 6 2

4
3 1

7 3 1 9 5
9

Across
1 No Clue
4 No Clue
7 No Clue
10 No Clue
11 No Clue
12 No Clue
13 No Clue
14 No Clue
15 No Clue
16 No Clue
19 No Clue
22 No Clue
25 No Clue
26 No Clue
27 No Clue
28 No Clue
29 No Clue
30 No Clue
31 No Clue
34 No Clue
37 No Clue
40 No Clue
41 No Clue
42 No Clue
43 No Clue
44 No Clue
45 No Clue

Down
1 No Clue
2 No Clue
3 No Clue
4 No Clue
5 No Clue
6 No Clue
7 No Clue
8 No Clue
9 No Clue
16 No Clue
17 No Clue
18 No Clue
19 No Clue
20 No Clue
21 No Clue
22 No Clue
23 No Clue
24 No Clue
31 No Clue

32 No Clue
33 No Clue
34 No Clue
35 No Clue
36 No Clue
37 No Clue
38 No Clue
39 No Clue
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620 South Avenue

Call or stop in today!

(585) 461-2556

Over 35 years of commercial and personal printing 
services from your South Wedge neighbors

PrintRoc
w w w.printRoc.com

Making your Job easier...

Answers to Riddles:
1. Umbrella
2. Raindrops / Water
3. Jump rope

CALL FOR SPRING CLEANING TODAY! 1-800-STEEMER

725 South Avenue | stanleysteemer.com | 585.244.4440Schedule Online at stanleysteemer.com!

REAL
BEER
REAL
BEER
REAL
BEER
rochesterrochester Saturday

June 9, 2018
6:00 - 10:00
Proceeds benefit the Business Associ-
ation of the South Wedge Area

Visit rochesterrealbeer.com for tickets 
and more information



40 spring  2018


