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The South Wedge Quarterly

hello hello

In the spring, I have counted 136 different kinds of weather inside of 24 hours. - Mark Twain

I know it sounds silly, but I actually feel a little squeal of excitement 
when I start to see those first buds of spring poking their little heads 
up through the dirt. It is with a sigh of relief and joy just knowing that 
it won’t be long before the city is in full bloom. Everything just seems 
fresh and new. The air smells good, the birds are happy, people are 
cheery; it’s like pushing the reset button on our brains, and it feels 
great!

Speaking of brains… I have something that has been weighing pretty 
heavy on mine, lately, and I feel the need to share it. It’s the disap-
pointing fact that we haven’t been very kind to Miss Mother Earth, 
and it’s finally catching up to us. In a very serious and disheartening 
way, and if we don’t start to make some lifestyle changes right now, I 
fear we won’t be able to turn things back around. 

Try to think of it this way: Mother Earth is a giant house, and we are 
merely her humble house guests. She lets us stay for as long as we 
want, but in return we need to be responsible, clean up after ourselves 
and try not to trash the place. If you continue to break these simple 
rules (and all her stuff), she’s going to get mad and start kicking every-
one out. She doesn’t have the time or patience to figure out who are 
the good guests and who are the bad, so, we will all be punished in the 
end if we can’t figure out a plan to make it better. Unless we all start 
working together to tidy-up this planet, I’m scared to think what the 
future might hold.

The first step is awareness. Take a minute to think about all the things 
you do throughout the day that negatively impacts the earth and try 
to figure out a way to do it better. Do you really need that plastic bag 
for your groceries? Did you buy something that can’t be recycled? Do 
you really need that plastic lid for your coffee? These are the ques-
tions we all should be asking ourselves, along with many, many more. 
It’s all about making small changes. If everybody does a little part, 
eventually we will see big results. 

I have to say, I’m extremely happy with the uptick in people talking 
about the changes that need to be made and are doing their best to 
spread the word. There are many more eco-friendly products popping 
up on the market, and more people starting businesses to address 
these environmental issues. We, as consumers, need to really start 
paying attention to how quickly our impulse-buying and bad habits 
negatively effect our everyday life. We need to stop making decisions 
purely out of comfort, convenience and consumption and really start 
making the shift towards sustainability, sacrifice and sharing. Not only 
will this make us a better community, it will also make us better house 
guests that might even be invited back for an extended stay. 
 
We can do better together. Let’s clean up this mess!

Karrie

the little things

Expanded Hours to Serve You Better.
At Trillium Health, we treat you as the individual that you are, 

always offering the personal respect you deserve. Now our 

weekday hours are longer, and we are open on Saturdays! 

The new hours include PrEP and walk-in testing.
 

New Clinic Hours:

Monday | 8:00 am - 6:00 pm 

Tuesday | 8:00 am - 7:00 pm

Wednesday | 8:00 am - 6:00 pm

Thursday | 8:00 am - 6:00 pm

Friday | 8:00 am - 6:00 pm

Saturday | 8:00 am - 4:00 pm 

Visit us online, make an appointment, or stop by  

to learn more and see what we can do for you.

trilliumhealth.org | 585.545.7200

care. for you.

care.
for you.you.you.you.
care.
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welcome

by rose o’keefe
photos by dave burnetlittle shop of hoarders

Dedicated followers of fash-
ion. Art appreciators. Down 
to earth. That’s what in “About 
Us” on the website for Little 
Shop of Hoarders, a trendy 
vintage shop and gallery on 
Gregory Street. Owner Monika 
Ludwinek welcomes commis-
sion vendors to place vintage 
clothing in the store or for 
sale at one-day events. Little 
Shop invites fabricators to sell 
what they make, whether it be 
jewelry or craft, unique and 
one-of-a- kind items. The shop 
also has an evening opening 
for art exhibitions on the sec-
ond Saturday of the month. She 
said, “These events have been 
fun and memorable.” 

Monika opened the storefront 
in the dead of winter, with 
high hopes for the future. As 
she said, “If living off of hand-
me-downs as a child wasn’t 

enough, I spent countless 
hours at thrift stores with my 
friends as a teenager searching 
for cool stuff to wear, so our 
wardrobes could always stay 
fresh. We would share clothing 
as well, which would end up 
getting lost or misplaced some-
how. I do, however, still wear 
a Mario shirt from time to time 
that my friend Marta picked 
way back then! What I do today 
is essentially the same thing as I 
have always done, except now I 
have Little Shop of Hoarders.”

Monika has been inspired by 
role models she sees as “any-
one who is driven to a goal and 
won’t give up while staying 
positive and genuine. Whoever 
that is, is a true role model to 
me.” They included her brother 
Mark, who has walked her 
through some pretty tough 
times, to friends Kathy and 

Anya for building a dream 
into a reality in the largest city 
in America – New York City. “I 
have to say they all deserve 
gold medals.” 

Her family is on that list, from 
her mom who already had a 
master’s degree in business 
from Poland and wanted to 
strengthen her English. So she 
went to Monroe Community 
College while working at We-
gmans and taking care of her 
two brothers and her. After her 
mom finished at MCC, she went 
on to work as an accountant. 
Her dad worked mostly out-of-
state government contract jobs. 
In the midst of it all, her parents 
sent her and her brothers to 
Poland so they could spend 
time with extended family. 
From their constant diligence 
and her travels overseas, she 
developed a strong work 

ethic and the ability to view her 
experiences and interactions 
through a multicultural lens.  
These days, Monika shares 
a home with her sweetheart, 
Clay, and roommates, Ryan, Ol-
lie (the dog) and Mamond (the 
cat). Ryan works as a realtor in 
the day and cooks at John’s Tex 
Mex at night. She and Clay en-
joy relaxing at home or at the 
shop tackling projects together. 
The first thing on her to-do 
list these days is to mold the 
interior of the shop to her liking 
and getting the ins and outs of 
her business plan in line. Since 
this will take time, she invites 
browsers to stop in to see the 
shop grow. She is also making 
plans to have an event at Marie 
Daley Park, and said, “Keep 
your eyes peeled!“

Little Shop of Hoarders
131 Gregory St.
Hours: Thursday, Friday, Saturday, 
noon to 6 p.m.
Second Saturday openings: 6 to 9 p.m.
585.442.4460
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by becki walters with rose o’keefe 
photos by asa shutts

welcome

If you’ve ever wondered about 
the difference between hemp 
oil and cannabidiol, you can find 
answers to those questions at 
Next Level – House of CBD. The 
new business which opened in 
February at the corner of South 
Clinton and Alexander, carries 
a variety of cannabidiol-based 
products that may help relieve a 
wide range of ailments. 

The name, Next Level, fol-
lows the whole-healing theme, 
looking into healing the whole 
person, rather than treating 
the symptoms,“ said co-owner 
Alyssa Sprague. “A medication 
that you’re getting through a 
prescription is usually taking 
care of a symptom, but the CBD 
takes it to a whole other level, 
because it’s actually balancing 
out the entire system, not just 
the symptom. It really is, in itself, 
on the next level, so we played 
off of that with taking healing to 
the next level.” 
Given the many benefits CBD 
oil offers, co-owners, Alyssa and 

Abdul Soylemez, feel that their 
business will help the commu-
nity. “We’re actually loving that 
we’re helping people. People 
come in, they tell us their stories 
and what they’re going through 
and we can relate to a lot of 
them.”  She said it’s good to 
know that their products, and 
even just being there, being 
able to talk people through a 
really stressful day, that they’re 
getting something that’s going 
to make them happy when they 
leave.

CBD isn’t a fully-regulated area 
yet, and Next Level makes sure 
they’re getting the lab tested 
products, so they know the 
products are what they say they 
are, and that they’re working 
well. Alyssa and Abdul are also 
learning more about the laws. 
“We really want to be able to 
educate people on what they’re 
actually taking,” she said. 
Abdul moved to this country 
from Istanbul when he was 
6 and grew up in mostly in 

Irondequoit and Greece. He 
owned a smoothie business on 
Park Avenue where he blended 
CBD into some of their smooth-
ies.  The shop clientele loved 
those smoothies so much, that’s 
where they got the idea for a 
CBD shop. They hadn’t planned 
on opening so soon, but after 
finding bigger space at South 
Clinton and Alexander, they 
jumped at the opportunity. 

“Boulder is my coffee shop, I 
was going there before we were 
even here. La Casa is one of my 
favorite restaurants in Rochester, 
“ Alyssa said. Once they found 
about the place, they were sold. 
“We’re really honored to be 
here.” 

The shop also 
caters to the 
four-legged 
community, 
offering CBD 
treats and 
oils for dogs. 
Victoria, Alyssa’s 

sassy chihuahua, “manages” the 
shop from behind the counter, 
serving as the store mascot. 
Alyssa uses CBD for both of her 
dogs, which helps manage their 
energy levels and skin issues. As 
for her, she grew up in Lyndon-
ville, Orleans County, and now 
lives in the city in NOTA.

While the store currently only 
offers CBD-related items like 
creams and oils, they hope to 
expand their business and add 
other services as well, with a 
massage and spa area already 
in the works. They also plan to 
open another shop “fairly soon,” 
with the current location serving 
as the main location. 

next level house of cbd

Next Level House of CBD

545 S. Clinton Ave.
Hours: 11 a.m. to 8 p.m. Monday to Saturday 
12 p.m. to 6 p.m. on Sundays

What Are the Benefits of CBD?

While research into the effects of CBD on specific conditions is important, a broader perspective on the relationship between CBD and 
the human body is necessary to understand how this unique compound works. Interestingly, many of the conditions that are supposedly 
helped by CBD have no well-understood cause, from acne to Alzheimer’s disease. However, one of the few common denominators between 
these conditions is the involvement of the endocannabinoid system (ECS) in their causes.
The ECS is responsible for setting the baseline activity levels of our immune system and nervous system, which then work to maintain our 
health. When the ECS falls out of whack, the systems that are regulated by it can begin to malfunction. CBD promotes the normal health 
and function of the endocannabinoid system, so it’s possible that CBD can help to alleviate the symptoms of conditions that are caused by 
dysfunction of the endocannabinoid system.

It’s important to note that many of these studies were carried out in vitro (outside the body), or were preclinical in nature, reducing the 
reliability of the results. However, the chemical antioxidant properties of the CBD molecule, as well as its antiepileptic properties, are well-
established in the scientific literature. 

CBD is the subject of thousands of studies and trials, carried out by various institutions to uncover the facts about this dynamic compound 
and its effects on our bodies. Some of these studies have looked into the effect of CBD on different conditions, including acne, infections, 
anxiety disorders, arthritis, epilepsy, and substance abuse disorders among other conditions.

What Is CBD?

CBD, or cannabidiol, is a cannabinoid – a class of diverse chemical compounds that acts on cannabinoid receptors in cells that alter neu-
rotransmitter release in the brain – found in the hemp plant. As we’ve discovered more about the human species as well as these plants, 
we’ve learned of the immense health value that CBD brings to the table. It has quickly become a staple supplement for millions who seek a 
natural alternative to dangerous pharmaceuticals, alien to nature’s perfect remedies.
Sublingual CBD Oils – also known as CBD Tinctures or CBD Hemp Oil – are the most popular type of CBD products, because of their high 
bioavailability and rapid absorption. There are many other kinds of products as well, including CBD edibles, CBD topicals, and even CBD-in-
fused Coffee. CBD products have gained immense popularity in health and wellness circles thanks to their natural support of our endocan-
nabinoid system (ECS).

by alyssa soylemez
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Hipocampo Books

638  South Ave.
Hours: 10 a.m. to 5p.m. 
Monday to Saturday 
Events after 5 p.m.
585.461.0161 

welcome

by rose o’keefe
photos by dave burnet

hipocampo books
Henry Padrón is proud to share 
that Hipocampo Books at 638 
South Ave. (pronounced ee-
po-campo) is on the national 
map for Children’s Book Week, 
April 29 to May 5. The closest 
bookstore in all of Upstate is in 
Buffalo and the next closest is 
in Toronto. After an enthusias-
tic  pre-opening party in early 
February, the store planned a 
soft opening on March 30 and 
a grand opening in mid-April.

If you’ve wondered why Hi-
pocampo spells its name that 
way, it’s because Henry likes to 
play word games. It’s a cross 
between the Spanish words, 
hipopótamo and campo – like 
summer camp for kids, be-
cause hippocampus is a part 
of the brain, and in the 1970s 
it was the most popular club in 
the South Bronx. 

Henry was born in Brooklyn of 
Puerto Rican parents and spoke 
Spanish as his first language. 

Before settling in Rochester, he 
was a visiting artist traveled to 
schools all around this region 
doing poetry, African-Caribbe-
an percussion and teaching the 
rhythms and dances, includ-
ing an entire week in Buffalo 
schools.

During his 34-year career with 
the Rochester City School Dis-
trict, he taught Kindergarten at 
School 9, 33, and for 14 years 
at School 12. Henry mentored 
the Frederick Douglass Club 
at School 12, and years ago 
helped club organizer Michelle 
Daniels with the production 
of a wonderful Douglass play 
there. Since retiring, he and 
partner Pamela Bailie, turned 
their long-time desire to create 
a vibrant space for young book 
lovers of many cultures into a 
bookstore. 

As for Pamela, she was born in 
Northern Ireland and grew up 
on the West Coast. She said her 

family moved a lot when she 
was growing up and “having 
books and reading stories be-
fore bed was really important.” 
She loved books so much that 
for a couple of summers, she, 
her sister and two friends ran a 
book store out of their garage, 
in California and Oregon.  

Pamela has been here for 18 
years, has three children in the 
city school district and her old-
est is graduating from SOTA. 
She has been part of School 
12 PTA, and has brought visit-
ing authors and musicians to 
the school.  “This is a lifelong 
dream,” she said. “I’ve always 
loved books.” 
 
As for the books, they have 
3,500  in Spanish, Japanese, 
Korean, Farsi, as well as from 
the New York Times bestseller 
list that reflect the children and 
culture in Rochester. They have 
children’s books from verse 
to young adult, as well as for 

parents and teachers. They 
will have a small selection of 
children’s toys, and t-shirts and 
onesies with book jackets like 
Corduroy and Matilda. Hand-
made, wooden toys are from 
Vermont and hand-made boo-
ties are from Utah.

“It’s all about learning new 
things,” Henry said. “The lan-
guage of business has been 
a tremendous learning curve. 
Good for the synapses. The 
younger you are the more 
plastic your brain is, but even at 
other ages, it’s a great exer-
cise.”

Beyond Children’s Book Week, 
they plan to team up with 
neighbors and businesses for 
events at the store, and tying 
into the Handmade Festival in 
December.

Curbside & Drop-off 
Composting Service
Learn more and sign up at 
communitycomposting.org

FOR A CLEANER & HEALTHIER HOME™

1-800-STEEMER®  |   stanleysteemer.com
585-244-4440

THERE’S SPRING CLEANING...
AND THEN

THERE’S PROFESSIONAL 
SPRING CLEANING. 
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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

754 S Clinton Ave, Rochester, NY 14620
585-436-9329

StuartsSpices.com

674 SOUTH AVE, ROCHESTER
10am-9pm DAILY ∙ HEDONISTCHOCOLATES.COM

Stationery

Custom Gifts

Invitations

& More

by appt. only
585-355-9768
poseyletterpress@gmail.com
Instagram/Facebook/etsy: poseyletterpress

bath     body     home

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

apothicair e-rochester.com
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Kombucha has been making 
quite a name for itself in the 
last few years. Where at one 
time there might have been 
an odd few brands on the cold 
shelves in a grocery store, now 
there are hundreds of variet-
ies being sold at organic food 
stores, bars, restaurants, deli’s, 
distilleries, breweries and ev-
erywhere in between. 

Not only is it a success com-
mercially, but it’s taken craft 
beveraging to new heights 
even here in the ROC with local 
brewers like Timbucha from 
Fairport Brewing Company, 
Rocbucha, Buddha Bucha, 
and Katboocha to name a few, 
all of them bottling their own 
flavorful small batch varieties. 
It’s like its own little fermented 
tea culture that’s been around 
since 221 BC in China, an irony 
perhaps, because it literally has 
its own culture. 

The mama culture that births 
Kombucha is called SCOBY or 
“symbiotic culture of bacteria 
and yeast.” It’s basically the 
magic that turns your ordinary 
sweet tea into the gut friendly, 
slighltly fizzy, super minimally 
alcoholic, protibotic laden po-
tion that is Kombucha. 

Katarina Schwarz, founder of 
Katboocha on Railroad Street 
near the public market, and 
fellow South Wedgian, says that 
the SCOBY looks a little like 
raw chicken and that many of 
her fellow bootchmasters (I just 
made that term up, ha ha) refer 
to it as their pets. Yes, it sounds 
a little gross but the SCOBY is 
antibacterial and beneficial to 
the whole process. Plus it likes 
to party hard and instead of 
hangovers it creates a healthy 
elixir—total win.

So far we have learned what 
Kombucha is. We know that 
it’s a fermented tea drink that 
has beneficial bacterial and 
a culture that goes back a 
looooooong way. We learned 
that SCOBY, though one letter 
short of being a playful cartoon 
dog, is actually a term for the 
bacteria and yeast that party 
with sweet tea and a starter 
liquid until it becomes Kom-
bucha. Starter Liquid is just the 
leftover from the last batch of 
kombucha. 

So what are the general mis-
conceptions about this ancient 
secret?

“Some people ask if it’s a 
mushroom,” Kat says. “It’s not 
a mushroom. It is a type of 
fungus though, it has yeast, and 
anything with yeast is a fungus. 
But it’s not a mushroom. And 
probably the biggest one that I 
get is about the alcohol. People 
wonder if they can get drunk 
off of it or if it’s safe. Kombucha 
does have a small amount of al-
cohol that is a bi product of fer-
mentation but the type of yeast 
we use for Kombucha doesn’t 
allow for a super high alcohol 
content. So, yes there’s alcohol 
but the yeast kind of peters out 
at a very low percentage.” 

Kat started her company in late 
2016. She had been brewing 
at home for a while and at the 
same time wasn’t feeling ful-
filled with her job. After catch-
ing wind through social media 
that there was a legitimate 
industry out there her wheels 
began to turn and she decided 
to give creating her own busi-
ness a shot. With mentoring 
help from some people in the 
community and a lovely part-
nership with Rohrbach Brewing 
company she was able to use 

some space within their 
building to set up her own 
brick and mortar shop. 

You can visit Kat (@katboo-
cha on Instagram) and take 
home her Katboocha every 
Saturday at the public market 
starting in May as well as the 
South Wedge Market.

In case you ever wondered 
what the heck Kombucha was, 
well, now you know. Our local 
beverage scene has given 
quite a new life to such an old 
culture. Kombucha—it’s tea with 
a twist!

kombucha culture: 
tea with a twist by jen brunett

photos by ramon villegas

saturday june 8 

Produced by the Business Association of the South Wedge Area
Proceeds from this event are used by BASWA to enhance and promote the South Wedge neighborhood

go to rochesterrealbeer.com for details and tickets

Over 120 Of The Best Craft Beers And Ciders On The Market
Live Music  |  Great Food  |  Games  |  Hand-Rolled Cigars

VIP Early Entrance at 5:00 PM  | General Admission Entrance at 6:00 PM

REAL
BEER
REAL
BEER
REAL
BEER
rochesterrochester

drinkfood               &
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Green tea, like all other true teas, 
come from the plant camellia 
sinensis. But the way in which it is 
processed, green tea is considered 
to be the most pristine form of tea, 
preserving most of the chemicals 
as found in fresh leaves of the tea 
plant. For this reason, it has been 
lauded for its health-giving proper-
ties more than any other kind of 
tea.  
 
The polyphenols and catechins 
that make up the anti-oxidant 
properties of tea have now been 
studied for a while. Indications are 
that these chemicals can help in 
preventing certain kinds of can-
cer, coronary diseases and even 
Alzheimer's. Interestingly, through-
out history tea has always been 
regarded as a healthy beverage. In 
fact tea was consumed as medi-
cine in the Han Dynasty (206 BCE 
- 220 CE), and even when tea was 
introduced in Europe in the 17th 
Century, its health giving proper-
ties were much advertised. 
 
Among the catechins found in tea, 
modern science has honed in on 
one particular one - epigallocat-
echin-3-gallate (EGCG 3G). The 
EGCG 3G molecule is believed 
to potentially help in keeping at 
by certain kinds of cancer, neu-
rodegenerative diseases, chronic 
inflammatory disorder, obesity 
and diabetes. EGCG 3G is found 
in copious amounts in green and 
white tea. Most of this catechin is 
converted into theaflavins in black 
tea, which research has indicated 
also has the potential to reduce 
cholesterol and regulate cancer 
growth.
 
Another element in tea that is of 
great interest in the beverage's 
therapeutic properties is an amino 
acid called L-theanine. The latter 
is thought to have a calming effect 
on the mind and enhance concen-
tration. L-theanine is found in high 
levels in green teas that are grown 
in highly-shaded conditions like 
the Japanese green teas gyokuro 
and matcha. The combination of 
caffeine and L-theanine makes for 
a beverage that keeps one alert 
and tranquil at the same time - a 
highly desirable state for most.   
 
But not all green teas are equal. 
Field tests have shown that the 
anti-oxidative property of green 

green tea 101

tea picked and produced during 
spring is the highest. The slow 
growth during this period allows 
the leaves to be infused with the 
natural compounds, unlike in the 
summer when the faster growth 
precludes the leaves to collect as 
much. Also the picking style has 
an impact - the leaf bud and two 
corresponding leaves, or the most 
tender shoots in the tea bush, have 
higher levels of antioxidants as 
opposed to the leaves lower down 
the stem. Finely picked teas are 
premium teas, found rarely in tea 
bags.
 
Elevation at which tea is grown 
also has an impact on the quality 
of the tea. Teas grown at higher 
elevations - also referred to as 
"high mountain teas" - have a more 
refined aroma and taste. The stress 
that the plants experience growing 
at higher elevations, which can be 
up to 7000 ft, the slow growth at 
those heights, and relatively low 
levels of air pollution, are factors 
that contribute to higher quality.
 
This means that to derive the 
greatest of benefits from tea it is 
important to drink high quality 
teas. Not only do they taste better 
but they are more loaded with 
anti-oxidant properties than the in-
expensive tea-bag brands that are 
available in grocery stores. Buying 
tea from vendors that knowledge-
able about tea, know their sources, 
and also who sell their tea in loose 
and whole leaf form is important.
 
Contrary to popular belief, it is not 
at all difficult to use loose leaf tea 
to make a cup. There are many 
utensils and tools out there that 
make it easy these days to make 
quick cup of loose tea or tea to go. 
More and more people are adopt-
ing these methods and enjoying a 
great cup of tea that does wonders 
for both body and mind.

 

by niraj lama
photos by asa shutts
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by evvy fanning
Picture a kind of linen closet with 
a window to the outside. That was 
the refrigerator in my grandpar-
ents’ kitchen, where I grew up. 
The average temperature dur-
ing a Latvian winter (September 
through May… just kidding) is well 
below freezing, so the refrigerator 
worked most of the time, but you 
wouldn’t bet your food supply on 
it. Every fall, when school started 
and the children got out of the 
way, the refrigerator got filled with 
jars of fruit and berries submerged 
in sugar and vinegar, to preserve 
them. This was the only way to 
have access to produce during 
the months until the next grow-
ing season. The vegetables and 
herbs went into decanters filled 
with vodka. Think what you may 
of beets, but they make a beauti-
ful magenta infusion. There were 
horseradish roots, entire dill plants, 
sometimes barks of trees, all sus-
pended in the gradually darkening 
spirits. These would come off the 
shelves and onto the dinner table, 
and be served neat in etched silver 
glasses. The vinegared fruit was 

used in desserts and sometimes 
breakfasts, but the liquid that re-
mained in the jars became the first 
drink mixers.

The term shrub originally referred 
to the preserved fruit, but I have 
a theory that it was more about 
the beverage all along – “shrub” 
comes from the Arabic word 
sharab, which means “to drink.” 
Now that we have dropped the 
charade, a shrub is a cocktail made 
by mixing a spirit with a vinegar 
based infusion. Shrubs are tangy 
and refreshing, and they are a 
delicious way to drink your vinegar 
at happy hour. Technically, shrubs 
and cocktails never crossed paths 
because shrubs thrived before 
refrigeration, and cocktails depend 
on ice for chilling and diluting, but 
with a renewed interest in drink-
ing vinegar, the two are starting to 
co-mingle. So I offer you more of 
a method than a recipe, and it is 
infinitely versatile to customize to 
your preferences.

Strawberry Basil Shrub
To make the shrub: combine a pint of cleaned 
strawberries with a bunch of basil, cover with 
a quart of hot 1:1 sugar and vinegar solution, 
let cool and stand for a few hours, then strain 
and refrigerate for up to a month.

Shake two ounces of a dry gin with an ounce 
of strawberry basil vinegar, strain into a col-
lins glass filled with ice, top with sparkling 
wine. 

Twist a basil leaf and run it around the rim 
of the glass, then drop inside with a straw-
berry. To your health!

A basic shrub is easy: heat up 
equal parts of sugar and vinegar, 
mix until the sugar dissolves, and 
pour the solution over some cut 
up fruit. Vinegar is a great solvent 
and will pull out the flavor of any 
plant you like. Fruit with a lot of 
acid are a good option, or go for 
something that is not easily acces-
sible on its own – pomegranates, 
for example, are difficult to get 
into, but they make a lovely shrub, 
beautiful in color and flavor. So 
the world is your oyster here – take 
any flavor you like and infuse a 
vinegar with it. And play with the 
sugar content until it’s the right 
sweetness for you; you may need 
to adjust that ratio based on the 
fruit. Let the infusion sit for at least 
a day, but it will be perfectly fine 
for much longer, and you’ll see the 
color and flavor intensify with time. 
If the final result is too bitter for 
your taste, add a pinch of salt – salt 
binds to the bitter receptors on 

your tongue blocking them from 
sensing the bitter flavors. (Works 
great in a pot of coffee, too!)

Now that we’ve got the building 
blocks, pick your poison – any 
liquor will work. Stick to the clear 
ones if you want to highlight the 
flavor of the fruit. One of the ad-
vantages of using vinegar infusions 
rather than citrus juice for your 
acid is that the cocktail will stay 
clear after you shake it. Go for the 
brown liquor if you are more inter-
ested in tasting the spirit. Splash 
two ounces of it into the shaker, 
add an ounce of your vinegar, and 
build from there. You may need 
a touch more lemon or lime, or 
maybe some honey; if the cocktail 
is too intense, try topping it with 
club soda or, better yet, sparkling 
wine. See if it goes better over ice 
in a collins glass or straight up in a 
coupe. Garnish with your pre-
served fruit and enjoy.

spring tonics
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drinkfood               &

1-1/2 pounds asparagus, trimmed
1-1/2 cups cherry tomatoes, cut in half
1 tablespoon olive oil
1/2 cup Parmigiano Reggiano (Parmesan), grated
1/2 cup balsamic vinegar
2 tablespoons basil, sliced
salt and pepper to taste

Toss the asparagus and tomatoes in the oil, salt and pep-
per and place on a baking sheet in a single layer. Roast 
in a preheated 425 degree oven until they start to cara-
melize, about 15-20 minutes, mixing half way through. 
Meanwhile, simmer the balsamic vinegar until it starts 
to thicken, about 10 minutes. Serve the asparagus and 
tomatoes warm. Drizzle with the balsamic vinegar and 
top with grated Parmesan.
 

roasted asparagus and cherry tomatoes

2 tablespoons butter
2 lbs. Yukon gold potatoes, diced into bite-size pieces
3 leeks, white and light green parts only, chopped and 
thoroughly rinsed
1 medium onion, chopped
2 cloves garlic, minced
4 cups chicken or vegetable stock
1-1/2 teaspoons salt
1/4 teaspoon black pepper
2 sprigs fresh thyme
1/2 cup heavy cream

Melt butter in a Dutch oven. Add the chopped leeks and 
onions. Reduce heat to medium-low and cook, stirring 
occasionally, for 10 minutes until soft. Add garlic and 
cook for another minute.

Add potatoes, stock, salt, pepper, thyme and bring to a 
boil over medium-high heat, then cover and reduce heat 
to medium-low and simmer for 15-20 minutes, until the 
potatoes are tender.

Remove the thyme sprigs, then transfer 2/3 of the soup 
to a blender and blend until smooth or use an immersion 
blender to partially blend the soup, leaving some chunks 
whole, depending on how much of the soup you like pu-
reed. Return to pot and add the cream. Stir to combine 
and cook another 3-4 minutes. Serve hot.

potato and leek soup

2 cups cooked couscous (I use Near East Parmesan 
brand)
16 ounces (about 3 cups) fresh or frozen peas
(thaw peas overnight in the fridge if using frozen)
1/2 cup chopped parsley
1/4 cup minced shallots
1/2 cup crumbled feta cheese
1/4 cup good olive oil
4 tablespoons red wine vinegar 
3 tablespoons of basil pesto

Place couscous in a large mixing bowl. Add peas, shal-
lots and feta. In a separate bowl whisk oil, vinegar and 
pesto together. Add to the pea and couscous mixture 
and toss well. Garnish with some more crumbled feta.

spring couscous salad

by bridgette pendleton-snyder
photos by brandon vick

it’s easy eatin’ green!
Flowers bloomin’, birds chirpin’ 
and the sun is finally shinin’! Bring 
on those fresh spring veggies! 
Crisp asparagus, sweet baby peas, 
and beautifully aromatic leeks. 
Not only are they abundantly 
tasty, they are also very versatile 
and easy to work with. So let’s dig 
in.

First up on the menu; glorious 
leeks. They are part of the Allium 
family which includes onions, gar-
lic shallots, chives and scallions, 
which you might have guessed by 
their shape and color. They look 
very similar to a giant green on-
ion, but in flavor they tend to be 
quite a bit milder than the other 
allium vegetables. While still tast-
ing similar to onions, they don’t 
have the same pungent aroma 
and powerful bite that most oth-
ers do, and they definitely won’t 
make you cry. A creamy leek and 
potato soup is a delicious, savory 
and satisfying dinner that is 
perfect when served with a loaf of 
warm crusty bread smeared with 
melting butter.

Because leeks grow underground 
they will require a bit more time 
to clean and prepare. Before 
cooking, you will want to use a 
sharp knife to cut off the tougher, 
dark green leaves from one end 
and the root from the other end. 
You’ll want to cook the white and 
light green parts of the veg-
etable. It’s generally easiest to 
slice the leek in half lengthwise 
and proceed to chop it much like 
you would an onion. Transfer 
the sliced leeks to a bowl of cold 

water and swirl them around to 
remove any remaining dirt or grit, 
or use a colander to rinse them 
several times. Scoop them out 
with a slotted spoon and drain 
completely on a dry kitchen towel 
before throwing them into the 
pot. 

Next up is a spring couscous salad 
that’s light, flavorful and refresh-
ing. This simple salad is anything 
but ordinary. It’s loaded with fresh 
parsley, peas, and feta cheese, 
then dressed with a basil pesto 
vinaigrette for a bright flavor. It’s 
perfect as a side dish; or top it 
with baked white fish or sliced 
chicken and it becomes a full 
meal. Simple ingredients but a 
complex and fresh flavor.

Up next; an easy side dish burst-
ing with flavor. Roasted asparagus 
and cherry tomatoes, sprinkled 
with melted parmesan cheese 
and a balsamic reduction drizzle. 
It looks and sounds fancy but its 
super simple and will make you 
look and feel like a master chef.

Roasting the vegetables for this 
recipe really makes their flavors 
blossom. Make extra so you have 
leftovers for the next day. It also 
makes a great salad topper or 
mid-day snack. Or, cut it up and 
serve in the morning next to 
some scrambled eggs. They are so 
delicious, you will want them with 
every meal.
 
Enjoy, eat well and be well!
Madame Chef
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Answers to Riddles
1. A golfball 
2. The letter “e” 
3. Your tongue

Where in the Wedge 
1. Electrical box at Mt. Hope 
& Byron
2. Toasted Bear

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

PROMOTE YOUR BUSINESS HERE!
ADS STARTING AT $49!

contact nancy daley for details
ads@southwedge.com

purveyors of antique & new plumbing

528 south ave
585.325.2264

periodbath.com

open monday through saturday 9:30 - 6:00

est. 2010

the best selection of subway 

tile in western new york

25% to 40% off mfr list

Be a fool for love!
Over 12 Years:

$15,000,000 Reinvested in Our City

560 Owner Occupied Homes Preserved

1000+ Families Eating Healthier

289 Small Businesses Assisted

33 Vacant Houses Saved

May, 3 2019 / 6:30 - 9:00 p.m.
Historic German House / 315 Gregory St.

Dance to some 
classic funk
performed by 
Uptown Groove

Enjoy tastings 
of local food
and micro-brew 
samples

Check out the 
awesome 
silent auction
and raffle prizes

The 8th Annual City Love event supports Rochester
neighborhoods, housing rehabilitation, preservation,

community victory gardens, The Southwedge Farmers Market,
and The Wedge newspaper.

Tickets are limited - $25 in advance - $30 at the door

Tickets Available at : RocCityLove.com - swpc.org

Become an event sponsor: email citylove@swpc.org
For more information: call 585 256-1740 ext. 5 or visit www.swpc.org

www.roccitylove.com

Join your friends
and neighbors,

business associates
and elected officials

 as we
celebrate all that

is great about
Rochester and

our neighborhoods.

City Love 2019
  Bad Romance -  B
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Get Down!
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Thomas McCue
Coldwell Banker Custom Realty
McCue Management LLC 
(585) 500-4199 o�ce
(315) 573-0317 cell

Tupelo Interiors
A UNIQUE BOUTIQUE 

FEATURING NEW & 
VINTAGE FURNITURE & 

FURNISHINGS

215 Norris Drive | 775-1380
tupelointeriors.com

Wed–Fri 11–6 Sat & Sun 11–4

Gifts • Furniture
Wallets • Cards • Art
Rugs • Glassware • 
Lighting • Oddities!

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
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wellnesshealth               &
by joan brandenburg

After a long, cold Rochester 
winter we all look forward 
to spring, summer, and fall. 
The air is warmer, the flow-
ers are blooming, and we are 
surrounded by leaves again. 
Everything is beautiful. But for 
some of us it is also the time 
that our eyes will start to water, 
our throats will start to itch, 
and inevitably, we will start to 
sneeze. All are signs of the sea-
sonal allergies that we forgot 
about for a brief moment in 
time. But there is help.

Cold or Seasonal Allergy?

Usually allergy symptoms come 
out at the change of season, 
often in spring or summer as 
plants begin to bloom and the 
air gets full of pollens. When 
the pollen ends up in your 
nose and throat, it can bring on 
allergic reaction. Typical symp-
toms include sneezing, runny 
nose, coughing, and itchy eyes 
and throat.

Caring for Seasonal Allergies

There are several steps you 
can take to lessen the effects of 
seasonal allergies:
•  Avoid the allergen. This 
means keeping an eye on pol-
len counts and staying indoors 
when counts are high. You can 
check pollen counts in your 
area at the National Allergy Bu-
reau website: www.aaaai.org.

•  Rinse your skin and/or 
shower when you come inside. 
Use cool compresses on your 
eyes and eye lubricants to ease 
your symptoms. 
•  Use nasal saline or salt water 
rinses. One way to do this is 
to purchase a nasal saline (salt 
water) spray and use it several 
times a day. 

Medications to Treat Symp-
toms of Seasonal Allergies

Many over-the-counter medica-
tions are available at local drug 
stores to address seasonal 
allergy symptoms.
•  For nose and throat symp-
toms:  Over-the-counter anti-
histamines, such as cetirizine 
and loratadine, are very help-
ful when used daily, and they 
don’t usually make people feel 
drowsy. Diphenhydramine is an 
older type of antihistamine that 
is very effective but can make 
many people drowsy. Read the 
labels on the medications or 
ask your pharmacist for assis-
tance.
•  For eye allergies: When eye 
lubricant and cool compresses 
don’t help, it’s fine to try non-
prescription antihistamine eye 
drops like ketotifen or olopata-
dine. 
•  Use caution: We usually 
advise consumers to stay away 
from combination products, 
which are medicines that have 
more than one medication in 

coping with seasonal allergies
by colleen t. fogarty, m.d., msc.

The South Wedge Farmer’s 
Market serves as a test-
market opportunity for 
cottage industry and small 
businesses looking for pub-
lic input on their products 
and marketing strategy. Jon 
Brown will be one of those 
business owners, looking for 
comments as he works dili-
gently to take Smoke Shack 
Jerky to the next level when 
the market opens at 4 p.m. 
on Thursday, June 20th at 
the Genesee Gateway Park, 
151 Mt. Hope Ave. (next to 
Spectrum). 

It all started when his kids 
bought him a smoker for 
Christmas. Jon began to 
tinker with on-line recipes 
and pre-mixed spice options 
for his ribs, briskets, wings 
and pork butt. Then he got 
bored and started creating 
his own recipes and flavors. 
The move to making jerky 
was easy. Jon was never a 
fan of the fake smoke, waxy 
finish of store-bought jerky 
and was convinced there 
was a market for smoked, all 
natural, handcrafted, small 

batch and deliciously real 
jerky in flavors from around 
the world.
Smoke Shack Jerky can be 
found at Hegedorn’s Market, 
Leo’s Bakery and Taste of 
Rochester at the airport but 
Jon admits, the best way to 
enjoy good Jerky is with a 
great glass of beer. His prod-
ucts are now available at 
The Lost Borough and Three 
Heads Brewing on Atlantic 
Avenue and of course, soon 
at the 2019 South Wedge 
Farmers Market.

The opportunity to get feed-
back on his ever-expanding 
product line is just too good 
to pass up. Jon has added 
smoked summer sausage, 
smoked tomato spread and 
smoked tomato pie pizza op-
tions and will try out some 
new recipes and flavors. 

There have been other en-
trepreneurs who have used 
the South Wedge Farmers 
Market as a launch pad for 
their ideas. In 2018, Patti 
Unvericht, author of Ghosts 
and Hauntings of the Finger 

south wedge farmer’s market 
a small business incubator

Lakes and Hidden History 
of the Finger Lakes, sold her 
books there, and through 
conversations with custom-
ers, came away with great 
ideas for her next publica-
tion. The writing has already 
begun. Steven Daniszewsk 
of Twin Maples Woodwork-
ing got a chance to see 
which of his hand-made 
wooden creations were top 
sellers. He spent the winter 
making items he knows will 
be most popular and Fatima 
Razic was able to use the 
market as an opportunity to 
introduce new items from 
her line of EVOLMI diffuser 
bracelets.

The South Wedge Farm-
ers Market is one of several 
community programs oper-
ated under the umbrella of 
the South Wedge Planning 
Committee (SWPC). “Farm-
ers and fresh produce will 
always be at the heart of our 
market,” said SWPC Execu-
tive Director Glynis Valenti. 
“In 2018 we worked hard to 
create a destination place 
for South Wedge shoppers 

them, designed to treat mul-
tiple symptom types. Taking 
combination products can be 
convenient, but there is a risk 
that people might accidentally 
take a single medication and 
also a combination product, 
not realizing they are duplicat-
ing medicines. 

Your pharmacist is an important 
partner in your health; double 
check with the pharmacist 
about the over the counter 
product you are considering, to 
be sure that it contains an anti-
histamine. Pharmacists can also 
help you decide if it’s best to 
take a single medication or if a 
combination product is safe for 
you and won’t duplicate other 
medicines you might already 
be taking.
If these tips don’t help, it’s 
important for you see your 
physician or other health care 
clinician. You may benefit from 
a visit to evaluate the need for 
a prescription steroid nasal 
spray. The Rochester area is a 
wonderful place to live in every 
season, but especially in good 
weather, and it’s important that 
you are able to fully enjoy it!

Colleen T. Fogarty, M.D., MSc. 
is Medical Director, Highland 
Family Medicine
Associate Chair for Interprofes-
sional Practice

by including a focused out-
reach to small businesses 
and entrepreneurs. We are 
proud of the role we have 
played in the story of their 
successes.”

For more information on 
becoming a vendor at the 
South Wedge Farmers Mar-
ket, call (585) 256-1740 ext. 
5 or email: info@swpc.org  

community               

We Do Business In 
Accordance With 

The Federal Fair 
Housing Law And 

The Equal Credit 
Opportunity Act

Responsibly Serving the 
Community for Over 

30 Years

395 Gregory Street | Rochester, NY 14620 | 585-461-2230 | www.genesee.coop

Are You Thinking About 
Buying A Home In 2019? 
We got you!

Mortgages Made for the South Wedge 
and Rochester
First Mortgages – HELOCs – First Time 
Homebuyer Grants
Mortgages as small as $50,000
1-4 family options
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updates by rose o’keefe

Ellwanger Guest House

The Gothic mansion at 609 Mt. 
Hope Ave., once the home of 
Helen Ellwanger and family, 
has changed hands four times 
over the last few decades. After 
37 years, the entire Ellwanger 
Estate is once again complete. 
Rosemary Janofsky, owner of 
the Ellwanger B&B, an upscale 
business and leisure accom-
modations at 625 Mt. Hope, is 
proud to announce the purchase 
of the adjoining house and 
property at 609. “Now it’s come 
full circle, and it’s home again, “ 
she said. 

Janofsky, who describes herself 
as a “Landmark Historian En-
thusiast” plans “to restore the 
grand mansion so it once again 
commands its rightful place on 
Rochester’s best property list-
ings.” 

This classical 1875 mansion was 
designed by one of Rochester‘s 
foremost architects, James Cut-
ler. According to history author 
Richard O. Reisem, “Cutler was 
an architect to wealthy families, 
and his houses were celebrated 
for superior quality, attractive-
ness, and comfortably lavish 
living spaces.” 

It will be known as the Ell-
wanger Guest House, and will be 
home to executive and corporate 
guests. The first and second 
floors include large living and 
dining rooms, three bedrooms, 
2 1/2 baths, six fireplaces (one 

in the kitchen) and 12-ft. ceil-
ings, in a spacious 4,314 ft. The 
third floor has one bedroom, one 
den, one bath, full kitchen, and 
a private entrance, 1,015 ft. This 
exceptional house is on the na-
tional register of historic places. 

Mt. Hope Cemetery Tours

The Friends of Mount Hope will 
give their last Winter/Spring 
Tour at 11 a.m. Saturday, April 27, 
with Chris Grooms, at the South 
Entrance ($5 or free/members). 
General Tours start at 2 p.m. on 
Sundays April 28 through Octo-
ber 27th at the North Gatehouse, 
by Robinson Drive ($10 or free/
members. Twilight Tours at 7 
p.m. on Thursdays start May 9 
through August 8 at the North 
Gatehouse.

The first of the 2019 Theme 
Tours is Batter Up! Rochester’s 
Baseball Pioneers at 11 a.m. Sat-
urday, May 4 ($10 or free/mem-
bers.) Holiday Tours with Dennis 
Carr at the North Gatehouse 
are Saturday, May 25 at 11 a.m.; 
Thursday, July 4 at 7 p.m. and 
Sunday, September 1 at 2 p.m. 
Check for other listings online 
at fomh.org. FOMH TOUR LINE:  
(585) 461-3494. 

Stars & Stripes Flag Store

The Stars & Stripes Flag Store at 
455 South Ave. sells American, 
state, military, historical and 
international flags, decals and 
magnets, flag sets and acces-
sories, apparel, and Battlefield 

Collection Sportswear. Manager 
Caroline Brokaw invites every-
one to have a look at their new 
look and selection. All proceeds 
from the Flag Store support 
the Veterans Outreach Center, 
which was founded locally in 
1973. Upcoming events included 
their Flag Day campaign for 
June 13-16; their annual golf 
tournament on July 22 and their 
Pound the Ground 5K on Aug. 
14. Connect with them on Face-
book at VOCROC1973 or VOCROC.
org.

New Restaurant Coming 
Soon 

The owners of Playhouse/Swill-
burger already have the keys to 
the property at 760 S. Clinton 
that was Bay Tile, and plan on 
opening a new pizza shop in 
this location.  Brian Van Etten 
said, “As with every project I’ve 
been a part of, we have started 
off with heavy delays. Our 
architect is bringing the plans 
to City Hall in hopes of securing 
a building permit on Monday 
[3.18], and hopefully work will 
begin this week. Even then, we 
are looking at a 4 month build-
out, minimum. In addition, we 
are still in deliberation of what 
to name the business.” Best 
wishes to all.

Spring Events

The ROC SALT Center at Cal-
vary St. Andrew’s, 68 Ashland 
St., has upcoming events: Holy 
Week meditations, Wednesday, 
April 17, 10 a.m. -1 p.m.;  Maundy 
Thursday, April 18, 10 a.m. -1 
p.m. with guided tour 11 a.m.; 
Good Friday, April 19, 10 a.m. -6 
p.m.; Holy Saturday, April 20, 9 
a.m. - noon.

Mt. Hope Singers, May 11, 7 
p.m., choir concert in honor of 
mothers; and landscaper Milli 
Piccione will give a talk on the 
history and rehabilitation of 
the gardens at Warner Castle, 
May 19, 3 p.m., both to benefit 
the ROC SALT Center. Events are 
free, donations are welcome. 
Details at  www.rocsaltcenter.
org/events.

Library Hours

Those of us who have wished 
for longer hours at the Freder-

ick Douglass Community Library 
at 971 South Ave. are pleased 
that the hours are now Monday 
and Wednesdays from noon to 
7 p.m.; Tuesdays and Thursday 
are 10 a.m. to 6 p.m.; Fridays are 
noon to 6 p.m. and Saturdays 10 
a.m. to 2 p.m. (585) 428-8206. 

The Little Apothecary

There’s a fabulous picture of 
hemp-infused chocolate on 
facebook for The Little Apoth-
ecary at 1409 South Ave. Peter 
Lezeska received a zoning 
permit in February. He plans to 
sell holistic health and wellness 
products, ranging from supple-
ments and tinctures to healthy 
bakery and beverages. The 
proposed hours are 10 a.m. to 9 
p.m. Stay tuned to facebook for 
the opening.

Launch Party

Dicky’s was the host for the 
February SWQ launch party – 
the old place is looking good 
and the food tasted great!

John’s Tex Mex Expanding!

After over a dozen years at 489 
South Ave., John’s Tex Mex has 
found a new, larger location. In 
April they will be moving into 
426 South Ave near Comfort St,, 
taking over both floors for more 
dining space, a larger kitchen 
and a full bar. Getting a larger 
patio (two actually) and a park-
ing lot is pretty sweet too! The 
food and drink menu will be 
expanded, but it will be incre-
mental. Check out their face-
book page for updates on the 
opening date. 

Sexual Harassment Training

Kelvin Knight from the SE NSC 
will present the NYS Sexual 
Harassment Training at the 
BASWA meeting April 10 at 6:00 
PM at the Odd Fellows Lodge 
at 357 Gregory Street. Business 
owners are invited to bring their 
staff for this free 50 minute 
training. Please notify Rose 
O’Keefe (rosehistory@gmail.
com) of how many people you 
will be bringing. 

in memoriam

rachel larson 
by lori bryce

Our climate is changing as a 
result of human activity. The 
global temperature is rising, 
oceans are warming, ice sheets 
are shrinking, and glaciers are 
retreating. Scientists and the 
vast majority of the population 
believe this. Something needs 
to change. We all need to make 
changes to reverse this trend, 
it’s not too late but there is no 
time to waste.

It’s easier than ever to make en-
vironmentally conscious choic-
es in our daily living. The City of 
Rochester has embraced resi-
dential single stream recycling 
using those big blue totes. 
The Monroe County Eco Park 
accepts everything from eye-
glasses to appliances.. Food 
less traveled and a more plant 
based diet are being embraced 
by the general populous at 
increasing rates. Grocery stores 
carry more local, sustainably 
produced, organic, and non 
GMO foods than ever. There 
are a couple dozen community 
supported agriculture options 
and community composting is 
available. Homeowners have 
opportunities to embrace solar 
and wind energy. Hybrid and 
electric cars are on the street. 

We consider ourselves environ-

mentally conscious and try to 
do our part. We’re a bike com-
muting, carpooling, compost-
ing family that uses cloth nap-
kins, and reuses plastic ziploc 
bags. We cloth diapered our 
kids, and belong to community 
supported agriculture. By vol-
ume we have  more recycle per 
week than trash. 

Truth be told though, I’m prob-
ably not best suited to be writ-
ing this piece on green living. 
More qualified, more articulate 
and certainly more passionate 
was Rachel Larson. If Rachel 
was still with us today, I would 
have most certainly sent this 
assignment her way. And 
knowing Rachel’s passion and 
energy, she would have taken it 
on in a heartbeat. In 800 words 
or less she would have you on 
her bandwagon helping save 
this planet, addressing climate 
change,  and reducing your 
carbon footprint. She would 
have educated and inspired 
you in ways I can only dream. 
Our family has changed our be-
haviors over the years. Rachel 
too recognized the importance 
of behavioral change but took 
it a step further and partici-
pated.  She understood that 
addressing this complex global 
issue requires bigger more 

coordinated change in policy 
at all levels and she stepped up 
to the plate.

It was with heavy hearts that we 
were forced to say goodbye 
to Rachel after a battle with 
cancer. While she walked this 
planet,  I knew her reach was 
far.  At the celebration of her 
life, it became apparent that it 
was farther than I realized.  She 
may not be able to contrib-
ute an article to print. But her 
words and actions are present 
with those she inspired:

From Pattie: “Everyday things: 
She signed me up with 
Greenspark (Solar) and got me 
hooked on those little green 
compost buckets. I know she 
doubled up on her “subscrip-
tion” with Community Compost 
and took one to work every 
week. For presents she gave 
out baggies of milkweed seed 
for butterflies and bees to feast 
on. She loved reusable bags, 
cloth napkins, locally-sourced 
foods.  I think the biggest 
inspiration for me was that she 
got INVOLVED! She brought 
her kids down to NYC’s Climate 
March, worked to recruit peo-
ple on to busses and rally for 
climate action in Albany, lifted 
the heavy tvs and monitors with 
her Greenspark colleagues at 
electronic recycling events, lob-
bied hard for political candi-
dates who had climate action 
agendas. I don’t know the other 
99.9% of what she did!”

In Pamela’s words: “Bees! This 
is what came to my mind im-
mediately. Here’s an anecdote: 
As parents we often wonder if 
anything we do or say actually 
sticks in our children’s heads! 
I know Rachel and I would 
often complain about how our 
lectures, guidance and instruc-
tions seemed to go in one ear 
and out the other. But a few 
weeks ago I had the honor of 
spending a day with her son, 
Harry.  As he helped me assem-

ble curriculae for an upcoming 
health training I was planning, 
he started to talk about bees. 
He started by telling me about 
the queen bee, and what her 
place is in a hive. Then he told 
me about the worker bees. 
Then he started talking about 
the bee die-off and how no one 
really knows why they are dying 
off, but that it could have to 
do with pesticide use. Then he 
started talking about pesticides 
and how harmful they can be to 
the environment. This wonder-
ful lecture from Harry went on 
for about a half hour, as I found 
out more and more about not 
only bees, but how one of 
Rachel’s many many gifts to 
her children was to pass on a 
love of nature, environmental 
responsibility, and the intercon-
nectedness between all living 
things.”

From Michael: “Rachel and I 
had conversations at Metro 
Justice on the overlap between 
social and environmental jus-
tice. We both believed those 
two to be intertwined. Dur-
ing our last chat, she told me 
about the Drawdown Project 
and book by Paul Hawken, 
Drawdown -The Most Compre-
hensive Plan Ever Proposed to 
Reverse Global Warming. It was 
through Rachel and Drawdown 
that I began to see a pathway 
to hope. Beyond the specifics, 
which provide key metrics on 
priorities, a point was made 
that I know was one of Rachel’s 
sincerest beliefs:  While chang-
es in personal behavior are 
important, as individuals our 
chance for having the biggest 
effect and engendering change 
is at the community level.”
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 tapandmallet.com

381 gregory street | rochester, new york

A cosy pub in the heart of the South Wedge 
Rochester’s Best Bar For Beer for the last 10 years 

30 drafts plus ciders and wines by the glass
Award winning pub food with a reputation for lots 

of great vegan and vegetarian choices

�������������������������

46 Mt. Hope Avenue, Rochester, NY 14620 (across from Spectrum)    |   585.685.3954

Serving and Selling Blossom Artisan Roasters Coffee &  Pastries

where we furnish, de�gn, and dec�ate you and your home
Offering a wide variety of art, furniture, photography, 

electronics, appliances, clothing, jewelry, and more

Free Live Music - Bluegrass, Classical or Jazz - Every Friday & Saturday in Our Cafe  | Free WiFi

new location!
   232.5830  |  johnstexmex.com 

426 south ave 

585.530.3371  |  766 S. CLINTON AVE.                          Let your dog be a happy dog when you are not home!

Bring your dog to camp in the morning; pick up after work.

A small dog camp is the perfect place for your dog to socialize, exercise, and play!

Located Within 
Natural Pet Foods

Leonard C. Petix
Assoc. R.E. Salesperson

585.703.9421 
LPetix@kw.com 
LenPetix.kw.com

Keller Williams Realty Greater Rochester 
2000 Winton Rd S. 14618

  When Experience Matters Hire 

The Petix Team 
50+ Combined Years And Counting         

Serving Rochester And Surrounding Areas
South Wedge Neighborhood Residents & Investors

Sebastian (Sib) Petix
Assoc. R.E. Broker 

585.738.1945 
SPetix@kw.com
SibPetix.kw.com 791 MEIGS STREET  |  585.355.4939

dickyscornerpub.com
@dickyscornerpub

Food & Drink Specials • Darts • Pool 
• Music • Games • Family • Friends 

• Football • Special Events • Taco 
Tuesday • Fish Fry Fridays • Vegan 
Menu Items • And So Much More!

A Neighborhood Destination For Generations                                                                                                                         
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The SW is clearly a climate-conscious neighborhood. Our 
photographers asked people around the SW about their 
green or eco-friendly habits.

photo by michele ashlee
photo by dave burnet

matt

Mainly composting, recycling plastic bags ‘overall’ 
recycling, E-recycling through work and becoming 
more conscious about electricity consumption.

photo by dave burnet

This is a fantastic question because I was JUST talking with 
someone about this, and how we really can make a difference 
one household at a time. When I met my partner David, he 
had a backseat piled high with Starbucks cups and straws from 
his morning espresso and I had a recycling bin full of plastic 
take out containers from Wegman’s...a daily routine adds up! 
Over the last couple of years, we have increased our efforts to 
limit any new plastic at all, which proves to be tough at times 
but really satisfyingly easy in many ways. Our daily practice 
includes reusable coffee mugs, reusable metal straws, canvas 
bags for all shopping, and no plastic bags for produce in the 
grocery store. We have started buying more items in bulk to 
avoid the packaging (granola, nuts, and snack mixes have 
replaced boxes of cereal and bags of chips.) We bring our own 
bamboo utensils to work and use the reusable Ozzi containers 
that RIT provides as an option if we don’t bring lunch (which 
I wrap in the Bee’s Wrap paper that I love!) We bring our own 
containers to restaurants for any leftovers, and have actually 
stopped ordering takeout because of all the packaging. We 
have not put our garbage bins to the curb in a couple months 
they have been so empty...which makes us very happy!
We share one car (we commute to the same place so it’d be a 
little crazy not to!) and when the weather permits, our bikes 
become our transportation to anything where we can be 
sweaty. :)

We are always looking for more ways we can live consciously 
(neither of us has a green thumb so sadly a garden is not in 
the works yet) but we have found that the small changes we 
have already made have made a big difference

I try to recycle all recyclable products. I use repurposed items to landscape with in 
my yard, like bricks from construction sites. I also purge our closets each spring to 
donate clothes that we no longer use to organizations to help those in need. When I 
drain and clean my koi pond I reserve the old water to use as fertilizer for my garden 
and houseplants and it works very well. I like to give a new life to treasures I find from 
the curbside.

I, along with many others, were awakened to the dangers of fossil fuels via the sad drowning polar bear in the 
“Inconvenient Truth”  I was terrified about what we were doing to the planet. in 2010 I became interested in 
permaculture and sustainable farming as a way that I could contribute to stopping climate change on a local 
level.  I joined a local organization called “Lots of Food” that was planting public food forests in neighborhoods 
that were food insecure. This was an intersection of helping to feed people and shrink our carbon foot print.  

Later, I was introduced to Mothers Out Front which had a good model for affecting change and building power 
and we held several climate marches and created campaigns to push for offshore wind, energy efficiency, local 
renewables and electrification of school busses.  That made me feel like I was making a difference. At home, I’ve 
tried to do as much as I can to limit my carbon footprint. 
Power:
All of our light bulbs are LED. 
We use power strips to shut off appliances and cell phone chargers when not in use as they draw power all the 
time.   
We keep our heat between 65-70, with a programmable thermostat
Kitchen:
We very little meat or dairy. 
I recycle everything - even post-it notes and packets.  
We composted in our back yard, but now use Community Composting for all of our food scraps.
We water down our soap and put it in a spray bottle to make it last longer.  
We use cloth napkins and rags. Not a tissue or paper towel in the house!
Buy in bulk to cut down on packaging
Bathroom:
We cut down on showers and when we do, catch the water as it’s warming up in a 5 gallon bucket and use 
shower water to flush the toilet.  
We put a “pause” button on the shower head to stop water flow when sudsing up.  
We only use cold water when washing our laundry.  
Most radical: Me and the kids use reusable toilet paper!  The idea came to me when my daughter was a 
baby. Cloth diapers and reusable wipes are the crunchy alternative to disposable diapers.  I thought, if it’s good 
enough for my baby, why not me?  So I cut up old t shirts and sheets into squares. We put them in a bin, wash 
and reuse.  
I also use a silicone menstrual cup instead of pads or tampons. I’ve been doing that for 8 years now and would 
never go back! I’m sure I’ve saved hundreds over the years and lots of waste. 
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Plastic is a manmade miracle, making 
human innovation lighter, cheaper and 
the products made from it more eco-
nomically accessible than any material 
before it. For all of its positives, however, 
there are many negatives when it comes 
to the environmental and human health 
impacts. 

It is estimated that more than 9 billion 
tons of plastic have been produced since 
the 1950s. As much as 60% has ended 
up in landfills, or worse, our waterways. 
Future generations will be forced to 
live within the masses of waste left 
behind as it takes 400 years for plastic to 
biodegrade, according to The National 
Geographic and approximately less than 
one fifth of all plastics are recycled. The 
waste impact is so prevalent, is has been 
found on almost every corner of the Earth 
including Mount Everest and Antarctica. 
In recent decades, the biggest problem 
has come from consumer’s demand for 
single use products such as water bottles, 
coffee cups, and straws. This demand 
has shifted plastic manufacturers away 
from creating durable plastics to those 
that are meant to be used only once. This 
has also increased our use of fossil fuels, 
an integral ingredient to the making of 
single use plastics. 

No one knows exactly how many tons of 
plastic waste has ended up in the oceans, 
but the impact it has is obvious. There are 
countless accounts of fish or sea turtles 
caught up in six pack plastic rings and 
killed because of it. New studies have 
also come out speaking to the damage 
of microplastics, pieces smaller than one 
fifth of an inch, that have entered the 
marine food chain by way of plankton 
that are then consumed by larger sea life, 
making their way to the top of the food 
chain, humans. National Geographic 
estimates that more than 700 species of 
sea life, including many that are endan-
gered, are negatively impacted by the 
plastic waste found in the ocean. 

Not only do plastics end up in landfills 
across the planet and fill our oceans, 
but there is scientific research demon-
strating negative health impacts that 
plastics have on our bodies. That’s right, 
the effect on landfills and oceans may 
seem hundreds of times removed, but 
a study released in 2009 by University 
of Rochester director for Reproductive 

Epidemiology, Shanna Swan found that a 
pregnant women’s exposure to phthal-
ates altered physiological developments 
in their baby boys. Concerns about other 
chemicals from plastics seeping into our 
systems have also been raised and as 
Swan stated to the Environmental Health 
News, “There are so many questions 
now with these chemicals in relation to 
cardiovascular disease, age and puberty, 
obesity, and developmental disorders.” 
The concentration of phthalates in 
plastics at the time of manufacturing is 
well known. It is still unclear, however, 
how many of those harmful additives 
remain in microplastics and are absorbed 
by fish, other livestock, and the water we 
consume on a daily basis. 

With the statistics impossible to ignore, 
the world’s political and business leaders 
are taking action to curb the impact of 
plastic waste. Starbucks, Royal Caribbean 
CruiseLine’s, and American Airlines have 
all announced that they will ban single 
use plastic straws from their locations by 
the year 2020. A recent study released by 
the UN Environmental Program reported 
that 66% of the countries reviewed have 
adopted some form of legislation to ban 
single use plastic bags. Some of these 
countries include Kenya, Taiwan, and 
Morocco. In America, two states have 
instituted state law banning single use 
plastic bags, California and Hawaii. There 
are, however, many more that have 
enforced taxes, recycling programs or a 
combination of the two. In 2018 both 
the UK and Canada signed into nation-
wide legislation the complete ban on 
microbeads found in wash off cosmetics. 
In 2016, France announced a complete 
ban on plastic cutlery, plates and cups in 
addition to their earlier complete ban on 
plastics in 2015. 

There is still more communities can do, 
including right here in Rochester. Invest 
in a few .99 cent reusable bags or be 
sure to recycle your plastic bags at your 
local Wegmans or Tops. Buy bulk ground 
coffee and purchase a reusable kcup filter 
and of course, recycle all of your plastic 
receptacles at your local recycling center. 
And remember, every little bit helps. 

by betsy harris

earth
the environmental 
and health impacts of 
PLASTIC

ditch the plastic! tips for a plastic-free life

- Don’t use plastic utensils. Instead, carry metal, bamboo, or eco friendly ones in your 
car or purse. 

- Don’t use plastic straws. Ask for a paper one! Or, bring your own. You can also 
purchase metal ones that you can wash and reuse.

- Bring your own eco-friendly shopping bag wherever you go. Whether it’s the gro-
cery store, the mall, farmers market or a garage sale. Always have a bag on hand.

- Don’t put your produce in a plastic bag. Just put them in your cart and make sure 
you wash them when you get home. 

- Did you leave your earth-friendly shopping bag in the car? Don’t fret, Just put your 
groceries back in your cart and bag them once you get to the car. 

- Switch to a bamboo toothbrush. They are great and have many options to choose 
from. When they get icky, use them for cleaning.

- Buy wooden scrub-brushes instead of plastic. The dirt wont know the difference.

- Switch to biodegradable garbage bags. They work just as well, and if you compost 
and recycle, you will find you have very little garbage to take to the trash every week.

- Switch to biodegradable doggie-poo bags. They are slightly more expensive, but 
worth it! I also started using them when scooping the kitty litter boxes instead of 
plastic grocery bags. Recycled paper lunch bags also work well for this.

- Switch to silicone storage bags, glass containers or mason jars. The silicone bags 
can be washed and reused for a very long time. You can also use them in the freezer. 
If you do use a ziplock bag, wash it and reuse it. There are actually drying racks out 
there specifically for drying baggies. 

- Bring your own to-go container to restaurants. I have one with a snap lid that wont 
leak. I can refrigerate it, reheat it, wash it and use it again. Keep one in your car, just 
in case. 

- Use bees wax wraps instead of plastic wrap. You can purchase them or look up direc-
tions on how to make your own. 

- Invest in a reusable coffee mug. Most coffee shops are okay with you bringing your 
own. 

- Switch to a metal safety razor rather than the plastic disposable. They last a very 
long time and you will only need to replace the blades.

- If you like carbonated water, invest in a soda stream. The bottles are plastic, but 
you can reuse them for many years. Over time, it’s much better than the disposable 
plastic or cans. 

- Don’t use bubble wrap or packing peanuts for shipping. Instead, use recycled paper, 
newspaper, or another earth-friendly material.

These days, you might find 
yourself breathing in fresh 
spring air, stopping to smell the 
lilacs, or taking a walk through 
Highland Park without a parka. 
Snow banks have melted, leav-
ing bare ground bursting with 
the verdant growth of spring. 
But just how “green” is the 
Flower City?

The City of Rochester most 
recently completed a green-
house gas emissions inventory 
in 2015. At the time, Roches-
ter’s greenhouse gas emissions 
totaled 1.8 million metric tons 
of carbon dioxide equivalents. 
As of 2010 data, Rochester 
emitted more per capita than 
Syracuse or Yonkers, other cit-
ies in New York that measured 
emissions that year, but less per 
capita than New York State or 
the United States.

Energy usage comprises nearly 
three quarters of Rochester’s 
total emissions. Most of the 
remaining emissions arise from 
transportation. The inventory 
identified an eight percent 
decrease in emissions since 
2010. Improved energy ef-
ficiency in the electrical grid 
may have contributed to the 
decline, though some of the re-
duction may have been due to 
decreased employment in the 
city and dips in energy usage in 
years with milder weather.

Rochester aims to cut green-
house gas emissions by 20 per-
cent by 2020 and 40 percent 
by 2030 over the 2010 levels. 
To compare, this is the same 
goal set by Atlanta, Georgia 
and Portland, Oregon, two cit-
ies much larger than Rochester 
that may have greater resourc-
es at their disposal. To achieve 
these goals and improve 
overall sustainability, Rochester 
has set its sights on the areas of 

energy, transportation, waste, 
water, and land use. Energy 
is the biggest focus with the 
greatest potential for impact. 

The city convened three 
stakeholder meetings and two 
events to gather public input 
in 2016 before releasing its 
2017 report outlining plans to 
shrink its eco-footprint. And in 
2017, Mayor Lovely Warren an-
nounced that the City of Roch-
ester endorsed the “Mayors 
for 100 Percent Clean Energy” 
vision of the Sierra Club.

When it comes to the energy 
sources themselves, Roch-
ester is beginning to see the 
bright side of solar. Rochester 
completed construction on a 
solar array of 7,800 panels in 
2017 that can generate up to 
2.7 megawatts of renewable 
energy. The energy is used to 
power City Hall. Many might 
question the effectiveness of 
solar energy in a region famous 
for its very own shade of grey, 
but experts agree that, like 
Rochester’s residents, pho-
tons of light are able to power 
through the gloomy days to 
really make a difference.

As part of the U.S. Department 
of Energy’s Better Building 
Challenge since 2012, Monroe 
County’s Green Building Policy 
requires design and construc-
tion aligned with principles of 
sustainability. According to the 
U.S. Green Buildings Council, 
buildings account for 39 per-
cent of carbon dioxide emis-
sions in the United States, so 
these policies could contribute 
significantly toward Rochester’s 
goal of reducing greenhouse 
gas emissions. The City of 
Rochester currently has eight 
LEED-Certified buildings. City 
Hall itself has a “green roof,” 
consisting of a planted grow-

ing medium atop a drainage 
layer. In addition to cutting 
energy costs and improving air 
quality, the roof reduces storm 
water runoff, as does City Hall’s 
permeable parking lot.

At the county level, in addition 
to efforts to introduce solar 
energy, Monroe County aims 
to reduce reliance on fossil 
fuels and resulting greenhouse 
gas emissions through its fleet 
of vehicles. The fleet of about 
500 includes 419 alternative 
fuel vehicles: most run on 
ethanol and a few are hybrid or 
fully electric. The county hosts 
three recharging stations and 
three “green fueling” stations 
to power these cars. The City 
has also added alternative fuel 
vehicles to its fleet.

The County’s efforts to mini-
mize emissions and waste also 
include resource recovery, 
which involves encouraging re-
cycling and storm water reten-
tion. According to the County 
Director of Environmental Ser-
vices, Michael Garland, Monroe 
County has reached a rate of 
38 percent of waste diversion 
from landfill. Its goal is to reach 
60 percent by 2025. One of the 
initiatives that has contributed 
to the achievements so far is 
the EcoPark, where county resi-
dents can bring items that are 
difficult to dispose of properly, 
from Christmas trees to elec-
tronics.

We all know individuals play a 
role in protecting the environ-

how green is our city?
by morgan flake

ment by remembering to reuse 
and recycle, avoiding unnec-
essary car trips, or turning off 
heating and air conditioning 
whenever we can. But besides 
curbing our personal eco-foot-
prints, Rochesterians can keep 
pressure on our local govern-
ments to keep their promises 
of sustainability. The county 
and city appear committed to 
environmental conservation, 
but it will be up to citizens to 
push for policies and projects 
with broader impact.
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I don’t know when it became 
standard protocol to have 
lush, manicured lawns and 
I’m not going to google it to 
pretend I’m an expert on such 
an asinine subject. Fact of 
the matter is- grass is rad!  In 
most spaces, grass in an easy 
solution to most homeowners’ 
quandary of how to fill up the 
space between their house and 
the property line. Grass is virile, 
its roots weave together to 
form intensely tight wads that 
resist erosion while it’s leafs 
make a nice mat to walk, read, 
play, and picnic on. All this for 
the low low price of a lawn 
mower… oh wait, and a garage 
to keep that lawn mower. And 
a gas can, and fuel stabilizer 
because the gas that sits in it 
over winter turns to shit and 
ruins the carburetor….but then, 
oops, I didn’t do that because 
I was sluggin’ back pumpkin 
spice everything last autumn 
and now the mower needs 
servicing because I can’t tell 
the difference between a spark 
plug and a butt plug. 

Or maybe you’re one of those 
sick fetishist lawn worship-
ers - you know the type: mows 
their lawn every 5th day, not 
just Sundays like the rest of 
us. Their lawns a bushy same-
ness, a dandelion devoid 

monoculture advertisement 
of their mastery over nature, 
little paper flags on plastic 
stakes telling your dog and 
kids to “f**k off, there’s poison 
here.”  Beware these obsessive 
compulsive scumbags, they will 
report you to the city.

Or maybe you’re like me: I like 
lawns. My back yard is a great 
place to hang on a warm day 
but I’m not going to do that in 
my front lawn because I’m not 
an exhibitionist hippy. About 
six years back, instead of mow-
ing the 1,500 square feet of 
front lawn I never use, I tilled it 
up and turned it into a veg gar-
den. The first year, I only had 
time to plant half my yard and 
brought in 102 pounds of pro-
duce planted in late June. The 
following year, I planted the 
other half and stopped count-
ing yields after 250 pounds. 
Each season I harvest enough 
garlic from a 25 foot row to re-
plant for the next season, feed 
4 people for a year, AND give 
some away to friends.

The old mentality that mini-
homesteading operations 
are just for granola crunching 
Chakra cults has gone by the 
wayside because this shit right 
here is just good economics. 
Digging, turning, bending, 

planting, schlepping are all 
good for the body and cheaper 
than a membership to the 
“hook-up hamster wheel”, not 
to mention the piles of fresh, 
high quality veg that are avail-
able right out your front door. 
Right on, so maybe you want 
rip up your crab grass and 
plant row upon row of suc-
culent tomatoes and zuke, 
and every color pepper in the 
catalogue. 

So where do we start? If it’s 
your backyard do whatever you 
want, no one can see it. If we’re 
talking tearing out that useless 
front lawn, take a minute and 
stroll with me. Consider that, 
while your front yard is techni-
cally yours, it’s also part of your 
neighborhood. You look past 
your front yard to see the world 
from your house, but your 
neighbors across the street, 
your yard is what they see when 
they look out their window. 
Point being, up front, the stakes 
are a little higher: it’s not only 
got to do good, it’s got to look 
good. We “Urban Farmettes” 
are the weirdos; we’ve got to 
be on our best behavior to 
sway the lawn pious. Great in-
tentions can turn into a naughty 
mess: it’s easy to forget how 
big our plants get and all too 
often they overgrow, spread-

ing into sidewalks. That sucks 
and it’s irresponsible. Garden 
projects get and stay messy 
and unkempt when you leave 
tools, pots, bags, and tomato 
cages all over the place. Don’t 
be an asshole. Because I’ll tell 
you, one of the hands down, far 
and away best surprises about 
gardening in my front lawn has 
got to be my neighbors. Almost 
immediately, people started 
asking questions and saying 
“hi” and even stopping in their 
cars. And all of a sudden, a 
bunch of strangers felt like a 
community. “That guy” became 
Nick and Don, and Gordy who 
walks his dog down to eat 
raspberries after supper. A lawn 
is an easy thing to ignore, but a 
garden draws us back because 
it is growth and life and home.  

alternative lawns by clay lieberman
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A. Robin Print by Canopy Design & Illustration $15 | Little Button Craft B. Vintage Handbag Prices Vary | Little Shop of Hoarders  C. Chocolate Easter Eggs $18 | Hedonist 
Artisan Chocolates D. Beekman 1802 Spring Bar Soap $10 | Apothicaire E. Hand-Made, Local, Tribal Inspired Jewelry, $25 -$120 | The Artful Gardener  F. Butterfly Earrings 
by Black Cat Gallery $8 | Little Button Craft G. Wholistic Herbals Rescue Salve $14 | Little Button Craft H. Songbird Sun-Catchers $18 | The Artful Gardener  I. Green Tea $12 
- $30 | Happy Earth Tea / Leaf Tea Bar J. Jelly by FashionFitted Luxury Activewear, $55 - $75 | FashionFitted K. 60’s Inflatable Ottoman, $105 | Tupelo Interiors L. Our Hero 
Thin Green Line Sign $35 | Stars & Stripes Flag Store M. Green Urn $70 | Bradley James Designs N. Vintage Wine Pump, $68 | Tupelo Interiors O. Custom Arrangements 
Prices Vary | Bradley James Designs P. 2-Tier Chocolate/Carrot Cake Prices Vary | Cheesy Eddie’s Q. Cast Concrete Bunny $11 | Historic Houseparts

sw style

Green, the color of nature, symbolizes growth, 
harmony and freshness. Green, the color of spring, 
revives us after a long, gray winter. Green, the color 
associated with eco-consciousness teaches us to 
shop sustainably. I think you’ll agree that there is 
no better place than the South Wedge area to go 
green this spring!

Keep it fresh this spring. Try a new product or a new 
store! Our suggestion? The Flag Store is a project 
of Veterans Outreach Center and the proceeds 
from all sales benefit VOC. The Flag Store is located 
at 455 South Avenue, and offer more than just flags. 
Stop by and check out items designed exclusively 
for them, by them and printed locally. 

Need other fresh ideas? Give your space a “green” 
makeover. Feng Shui principles say that green 
eases absent-mindedness, nervousness and rude-
ness. You can decorate in green or decorate green 
by repurposing and recycling. Need a new look 
this season? Choose curated pieces from Abode, 
Tupelo Interiors or Historic Houseparts. Being green 
has never looked so good! Your friends will be 
green with envy after you shop local in the 
South Wedge! We can’t wait to see you!
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sw music

by duane palyka

Doing some spring cleaning this 
month? Or going full Marie Kondo 
on your house to remove all ob-
jects that don’t bring you joy? You 
may be looking at that dusty old 
clarinet you played in high school 
and wondering what to do with 
it. You enjoyed it back then, or 
you would not still have that old 
instrument, right? How to make it 
bring you joy again is the question. 
The Green Band just may be the 
answer.

The “Green Band” is the entry-
level band for the New Horizons 
program. The New Horizons pro-
gram is a group of twelve or more 
bands that comprise the Eastman 
School of Music’s outreach to the 
over-fifty community. In spite of 
its over-fifty age intention, really 
anyone with a musical instrument 
and a music stand can join New 
Horizons. There they learn how to 
play their instrument, and become 
part of a band or orchestra. A 
typical person who joins may be 
someone like me, who once played 
an instrument in grade school or 
high school, gave it up for a career, 
has retired, and now has a new 
desire to go back to play his in-
strument. In my case, I went back 
to play the clarinet and saxophone. 
I even played the same saxophone 
I played in my high school days.

There are lots of exceptions to this 
model. Craig in his eighties never 
played an instrument in his entire 

the green band
life. Then he acquired a saxophone 
and, through New Horizons, found 
out that he is quite good at playing 
it. Sometimes a person who plays 
one instrument decides he want 
to learn another. This was the case 
with my wife Heide. She played 
the piano since age 8, but decided 
to learn the flute in her seventies. 
She played flute in the Green Band 
for several years.

When you join the Green Band, one 
of the two instructors will take you 
aside in another room and teach 
you enough so that you can join 
the band in the main room. Priscilla 
Brown is the main conductor of 
the Green Band and the musicians 
just love her. Instead of “progress-
ing” on to a “higher level” band, 
some musicians prefer to just stay 
in the Green Band with her. Some 
leave other bands and return to 
the Green Band. Once I was in the 
Red Band and the girl next to me 
playing alto sax said “You see me 
now, but you won’t see me next 
week. Next week I’m going back to 
the Green Band and will learn to 
play the clarinet!”

Jack sat next to me in the Vintage 
Jazz Band and still played in the 
Green Band. Although he was 
quite an accomplished musician, 
he quit the Vintage Jazz Band and 
continued only to play in the Green 
Band. Jack loved playing his saxo-
phone so much that when he died, 
he actually had his saxophone put 

into the casket with him.

The cost of joining New Horizons is 
minimal. It’s around $120 a se-
mester. The semesters follow the 
Eastman School of Music school 
year calendar. For those who 
cannot afford it, there is financial 
assistance. Nobody should be ex-
cluded because of financial need. 
Financial assistance may require 
you to do small tasks—like make 
photocopies of music to pass out 
to the other musicians.

Where do you get the instrument 
to play?  After playing a student 
clarinet in high school whose pads 
became quite ragged—like little 
puff balls-- I really wanted a good 
clarinet to play. So when I retired, 
I bid on a Buffet R13 on eBay. It 
proved to be a superb instrument. 
In retrospect however, it’s impor-
tant that you actually try to play 
the horn before you purchase it, 
so Craigslist is a better place to 
go. I got lucky on eBay by getting a 
good horn without trying it first.

Since then I’ve picked up a good 
alto sax and a good tenor sax at 
estate sales, but they don’t appear 
very often. If you are purchasing a 
new horn, note that the more ex-
pensive horns are manufactured in 
Taiwan and the cheaper ones are 
made in China. The Chinese horns 
have traditionally been vastly infe-
rior. The brand names put on the 
instruments don’t reflect where 

they are made—just where they 
are designed. However, I’ve seen 
recent evidence that the Chinese 
horns are getting much better. 
They seem to be catching up to 
the Taiwanese. So, if you purchase 
a Chinese saxophone for $270 on 
Amazon, you could get a good 
student horn. Check the reviews 
first—like https://musiccritic.com/
equipment/instruments/best-
alto-saxophone-reviews/. For 
saxophones, a safe bet is Yamaha, 
where a student alto can run $400 
to $800 new (should be cheaper 
on Craigslist). I actually purchased 
a Yamaha YAS23 alto sax at an 
estate sale for $75. It was like new.

Performing with the Green Band, 
there are two concerts a year—
one at the end of each semester. 
Both are performed at Eastman. 
The Christmas concert is per-
formed in the hallway outside of 
Kilbourn Hall and the last concert 
is performed on the stage at 
Kilbourn Hall. I’ve been always 
impressed how good they are. 
I’ve recorded most of past Green 
Band concerts and put them onto 
YouTube. To hear some of the se-
lections, go to YouTube and search 
for “esm green band”. You can see 
more on the Green Band at http://
www.rocnewhorizons.org/NH-
GreenBand.html.

lore

the man who made 
the god machine by john magnus champlin 

It seems that nearly all cultures 
have wished to communicate 
with the spirit realm. Either to 
have one last chance to interact 
with a loved one or to prove 
that there is indeed something 
after the spark of life has been 
extinguished. 

Through the course of humani-
ty, our inventive nature merged 
perfectly with the desire to 
communicate with spirits. Peo-
ple from across the globe have 
crafted various devices to help 
breach this seemingly insur-
mountable chasm between the 
living and the dead. Chinese 
Mediums nearly 1500 years 
ago used “Talking Boards,” 
which resemble modern day 
Ouija but incorporated a writ-
ing tool to allow the dead to 
write the words directly. Medi-
eval methodologies involved 
the magical practices of Necro-
mancy, which usually required 
magic circles and considerably 
uncomfortable outcomes for 
various animals depending on 
the target for which you want-
ed to interact. 

With the birth of spiritualism 
in Upstate NY in the mid-
1800s, the veil between the 
realms seemed to require less 
goat’s blood. Instead found 
individuals like the Fox sisters 
who could effortlessly con-
jure the spirit realm in front 
of packed audiences. They 
transformed the way in which 
people thought this world was 
connected to the next. Their 
overnight stardom brought 
countless believers and mystics 
to Rochester in the hopes of 
learning more about Spiritual-
ism and perhaps gain insight 
themselves. 

One of these people was cler-
gyman, abolitionist, secret-so-
ciety founder, women’s rights, 
and free-love advocate, John 
Murray Spears. Having been 
excommunicated by the Uni-
versalist Church for touting the 
virtues of extra-marital sex and 

birth control, he found himself 
pulled to Rochester with the 
hopes to learn from the Spiritu-
alist movement. He had toured 
the country as a sort of “free-
lance minister,” learning from 
each new movement along the 
way. His methodology adapted 
to the times, he adopted a va-
riety of esoteric practices and 
incorporated elements of vari-
ous technologies of the day. An 
example of this is that his vari-
ant of faith healing had been 
entitled “magnetic” healing.

He quickly found a home 
amongst the Spiritualists and 
even gained a following. He 
told them that he was com-
municating with the long-dead 
scientific geniuses—Benjamin 
Franklin, Thomas Jefferson, and 
even John Murray, the founder 
of the Universalist Church. 
Calling this spirit-based panel 
of founding fathers and great 
thinkers ‘‘The Association of 
Electrizers,’’ he told of great 
ideas and ways of changing 
the future. From this alleged 
“spirit correspondence” Spear 
published a collection of 
channeled writings known as 
“Messages from the Superior 
State.”  Using this great wisdom 
from the beyond he declared 
that he was the one chosen to 
begin a new age for mankind, 
and these spirits were working 
through him to help spur new 
technological achievements 
in the mortal realm. He con-
vinced his followers that he was 
destined to create a new kind 
of God for the coming utopian 
age of enlightened thinkers. 
He was to build a device that 
would become home to the 
next messiah, called “The Infant 
Motor.”

Unsurprisingly Spear was met 
with ridicule from his contem-
poraries, (and combined with 
possible debt here in Roches-
ter) he turned to Massachusetts 
with many followers in tow. 
Instead of an enormous stone 
platform in Mt. Hope Cemetery, 

it was High Rock, a 170 feet 
tall hill rising above the little 
town of Lynn, Massachusetts, 
was where Spear chose the 
birthplace of his God Machine. 
Though he had no scientific 
background, this only strength-
ened his follower’s belief that 
Spear’s visions were truly from 
the other side. The device 
was constructed with an array 
of magnets, copper and zinc 
fittings, wires, and other items 
affixed to the top of a dining 
room table. In modern terms, 
the “device” was intended to 
be an “electric thinking ma-
chine” and was similar to how 
a modern-day computer could 
be described.

In a ceremony in which Spear 
encased himself in a suit 
made of metal, gemstones, 
plates and copper strips, and 
with the assistance of an un-
named woman, the device was 
“birthed” into existence in a 
ritual that he felt symbolized 
the act of childbirth. She is 
claimed to have sprawled out 
on the ground in front of the 
contraption and began expe-
riencing labor pains for hours. 
When her contractions finally 
receded, onlookers reported 
that she touched the device 
and its mechanisms seemed 
to come to life, albeit slight 
and less dramatic than he had 
promised. Spear called his cre-
ation “The New Motive Power,” 
and the headline of the follow-

ing day’s newspaper declared, 
“The Thing Moves!” 

Though sadly, the minuscule 
movements of his tabletop di-
ety, were not enough to make 
believers out of the spiritualist 
movement and after a month 
his followers began publicly 
stating their disbelief in the 
God Machine, quickly label-
ing Spear nothing more than a 
fraud. He moved his machine 
to another town, and at that 
point, though records are 
mixed, it is reported that an an-
gry mob of churchgoers broke 
in and destroyed it, scattering 
the pieces, and leaving nothing 
intact. (Others say he pulled 
a #JussieSmollett and staged 
it to save face.) Either way, in 
1872, Spear claimed that he 
had received a message from 
The Association of Electrizers 
urging him to retire from the 
ministry, for which he did. 

 It would be interesting to think 
what this man might have con-
sidered of our own modern-
day devices and what the Band 
of Electrizers might have to say 
that humankind is still questing 
to build and program a true 
thinking machine. 
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“I’ve always liked art,” says 
Adam Francey. “I’ve always 
liked working with my hands.” 

The artist has been making his 
mark in the Rochester area for 
decades. He moved to Roch-
ester to study illustration at RIT, 
then went on to get his Mas-
ter’s in Fine Art. But his roots lie 
to the east in Syracuse. 

“My parents were artists. My 
dad built houses, log cabins. 
He collected antique tools. I 
looked at that stuff and thought 
about the people that used it 
before me.”

He never lost his fascination for 
the history of art and instru-
ments. As he grew up, his art 
evolved based on what was 
available to him, and what was 
in his environment. 

“Growing up, I was big into 
skateboarding and BMXing 
and punk rock music. There 
were artists coming from skate-
boarding and graffiti.” Some 
of his favorite street artists are 
Doze Green, Shepard Fairey, 
and Barry McGee. “I’d go to 
NYC and Toronto to look for 
their street art. You’d see it in 
person and blow your mind... 
It’s totally worth going and see-
ing, whether it’s street art or a 
fine art painting in real life.”

Francey’s thesis art show at 
RIT included some large-scale 

mixed media paintings, in his 
distinctive style of bold geo-
metrics and bright colors. He’s 
also done some gallery shows 
since then. In 2013, he was 
invited to be part of the Wall 
Therapy project, and painted 
the side of 646 South Avenue. 
The neighborhood holds a spe-
cial place in his heart.

“I used to live on Hickory 
Street. Me and my wife went 
to Lux almost every day,” he 
remembers. And there was an 
outpouring of support from 
the South Wedge community 
while he was painting. “People 
would come out. It was cool. 
You never know how people 
are going to respond. It shows 
in the painting - the positivity.”

Francey makes a living as a tat-
too artist, working at the pres-
tigious Love Hate Tattoo. Even 
here, he gets to pay homage 
to tradition while honing skills 
to move the craft to its fullest 
potential.

“There’s a lot of history, a lot of 
people who came before me. 
There’s a whole set of rules 
to the craft. I still learn every 
day,” he says. The more tradi-
tional American style evolved 
from military insignias, like 
the anchor on the forearm of 
Francey’s grandfather, who 
served in the Marines and the 
Navy. American military de-
signs go back to the 1800’s.

“It’s a folk art - the images of 
those soldiers to modern day. 
Over time they’ve adapted 
and changed.” A large factor 
in the change was the intro-
duction of technology during 
the industrial revolution. A 
stylus was invented by Thomas 
Edison that perforated paper, 
so that graphite could be used 
to make copies of documents. 
This and other instruments, 
such as dentistry tools, were 
adapted to be used in making 
tattoos quickly and precisely. 

Military-inspired tattoos are 
still popular, but now people 
ask for all kinds of artwork, 
symbols, and pictures. “We try 
to do our best with whatever 
people bring in. We try to have 
super high standards.”

Francey’s love for music also 
emerged in his art. As someone 
who dabbled in playing guitar, 
he became fascinated by the 
history of musical instrument.

“A lot of blues musicians came 
up playing cigar box guitars. 
They were called diddley bows. 
They had one string and were 
made of whatever, not just 
cigar boxes.”

His first cigar box guitar was 
made with a maple neck and 
three strings, along with a 
pickup salvaged from an old 
guitar. 

“I played it with a glass slide 
and it made some crazy noise.” 
Francey went on to build ones 
with better proportions, again 

using found objects like tuna 
cans, ladder rungs, belt buckles 
and bits of brass. “All of them 
have different sounds. Some 
would have warm tones and 
others would be real sharp.”

Francey partnered up with Joe 
Allgeier, and they went into 
business making cigar box 
guitars together. They kept 
the business going until about 
seven years ago. They set up 
shop at music festivals around 
the region. People would come 
up to their stand and hang out 
or play the guitars. They often 
sold out. 

“We had this cigar box guitar 
made from a little cigar box. 
This guy played lap guitar in 
a rockabilly band. He tuned it 
up and started ripping on this 
thing. People started gather-
ing around the booth. He was 
wailing on it. People could not 
believe it sounded that good.” 

He was drawn into making 
cigar boxes by the strong sense 
of community surrounding the 
craft. One online resource in 
particular is Cigar Box Nation, 
where people post pictures 
and seek or offer advice.

“That’s what drew me to the 
cigar box guitars, that any-
body can make one, and they 
encourage people. It is a great 
community of people that 
are just about making music,” 
Francey says. “Just go out and 
make something.”

You can find his murals at 646 
South Avenue and in the back-
yard at Lux Lounge. His artwork 
is also posted to his website at 
AdamFrancey.com or on Insta-
gram at @amfrancey_lhmf. 

adam francey

Cindy Cuthbert shows the tools of 
their restoration

The next mural to be restored at 
Calvary St. Andrew’s, “Adoration of 
the Magi”

Volunteers Cindy Cuthbert, Colleen Piccone, and Emily Hoffman

by paula cummings
 photos by gerry szymanski

sw art

For several weeks the space 
around the main altar at Calvary 
St. Andrew’s Church in the South 
Wedge was filled with scaffold-
ing set up for the restoration of 
a painting, The Adoration of the 
Christ Child. This large 117-year-
old painting was a gift to the 
church from Marie A. P. Wil-
lard, granddaughter of Western 
Union founder Hiram Sibley, in 
memory of her late husband. 
Adoration was painted by artist 
George Haushaltar, on canvas 
with wax colors, giving the effect 
of early frescoes. According to a 
newspaper article from March 
29, 1902, the mural, altar and 
decorations behind and around 
the altar were consecrated the 
next day, Easter Sunday, by Rev. 
Dr. Algernon S. Crapsey.

Cynthia “Cindy” Cuthbert, 
former Memorial Art Gallery 
assistant curator, worked with a 
dedicated group of volunteers to 
carefully remove over a hundred 
years of dirt and soot caused by 
candles, incense and gas lamps. 
Cindy posted updates about 
the painstaking work done in 
three-hour shifts, on Facebook 
at focsaroc. Work on the first 
project was expected to be done 
by the end of March. Restoration 
of a second mural, Adoration of 
the Magi, which was donated 
by Emily Sibley Watson, founder 
of the Memorial Art Gallery, in 
memory of her mother Elizabeth 
Sibley, will start at later date. 

When you open the door of 
the brick building at the corner 
of Averill Avenue and Ashland 
Street in the South Wedge, you 

can imagine stepping into a 
“Masterpiece Theatre” village 
church. St. Andrew’s was de-
signed for an Episcopal congre-
gation by Richard M. Upjohn, 
who, like his famous father 
Richard Upjohn, was a founding 
member of the American Insti-
tute of Architects and known for 
using High Gothic Revival style 
of architecture. Completed in 
1880, it is a virtually intact build-
ing with site-specific art and 
stained glass windows also by 
Haushalter.

The Church embodied impor-
tant chapters of Rochester’s 
progressive religious and social 
history. Reverend Crapsey was 
an impassioned spokesman 
for social justice whose liberal 
rhetoric was seen as heresy by 
his superiors. Many of his ideas 
inspired the church community 
even after he resigned in 1906, 
and parish efforts to feed the 
hungry and to empower individ-
uals continue today in programs 
like the Food Cupboard.

In 1968, a merger with Calvary 
Presbyterian Church created a 
joint parish, Calvary St. Andrews. 
The congregation became solely 
Presbyterian in 2001 and lasted 
until 2017 when dwindling num-
bers forced its dissolution. The 
building and grounds continue 
to be owned by the Presbytery. 
At this point a small group of 
friends and neighbors of the 
Church, recognizing its his-
toric and aesthetic significance, 
encouraged the Presbytery to 
support an application for local 
landmark designation. 

While the Church was already 
on the National and State 
Registers, only local designa-
tion would give it the protection 
it needed to retain its historic 
interior and exterior. In ad-
dition to their aesthetic sig-
nificance, artistic commissions 
for the Church memorialized 
members of prominent local 
families, including the Sibleys, 
the Ellwangers, and the An-
drewses, all dedicated parish-
ioners. Calvary St. Andrew’s 
has been the spiritual home 
for people working for racial 
equality, women’s rights, rights 
of disabled, and gay rights. Its 
last minister, Reverend Judy Lee 
Hay, had kept the doors open to 
all since 1973 and represented 
the church in successful efforts 
to turn the South Wedge into 
one of Rochester’s most vibrant 
neighborhoods. 

In keeping with its legacy, the 
building is now home to ROC 
SALT Center, for a variety of 
programs including Open 
Arms Metropolitan Commu-
nity Church which worships in 
the sanctuary at 10:30 a.m. on 
Sundays. Since its beginning in 
1981, Open Arms has served 
people with assorted beliefs and 
sexual identities including gay, 
lesbian, bisexual and trans-
gendered people. They are an 
inclusive and affirming congre-
gation that actively welcomes all 
people. 

by judy bennett and marjorie searl
photos by chris jones

art restoration 
at calvary st. andrew’s
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Attention  
CommerCiAl Customers  

TPO and EPDM flat roof installations and repairs.
Annual maintenance programs available to cover roof 

inspections and troubleshooting services. 

✔ WindoWs & doors   ✔ roofing 
✔ gutters   5”– 6”  ✔ siding 
✔ insulAtion   ✔ fenCing

✔ speCiAlized CArpentry

...is in the 
South Wedge!

CAll 7 dAys A Week: (585) 507-3658    Visit: HighlandContractors.com

“Bo
nnie

, Clyde, Max & Albus would love to meet you!”

Services that will protect 
your investment!

Financing options available.
Call for details Jaslynn is a Registered Nurse 

and has worked in the  
Observation Unit for 5 years.

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

34 Class Options A Week!
Only $70/Month or $120 for a 10-Class Pass 

*Student/Senior Pricing and Other Pass Options Available* 
Learn more and sign up at truyogarochester.com.

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:
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You know what really boils my cabbage?... drivers 
who don’t check for bicyclists before 
opening their car door! The 
same can be said for skate-
boarders, rollerbladers (if 
that’s even still a thing), and 
folks in wheelchairs or motor-
ized scooters.  I think we can 
all agree that everybody just 
wants to get where they are 
going as safely and quickly as 
possible, so let’s do better and 
actually look out for each other. 
Before swinging your car door 
open,  make sure the coast is 
clear. And, don’t you dare just rely 
on your side-view mirrors! It’s not enough! 
The same as when driving, there is a blindspot, and 
if you don’t physically turn and look, it might be too 
late. Whammo! Neither of you will be having a good 
day. So, please, for the sake of every fellow traveler, be 
considerate and look before you leap.

Across
1. Common Market inits.
4. Deep hole
9. “  Island” (Foster film)
13. Big fuss
14. Leafy decor
15. Friend of Shylock
16. Led Zeppelin song
18. Daggers, in printing
19. Group values
20. Offspring
22. Director Howard
23. Nabokov girl
25. Using a makeshift 
weapon
27. Go a-courting?
28. Blunder
30. Makes fun of
31. Work on a doily
33. Photo, for short
35. Garage content
36. Accuracy guide
40. Chicken order
41.El _____ (Spanish hero)
42. Swiss peak
44. “The Great Escape” 
setting
47. Firms: Abbr.
49. Laundry detergent brand

51. Bob Dylan song
54. Greek knowledge
56. “You  here”
57. Muslim nymph
59. Tobacco kilns
60. Tubular pasta
62. Lou Reed song
64. Coaxes
65. Type of pattern
66. Bobby of hockey
67. Yeats or Keats
68. Vegas machines
69. Finish, with “up”

Down
1. Art Stands
2. Bleep
3. Implant (type of hear-
ing aid)
4. Pure-minded
5. Word for a Chopper
6. “Poor me!”
7. Missteps
8. Talkative bird
9. Pencil stump
10. Candytuft
11. “Cheers” bartender 
Sam
12. Broken arm holders

15. Rear seat in auto of 
yesteryear
17. Colorful carp
21. Furry home security
24. Concert run?
26. Cosmic payback
29. Brazilian city, famil-
iarly
32. Net fabric
34. Ozone depleter, for 
short
37. Pet shop purchases
38. Behavioral quirk
39. Sneeze response
43. Annually elected Ro-
man magistrates
44. Top-notch, to a Brit
45. Bullfighter
46. Get even for
48. Hairnets
50. Give one’s word
52. Zodiac boundaries
53. Whale snacks
55. Buffoon
58. U.N. agency
61. Court divider
63. Word with mess or 
press

Though I always stay beneath my 
roof, I never stay dry. I offer 
lies. I offer truth. What am I?   

Riddle #3

I am the first 
on earth, 

the second 
in heaven. 
I appear 
twice in 
a week, 

though you 
can only see 
me once in 
a year. What 

am I?

Riddle #2

ALIEN 
AVACADO 

BASIL 
BOOGER 

BROCCOLI 
CABBAGE 

CELERY 
CLOVER 

CUCUMBER 

fun      distractions word  fun
Miss Prisswith

& solutions on page 15

Miss Tizzy
EMERALD 

ENVY 
FROG 

GODZILLA 
GRASS 

GRINCH 
GUMBY 

JADE 
JALAPENO 

KALE 
KERMIT 

KIWI 
LEAVES 

LILYPAD 
LIME 

LIZARD 
MINT 

MONEY 

where in the wedge? 
Can you identify the locations of these images? 

S
U
D
O
K
U

You can hook me, 
but I’m not a fish. 
You can drive me, 

but I have no wheels. 
You can slice me, but 

I stay in one piece. 
What am I? 

Riddle #1

MOSS 
OKRA 
OLIVE 

PARSLEY 
PEAS 

SEAWEED 
SHREK 

YODA 
ZUCCHINI

Underpants & Overbites A Diary Comic by Jackie E. Davis Green Around the Gills

3 4 9

8 6 2 7

9 4 6

5 2 3

1 4

2 6

9 1 2

3 7 5
O L I V E J E X Q E A L I E N

K F K E R M I T C M C E N V Y
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it’s not easy being green
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Across

1. Common Market 
inits.

4. Deep hole

9. "____ Island" 
(Foster film)

13. Big fuss

14. Leafy decor

15. Friend of Shylock

16. Led Zeppelin song

18. Daggers, in 
printing

19. Group values

20. Offspring

22. Director Howard

23. Nabokov girl

25. Using a makeshift 
weapon

27. Go a-courting?

28. Blunder

30. Makes fun of

31. Work on a doily

33. Photo, for short

35. Garage content

36. Accuracy guide

40. Chicken order

41. El ___ (Spanish 
hero)

42. Swiss peak

44. "The Great 
Escape" setting

47. Firms: Abbr.

49. Laundry detergent 
brand

51. Bob Dylan song

54. Greek knowledge

56. "You ___ here"

57. Muslim nymph

59. Tobacco kilns

60. Tubular pasta

62. Lou Reed song

64. Coaxes

65. Type of pattern

66. Bobby of hockey

67. Yeats or Keats

68. Vegas machines

69. Finish, with "up"

Down

1. Art Stands

2. Bleep

3. ____ Implant (type 
of hearing aid)

4. Pure-minded

5. Word for a Chopper

6. "Poor me!"

7. Missteps

8. Talkative bird

9. Pencil stump

10. Candytuft

11. "Cheers" 
bartender Sam

12. Broken arm 
holders

15. Rear seat in auto 
of yesteryear

17. Colorful carp

21. Furry home 
security

24. Concert run?

26. Cosmic payback

29. Brazilian city, 
familiarly

32. Net fabric

34. Ozone depleter, 
for short

37. Pet shop 
purchases

38. Behavioral quirk

39. Sneeze response

43. Annually elected 
Roman magistrates

44. Top-notch, to a 
Brit

45. Bullfighter

46. Get even for

48. Hairnets

50. Give one's word

52. Zodiac boundaries

53. Whale snacks

55. Buffoon

58. U.N. agency

61. Court divider

63. Word with mess 
or press
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