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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 

259 Monroe Ave., Rochester, NY 14607
trilliumhealth.org | 585.545.7200

Come by any time for FREE, confidential,  
walk-testing for STDs, HIV and Hep-C.  

No appointment needed. Results in 20 minutes!

STAY COOL

BREEZE BY 
& GET TESTED
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The South Wedge Quarterly

hello hello

And so with the sunshine and the great bursts of leaves growing on the 
trees, just as things grow in fast movies, i had that familiar conviction that 
life was beginning over again with the summer. F. Scott Fitzgerald, The Great Gatsby

and the livin’s easy... fish are jumpin’, and the cotton is high. 

For me, the thought of summer conjures up childhood memories of 
camping, trips to the ocean and lakes, bicycle rides, bologna sand-
wiches, festivals, carnivals, demolition derbies, and fireworks. Vacation 
Bible School and Young Life camping at Saranac Lake are in there too. 

I’m hard pressed to come up with a favorite vacation memory, there 
are many happy ones. I was fortunate, with parents who actively 
planned trips and vacations for us and shooed us out of the house 
whatever the weather to play with the mob of kids in our neighbor-
hood. We played all day and at dinner time, each family had a differ-
ent whistle that a father would do to collect the right kids into dinner. 

Things change as we get older, seasons blend together when you 
don’t have that magical summer off, but summer still holds some 
magic whatever your age I think. After the long, cold, wet spring the 
first green leaves that appear on the trees give the heart a lift. Every-
thing feels a little easier; it’s easier to believe that everything is going 
to be ok. Being outside on a warm summer night with the smell of 
hamburgers and hotdogs and veggies cooking on the grill and fireflies 
and mosquitos flitting around, it doesn’t get much better than that 
for me. Toss a few friends into the mix and maybe a large body of wa-
ter nearby, or a band about to start playing and you can count me in. 

The outdoor festivals, events and concerts present so many opportu-
nities to celebrate the season of the sun. Western New Yorkers know 
how to cram a lot into our few warm months. With the festival season 
underway now that Lilac Fest is behind us, we have a wealth of op-
portunities to get out and be active, have fun, be with friends, listen to 
music, buy art & crafts, drink great beer, eat great slutty festival food, 
and do some damn good people watching. 

Here in the Wedge, the Rochester Real Beer Expo offers all of that 
and more, literally – buy a ticket and your money goes back into the 
neighborhood, as it is produced by BASWA, it is our annual fundraiser. 
So start your summer off right by buying a couple tickets and encour-
aging your friends and neighbors to join you. It’s produced with the 
goal of making a festival that we (the people who planned it) want 
to attend. That means: food we all really want to eat (Poutine, Swan 
Market, Red Fern, McCann’s Meats, Tap & Mallet), beer we all want to 
drink (too many to list here, trust me though), plenty of toilets AND a 
portable hand washing station (why is this even an option – please 
all of you who plan events THESE ARE NOT EXPENSIVE. YOU NEED 
THESE), benches to sit on and tables to eat at and set your food and 
stuff on instead of the ground. And great music, some fun games and 
quick entry process to get you in fast. So that, in a nutshell, is why you 
need to go to the Expo.

- Chris

summertime
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by jen brunett
photos by michele ashlee

john’s tex mex How many times have you had 
an idea that you thought would 
be great if you could actually 
pull it off but decided not to do 
it for whatever reason? Maybe 
you were too busy or didn’t 
think you could afford it or 
perhaps you just chalked it off 
to being a silly idea. 

Well John Roth had an idea 
once and his South Wedge 
Mexican restaurant is what 
happened when he decided to 
just roll with an a-ha moment. 
This is John’s Tex Mex and by 
the time you read this, it will be 
bigger and better than ever. 

John landed in the South 
Wedge via invite. “Moving to 
the Wedge was a lucky co-
incidence. I had friends that 
lived on Gregory when I was in 
college and they were looking 
for a roommate. It was happen-
stance that it was this neighbor-
hood, it could have been any-

where,” he says foreshadowing 
another big happenstance on 
the horizon. 

He had already done his fair 
share of moving around, hav-
ing been born in Hershey, PA 
then on to Georgia, Maryland, 
back home, then to RIT for a 
degree in photography. When 
he realized photography jobs 
here were few and far between 
another idea came to mind. 
“I thought it would be cool to 
open a restaurant. I was 23 at 
the time and figured screw it, 
let’s do it. It could have just as 
easily gone horribly wrong and 
I’d be really in debt from every-
thing but lucky it worked out 
well. I feel very lucky and happy 
that’s the case.” 

John opened his doors at 489 
South Avenue on June 6, 2006 
with the ethos of affordable 
food, drinks, and a mind set to 
be open, friendly, and inviting 
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to all. “We try to be under-
standing of all sorts of people 
from all walks of life. Everyone 
is welcome here as long as 
you’re being cool.”

His menu has everything for 
every pallet. Tacos, quesadillas, 
bowls, salads, guacamole, and 
much more. He also has plenty 
of vegan options, too, as being 
vegan-friendly has been a core 
concept since day one and he 
hopes to expand their menu, 
too, as their kitchen expands 
with their new location not too 
far down the road at 426 South 
Ave. 

“The new place is kind of like 
the same but more grown up. 
It’s bright and fun—some of it 
is more subdued and some is 
more wild. The bar mural is all 
over the place but the dining 
room one is more calming. 
The bar is more vibrant and 
colorful. We feature local and 
regional artists.” 

Does John still live in the 
wedge? Why yes he does. 
He admits that it is the best 
neighborhood in the city and 
tries to walk to work when he’s 
not feeling especially lazy. (His 
words, not mine) If you do see 
him, however, it may be with 
his wife who is an avid walker. 

You might catch him at Lux 
or Dicky’s on an off night or 
late evening as he loves the 
neighborhood so much it’s not 
often that he leaves it (also his 
words).

He’s looking forward to the 
expansion of his place. The 
growth potential seems limit-
less and it will grow just the 
way it has from the beginning, 
with a dash of intuition and the 
strength to just go for it. 

John’s Tex Mex
426 South Avenue
Hours: Monday through Saturday 
11:30 AM - 10:00 PM
585.232.5830



6 summer 2019

by joan brandenburg & chris stocking
photos by dave burnet

There is a store on South 
Avenue that makes you feel 
good about being an American. 
Thanks to the efforts of the Weg-
mans leadership team, the Stars 
and Stripes Flag Store, located 
at 447 South Avenue, has a 
new, refreshed look and serves 
as a visual reminder of the red, 
white and blue colors of our na-
tion’s flag. Operating under the 
umbrella of Veterans Outreach 
Center, all proceeds from sales 
go to support more than 1,000 
veterans who receive housing, 
employment and case manage-
ment services at VOC.   
Store manager, Julia Liotta, is 
new to the South Wedge but 
has a wealth of experience in 
retail sales, bringing 23 years of 
experience in both big-box and 
boutique stores. While Liotta 
may be new to the area, she’s 
not new to the veteran com-
munity. “My grandfather, a WWII 
Navy veteran, used to take me to 
the American Legion in Shorts-
ville,” Liotta said. Her volunteer 
work at the Legion resulted in 
Legion members voting to grant 
her a college scholarship. “It is 
an honor to serve those who 
have worn our nation’s uniform 
by promoting the symbol of the 
rights and liberties we enjoy 
every day.” 
In addition to offering flags, 

Stars and Stripes Flag Store staff 
are well versed in flag etiquette. 
Liotta and her team work with 
area Boy Scout troops and 
Legion offices who provide flag 
retirement services. There is a 
ceremony that takes place for 
flags needing to be replaced, 
and customers can bring in 
their old flags and be assured 
that they will be treated with the 
utmost respect. A huge assort-
ment of replacement flags are 
available along with different 
styles of flag accessories.  
Individual customers, corpora-
tions and municipalities pur-
chased in excess of 8,000 flags 
in 2018. Eventually, Liotta hopes 
that every flag you see waving 
in front of a school, community 
building or company will have 
been purchased from the Stars 
and Strips Flag Store. “People 
can buy a flag from a lot of dif-
ferent places, but our custom-
ers understand that when they 
buy from us, they are not only 
celebrating America, they are 
supporting the men and women 
who have served our country.” 
Not only does Stars and Stripes 
Flag Store offer flags, but when 
store employees recognized 
there was a shortage of cloth-
ing and accessories for women 
who served in the military, they 
sprang into action and designed 

a full line of t-shirts and acces-
sories for female veterans and 
those who support women in 
military service. Think Rosie the 
Riveter but more contemporary. 
T-shirt slogans address some of 
the barriers that female veterans 
face with messages like “I am 
not a veteran wife, I AM the vet-
eran!” and “She needed a hero, 
so that’s what she became!” 
The desire to keep it local reso-
nates throughout the store with 
home decor signs produced 
by local artist Alyshia Casper 
(hellobluebarn@gmail.com). The 
natural stone work of Dan Pearl 
(naturalstoneworks@hotmail.
com) puts the insignia of each 
military branch up front and cen-
ter in the garden, and a Pallet 
Flag by Derek Enright (dcen-
right2005@gmial.com) is the 
perfect accent for any summer 
cottage décor.  
Often, a person who served in 
the military chooses to continue 
a life of service by accepting 
employment in local police 
departments, as a fire fighter, 
EMS, or as a corrections officer. 
Friends and family looking to 
recognize them will find cloth-
ing and special merchandise 
supporting all men and women 
who dedicate their lives as first 
responders.  
Keeping up with the business 

trend of boutique shops and big 
retail chains, Star and Strips Flag 
Store has an extensive online 
presence at eFlagstore.com. 
Online shoppers will find a full 
spectrum of flags, flag sets and 
accessories, military and first re-
sponder mementos and apparel 
from which to choose with new 
items frequently added to both 
the South Avenue location and 
the online store.
While the website is always 
open at www.eflagstore.com, 
the South Avenue store hours 
are Monday through Friday, 10 
a.m. – 5 p.m. and select Satur-
days. For more information, call 
585-546-3524 or email: vocflag-
store@vocroc.org.

stars & stripes flag store

sw people
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Stars & Stripes Flag Store

447 South Avenue |  585.546.3524
Hours: Monday to Friday 10 AM - 5 PM
Select Saturdays 
12 p.m. to 6 p.m. on Sundays
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by rose o’keefe
photos by dave burnet

kenron celebrates 50 years
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Kenron Industrial AC

299 Gregory Street
Hours: Monday to Friday 
7:30 AM to 4 PM
585.442.5600 

If you’ve known Ron Maier for a while 
you may know him as the businessman 
who in 1975 moved his Kenron office 
and shop into the former Fine Arts the-
atre at 700 South Ave. or that he teamed 
up with neighbors and the city of Roches-
ter to become the first chairman of South 
Wedge Planning Committee (SWPC) in 
1980. Maybe you knew him that same 
year when he took over Gregory Place 
(696 South and 287 Gregory) after a gas 
explosion and fire claimed a life and 
blew the roof off. In 1984, he and his 
wife Norma tackled a complete do-over 
of the former Calvary St. Andrews Parish 
Hall on Averill Avenue, and got it placed 
on the National Register of Historic 
Places. 

In 1987 they bought the historic German 
House, which was in rough shape and 
until recently has been host to a number 
of memorable restaurants and events. 
The Maier family story continued under 
son Shawn’s lead when in 2008 they 
bought the Lauterbach Building at 750 
South Ave. and converted an upper level 
into six apartments (that always have a 
waiting list.) 

Ron moved his business to the property 
at 299 Gregory Street, the former Sid-
dons Roofing headquarters in 2010, and 
the former Kenron space at 700 South 
Ave. was re-purposed when Shawn de-
signed new apartments, which became 
amazing rentals along with new commer-
cial spaces in front. It’s hard to miss the 
mural on the side of the building by local 
artist Michael Moncibaiz.

 Along the way he’s received citations 
and awards including the heart-felt Good 
Neighbor Award at a Big Lunch at Calvary 
St. Andrews in 2012. But all of that, 
including decades of picking up litter 
and weeding around the block, was what 
he did after the day job.
 
The business that has commanded his 
attention started more than fifty years 
ago. Ron had completed technical train-
ing trade school in Newark NJ in 1966 
and then took other trade and techni-
cal courses at night while working for 
O’Grady Heating and Cooling. By May 
1969, when he and business partner Ken 
Christensen used Industrial Air Condi-
tioning as their dba, New York State did 
not approve the name for incorporation, 
so they called it Kenron Industrial Air 
Conditioning. Their affordable shop was 
in an unheated chicken coop in Greece.
 
At first their main work was Heating 
Ventilation Air Conditioning (HVAC) for 
large retailers and industrial manufactur-
ing companies. In 1971, with Norma’s 
support, he borrowed $10,000 ($63,000 
today) from his parents to buy out his 
partner and has never regretted it. The 
first few years in business went well, but 
after a downturn in the economy in the 
1970s, several of his customers filed for 
bankruptcy, leaving Kenron in the lurch. 
With his family’s support, he decided not 
to file for bankruptcy and took five years 
to dig out of the hole.
 
Doing HVAC work and running a busi-
ness require different skills and Ron 

learned early on that having a qualified 
office and field staff was critical. He 
counts on a competent CPA, attorney, 
banker and insurance broker and is 
willing to learn from others instead of 
learning the hard way. He has taken 
business training from Carrier, Bryant, 
Trane, and York and has also taken his 
field and office staff for three-day training 
conferences in New York City, Chicago, 
Philadelphia and Las Vegas, to mention 
a few. He credits the success of his busi-
ness to having a well-trained staff with 
decades of service. 

Over the years, Kenron was an early 
adopter of an innovative form of spe-
cialty contracts called Design Build 
Project Delivery that is an efficient and 
timely way to process various types of 
construction projects. After attending 
a few trade seminars, Kenron starting 
inviting architects, engineers, owners, 
developers and contractors as their 
guests to learn these new methods. This 
resulted in a tremendous increase in 
Kenron’s knowledge and experience and 
brought them many new projects at the 
conceptual stage.

Kenron’s private markets are schools, 
retail shops, specialty manufacturing, 
service-related businesses, commercial 
residential, places of worship, food/enter-
tainment, food production and not-for-
profits including GEVA, Gateway Landing 
Apartments, Hilton Hotel downtown, 
Aenon Baptist Church, Home2 Suites, 
Harbec Co-Generation, eHealth, UR 
College Town offices, Academy Building, 

sw people

Medical Arts, and The Pike Company Of-
fice Campus. Institutional markets have 
included Episcopal Senior Living Com-
munities, Culver Medical (UR), Salvation 
Army, RIT Alumni House, Unity Sleep Lab, 
and Finger Lakes Community College.
 
The company’s reputation for continually 
updating its skill set with new technol-
ogy, systems and designs brings them 
work on wide range of projects like 
improving the indoor air quality at a 
salon; a design/assist for a geo-thermal 
heat unit for The Clayton Harbor hotel in 
the Thousand Islands; and design input 
for a senior-living renovation project 
that resulted in the owner receiving a 
$190,000 utility rebate check!

Ron said, getting invited to solve 
problems for all kinds of jobs “makes 
the daily business of being a mechanical 
contractor interesting and satisfying.” He 
is fond of collecting quotations – this be-
ing one of his many favorites – “Far and 
away the best prize in life is the chance 
of working hard at work worth doing”! 
Teddy Roosevelt.

In honor of their 50th year of busi-
ness, Kenron plans to celebrate at the 
renovated Historic German House with 
family, staff, clients, vendors, advisors, 
friends and neighbors with food, fun and 
entertainment. Congratulations to all!
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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

bath     body     home

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

apothicair e-rochester.com
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Stationery

Custom Gifts

Invitations

& More

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

672 SOUTH AVE, ROCHESTER

SUN-THURS: 10AM-9PM · FRI & SAT: 10AM-11PM

DAILY FLAVORS AT HEDONISTICECREAM.COM

ORDER ONLINE WITH PINTS, QUARTS, CONES & CHOCOLATE!
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The Rochester Real Beer Expo is 
just around the corner and now 
in its 9th year. The Expo is pro-
duced by BASWA board members 
and local business owners and 
all proceeds from the event are 
rolled back into the neighborhood 
through BASWA projects including 
plants and flowers, street furniture, 
public art, events such as the an-
nual It’s A Wonderful Life Holiday 
Festival, and this publication, The 
South Wedge Quarterly.

All the craft beer disciples coming 
out to this year’s annual Roches-
ter Real Beer Expo can expect to 
see more fruity treats than ever 
before. They will often be served 
up as puckering sours. Some with 
oak, some with fancy exotic yeast 
strains, some salt and so on. Some 
fruit will be fresh. Some not at all. 
It’s pretty wild and funky to see 
how ingrained sours have become 
in our beer scene. People just love 
to chug down these fruity summer 
crushers and who could blame 
them. Back in my youth if you’d 
have served one of the old chaps 
down at the local gin mill one of 
these it would have been thrown 
back over the bar and accompa-

nied by some mildly humorous 
quip about vinegar and chips. 

On the other end of the scale you 
can expect to see a tremendous 
selection of beers that are often 
referred to as pastry stouts. Strong 
dark beers that showcase a range 
of ingredients that would be at 
home in any sweet toothed baker’s 
cabinet. Heaps of peanut butter, 
lashings of syrup with chocolate, 
breakfast cereal and marshmallows 
finished off with liberal sprinkles 
and a few wheelbarrow loads of 
Girl Scout cookies would be an 
appropriate ingredients list for all 
the optional extras in addition of 
course to the background of beer 
notes. Strong in flavor, damaging 
to the waistline, bruisingly high in 
booze and sticky on the lips as you 
slurp it down. 

What else will there be? How’s 
about the good old IPA that is 
anything but old? Fresh and bright. 
Loaded with pungent hops. Juicy, 
hazy, fluffy, pillowy, murky, brothy, 
frothy etc. All the Y word descrip-
tors seem to work well. The style 
has come so far since the English 
Imperialists were dragging their 

hoppy swill across oceans so that 
the soldiers could still lush it up on 
the weekends like they would do 
at home. Not that long ago IPAs 
were fairly clear and most definite-
ly bitter. Those brewing traditions 
have largely been thrown out of 
the window as we hurtle down the 
road of beer evolution. As drinkers 
crave the next big thing in hops, 
brewers search for sexy new variet-
ies from as far away as Australia. It 
is also a fabulous excuse for these 
captains of fermentation to explore 
the world, making friends with 
other brewers and crafting crazy 
new concoctions that will sport 
their own brand name, but usually 
never show up in their brewery’s 
hometown. Who wants to drink 
Australian IPA anyway? That’s one 
of the neat tricks with this new-fan-
gled style. It is simply not a good 
traveler. It’s most happy hanging 
out as a homebody and entertain-
ing the locals. To be honest, the 
all mighty hop is rather delicate 
and much more like your iPhone 
than a fine red wine when it comes 
to age. What could be a better 
style for our flourishing local beer 
scene? Drink fresh. Drink local!

Fortunately, a good few of our 
many local breweries have really 
embraced the style and continue 
to pump out a seemingly endless 
variety of new beers that have 
names that give almost no indica-
tion of what it is that you are about 
to drink, but fortunately rarely dis-
appoint. Given that the mission has 
always been to serve the very best 
beers to the Beer Expo loyalists we 
will have the very best of our local 
scene on offer for you this year, as 
voted on by Rochester’s biggest 
and very vocal, social media beer 
fan group. A much more pleasant 
approach to local brewery selec-
tion than having some poor indi-
vidual have to make the decision 
themselves. 

Expect lots of the above men-
tioned styles of beer and be sure 
to seek out anything that doesn’t fit 
into the described styles. There are 
still a few surprises out there to be 
had. Now, please excuse me as I 
am headed down to my local beer 
shop to crush a few slushies.

rochester real beer expo ix by joe mcbane
photos by dave burnet
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If you’re like me, you need your bar. 
Ok, let’s be honest, if you’re like me, 
you need several – I have to have 
my neighborhood pub where they 
start pulling my draft before I ask 
for it; I’ve got to have my hideaway 
where nobody knows my last name 
or where I work; occasionally, 
there’s got to be something loungy 
and sexy for a simple glass of great 
wine, but I absolutely need a place 
to get a proper classic cocktail. 
Sometimes, that need arises before 
and sometimes after business 
hours, so if you’re like me, it would 
help you to have your own setup.

The Space.

If you’re like me, you will need to 
rent a building, buy lumber, study 
the city plumbing codes, and learn 
to drywall. I don’t mean to discour-
age you – it’s a good time, and it’s 
rewarding. But if you feel like you 
have enough jobs, or if you indeed 
have enough sanity, then maybe 
scale it down a touch, and build a 
bar in your basement. The internet 
is full of beautiful DIYs made out of 
wooden pallets, old iron milk crates, 
even Target book shelves. Even san-
er than that? Use a service cart on 
wheels. They offer plenty of space 
and they are super cute: available 
in wood or glass, so you can go for 
the Madmen midcentury look or 
earlier, depending on your esthetic. 
It’s also garage sale season, and 
garage sales are fat with bar carts. If 
even that is too much commitment, 
kitchen counter space works, too. 
Fancy it up with a step to make two 
tiers or a vintage tray to give your 
bar its own separate space. And 
then start filling it.

The Booze.

Here is the big rule: get the good 
stuff. Don’t skimp on your spirits. I 
don’t mean buy the most expen-
sive bottles, and I don’t mean buy 
the ones that I buy, but definitely 
buy the ones you like. There is no 
way to make a good cocktail with 
bad liquor, especially because in 
this bar, we’ll be making classic, 
booze-heavy cocktails without a 
lot of distractions. Use the bars 
already established around you to 
figure out what you like – we will 
let you taste anything we have, and 
we’ll gladly talk to you about the 
differences between one bottle 
and another. Try the different spirits 
in your favorite cocktails, too, and 
keep track of what works for you. 
You’ll need to zero in on one of 
each to start:

Gin – go for a London dry. Some-
thing aromatic and not overpower-
ing.

Whiskey – you definitely need a rye 
and a bourbon. Both are whiskeys 

byob (build your own bar)
but one is made predominantly with 
rye and the other with corn. Picture 
the difference rye bread and corn 
bread – it’s like that.

Vodka – great as a base for some 
subtle drinks and very useful for 
diluting strong flavors without dilut-
ing the alcohol content in any mixed 
drink.

Vermouth – a sweet and a dry. 
Vermouth has a huge impact on 
the flavor of your cocktail; only buy 
and use one that you would drink 
straight. If it’s not delicious on its 
own, it won’t add to your delicious 
cocktail. Also, vermouth is a wine, so 
it will not keep forever – if you are 
not going to go through it quickly, 
keep it refrigerated after opening. 
Speaking of wine, it’s not a bad idea 
to throw a bottle of sparkling into 
the cart, too. Float some cham-
pagne on any cocktails, and it’s a 
Royale. Everything is better as a 
Royale.

Liqueur – something sweet. Elder-
flower is a popular one, but there 
are sweet liqueurs in all the fruit 
and berry flavors, you could go for 
something like chocolate or mint, 
just remember to err on the side of 
quality. I love a grapefruit liqueur 
we have, we also go through quite a 
bit of the stuff made from violets.

Amaro – something bitter. These 
are strong infusions of roots, barks, 
berries, and herbs. My pride and 
joy is the Riga Black Balsam; some 
more common ones are things 
like Aperol, and there are several 
Fernets out there. You will use these 
sparingly, but there is nothing like 
them if your cocktail calls for one.

Other spirits – whatever you love to 
drink – stock up on it. Tequila? Rum? 
Absinthe?

Bitters – these are the seasoning 
for cocktails. You wouldn’t cook 
without salt; don’t skip the bitters 
in your cocktails. The best bitters in 
the world are made at Fee Brothers, 
which happens to be located on 
Portland Avenue in Rochester. Ask 
Joe Fee for the nickel tour, and you 
will know all you ever need to know 
about bitters. Grab the variety pack 
on your way out and enjoy play-
ing with them. As with salt – don’t 
overdo it. The idea is not to make 
the food taste like salt, but rather to 
bring out the natural flavors. Same 
with bitters.

The Mixers.

What you use to mix with your spir-
its will impart flavor to the cocktail, 
but it will also produce a chemical 
reaction between the alcohol, the 
sugars, the acids, etc. Store bought 
juices with preservatives and stabi-

by evvy fanning
photo by brandon vick

lizers just won’t work – you will see a 
noticeable difference. 

Juice – you don’t need 
much juice, anyway, 
so it’s well worth it to 
squeeze fresh. Get a 
pretty bowl and throw 
in a couple of lemons, 
limes, oranges.

Other produce – I like 
cucumbers for the aroma, 
and I always have eggs, 
for sours. I’ve seen herbs 
on people’s bars, and 
exotic fruit, so here too, 
supplement as you need 
– if you love it, add it. Cher-
ries are a staple, and they 
are very versatile and easy 
to make – soak them in the 
booze of your choice with a 
little sugar and a squeeze of 
lemon, and they’re good to 
go. Or just use fresh or fro-
zen unadulterated cherries 
– also perfectly delicious. I try 
to stay away from the neon 
pink jarred ones.
Simple syrup – simple be-
cause it’s a 1:1 ratio of sugar 
and water. Make sure all of 
the sugar is dissolved, and chill 
your solution to room tempera-
ture or cooler.

The Tools.

Cocktails are either shaken, stirred, 
or built. So you will need a shaker, a 
mixing glass, and glasses. 

Shaker - I recommend a Parisian 
shaker, especially if you are just 
starting out. I still use a Parisian – it’s 
less messy and I just have an easier 
time with it. 

Mixing glass – glass or crystal, at 
least twenty ounces. You can use a 
pint glass, but there are some really 
pretty ones out there that have a 
spout, too, to make your job easier.

Strainer – something that fits in the 
top of your shaker and your mixing 
glass, so you can strain the cocktail 
and leave the ice behind.
Mixing spoon – you do need the 
real thing here – the ridges are not 
just for show, they help the spoon 
move the ice smoothly without 
crushing it. Make sure you get one 
that’s long enough for your mixing 
glass.

Muddler – I like wooden ones, and 
make sure the bottom is flat, not 
bumpy. You want to bruise, not 
pulverize, with a muddler.

Jigger – measure measure measure. 
Precision is key in terms of balance 
and consistency.

Citrus juicer – a hand held little 

thing is totally fine if you are going 
to squeeze juice to order for each 
cocktail. For a party, you probably 
want a table top one to squeeze the 
juice ahead of time. Don’t use one 
of those electric ones where you 
throw in the whole fruit – they grind 
up the pulp and the skin, and that’s 
not what you want for cocktails.

Knife – just something little for cut-
ting citrus rinds and garnishes.

Glassware – this is my weakness.... 
Cocktail glasses are so damn pretty. 
I am a fan of mismatching, too, so 
any time I see one I can’t resist, I buy 
it. You’ll need rocks glasses, coupes, 
and collins. 

There is a magic in having your 
cocktail made for you, and I hope 
in building ourselves a bar, we have 
built one for you, as well. Any one 
of us here will make you a cock-
tail, with care, precision, top shelf 
ingredients, and magic. But there 
is a great freedom in being able to 
make one yourself, just how you 
want it, any time you need it. And 
there is an incomparable thrill in the 
feeling of making one for someone 
else.

Join Evvy Fanning for an Intro to 
Making Cocktails Class on Tues-
day June 4th at 5 P.M. at Cheshire 
Cocktail Bar at 647 South Avenue. 
Cost is $25 which includes samples, 
hands-on practice, and a chance to 
win tools! 
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drinkfood               &
Let’s talk summer! Lazy days at the 
lake, neighborhood picnics or just 
backyard hangs are my favorite ways 
to celebrate this season of warm 
breezes, outdoor living, and sun-
shine. I absolutely love to cook, even 
during those hot and humid summer 
days. My challenge is to find and 
create recipes that won’t keep me 
glued to my stove for hours though, 
to give me time to enjoy the long, 
warm days. 

Salads are an obvious but versatile 
solution for summertime dining, with 
all of the fresh local produce around 
it’s easy to whip up something quick 
and delish. They are quick and easy 
to prepare and travel well, ideal for 
picnics at the beach or park and 
potlucks with friends.

A cool and delicious Peanut Noodle 
Salad is the perfect meal for hot 
summer days. I use whole wheat 
spaghetti for this dish. The texture of 
the pasta pairs so well with crunch of 
the edamame, cucumber, and cab-
bage. A quick homemade sauce of 
peanut butter, soy sauce, sesame oil 
and lime juice make this a light and 
healthy dish for summer.

I love to entertain and one of my go-
to meals for a large group is Italian 
subs; always a hit but I’m finding that 

more frequently now I have guests 
who are gluten-free or doing the Keto 
thing and not eating carbs. So to find 
a solution to please more palates I 
came up with the idea to ditch the 
bread and put all of the yummy sub 
toppings over some cool fresh ro-
maine lettuce to make an Italian Sub 
Salad. A simple vinaigrette with dried 
Italian herbs is the finishing touch to 
my Italian masterpiece. My kindred 
carb lovers don’t fret, because I also 
serve this with a loaf of crusty garlic 
Tuscan bread. 
 
Hold onto your sun hat because 
we are about to go on a flavor ride! 
Cucumber Noodles, Watermelon 
and Feta? Yup, I said it. Talk about a 
blast of fresh flavors in your mouth! 
This salad hits every taste bud. 
Hello crunchy cucumber noodles and 
sweet juicy watermelon, may I intro-
duce you to your new friend, tangy 
and salty Feta? These ingredients, 
together with a touch of fresh mint 
and a squeeze of lime juice make this 
salad my absolute favorite on those 
90 degree days with 100% humidity. 

Eat well, stay cool, relax and enjoy the 
sunshine while we can. Don’t forget 
the sunscreen!

Madame Chef

by bridgette pendleton-snyder
photos by michele ashlee

the salads of summer
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1 large seedless English cucumber
3 cups cubed watermelon 
1/3 cup crumbled feta cheese
1/4 cup fresh mint leaves thinly sliced
Juice of 1 lime

Use a Spiralizer to create the cucumber noodles.  Place 
noodles in a large bowl.  Add the watermelon cubes, 
feta cheese, and mint.  Squeeze fresh lime juice over the 
salad. Salad is best if served right after it has been made. 
Serves 4-6 Vegetarian/Gluten Free

 

2 Hearts of Romaine, Shredded
1/2 lb of Salami, Sliced, Cut into Squares
1/2 lb of Provolone, Sliced, Cut into Squares
8oz Package of Marinated Mini Fresh Mozzarella Balls
1 Cucumber, Sliced Thin
1 Red Pepper, Sliced into Strips
1 C of Mild Pepper Rings
1 Red or White Onion, Sliced into Strips
1 C of Parmesan, Cubed
1/2 lb Pepperoni, Diced

Dressing
1 C Red Wine Vinegar
1/2 C Olive Oil
1 Tablespoon Garlic Powder
1 Tablespoon Dried Basil
2 Tablespoons Organic White or Brown Sugar
2 Teaspoons Kosher Salt

Whisk together all the ingredients for the salad dress-
ing. Set Aside. In a large bowl add the romaine lettuce 
and top the salad with the two peppers, meats, cheeses, 
onions, and cucumbers. Arrange in a pattern over the 
lettuce, sprinkle lightly with salt, cover with plastic wrap 
and refrigerate for 4 hours or overnight. Dress salad 
when ready to serve. Serves 4-6 Gluten Free

1 lb. whole wheat spaghetti
½ cup unsalted creamy peanut butter
¼ cup low sodium soy sauce
¼ cup fresh lime juice
2 tablespoons sesame oil
½ cup shredded purple cabbage
½ cup shelled edamame (I use frozen)
¼ cup chopped cilantro 
¼ teaspoon black sesame seeds

Cook spaghetti noodles per package directions. 
Strain and allow noodles to cool for 5 minutes. 
While noodles cool, prepare the sauce by whisk-
ing together peanut butter, soy sauce, lime juice, 
and sesame oil and set aside.
Combine noodles, cabbage, edamame and cu-
cumber in a large bowl.
Add the sauce to the noodles and toss to coat. 
Garnish with cilantro and sesame seeds. Refrig-
erate before serving. Serves 6-8 Vegetarian

Cool Peanut Noodle Salad Italian Sub Salad

Watermelon, Cucumber Noodle and Feta Salad

the salads of summer
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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

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



southwedgequarterly.com 17

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

We Do Business In 
Accordance With 

The Federal Fair 
Housing Law And 

The Equal Credit 
Opportunity Act

Serving the 
Community for Over 

30 Years

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

The Only Bank or Credit Union in the South Wedge

Convenient - Responsible - Full Service
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by kay colner, pt, dpt, c-iayt
photos by asa shutts

When we think of the word Yoga, it’s 
easy to picture push-ups and back 
bends, downward dogs and warrior 
poses. I think we even like to chuckle 
at the thought of our friends contorting 
themselves into fish pose and falling out 
of tree pose. Yoga has a universal appeal 
that is undeniable and something you 
cannot ignore. It makes us feel alive 
and vital in the best of times. It relieves 
low back stiffness and helps us manage 
stress in the worst of times. Whatever im-
ages the word ‘Yoga’ draws up for you, I 
think we can all agree that modern yoga, 
which is mostly ‘Asanas’ or poses, isn’t 
going anywhere.

There is one sequence of poses that is so 
common that you can hardly go to a yoga 
class without practicing it.  Sun Saluta-
tions, or Surya Namaskar in sanskrit, is 
a series of specific yoga poses linked 
together in a flowing sequence.  Each 
pose can be practiced on its own, but it is 
commonly taught as a connected moving 
series at the beginning of class. Surya 
Namaskar is a popular sequence because 
it targets large muscle groups and helps 
students get warmed up before tackling 

poses that demand more flexibility and 
focus. This is why hip openers and tricky 
balancing poses often come later in class. 
It just makes sense to warm up with 
something accessible and familiar first. 

Sun salutations are made up of about 
12-15 poses depending on who you 
ask. There are many variations on the 
sequence because different teachers 
have added their own ideas and flair 
over the last 100 years or so. There are 
Sun Salutation A’s, Sun Salutation B’s, 
and even Moon Salutations which are 
similar but are usually practiced at a 
slower pace. Below is an outline of the 
basic sequence. If you follow along, you 
can see the alternating pattern of forward 
bending and backward bending poses. 
This is coupled with regular inhales and 
exhales to help us feel connected to the 
natural rhythm of our bodies and our 
energy levels. Remember you can stop 
by Tru Yoga on South Ave for any of our 
regularly scheduled flow classes to get a 
taste of Surya Namaskar for yourself. 

sun salutation | surya namaskar

Sanskrit Pose Name

Tadasana

Urdhva Hastasana

Uttanasana

Adho Mukha Svanasana

Anjaneyasana

Adho Mukha Svanasana

Bhujangasana 

Adho Mukha Svanasana

Anjaneyasana

Adho Mukha Svanasana

Bhujangasana 

Uttanasana

Urdhva Hastasana

Tadasana

English Pose Name

Mountain Pose

Arms Reaching Overhead

Forward Fold

Down Facing Dog

High Lunge (Right)

Down Facing Dog

Cobra

Down Facing Dog

High Lunge (Left)

Down Facing Dog

Cobra

Forward Fold

Arms Reaching Overhead

Mountain Pose

Basic Sun Salutation B

With Your Breath

Resting Breath

Inhale

Exhale

Exhale

Inhale

Exhale

Inhale

Exhale

Inhale

Exhale

Inhale

Exhale 

Inhale

Resting Breath
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wellnesshealth               &
by crystle slavy

Namaste.  I would like to quote my favor-
ite yogi, Cat Meffan and say, “There is no 
such thing as a bad meditation.”  When-
ever you give yourself time to meditate, 
it is beneficial no matter how long, how 
still you sat, or how much you fidgeted. 
Meditation can seem intimidating and 
not easily accessible for people with 
wandering minds. But fear not, there are 
easy ways of stepping into meditation.  
It is important to note that meditation is 
something that changes from day to day 
like a yoga practice. There will be days 
where what is usually easy is somehow 
extra difficult. 

The benefits of meditation are astound-
ing! Just to name a few benefits: 
improved immune system, increased 
production of serotonin, creativity, happi-
ness and over overall wellbeing. Anxiety 
and tension related pain has also been 
shown to decrease after meditation. 

Dr. Herbert Benson wrote “The Relax-
ation Response” and found that by doing 
meditation daily, a relaxation response 
is created, meaning that while meditat-
ing the body’s response goes below the 
resting normal. The relaxation response 
counteracts the stress created by the 
flight-or-fight response and is its op-
posite, meaning meditation is extremely 
beneficial to anyone with a stress-related 
disorder. 

Meditating can seem like a difficult task 
but if you start small and practice daily, 
it becomes easier with time. Starting 
simply with two minutes a day of medita-
tion then adding a minute each day after 
is an easy way to begin your journey. It 
is also helpful to create a comfortable, 
sacred space removed from anything 
distracting. Using a mantra is one way 
to meditate and is often an easier way 
to start in the beginning. Repeating a 
positive phrase such as “I love all parts of 
myself” or “I am grateful for…” or even, 
“My energy today can shape my future” 
are all examples of mantras to use. Prac-
ticing gratitude has been shown to create 
more positive well-being in a person 
so using gratitude and meditation is 
an excellent way of incorporating both 
practices into daily life. Journaling after 
a meditation session is an active way to 
channel some creative energy; or even 
just to write down five people, loves, and 
activities you are grateful for. 

Guided meditations are another way of 
meditating that might be another way for 

a beginner to start. Meditation Mini’s is 
a wonderful podcast with 5 to 10-minute 
guided meditations by Chel Hamilton. 
Chel features meditations such as being 
on a hammock, enjoying a beach, hear-
ing the crunch of walking in the winter 
snow, and many before bed or sleep-in-
ducing episodes. Meditation can counter 
problems in daily life as well as cultivate 
a physical response to relaxation.

Some tips I have found that work for me 
are: One, incorporating longer savasana 
(rest period) at the end of your yoga 
practice to get some extra relaxation in. 
Two, sometimes meditation can become 
easier after a strenuous workout such as 
high-intensity interval training or HIIT. 
Third, meditating just after waking up 
can be easier to concentrate and it sets 
up your day on a positive note 

There are types of yoga and meditation 
for everyone and a favorite of mine is 
yoga Nidra. Yoga Nidra, or yogic sleep is 
basically naptime yoga. It usually starts 
with a guided meditation where the 
practitioner is in a state of consciousness 
that is between waking and sleeping. It 
is often normal for people to fall asleep 
the first go around. This differs from 
meditation but is similar and might help 
get someone’s foot in the door to try 
meditation. Yoga Nidra is special because 
anyone regardless of age or physical 
limitations can do Yoga Nidra. Cat Meffan 
has a few of these classes posted to 
Youtube if you are interested.  

My go-to positions for meditating are 
hero pose while sitting on a block with 
a bolster on top, laying down with feet 
at the edges of the mat with the knees 
pointing inward and lastly, easy pose can 
be made more accessible by sitting on a 
block. Lying down or sitting in a chair to 
meditate also works. Overall, whatever 
is most comfortable to you is what works 
best. 

Meditation is something I struggled with 
in the beginning, but I am glad I contin-
ued on and have felt the differences in 
my life: my anxiety has decreased, I feel 
calmer overall every day, and I have an 
outlet to help release creativity. I hope 
this article has piqued your interest in 
meditation, and leads to explorations 
of enlightenment and a new beneficial 
daily routine. 

meditation apps to 
try

Insight Timer
10+ new and free, guided meditations 
are added every day to the platform and 
the listener has the ability to choose the 
length of time to meditate for. There 
are over 2,000 guided meditations and 
music tracks to choose from. For free.

Headspace
Headspace features 2-3 minute “mini” 
meditations for a quick listen on the 
go as well as hundreds of guided 
meditations. To break down mindful-
ness lessons, Headspace utilizes creative 
animation videos to teach the process in 
an entertaining way.  The fee is a monthly 
payment of $12.99.

Calm
An app meant to appeal to the beginner, 
intermediate, and advanced practitioner. 
Calm also lets you to choose the length 
of time to meditate for. There are various 
types of meditations to choose from such 
as walking meditations, body scans, as 
well as sleep stories to help ease the 
getting to sleep process. $9.99 a month 
to subscribe. 

Youtube
If you would like to try meditation 
without downloading an app Youtube 
has many free and unique meditations 
to try. Some of my favorites are created 
by: Journey Junkie, Ali Kamenova, Cat 
Meffan, and BoHo Beautiful. 

Happy Meditating! 

meditation 101

Rochester is home to a Buddhist sangha, a 
community of people who follow the teachings 
of Buddha and the dharma. The Dharma Refuge, 
formerly located at the Colgate Rochester Crozer 
Divinity School, now meets at the Covenant 
United Methodist Church at 1124 Culver Road. 
The mission of the Dharma Refuge “is to be 
a welcoming center of spiritual refuge for all, 
where the ancient wisdom of Buddha comes alive 
in modern life through teachings, inquiry, practice 
and the warmth of community.”
   
The Dharma Refuge offers guided meditation, 
beginners are always welcome on Wednesdays 
at 7pm, which is often followed by a dharma talk, 
and Saturday morning at 8:45. Other meditation 
sessions are offered on Saturdays. The medita-
tions are to help you realize how to insert the 
wisdom of Buddha and travel down the bodhisat-
tva path in your everyday life. There is also a full 
menu of classes and programs available at the 
Dharma Refuge, including one-day meditation 
retreats, which are a full day of silent meditation 
(you don’t need to stay all day, comes as long as 
you want or can), and weekend retreats that offer 
a variety of lectures and informative sessions. 
Aside from meditation retreats, there are also 
meditation labs. The labs introduce different 
techniques for meditation as well as tips for 
practicing at home with a more direct experience 
with guides and practitioners who have many 
years of experience to share. Registration for the 
practice labs is required. The Dharma Refuge also 
has bodhisattva and Buddhism training retreats 
throughout the year. Their website, www.
dharmarefuge.com, carries a full listing of their 
offerings with descriptions, requirements and 
costs, if applicable.
   
The guides encourage people to follow the 
bodhisattva path, which follows in the Tibetan 
Buddhist tradition. The definition of bodhisattva 
is, according to the dictionary, a “warrior of fierce 
compassion and unbiased love, and whose path 
of liberation is through serving others.” The path 
to follow inspires the believer to drop the bur-
dens which we carry with us each day that tend 
to trap our minds and hearts with worries of the 
future and mistakes we have made in the past. 
Those burdens keep us from being able to live in 
the moment, which is where we should be.
   
There are common questions people ask 
about visiting the Dharma Refuge, here are 
the answers. Do you need to be a Buddhist to 
attend? No, not at all. The programs they offer 
are open to anyone who is spiritually “grounded 
in kindness, acceptance and love.” In fact, non-
Buddhists have found that the wisdom instilled, 
and the enlightenment achieved at the weekly 
practices and workshops compliment their own 
faiths and belief systems. What should I bring 
with me to a meditation session or dharma 
talk? All participants should bring a blanket or 
cushion, but most important – an open heart. Is 
there parking available? There is a parking lot 
behind the church as well as on-street parking. 
Additional parking is offered at the Golden Fox 
Restaurant across the street, but only Monday 
through Thursday.

dharma refuge
by patti unvericht

Thousands of candles can be lit from 
a single candle, and the life of the 
candle will not be shortened. Happi-
ness never decreases by being shared. 
– Buddha
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wellnesshealth               &
by michael mendoza, m.d., m.p.h

It’s summertime in Rochester. 
Winter is now only a memory 
and we can get down to the 
business of enjoying warmer 
weather. Here are some tips 
to making your summer the 
healthy, enjoyable time it is 
meant to be!

1. Don’t Forget the Sun-
screen

Sunscreen with SPF of 15 or 
higher is recommended to pro-
tect against sunburn and the 
harmful rays that cause skin 
cancer. Wear sunscreen even 
when it isn’t sunny because 
the ill effects of UV radiation 
are present even on cloudy 
days.

2. Practice Water Safety

Nationwide, thousands of peo-
ple die each year from drown-
ing. In fact it’s the second lead-
ing cause of death for children 
under the age of 14. Children 
should be supervised by re-
sponsible adults and should 
not swim alone.  Adult swim-
mers and supervisors should 
avoid alcohol which makes 
you less alert, less aware, and 
with less ability to react.  Life 
jackets are mandatory if you 
are boating.

3. Check for Ticks

Lyme disease and West Nile 
virus are mosquito and tick 
borne. When outside, use ap-
propriate deet-based insect 
repellent on your skin and 
clothes. Wear loose fitting 
clothing and longer pants if 
you are hiking in the woods. 
Check yourselves and your pets 
for ticks. If a tick is removed 
within 24 hours the chance is 
very low for infection. Check 
the Monroe Health Department 
twitter feed @MonroeHealth 
https://twitter.com/Mon-
roeHealth for an update and 

which areas to avoid or take 
extra caution.

4. Practice Food Safety

It’s the season to enjoy bar-
beques and picnics. But it’s 
also the season for food-related 
summertime illnesses that are 
related to food temperature 
that causes spoiling as well 
as poor hand washing prac-
tices. Raw, uncooked, or rare 
hamburgers are prone to cause 
food borne illnesses. Another 
reason is cross contamination 
on cutting boards. Be sure to 
properly wash the board you 
cut your meat on – before you 
cut the lettuce on it!  Properly 
utilize your coolers. Mayonnaise 
and other condiments, as well 
as the food made with them, 
should be kept in an ice bath.

5. Wear Bike Helmets

It’s important for you and your 
children to wear bike helmets 
and do everything you can to 
stay safe on bikes.  No matter 
how safe you think you are you 
can’t control other people on 
bikes and in cars.  Two thirds of 
deaths from bike accidents are 
from head trauma.

6. See Your Physician

School is out and things are 
quieter. Summer is a good time 
to pay more attention to regular 
health care maintenance. 
Adults should schedule your 
colonoscopy, your mammogram 
and other exams like an annual 
skin check. Get your children 
up to date on vaccinations and 
school physicals sooner, rather 
than later and avoid that end of 
summer mad rush to do so.

7. Stay Hydrated

Heat-related illness like heat 
exhaustion and heat stroke are 
especially severe for the very 

young and the very old. Make 
sure everyone stays hydrated 
with water. Avoid sugary drinks 
and alcohol which sometimes 
cause more dehydration. Avoid 
going outside during peak 
times between 10 am and 4 pm 
especially during temperatures 
above 95. Watch for symptoms 
of profuse sweating and confu-
sion. 

8. Embrace Outdoor Exer-
cise

Exercise is good all year round 
but easier to access in the sum-
mer. Enjoy the outdoors and try 
to get 150 minutes of aerobic 
physical activity a week. Walk 
outside in the morning when 
it’s cooler. Park your car further 
from the store door when you 
go shopping. Take the stairs 
when you have an option. Every 
step counts!

9. Eat Fresh Fruits and Veg-
etables

Visit our local farmer’s markets 
to purchase fresh fruits and 
vegetables. If you need assis-
tance obtaining healthy food 
turn to Foodlink and look for 
their mobile Curbside Markets.

10. Disconnect

Our smartphones, tablets, and 
other devices have become a 
critical part of our day to day 
lives. But there is something 
to be said for disconnecting 
electronically and reconnecting 
in person. Summers are short. 
I can’t think of a better way 
to embrace this precious time 
than to disconnect, unplug 
and spend precious time with 
friends and family.

Michael Mendoza, M.D., M.P.H., 
is Monroe County Commissioner 
of Public Health and a Highland 
Family Medicine physician. 

top ten tips for a healthy summer by michael mendoza, m.d., m.p.h.
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family

Those yellow buses with the never-
ending flashing red lights will no 
longer slow down the morning 
commute come June 26th. Bring 
on summer vacation!

As a child of the 70’s, I recall my 
summer breaks involved sleeping 
late and watching television game 
shows until noon: Card Sharks, 
$10,000 Pyramid, and Press Your 
Luck (big bucks no whammies, big 
bucks no whammies….). Does The 
Price Is Right still have the 11 am-
12 pm time slot?! The memories, 
Good ol’ Bob Barker may he rest 
in peace. Lunch would follow: a 
ham sandwich on white bread with 
chips on the side. I don’t actually 
remember lots of details of the 
afternoons, but I do recall in my 
elementary years some boredom 
and wandering about the house 
and yard. There was a semi-reg-
ular bike ride, often to visit with 
grandma up the road. The first full 
week of summer vacation we’d 
attend vacation bible school. One 
summer, my brother and I built a 
fort in the hedge about a quarter 
mile from home as the crow flies. 
This brought with it our first and 
only wilderness camping experi-
ence complete with a bonfire and 
weenie roasting. 

Growing up in rural America on 
a farm meant that summers were 
the busiest time of year, even with 
the absence of school. We helped 
out as needed, but especially on 
the weekends. During the week 
my Dad held a full-time job off 
the farm, but on the weekends 
he farmed all day and into the 
night. My contribution involved 
some chores as well as driving the 
tractor, but only on low skill tasks 
where the driving need not be 
straight. Once the crops were in I 
was banned from the field, unless I 
was need to help with baling hay. It 
was all hands on deck then! When 
I was older, in addition to farm 
work, I spent lots of summer days 
babysitting and had a part-time 
job at a local bakery. 

Summers weren’t all work though. 
While my parents never vaca-
tioned, they did provide my 
siblings and me with special sum-

mer activities. There was overnight 
YMCA camp on Silver Lake and 
Girl Scout camp in Sodus for me. 
Little league baseball and softball 
kept us busy some weeknights and 
Saturday mornings. And even with 
all of these activities, there was 
plenty of downtime. 

My husband grew up in the Jersey 
suburbs but his roots were a large 
farming family in northeastern 
PA. His parents would drop off 
him and his brothers for weeks 
at a time to visit the extended 
family and help out at the farm. 
They thought it was a privilege to 
spend time with their aunts and 
uncles. It’s not work when you 
don’t have to be there, right? In 
addition to the farm, they went 
to a “sleepaway camp” that they 
hated. It wasn’t until the boys were 
much older that they realized the 
purpose of these trips was simply 
to provide supervision while their 
parents were off seeing the sites. 
Imagine parents vacationing in the 
summer without the kids, not at my 
house! 

No matter the motivations, our 
summer breaks involved spend-
ing lots of time outside. There was 
ample vitamin D production and, 
in my case, plenty of sunburn. The 
goal of course was a good tan but 
the process generally involved 
blisters and freckles. Grandma 
would donate a large hunk of her 
giant aloe plant to bring relief. 
Never once do I remember apply-
ing sunscreen, not when driving a 
tractor in a bikini, not swimming, 
not ever. I’m sure I must have at 
some point but there is no recol-
lection. I even recall people ap-
plying baby oil to aid the tanning 
process. It wasn’t sunscreen, but 
suntan lotion, and it often smelled 
of coconut. I think that’s why to this 
day I can’t drink that sparkling co-
conut flavored water. Not only did 
we eschew sunscreen, but the only 
time we wore a hat was as part of a 
baseball uniform. Sunglasses were 
not in the mix either. 

Roll the clock forward a gen-
eration. The closest our kids have 
come to a summer farm experi-
ence is a couple of work shifts a 
year as part of a Community Sup-

ported Agriculture requirement 
and lots of time picking berries 
and various other fruits at local 
pick-your-own farms. The majority 
of their bonfire experiences have 
been at New York State Parks while 
car camping. We’ve done some 
little trips here and there primarily 
to visit friends and family out of 
town, and there are annual trips to 
the New Jersey shore. My exten-
sive morning T.V. time has been 
replaced by their extensive phone 
time which is unfortunately not lim-
ited to the morning. They do get 
outside and are fortunate to have 
lots of kids in the neighborhood 
to hang out with. They do not ride 
their bikes to grandma’s; it’s way 
too far, but they have experienced 
YMCA camp and sports at varying 
levels. 

A welcome difference between our 
childhoods and our kids’ child-
hoods, is that they have not expe-
rienced the sunburns!  Thank God, 
society in general is a lot smarter 
about that now. But our kids may 
be vitamin D deficient. Sunscreen 
is applied even on cloudy days. 
Hats are a necessity and not an 
accessory. Infants in strollers are 
spotted with their shades on. Even 
dogs riding around in baskets 
on bikes can be found wearing 
shades. Our farm shifts referenced 
above were complete with long 
sleeves, sunscreen and floppy hats 
covering the back of their necks. If 
they were driving a tractor some-
where it would likely be in an air 
conditioned cab!

City, suburb, rural: they’re really 
not all that different. Kids will be 
kids, and look forward to the sum-
mer break. But keep in mind, not 
all of our youth have the same op-
portunities, and for some, summer 
vacation is not the most wonderful 
time of the year in communities 
like Rochester. With a high poverty 
rate, many of our youth don’t know 
where their next meal will be had. 
Thankfully, we have rec centers, 
churches, and schools available to 
provide activities and nourishment 
five days a week. Creative parents 
can disguise the fact that all oppor-
tunities are not equal. Who would 
have thought that working on a 
farm was a privilege? 

summer vacation: then and now by lori bryce
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swairbnbs               
by rose o’keefe
photos by dave burnet

Whatever your style or budget, 
if you want to live somewhere 
like a neighbor, then an Airbnb 
is the way to go. 

The online Rochester map 
shows prices for places from 
Irondequoit Bay to the suburbs. 
Clicking on the tags, there’s 
everything from mansions, 
bungalows, beach homes, a 
tiny house, and an eco-friendly 
home with a sustainable-living 
collective.

Narrowing the search to the 
South Wedge, the online maps 
can differ by whether you want 
a single room, a whole house 
or apartment. Check-in and 
check-out, on-site or street 
parking, and the minimum 
length of stay vary. Listed rates 
change on holidays and week-
ends, and don’t include fees.

(1) This historic stone house has 
a second-floor apartment for 
four guests and is an absolute 
find. With a two-night minimum 
it comes to $200. The owners 
of this gem on Mt. Hope Ave. 
are listed as superhosts – mean-
ing they know how to please 
their guests. 

(2) As for renting an entire 
house, there’s a classic 1911 
American Foursquare with 
natural wood trim, stained-
glass windows, a new kitchen 
and bathroom and 4 bedrooms 
on Hamilton Street. The hosts 
took great pride in bringing 
this oldie back to life. The total 
of $169 is a bargain for a family 
reunion!

(3) If you’re looking for a single, 
this home on Gregory Street 
has a single bedroom with 
shared bath for $25; another 
has three private rooms and 
two shared baths, starting at 
$58 a night. Owner Elizabeth 
says of her hosting experi-
ence, “I’ve absolutely loved my 
hosting experience on Airbnb!  
Many times I’ll walk in to the 
apartment to clean it and I 
can barely tell if anyone even 
stayed they were so clean and 
respectful of the space. For the 
most part guests are flexible 
and have experience with the 
Airbnb process so they end up 

being extremely low mainte-
nance, as far as hosting goes.  
I love it when guests have 
washed their dishes before 
they leave.”

(4) There’s an entire apartment 
in an architectural beauty on 
Hickory Street – the historic 
Whipple House, which has 
been rated as sparkling clean. 
It lists for $60 a night and can 
fit 5 people. 

(5) That said, who wouldn’t 
want to stay in an entire town-
house in a fully remodeled 
Victorian home? This two-bed-
room second-floor apartment 
with a deck, owned by super-
hosts who have an exception-
ally high rating for location, and 
a two-night minimum with fees 
comes to $181. Even better, 
there are two units available at 
this Hamilton Street location.

Close by, near Highland Park 
are an ‘upstairs studio’ or an 
‘urban retreat’; across the 
Genesee River, a mansion in 
Corn Hill; and a ‘cozy studio’ 
near downtown is in walking 
distance of Geva Theater.

It would be a crime not to men-
tion a top-of-the-line facility 
with an excellent rating: the 
(non-air) B&B at the Ellwanger 
Estate on Mount Hope. Step 
back into another century. It’s a 
sumptuous treat. 

Be forewarned, if you need a 
way to while away the hours on 
the Internet, this will do it and 
there are more places listed 
as South Wedge than could fit 
here. Most are booked out so 
plan ahead.

This 1911 American Foursquare on Hamilton Street is recently renovated

This Mt. Hope house offers a second floor apartment for four guests

1

2

3

This Gregory Street home features multiple units
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Airbnb began in 2007 as a way 
for founders and roommates 
Brian Chesky and Joe Gebbia 
to raise money to pay rent on 
their San Francisco apartment. 
They put an air mattress in their 
living room and called it a bed 
& breakfast. What began as 
space sharing and rented air 
mattresses grew into a mar-
ketplace of lodging options 
hosted by property owners 
and includes homes, condos, 
and apartments, private rooms, 
castles, boats, manors, tree 
houses, tipis, igloos, private 
islands and even a potato (in 
Idaho, of course).

How does it work? Guests reg-
ister on the airbnb website (or 
other comparable sites such as 
vrbo.com) and can then search 
for lodging using filters such as 
city, neighborhood, dates, and 
price. Guests must provide per-
sonal and payment information 
before booking, and hosts can 
specify requirements too, such 
as a government-issued ID. 

Guests and hosts communicate 
through secure messaging ser-
vices provided by the websites 
and can discuss details prior to 
booking dates. Hosts can select 
dates to block or rent, pricing, 
and check-in and check-out 
times and details. Payment is 
made by guests at booking 
time and paid out to hosts after 
check-in has been completed.

Superhosts, identified by a 
badge on the site, have hosted 
at least ten trips and maintain 
an average rating of more than 
4.8 out 5 stars. The company 
offers free insurance for hosts 
and covers liability claims, such 
as losses to property or if a 
guest sues a host for bodily in-
jury, but his insurance does not 
cover damages to the host’s 
house.

Airbnb has been criticized for 
increasing long-term rental 
prices in neighborhoods. A 

2017 study on this found that a 
10% increase in the number of 
short-term rentals in a neigh-
borhood resulted in a .42% 
increase in rents and a .76% 
increase in housing prices.* 
According to a study by the 
University of Massachusetts 
Boston Department of Eco-
nomics, with every 12 Airbnb 
listings per census tract, asking 
rents increased by 0.4%. 

Buffalo has recently been 
weighing placing restrictions 
on Airbnb hosts with an eye to-
wards guest safety. Plans being 
discussed involve registering, 
inspecting, and licensing each 
property and possibly limit-
ing the number of properties 
within an area. 

With 350 hosts handling about 
29,000 guest arrivals, Buf-
falo was second to New York 
City this summer in statewide 
Airbnb use, according to 
Airbnb. Statewide, 1.2 million 
guests used the service this 
summer, up from 933,000 the 
year before. On average, New 
York hosts earned $4,100 this 
summer, up from $3,400 last 
year.***

*Barron, Kyle; Kung, Edward; 
Proserpio, Davide “The Sharing 
Economy and Housing Afford-
ability: Evidence from Airbnb” 
(October 5, 2017)

** Holder, Sarah “The Airbnb 
Effect: It’s Not Just Rising Home 
Prices” (February 1, 2019)

***The Buffalo News, “Buffalo, 
Amherst weigh new rules, reg-
istries for Airbnb hosts” (Octo-
ber 8, 2018) 

airbnb basics by chris jones

Historic Whipple House on Hickory Street 

This 1911 American Foursquare on Hamilton Street is recently renovated

Two units are available in this Hamilton Street home

This Mt. Hope house offers a second floor apartment for four guests

4

5
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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
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FOR A CLEANER & HEALTHIER HOME™

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

THERE’S SPRING CLEANING...
AND THEN

THERE’S PROFESSIONAL 
SPRING CLEANING. 

Get Grillin'...
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wedgefolk
photo by michele ashlee

robin

tursha

Our photographers asked people around the SW about their 
favorite childhood summer vacation memories and their ideal 
summer vacations today.

When I was 9 years old my family went camping at Virginia Beach, 
my mom encouraged me to approach a bikini wearing lady, to get a 
picture with her to show my friends at home. Flattered the 30 year 
old woman who was vacationing from Germany with her husband 
obliged. As an adult my ideal vacation would be renting a secluded 
island in the Adirondacks and having a wild adventurous exploration. 
Or a getaway to Bali!

Best summer vacation memory, as a 
kid staying with my sister in the Bronx 
going shopping, eating street ice cream. 
As an adult, my ideal would be some-
where tropical, close to the beach, 
secluded while eating street tacos.

photo by gerry szymanski

christopher

Favorite memory: Going to a horse camp, and taking care of my own 
horse and learning how to ride.
My ideal vacation is what I do as often as I can: I get out of the city 
and I go to a campground that I love, and I hang out by the fire with my 
friends, and dance and drum all night.

photo by michele ashlee
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Best summer vacation memory is be-
ing with my entire family in Florida. It 
was one of the few times we were all 
together and really happy. My ideal 
vacation is the one I’m lucky enough to 
already take, Vermont in August every 
year with my family, happy to be all 
together again, along with my six year 
old daughter. 

johann

rawson

Favorite vacation memory is going to 
Oma’s (my grandmother’s) house for 
several weeks during the summer, we 
used to ride the horses and garden.
Ideal vacation now? Camping at Jay’s 
cabin at Camp 11. It’s beautiful, it’s down 
in the Southern Tier. It’s peaceful and 
amazing and relaxing.

photo by michele ashlee

Favorite vacation memory? Oh that’s 
a tough one, I would have to say Cape 
Cod - it was a blast - it was New Eng-
land, it wasn’t the mid-West - there 
was a lot of spontaneity - it was the 
first time I swam in the ocean and the 
first time I learned to sail.
Ideal vacation now? I would say it 
would be with a motor home, totally 
spontaneous: one month, ten grand.

steve

photo by gerry szymanski

photo by gerry szymanski
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Misfit Doughnuts

Jenny Johnson’s popular bak-
ery, Misfit Doughnuts and 
Treats, survived the fire at 
their Monroe Avenue location 
in March but needed to find 
a new place to call home. She 
jumped at the chance to rent 
on Gregory Street. Peppa Pot 
opened a second location on 
Main Street last year, and as 
of May 1, they have vacated 
their Gregory Street location 
and opted to move to Main 
Street. Misfit had a two-year 
birthday in mid-May. “To say 
we wish the circumstances 
had been different would be 
an understatement. While we 
are excited for our new space 
and what the future holds, we 
are still very sad at what has 
happened.” On the up side, 
when Jenny announced her 
new location on social media, 
she got 1,000 likes! 

City Nights

Join friends and neighbors at 
SEAC’s City Nights, at Harro 
East Ballroom, Friday June 
14, from 6:30 –9:30 p.m. 
Enjoy hors d’oeuvres and 
desserts,  an auction, and 
dancing to The Swooners. All 
proceeds directly fund grass-
roots programs in southeast 
Rochester. 

Stars & Stripes Flag Store

All proceeds from sales at 
The Stars & Stripes Flag 
Store at 455 South Ave. sup-
port the Veterans Outreach 
Center, which was founded 
locally in 1973. Their Flag 
Day campaign is June 13-16; 
the annual golf tournament is 
July 22 and their Pound the 
Ground 5K is Aug. 14. Con-
nect with them on Facebook 
at VOCROC1973 or VO-
CROC.org.

Congratulations

Congratulations to Ron and 
Norma Maier for the resto-
ration of the auditorium at 
the Historic German House. 

The decorative trim on the 
ceiling is exquisite, and the 
new chandeliers and win-
dow treatments are first rate. 
Showcasing the new look at 
City Love in May must have 
involved a big push to get 
done – wow!

Cemetery Tours

The Friends of Mount Hope 
give General Tours on 
Sundays at 2 p.m. through 
October 27th at the North 
Gatehouse, by Robinson 
Drive ($10 or free/members. 
Twilight Tours are at 7 p.m. on 
Thursdays through August 8 
at the North Gatehouse.

There’s a Holiday Tour with 
Dennis Carr at the North 
Gatehouse Thursday, July 4 
at 7 p.m. and Sunday, Sep-
tember 1 at 2 p.m. Check for 
other listings online at fomh.
org. FOMH tour line: (585) 
461-3494. 

Public Meeting On High-
land Park Resevoir 

The City of Rochester main-
tains Rush, Cobbs Hill, and 
Highland Reservoirs. In 2006, 
the USEPA adopted regula-
tions for all uncovered water 
storage facilities, including 
Highland Reservoir. Berg-
mann Associates was se-
lected by the City to investi-
gate options for addressing 
regulations, improving water 
quality and associated with 
seeds, leaves and pollen from 
trees in the park. The meet-
ing is June 6 from 7 to 8 p.m. 
location TBA. Find informa-
tion on the project website: 
https://highlandreservoirpro-
ject.com.

The Little Apothecary

If you haven’t been in The 
Little Apothecary at 1409 
South Ave., you are in for a 
delightful surprise. The new 
store has been completely 
redone and looks clean, fresh 
and inviting. The store offers 
a selection of tasty smooth-

updates by rose o’keefe

ies and shakes and packaged 
CBD products for people and 
pets. Hours are 10 a.m. to 7 
p.m. Tuesday to Sunday.  

Colgate Divinity

When developer Angelo 
Ingrassia and his son brought 
75 copies of their project 
description to NBN6 monthly 
meeting at the County Parks 
Office in April, they ran out. 
The zoning status for Colgate 
Rochester Crozier Divinity 
School hasn’t been updated 
since the mid-1970s. What is 
allowed there includes: a bed 
and breakfast, office space or 
a residence in Montgomery 
House; a hotel or indepen-
dent living in Trevor Hall; a 
banquet facility and office 
space in part of Strong Hall, 
with upper and lower levels 
in the Chapel kept for wor-
ship, and the rest used for 
offices, independent living, 
apartments and/ or schools. 

Local Connections

Thumbs up to Wonder Win-
dows which sources many of 
its window and door compo-
nents from a half-dozen local 
suppliers from Geneva to 
Buffalo. They’ve been in busi-
ness since 1962 and have re-
ceived the Angie’s List Super 
Service Award six times, most 
recently in 2018. 

Swillburger Plans

The latest update on Swill-
burger for a new pizza shop 
on South Clinton Avenue 
from Brian Van Etten is, “De-
lays, delays, delays. Best case, 
end of August or Septem-
ber.”

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!

Daily Beer Specials! 

Follow Us on Facebook 

and Twitter for More 

Information!

741 South Avenue | 585.278.1289

CaverlysIrishPub@gmail.com

caverlysirishpub.com



southwedgequarterly.com 29

 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

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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sw style

The styles of summer, like the songs of summer, should be happy, 
trendy and get stuck in your head. School’s out and you know what 
that means? For a few short months it’s hot fun in the summertime. 
Needing new décor? A fashionable find? Or maybe just a great gift 
that will keep that summer breeze kind of feeling going all year long? 
The South Wedge area has a shop for that! 

Be inspired by the summer of ’69. Revive the styles of that era for 
a fresh look in your home or office. In a Marie Kondo, joy sparking 
world, why not start out by buying only items you love? I know, I know, 
when you walk into one of our shops, you want to take it all home...It 
can sometimes be a cruel, cruel summer. 

But oh, those summer nights demand something new to wear. Visit 
one of our clothiers for that new summer statement piece. Unlike the 
boys of summer, these styles will continue to stick around for years to 
come. Summer in the city never looked so good!

Don’t forget about provisions for picnics, parties and other special oc-
casions that can be found in the South Wedge area. You’ll find every-
thing you need for a successful get-together at one of our bakeries, 
specialty food or beverage stores. Need more ideas on beating the 
summertime blues?  Visit the South Wedge area and shop local! We’ll 
see you all summer long! Hey, you might even see a Deadhead sticker 
on a Cadillac if you’re lucky. 

b
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by toni beth weasner

d
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summer in the city

a

j

i

A. Scented Drawer Liners $16 | Apothicaire  B. SW Laser Cut Map by May and Birch $70 | Little Button Craft C. School Bus Puzzle $15.99 | Hipocampo Children’s Books D. Sunflower Facial Soap $4.50 | 
Apothicaire E. School Bus Puzzle Call for Price | Hipocampo Children’s Books F. 30” Garden Buddha $300 | The Artful Gardener G. Hudson Vintage Yellow Penny Tile $9.72/sq ft | The Period Bath Supply 
Company  H. Capiz Shell Chime $20 | The Artful Gardener  I. Lotion Bar by Wholistic Herbals $10 | Little Button Craft J. Coffee Mugs, Prices Vary | Coffee Connection K. Rochester Wood Slice by Bee Paper 
House $30 | Little Button Craft  L. Hello Honeybees Book $11.99 | Hipocampo Children’s Books M. Yellow Concrete Urns, Call for Prices | Bradley James Designs N. Children’s Books $3.99 and up | Hipo-
campo Children’s Books O. 90’s Print Shirt $29 | Little Shop of Hoarders P.  Vintage Shift Dress $27 | Little Shop of Hoarders Q. Duckling Puppet $15.99 | Hipocampo Children’s Books  R. Deep Steep Argan 
Liquid Soap $11.95 | Apothicaire  S. ”Home” print by Type High Letterpress $15 | Little Button Craft T. Daisy Pouch by Mmmily Handmade $20 | Little Button Craft U. Yellow Enamel Bathtub Soap Dish $8.50 
| Apothicaire V. Stout Mustard Mix $6.25 | Stuart’s Spices W. Vintage 1950’s Portable Cooler $36 | Tupelo Interiors X. Hand-Made Lamp and Shade $298 | The Artful Gardener Y. Vintage 60’s Ice Bucket 
$30 | Tupelo Interiors Z. Jillian’s $1.25-$5.25 | Cheesy Eddie’s Bakery
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sw art

by paula cummings
photos by gerry szymanskicanopy design & illustration

Warm mid-day light streams 
through the floor-to-ceiling bay 
windows of the Caroline Street 
studio, illuminating the rows of 
artwork that line the walls. The 
subjects in the frames range 
from cityscapes to state parks, 
and from 90’s pop culture to 
sci-fi futurama. Even with such 
varied themes, the pieces are 
all tied together by the bold 
shapes and fun color palettes. 
The distinctive style has be-
come the hallmark of creative 
duo Alex Pasquarella and Matt 
Anderson of Canopy Design & 
Illustration.

“As soon as we met, we found 
our work was similar - the style 
and the way we create it,” says 
Pasquarella. “There are not a 
lot of people in this city doing 
this kind of digital illustration, 
graphic design hybrid. Our 
work has become very cohe-
sive.”

“At the same time we each 
bring something unique,” adds 
Anderson. For example, he is 
drawn to nature and animals, 
and Pasquarella is inspired by 
architecture. Anderson has 
started a series based on state 
parks where he’s gone hiking, 
and Pasquarella has drawn 
some homes and cityscapes. 
But they also did a piece 
together for display at Gallery 
1988 which is a collage of the 
Los Angeles skyline framed by 

the outlying desert flora and 
fauna.

Their designs drew the atten-
tion of crowds at last year’s 
Handmade Holidays event in 
The Wedge. You may have 
spotted their work in the win-
dow front display at Little But-
ton Craft back in March, when 
they were the featured artist of 
the month. At my last visit to 
the shop, there were still a few 
prints of the illustration of our 
fair city of Rochester and a few 
of their sailboat design enamel 
pins. Their work can also be 
bought online through their 
website canopydesignco.com. 
Looking at the work, it’s easy 
to spot both consistency and 
variation in their style. Three-
dimensional objects become 
compressed into flattened 
images, eliminating the shad-
ows. Some have pixelated 
edges, like an old video game 
or something built from legos. 
And others sport fluid curves. 
They play with angles, some-
times straight on views like 
their cityscapes, and other 
times looking diagonally from 
an angle that people wouldn’t 
normally see. And once they’ve 
decided on the shapes, they 
play with color palettes. 

While they each started as 
freelance artists, they’ve found 
many advantages to working 
together. Pooling their talent 

and the management respon-
sibilities means they’re able to 
take on larger projects.

“For our inauguration, we took 
on a big client - Discord chat 
service,” says Pasquarella. 
They created and installed the 
video-game inspired wall mu-
rals that adorn the walls at the 
company’s headquarters near 
San Francisco. Last year, they 
were invited to create a poster 
for Troegs Brewery in Hershey, 
Pennsylvania. The company did 
a beer tasting event at Roch-
ester’s Record Archive, during 
which Canopy Design had a 
little pop-up shop. 

While they love working on 
projects that involve travel to 
other locales they’re hoping 
to partner with more local and 
regional brands. They’ve found 
their niche and established 
their distinctive brand. Canopy 
Design & Illustration is poised 
to flourish worldwide and in 
their hometown.
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ROClore

With the smell of springtime 
lilacs behind us, and the 
warm summer breeze blow-
ing through the gnarled trees 
of Highland Park, one forgets 
that this idyllic place to sit and 
think wasn’t always what we see 
today. 

In 1888 George Ellwanger 
and Patrick Barry endowed 
the City of Rochester with 20 
acres of land in the hopes to 
offer ample green space for the 
expanding city. With the help 
of Frederick Law Olmstead, 
this new park became one 
of the nations first municipal 
arboretums and was called the 
Highland Botanical Park. And 
by 1892, the park’s famous lilac 
collection was already started 
with 20 varieties of flowers 
descended from the Balkan 
Mountains. 

But the city of Rochester was 
already 100 years old by the 
time Ellwanger and Barry were 
so gracious. Generations of 
people that had come and 
gone and this location had a 
past that is much darker than 
the seemingly unspoiled High-
land Park we all know and love 
today. 

This dark history came to a 
startling realization for Roches-
tarians in July of 1984. The city 
was landscaping the park, and 
the crew, armed with bulldoz-
ers and large machinery, made 
a gruesome discovery. While 
landscaping a bulldozer came 

to a halt, the crew spotted what 
looked like bones, and upon 
further inspection saw it was a 
human skeleton. 
And another... 
then another... 
and another. 
The team had unearthed six hu-
man remains (and a later rain-
storm exposing six more). The 
police realized that it wasn’t 
the sight of a mass-homicide, 
but more of an archeological 
curiosity. Anthropologists from 
the Rochester Museum and 
Science Center were called and 
spent the month of July dig-
ging and probing the soil to 
see what they could ascertain. 
And what they found... there 
were a lot more of them! 

Anthropologists noted that 
these graves had been dug 
erratically, and sometimes one 
on top of another. Some graves 
were only under a foot of soil, 
and others were down eight 
feet. One grave had 4 bodies at 
varying heights on top of each 
other. Repeatedly discovering 
bodies at seemingly random 
locations and depths. But they 
did realize that all of them had 
one thing in common, all heads 
faced to the west, meaning it 
was definitely a graveyard, yet 
completely forgotten. 

Once upon a time, the gor-
geous lilac-laden grounds of 
Highland Park were home to 
Rochester’s Penitentiary and 
the Insane asylum, part of the 
same institution at one time, 

located on the corner of High-
land and South Avenue. Near 
it the Rochester Almshouse, 
which took in the poor and 
homeless. All of which would 
have death visit frequently, 
and due to the nature of those 
that passed, very little care or 
concern went into the burial, 
let alone keeping any such 
records. Historians have yet to 
find any maps that showed how 
large the possible cemetery 
was in its day, though they have 
seen mention of it in notes 
from early Board of Supervisors 
meetings, which simply refer 
to it as the “Bone Yard.” But it 
seems that the memory of it 
quickly faded and by the time 
of the turn of the century the 
cemetery had been forgotten. 

Fast forward one 100 years, 
and there are teams of people 
trying to recreate the original 
layout of buildings and land 
that they buried the bodies. By 
the end of the first study, the 
team had unearthed 125 skel-
etons buried in Highland Park. 
But the story doesn’t end there, 
far from it, as they continued to 
take samples they discovered 
that there were yet more bod-

ies beneath the rolling green 
grass of the park. The excavat-
ed what they could, 305 bodies 
in total, which were moved and 
reburied with a ceremony in 
Mt. Hope Cemetary. But due 
to the haphazard nature of 
the original cemetery and a 
complete lack of records, the 
experts decided that it wasn’t 
feasible to continue to dig. 
They declared that the remain-
ing bodies are buried deep 
enough that they would never 
be disturbed by landscaping 
and set it that you can’t build 
anything on the land. 

And how many more bodies 
are there still beneath your feet 
as you walk around amongst 
the flowers and lilacs? Experts 
have estimated that there still 
between 600 and as many 900 
bodies of men, women, and 
children that are left. In 2009 
they placed a Remember Gar-
den for all the unknown bodies 
that still remain.

by john magnus champlin

skeletons & flowers
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car vs. bike
by eileen fay

Summertime is bike time! 
While some of us bike year-
round (I don’t have a car) 
for many people bicycles 
are still warm-weather 
transportation. That means 
drivers have an increased 
number of two-wheelers to 
contend with during spring, 
summer, and early fall, and 
sometimes this doesn’t go 
well. But for most of us, the 
convenience of the bike far 
outweighs the disdain of 
the car. A bike doesn’t have 
to worry about parking at 
the big festivals in Highland 
Park, Corn Hill, Park Ave, and 
downtown, for one. It also 
saves money on gas, and 
more if you can go car-free 
entirely. It’s good cardio and 
gets your heartrate up. And 
most of all, you can truly 
appreciate these scant few 
months when being out-
doors is pleasant.

Tips For Cyclists

Bicycles go WITH THE TRAF-
FIC! Not against! This is 
especially irritating to your 
fellow cyclists. There is noth-

ing like going down Monroe 
Ave at rush hour only to spot 
some clueless nit playing 
chicken with you in the nar-
row bike lane. This is called 
“salmoning” and it is dan-
gerous and not cool.

Always use lights and wear 
light or (preferably) reflec-
tive clothing at night. Some 
of you are hard to see even 
to other cyclists, let alone 
someone driving a car! 
Especially if you’re on the 
wrong side of the road, 
where no one is expecting 
you.

Many drivers also prefer that 
bicyclists use hand signals to 
indicate turning.

On narrow roads with limit-
ed room – such as Elmwood 
Ave, suburban Monroe, and 
most one-way streets – I like 
to pull over and let the line 
of cars pass. I know some 
cyclists might take exception 
to this acquiescence to the 
almighty auto, but it honest-
ly makes me feel a lot safer 
and helps keep me off the 

sidewalk. Even if the side-
walk is empty, bicycling on 
it conveys the message that 
we belong there and not on 
the road.

It may sometimes be prefer-
able to go through residen-
tial neighborhoods rather 
than use the main street. 
The Park Ave area is a good 
example of this. 

Tips For Drivers

First of all, SLOW DOWN. 
This is safer for everyone.
Bicycles belong in the road, 
not on that path to the side 
where people walk. An adult 
on a road bike (the ones 
with the really skinny tires) 
can easily reach speeds of 
20-25 mph, which is close 
to the city speed limit. Bikes 
on the sidewalk are also very 
unsafe and inconvenient for 
pedestrians. They are trans-
portation and belong in the 
road.

Understand that bicycles 
may sometimes be closer to 
the middle of the road than 

sharing the roads

to the side. This is to in-
crease visibility, to avoid be-
ing “doored,” and to avoid 
potholes and debris. 
Use your blinker! I was al-
most hit once when I passed 
a car that was traveling very 
slowly, when they suddenly 
and unexpectedly turned. 
Your fellow motorists appre-
ciate this as well.

Most importantly, accept 
that bicycles exist and every 
year more and more people 
are discovering their advan-
tages of exercise, fresh air, 
saving money, and becom-
ing more attuned to your 
neighborhood and great 
community, as you are no 
longer cocooned inside a 
steel cage. 

Remember, in a conflict 
between car and bicycle, 
no one wins but the bicycle 
always loses.

Answers to Riddles
1. The Letter E
2. Fingers 
3. Footsteps

Where in the Wedge 
1. Electrical box at S. 
Clinton and Meigs 
2.  Electrical box at 
800 S. Clinton Ave
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It’s wedding season. If you are 
tired of buying the same old 
gifts from registries filled with 
home goods (nothing says 
everlasting love like a toaster 
oven!), here is some inspiration 
for you to get creative while 
supporting local businesses. 

To get ideas, I surveyed the 
South Wedge Neighborhood 
Facebook group about unusual 
wedding gifts our neighbors 
have received. The most un-
usual response I got? A pair of 
lovebirds. Definitely on theme, 
and Elizabeth Vasquez report-
ed that she and her husband 
had them for about six years 
after the wedding! Now, before 
you go buying live animals for 
your next wedding present, 
here are some simpler options.

Local Lindsey Selleck remem-
bered her sister receiving a 
basket with twelve months of 
date night ideas with gift cards 

for each. It’s a thoughtful way 
to encourage the newlyweds to 
get out on the town and experi-
ence new things together after 
the confetti has settled. If your 
budget is tighter, you can pack-
age a single date night, select 
some free outings, or include 
small tokens for each idea 
rather than gift cards. 

Here are a few ideas for local 
excursions.

For a fun and active night out in 
Rochester, you could pair a gift 
card to RocVentures climbing 
gym with one for Three Heads 
Brewing. How about a date 
night to see the stars at the 
Strasenburgh Planetarium (free 
every Saturday from dark until 
10:30 PM) followed by a late 
night snack at Starry Nites Café, 
a block away and open until 
midnight?
An inexpensive yet romantic 
day date could consist of a visit 

to the Lamberton Conservatory 
(just $3 per adult!) and a picnic 
in Highland Park for two. A 
picnic basket would set the pair 
up for that outing. Sara Misra of 
the South Wedge says she and 
her husband are still using the 
picnic backpack they received 
at their wedding fifteen years 
ago.

For the ultimate staycation, chip 
in with another wedding guest 
for a gift card to the Ellwanger 
Estate Bed and Breakfast on 
Mt. Hope Avenue, where the 
couple can enjoy Victorian 
rooms, lush gardens, farm-to-
table food, and the spa.

For a gift that is thought-
ful, unique, and sure to be 
cherished, consider contact-
ing Elaina DeBoard, a South 
Wedge-based calligrapher. She 
has custom-created timeless 
pieces for couples, including 
wedding vows, first dance song 

not your average wedding gift by morgan flake

lyrics, and even family trees, 
all in handwritten script. If you 
want to provide instrumental 
assistance before the wedding 
has even begun, you can re-
quest DeBoard to address the 
wedding invitation envelopes 
in calligraphy – an elegant 
touch sure to save the couple 
time and stress!

Speaking of stress, if you know 
that the wedding has been a 
source of strain for the couple, 
you might consider a gift 
to help them relax, whether 
before or after the wedding. 
The float tanks at Bodymind 
Float Center can be booked for 
individuals or couples seeking 
stress relief. A gift card to Tru 
Yoga could do a lot to help the 
bride and groom unwind. Mas-
sage therapists in the Wedge 
include Renewing Massage 
and also Momma Moon, which 
offers massages for expectant 
mothers, if you think a newborn 
might follow soon after the 
nuptials!

If you want to purchase some-
thing the couple has actually 
asked for, try to find an item on 
their registry at Artful Gardener, 
Historic Houseparts, Little But-
ton Craft or Abode for home 
furnishings that are one-of-a-
kind, stylish, and sustainable, 
while supporting local busi-
nesses. For Rochester-themed 
home décor, Little Button Crafts 
is a great place to look.

With increasingly common on-
line registries, it’s easy to click 
on an item and be done with 
it, and maybe there is nothing 
wrong with that. But if you feel 
inspired to get creative, ideas 
abound. A toaster oven is use-
ful, but replaceable. Experienc-
es are priceless, and I’d rather 
be remembered as the guest 
who gave the latter.
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Great rates. More options. Local decisions. It’s all about 
options. Whether it’s one of our two term loans or a line of credit, 
you will start with an attractive introductory rate for the first nine 
months, and then continue to receive a competitive rate for the 
remainder of your financing commitment.

CNBank.com/BizLoanSale Deposit products - Member FDIC

®

Contact a Business Banking Officer at (585) 419-0670, 
or visit your local CNB Office today. 

*Subject to credit approval. Available to new and existing customers for applications received between April 1, 2019 and June 30, 2019. Loan 
request minimum of $10,000 and not to exceed $500,000. Refinancing of existing CNB debt is not eligible. Advertised rates do not apply to existing 
customers whose total loan exposure, including overdraft and aggregate loan amounts, would exceed $500,000 with the new request; automatic 
payment from a CNB business checking account required. Some restrictions apply. After the introductory period, the rate will adjust to CNB’s 
standard variable rates respective to the original loan amount requested. Wall Street Journal Prime (Prime) is 5.50% as of April 1, 2019 and is subject 
to change. SBA Guaranteed Loans are excluded from the introductory rate offer, but qualify for advertised fixed rates for the full term of the loan. 

cnb business loan sale

HighlandContractors.net585-507-3658 Visit

Roofing • Siding

Fencing • Insulation

Windows & Doors

Specialty Carpentry

Gutters 5”-6”

Rochester’s Premier Commercial & Residential Contractor

Call

Professional services t hat will 
protect your i nvest ment.
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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

Just You. Your Practice. Your Community.
New to Tru? Get 2 weeks of unlimited yoga for $20!

696 South Ave (near Gregory Street) http://truyogarochester.com
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One of us can 
cause a riot. Two 

can keep the 
peace. We’re simi-
lar in many ways, 
but each is still 

unique. One can 
show you truly 

care, one can show 
you truly swear. 
One can tell you 
yay or nay. If you 

lose one, don’t de-
spair because most 
of us have a spare. 

What am I? 

Riddle #2

fun      distractions& solutions on page 34

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

S
U
D
O
K
U

I am the 
beginning of 

the end and I’m 
in a bend. I am 
at the end of 

the race and the 
last in space.

What am I? 

Riddle #1Underpants & Overbites A Diary Comic by Jackie E. Davis

2
5 8 4 3

3 5 6 9
7 6 1

5 3
2 7 4
1

3 8 2 4
8 6
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You know what really curls my cheese doodles?...when pet 
owners don’t put a collar on their outdoor cats! This 
just makes me nuts! Especially if you 
live in a busy city or neighborhood. I 
get that not all furry-faced fe-
lines like to accessorize, but the 
cats just need to suck up and get 
with the trend. I know that the South 
Wedge, along with many other 
neighborhoods, have a fur-load of 
felines cruising the streets. Some of 
them have homes with human house-
mates, some of them were born to the 
streets. Luckily, there are many folks that 
make sure that the less fortunate stay 
fed, warm, and loved, but it’s not always 
obvious which are the haves, and which 
are the have-nots. Putting a collar on your 
feline-friend not only keeps them safe, but it also lets 
your fellow neighbors know that the cat has probably been fed; 
even though it’s meowing like the world is coming to an end. It 
probably hasn’t run away from home. Cat’s are smart and know 
a good meal-ticket when they find it. Kitty has a home, so don’t 
“rescue it” by letting it in for a cup of hot tea and a snuggle. It’s 
not your cat! In addition, having a tag or chip implant is always 
a good idea… just in case. It’s a dog-eat-dog world out there!

Across
1. Wood shaper
6. Join hands?
10. Newspaper piece
14. Heavenly hunter
15. Its motto is “Lux et veritas”
16. In the buff
17. 2003 near-wordless wild-
life documentary
20. Heroic tale
21. Shamu, for one
22. Surrealist Max
23. Doctor Who villainess, 
with “the”
25. Extinguishes with water
26. A monomaniac has it
31. Cubbyhole
32. First ___
33. Carve in stone
37. Cry of disgust
38. Plug converter
42. Brewpub offering
43. Loafer, e.g.
45. Blood-type letters
46. Cooking garb
48. Brewpub grub
52. Guitarist Santana
55. Sail holder
56. Popular cookies
57. Crystal ball user
59. Freshwater fish

63. Foot coverings that 
can fly?
66. Genesis twin
67. Den
68. Male organ
69. Remove from a manu-
script
70. Tolkien creatures
71. “Looks ___ every-
thing”

Down
1. Highs and ____
2. Diva’s delivery
3. Metallic sound
4. “Distressed Poet” artist
5. Charlotte-to-Raleigh dir.
6. Celtic language of 
Wales
7. Not of the church
8. Aquatic plant
9. The “p” of m.p.h.
10. Stick out
11. Twinges
12. Jagged
13. Dings
18. Lady of the casa
19. Many millennia
24. Carpet layer’s calcula-
tion
25. First queen of Carthage

26. Heavy burden
27. Close by; poetically
28. Canyon effect
29. Pillow-filling fiber
30. Cambridge univ.
34. Small mountain pool
35. Flow stopper
36. Egg producers
39. Speaker’s platform
40. Agatha Christie’s “The 
___ Murders”
41. Un-cooked vegetables
44. Pastoral poem
47. Baseball thrower
49. Party thrower
50. Arab princes
51. Aromatic Himalayan 
plant
52. Scared into submission
53. Come up
54. Kidney-related
57. Joust verbally
58. Monumental
60. First-rate
61. Bridle part
62. “Hey ... over here!”
64. U.N. working-condi-
tions agcy.
65. Health resort

The more of me you take, 
the more of me there are. 

What am I?    

Riddle #3

AMBER
BANANA
BIG BIRD
BUTTER

CANARY
CHEESE

CHICK

word  fun
Miss Prisswith

Miss Tizzy
CUSTARD

DAFFODIL
DANDELION

ENVELOPE
GRAPEFRUIT

LEMON
MUSTARD

OMELET
PAC MAN

PEE PEE
PENCIL

PIKACHU
PINEAPPLE
RAINCOAT

SCHOOL BUS
SQUASH

SUBMARINE
SUNFLOWER

TAXI
YOLK

flight of fancy

mellow yellow

1 2 3 4 5 6 7 8 9 10 11 12 13

14 15 16

17 18 19

20 21 22

23 24 25

26 27 28 29 30

31 32 33 34 35 36

37 38 39 40 41 42

43 44 45 46 47

48 49 50 51

52 53 54 55

56 57 58 59 60 61 62

63 64 65

66 67 68

69 70 71

Across
1. Wood shaper
6. Join hands?
10. Newspaper piece
14. Heavenly hunter
15. Its motto is "Lux et 
veritas"
16. In the buff
17. 2003 near-wordless 
wildlife documentary
20. Heroic tale
21. Shamu, for one
22. Surrealist Max
23. Doctor Who 
villainess, with "the"
25. Extinguishes with 
water
26. A monomaniac has it
31. Cubbyhole
32. First ___
33. Carve in stone
37. Cry of disgust
38. Plug converter
42. Brewpub offering
43. Loafer, e.g.
45. Blood-type letters
46. Cooking garb
48. Brewpub grub
52. Guitarist Santana
55. Sail holder
56. Popular cookies
57. Crystal ball user
59. Freshwater fish
63. Foot coverings that 
can fly?
66. Genesis twin
67. Den
68. Male organ
69. Remove from a 
manuscript
70. Tolkien creatures

71. "Looks ___ 
everything"

Down
1. Highs and ____
2. Diva's delivery
3. Metallic sound
4. "Distressed Poet" 
artist
5. Charlotte-to-Raleigh 
dir.
6. Celtic language of 
Wales
7. Not of the church
8. Aquatic plant
9. The "p" of m.p.h.
10. Stick out
11. Twinges
12. Jagged
13. Dings

18. Lady of the casa
19. Many millennia
24. Carpet layer's 
calculation
25. First queen of 
Carthage
26. Heavy burden
27. Close by; poetically
28. Canyon effect
29. Pillow-filling fiber
30. Cambridge univ.
34. Small mountain pool
35. Flow stopper
36. Egg producers
39. Speaker's platform
40. Agatha Christie's 
"The ___ Murders"
41. Un-cooked 
vegetables
44. Pastoral poem

47. Baseball thrower
49. Party thrower
50. Arab princes
51. Aromatic Himalayan 
plant
52. Scared into 
submission
53. Come up
54. Kidney-related
57. Joust verbally
58. Monumental
60. First-rate
61. Bridle part
62. "Hey ... over here!"
64. U.N. working-
conditions agcy.
65. Health resort

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

D R D C U S T A R D E I H H T

A E A S C H O O L B U S S A L

N N F P C A N A R Y B A O R E

D V F G E X Q U U E U C S L M

E E O K H F H A N Q N N P W O

L L D F T C R I S I N P E V N

I O I Q A T R U A C A S E S M

O P L K E A C R I E E B P C U

N E I L M H Y H N T E A E H S

Q P E B A W X I I T L N E E T

B M U I K M P P A C M A N E A

O S X B I G B I R D K N O S R

M A P B U T T E R J L A N E D

T Y E K Y O L K R P E N C I L

 AMBER

 BANANA

 BIG BIRD

 BUTTER

 CANARY

 CHEESE

 CHICK

 CUSTARD

 DAFFODIL

 DANDELION

 ENVELOPE

 GRAPEFRUIT

 LEMON

 MUSTARD

 OMELET

 PAC MAN

 PEE PEE

 PENCIL

 PIKACHU

 PINEAPPLE

 RAINCOAT

 SCHOOL BUS

 SQUASH

 SUBMARINE

 SUNFLOWER

 TAXI

 YOLK
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620 South Avenue

Call or stop in today!

(585) 461-2556

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

PrintRoc
w w w.printRoc.com

Making your Job easier...


