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A new year.  Whatever.  January 1 is just like December 31.  Life goes on.  But we choose to reflect on the past year -  
to celebrate it or happily put it behind us. We settle into the first few months of the year, learning to reflexively write 
13 instead of 12.  Resolutions become habits or memories.  My personal resolution is still more intention than reality. 
(page 9)  For some, the new year brings a new life, as the Rev. Judy Lee Hay retires from Calvary St. Andrews after 40 
years. (page 4) For others, the new year brings new opportunities to succeed, as our North South Wedge icon “Taco 
John Roth” is discovering. (page 5)  

During this new year, our publication explores some new features – “Where in the Wedge”, “Since you asked”, the 
Community Bulletin Board and the work of some talented people.

I know I was glad to see 2012 end.  The year wasn’t horrible.  I’d met some new people I can call friends. And, for the 
most part, the year played out as expected with the exception of the death of my father at the end of December.  

I had some time to reflect during the holidays – not about life and death but more about choices in life.  The choice 
he made over 60 years ago to marry my mother and the life they lived together, taking care of each other. The choice 
he made many years ago while on Cape Cod to buy a painting he loved (and that my mother still hates) with all the 
money he had in his pocket, and barely enough gas to get back home.  The choice I made to stay in Rochester, to buy 
a building in the Wedge with no idea of what I was doing.

In researching articles for this issue, I was struck at how choices made 40 years ago still affect us today.  The choice to 
build the Inner Loop.  The choice not to build the 390 extension through our neighborhood.  The choice by the city 
to undertake projects that will transform downtown and our connection to it. (pg 15)  And the thought that 40 years 
from now someone will be looking to undo all the work being done today undoing the work of 40 years ago.  

So we live the resolutions, we reflect and we discover.  Tomorrow will be better.  This year I’ll achieve my goals.  
Anything is possible.

by Philip Duquette

Editor Philip Duquette and his 
father at his parent’s 50th 
Wedding Anniversary.

le
tt

er
s



The South Wedge Quarterly W I N T E R  2 0 1 3P a g e  2

auld lang syne

The South Wedge Quarterly
Issue Two / Winter 2013

A PUBLICATION OF THE BUSINESS ASSOCIATION OF 
THE SOUTH WEDGE AREA [BASWA]

Editor in Chief
editor@southwedge.com

Art Production
Chris Jones

chris@historichouseparts.com

Web Content Manager
Nick Shippers

nickshippers@mymoxie.com

Advertising Sales Manager
Jamie Johnson

ads@southwedge.com

Printed By
Pinnacle Printers

pinnacle@rochester.rr.com

Contributing Writers
Rose O’Keefe
Sandy Brazis

Erica Denman
Victoria Robertson

Lori Bryce
Phil Rawleigh

Jeana Bonacci-Roth
Robert Lauterbach

Jim Hill
Russ Torregiano

Trevor Smith

Contributing Photographers
Heather McKay

Mike Ford
Karrie Laughton

Doug Root

   BASWA Board
   Karrie Laughton
   Chris Jones

   Rose O’Keefe

   Nick Shippers
   Doug Root
   John Roth

© 2013 BASWA
All Rights Reserved. The South Wedge Quarterly is published 5 times 
annually and is available at locations throughout the South Wedge and 
City of Rochester or by subscription for $12 per one-year or $22 per 
two-year period. Content is also available at swq.southwedge.com. 

Cover Photo: 
“Taco” John Roth 
by Heather McKay

A new year.  Whatever.  January 1 is just like December 31.  Life goes on.  But we choose to reflect on the past year -  
to celebrate it or happily put it behind us. We settle into the first few months of the year, learning to reflexively write 
13 instead of 12.  Resolutions become habits or memories.  My personal resolution is still more intention than reality. 
(page 9)  For some, the new year brings a new life, as the Rev. Judy Lee Hay retires from Calvary St. Andrews after 40 
years. (page 4) For others, the new year brings new opportunities to succeed, as our North South Wedge icon “Taco 
John Roth” is discovering. (page 5)  

During this new year, our publication explores some new features – “Where in the Wedge”, “Since you asked”, the 
Community Bulletin Board and the work of some talented people.

I know I was glad to see 2012 end.  The year wasn’t horrible.  I’d met some new people I can call friends. And, for the 
most part, the year played out as expected with the exception of the death of my father at the end of December.  

I had some time to reflect during the holidays – not about life and death but more about choices in life.  The choice 
he made over 60 years ago to marry my mother and the life they lived together, taking care of each other. The choice 
he made many years ago while on Cape Cod to buy a painting he loved (and that my mother still hates) with all the 
money he had in his pocket, and barely enough gas to get back home.  The choice I made to stay in Rochester, to buy 
a building in the Wedge with no idea of what I was doing.

In researching articles for this issue, I was struck at how choices made 40 years ago still affect us today.  The choice to 
build the Inner Loop.  The choice not to build the 390 extension through our neighborhood.  The choice by the city 
to undertake projects that will transform downtown and our connection to it. (pg 15)  And the thought that 40 years 
from now someone will be looking to undo all the work being done today undoing the work of 40 years ago.  

So we live the resolutions, we reflect and we discover.  Tomorrow will be better.  This year I’ll achieve my goals.  
Anything is possible.

by Philip Duquette

Editor Philip Duquette and his 
father at his parent’s 50th 
Wedding Anniversary.

le
tt

er
s

The South Wedge QuarterlyW I N T E R  2 0 1 3 P a g e  3

letters
letters to the editor

To the Business Association of the South Wedge area and so many of the local 
businesses that supported the Hurricane Sandy benefit event held on January 15  
- THANK YOU!!   
For over two hours there was dancing, singing, orating, drumming, and more.  
Performances were put on by the Rhythm Society Urban Wellness Studio, the 
Frederick Douglass Club Orators, Borinquen Dance, Crazy Pitches from Brighton 
High School, MGOS Irish Dancing, Classical Friends, Panameños en Rochester, 
Rumberos and students from School 12.
In addition to the performances that were provided in kind, equipment, refresh-
ments and items for raffle were donated from the following businesses and 
organizations:
Business Association of the South Wedge (BASWA), Hedonist Artisan Chocolates, 
Premier Pastry, Echo Tone Music, Historic Houseparts, Highland Hospital, 
Imagen NY, Lento, Georgie's Bakery and Café, Little Venice Pizza, Natural Pet 
Foods Company, Rose O'Keefe, South Wedge Spirits & Wine, MGOS Academy of 
Irish Dance, The Coffee Connection and Panameños en Rochester.
Nearly $1000 was raised for Falconworks, a community theater group working 
hard to assist Hurricane Sandy victims.  
Thank you for your support.
Pamela Bailie
School 12 PTA President

I'm hearing rumors of a brewery going in on Mount Hope and some new develop-
ment at the intersection of South Avenue and Linden Street?  I think these projects 
sound interesting and I would like to know more details about both. Do you know 
about these projects?  How can I find out more information?   - Alex, Comfort Street

You are correct on both counts.  Andy Cook, a resident of the Highland Park Neighbor-
hood, is in the process of purchasing the property on Mt Hope with the intent of 
opening a small-scale microbrewery and tasting room.  Danny Stefanou is looking to 
renovate the Highland Market on the corner of Linden Street and South Avenue.  There 
are zoning issues with both projects.  Danny and Andy will be on hand at the next 
Neighbors Building Neighborhoods (NBN) meeting on February 11th at 5:30 PM at the 
Parks Dept. Office, 171 Reservoir Drive. If possible, we will post the elevations or 
details of their plans on our website, swq.southwedge.com.

An eclectic shopping 
experience in the 
South Wedge

661 South Avenue        zaksavenue.com

rumorsthanks

The South Wedge Quarterly is 
looking for short stories, 
fiction or non fiction, under 
500 words on any topic. Or 
longer pieces that could be 
serialized over multiple 
issues. High school kids to 
professional writers welcome. 

We are also seeking old photos 
of neighborhood businesses and 
buildings from pre-1970. 
Submit your stories and photos 
to editor@southwedge.com. We 
will scan and return your 
originals.  
We’d love to publish your 
work!

Photo of Harold Lauterbach with 
his new truck, 1933 courtesy of 
Robert Lauterbach
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rev. judy lee hay

                               do you do with a neighborhood abandoned and isolated, its future in 
doubt? That was the question facing Rev. Judy Lee Hay 40 years ago when she began her 
ministry in the South Wedge. Her contributions to the revival of the neighborhood that 
housed her church are remarkable. Calvary St. Andrews church was packed when she 
preached her last sermon on January 20th. Although she will no longer be the pastor at 
CSA, she will remain invested in the neighborhood she helped to build.

Judy Lee Hay’s parents owned two farms in Gouverneur, New York, about 30 miles east of 
Alexandria Bay. Growing up, Rev. Hay was surrounded by family. In addition to her 
parents, two sisters and a brother, she lived with her grandmother and aunt. Their old 
farmhouse, with many bedrooms, was always open to family, neighbors and strangers who 
needed a place to sleep. The dining room table was like a food cupboard that was freely 
shared with all. Her parents hired cousins and extended relatives to work on the farms. 
From them, she learned the importance of hard work, although Amy, her youngest sister, 
jokes that she never saw Judy milk a cow. And rather than work at the family’s haying 
details, she backpacked around Europe.
 
As a girl, Judy used to sit happily in the front of Gouverneur Presbyterian Church with her 
friends. Being in church holds many positive memories for her – one of them being an 
incident that happened when she was in 7th grade. The pastor, whom she knew well, had a 
heart attack during the service and was immediately surrounded by parishioners. Then, 
before being carried out, he joked; “You didn't think I was going to let you go home early!” 
She was taken by the sight of caring people rushing to his side, and his ability to laugh in 
the middle of a crisis. That model has sustained her over the years.

Rev. Hay graduated from Gouverneur Junior-Senior High in 1964 and received a BA in 
English and Sociology from Dubuque University in Iowa in 1968. She questioned whether 
to go into politics, religion or teaching as she entered McCormick Theological Seminary in 
Chicago in the middle of the racial and social upheavals of the Viet Nam War. The superb 
leadership of Rev. Jack Stott during a take-over and sit-in at the college by a group called 
the Young Lords inspired her to choose urban ministry as her life’s work. After the faculty 
held teach-ins for the entire community, her belief in the church’s role in neighborhood 
work was set.   (Continued on page 19)

WHAT
by Rose O’Keefe        photo by Heather McKay

Free delivery!
Offering discounts to Strong and 

Highland Hospital and U of R!

Serving the 
South Wedge 
for 26 years!!

473.6710
742 South Avenue
Open 7 days a week
littlevenicepizza.net

JOHN’S TEX-MEX

489 south ave
232.5830

johnstexmex.com
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What made you want to start a restaurant?
I had a job I didn’t like because it was the closest thing I could find to my field in 
Rochester. I went to RIT for photography so I was digitizing books in Victor. If I had 
stayed there I could’ve been making alright money but it was awful. Other than that, I 
didn’t really have that good of a reason. I liked cooking and thought it would be cool.

Did you have any business training?
No. I guess I’m accidentally a business person. I don’t really see myself that way. I 
guess owning a couple of businesses makes you a business person but I just wanted 
to open a restaurant and all the other stuff like bills and paper work just came along 
with it.

What is the hardest part about owning your own business?
I think generally being a boss. That never really entered my mind. When we first 
opened it was six, thirteen hour days. Come in, open it up, and close it down. I 
would do the line all day long. Prep in the morning and in between orders. But at 
first the thought of being a boss never really occurred to me… that and probably the 
hours. I used to cook dinner all the time when I had a day job. Now I cook dinner 
maybe every other week.

Why the Tex Mex theme?
Tacos are cool? [shrugs] I’ve always loved Mexican food. Even bad tacos are good, for 
the most part at least. I used to cook a lot of that stuff at home. But it’s not really 
Mexican, just Mexican inspired. (Continued on page 6)
 

            you’ve spent any amount of time in the South 
Wedge, chances are you’ve heard of John’s Tex Mex. Sitting 
on the corner of South and Alexander, the tiny restaurant 
provides homemade Mexican-inspired food, serving 
everything from burritos to their Sunday breakfast 
poutine. John Roth, otherwise known as Taco John, is the 
man behind the operation and describes himself as an 
“accidental businessman” when looking back on the early 
years of his restaurant.

“taco” john roth
by Jim Hill

IF

"I guess I’m accidentally a business person.”

photo by Heather McKay
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What is the best part about owning your own business?
We have all of these great peripheral relationships with people in the neighborhood and our regulars. We get this kind of 
love from them when they tell us they like our place. Also having awesome people working there. I’d like to think I’m a 
pretty decent boss. I try to be as fair as possible. Just having the satisfaction of being a decent small business who’s hopefully 
contributing something as opposed to all of this chain nonsense that’s mainly just manufactured mediocrity. I’m not saying 
we’re the best in the world but at least we’re different. I wanted to open a place that I thought I would want to go to.

What do you see in the future for the restaurant?
Usually I try to think of the future for me and my family which is me, my wife Jeana, and the dog. Maybe eventually we’d find 
a new space that’s bigger but the thought of a second location kind of skeeves me out. For right now we’re just kind of 
letting it ride. We’ve done so well with that space, better than I could’ve anticipated considering how small it is. It’s been 
really good to us.  Obviously our customers are what keep us afloat, so thanks for keeping us around.

Jim Hill studied English for four years at Fredonia State and has a piece of paper that certifies this to be so. He 
spends his time playing music and scribbling on sheets of paper.

10/4 John Roth
1)  What’s in your fridge right now?  Leftovers, cheese, condiments, salmon, broccoli and beer.  

And probably some stuff in the back that needs to be thrown away.

2)  What book is in your bathroom?  "Skulls: an exploration of Alan Dudley's curious collection"

3)  What album/CD can you listen to over and over?  Rain dogs by Tom Waits

4)  What song/artist are you ashamed to admit you love?  "Strokin'" by Clarence Carter is the 

only song I will do at karaoke but I'm not really ashamed because I've usually had a few drinks 

in me by then.

5)  What is your must-see TV show?  I don't really religiously watch any current shows but 

I’m excited to see season 3 of the Walking Dead when it comes out on Netflix.

6)  What would you be doing if you were not doing what you are now doing?  Well, right 

now I'm sitting typing answers to these questions.  Otherwise I'd be working.   In the larger 

sense, if I didn't work for myself, I don't know, probably trying to work somewhere where 

there were benefits and a retirement plan, and being bored to tears.  Something like that I 

guess.

7) What is your least favorite sound?  People being rude and obnoxious, if that counts.

8)  If you could pick any person, alive or dead, to have dinner with, who would it be and what 

would you eat?  Daniel Day Lewis, but only if my wife Jeana could come too.  Otherwise she'd 

be super jealous.  I love food, but who cares what we'd eat?  Hopefully the food wouldn't be 

the memorable part.

 9)  If you could pick any place in the universe to travel to, where would it be?  Flying sucks 

and I can only imagine interplanetary travel would be worse, so probably Savannah GA.  My 

favorite city other than Rochester.  And I'd drive like usual.

10)  What terrifies you?  Rejection and Rodents.
654 South Avenue

www.shopatthread.com
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Bohemian dress available at thread

color photos © Heather McKay
black and white photos © Mike Ford

DJ Owl Tee by Gnome Enterprises 
available at thread

Aztec shirt by Billy available at 
thread

Vintage clothing rentals by Kamay 
Vintage Rentals

kamayrentals@gmail.com
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fresh local produce
health-conscious choices
reasonable pricing
breads by Baker Street

NEW AND IMPROVED MENU

"THE BEALE - BEING TRUE TO THEIR BRAND"

271.4650

689 South Avenue       

thebealegrille.com
Scotland’s Scotch Whiskey, Kentucky’s Bourbon Whiskey, and Irish Whisky; whiskey drinkers rarely 
need to look beyond these three revered locales when searching for the best there is.  Surprisingly, 
for a country so synonymous with Whisky (spelled intentional without the “e” in this case, as the 
Irish prefer) there are actually only three or four distilleries producing all the Whisky in Ireland. A 
number of different Whiskys are distilled at each; for example, Middleton, Jameson, Tullamore Dew, 
Powers, and Redbreast are all produced at the New Middleton distillery in County Cork.  While 
recently searching for some interesting new Irish Whisky for Cheshire, we came across a couple of 
nice surprises. Connemara Single Malt Peated Single Malt Whisky from the Cooley distillery comes 
off like a fine Islay Scotch, intense smokiness, but still pretty light on its feet, as Irish Whisky tends to 
be. The Powers 12 Year Old is an aged version of the always reliable and always delicious Powers 
Gold Label Whisky. The extended oak aging of the 12 Year adds some serious depth to the already 
great Powers.  
While you rarely find classic cocktails specifically calling for 
Irish Whisky, there is the Tipperary, named after a county in 
the center of Ireland. From Harry McElhone’s ABC of 
Mixing Cocktails, printed in the early 1920’s, this is pretty 
straightforward Whisky cocktail that gets a bit of a twist 
from the herbal Chartreuse liqueur.  The Powers 12 Year 
would give this a nice extra punch!

Ingredients
2 oz. Irish Whisky (Recommended: Powers 12 Year)
¾ oz. Sweet Vermouth (Recommended: Vya)
½ oz. Green Chartreuse
Stir all ingredients with ice, strain into a cocktail glass 
and garnish with a lemon twist.

John Fanning is the owner of Solera Wine Bar and 
Cheshire Bar on South Avenue.

the road to tipperary
by John Fanning
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             embarked on my New Year’s resolution with 
just one tool in my arsenal but quickly reached out 
to others to help me achieve my goal. Luckily, the 
South Wedge is filled with people who have the tools I 
needed. And I fear that I may be preaching to the choir here. 
But in a neighborhood filled with poutine and tacos, pastrami 
and pulled pork, cheesecake and chocolates, pizza and well, 
um, more pizza I’ve vowed to eat more veggies.

I’ve owned a vegetarian cookbook for a long time with the intention of buying 
vegetables and learning to make a meal out of just them. It’s been a dream, not a reality. 
Poor Deborah Madison and her tome “Vegetarian Cooking for Everyone”. It’s barely left 
the shelf.

And let’s face it. The season in Rochester for eating locally grown veggies is short. The 
rest of the year we are stuck with root veggies or hydroponic greens. Wegman’s may 
carry everything you might desire but at a cost. My experience has been that out of 
season fruits and vegetables are high in cost and low in quality. Adding to the dilemma 
is our Rochester winter. Coming home on a cold winter’s night and eating a salad just 
doesn’t cut it. And soup to me never felt like a meal, just an appetizer.

What’s a boy to do? What meals can I make that feel like dinner -hot and healthy – that 
aren’t fake meat, pasta primavera, or processed?

I turned to some friends who have taunted me via Facebook with their extraordinary 
vegan meals. When Michael Avery was looking to buy his first home in 1999, the South 
Wedge was an obvious choice for him. He describes the neighborhood as having 
“affordable housing, friendly neighbors and a community that cared about "commu-
nity”.” When he opened his salon on South Avenue six years ago, it was with the desire 
to work where he lived. Michael met his boyfriend, Eric Phamdo, a year later at a party 
on Hickory Street. They connected over music, shared ethics and food. Michael has 
been a vegetarian from the age of 13 and Eric since the age of 14. Together they 
resolved to take it to the next level and become vegan. Eric loves the challenge of trying 
to vegan-ize his favorite childhood foods like mac and cheese, bacon, ice cream, meat-
loaf and fish n' chips. His recipe for vegetarian pho was not what I was looking for.

(Continued on page 22) 

I 

by Philip Duquette

good intentions
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Eggplant Parmesan  

Adapted from Cook’s Illustrated, published Jan. 1, 2004 By Philip Duquette. Makes about 8 servings

For Eggplant
2 lbs globe eggplants, cut crosswise into 1/4-inch-thick rounds 
(2 medium eggplants) 
1 tablespoon kosher salt 
8 slices high-quality white bread, torn into quarters (about 8 
ounces) 
1 cup grated parmesan cheese (about 2 ounces) 
1 cup unbleached all-purpose flour 
4 large eggs 
6 tablespoons vegetable oil  

To Assemble Main Dish
8 ounces whole milk mozzarella (2 cups) 
1/2 cup grated parmesan cheese ( about 
1 ounce) 
10 fresh basil leaves, torn for garnish Directions

1.    Toss half of eggplant slices and 1-1/2 teaspoons kosher salt in large bowl until combined. Transfer salted eggplant to large colander set over bowl. Repeat with 
remaining eggplant and kosher salt, placing second batch in colander on top of first.  Place a plate on top of eggplant and weigh down with some heavy cans or pot filled 
with water.  Let stand for 30 to 45 minutes.  Arrange eggplant slices on triple layer paper towels; cover with another triple layer paper towels. Firmly press each slice to 
remove as much liquid as possible, and then wipe off excess salt. 
2.    While eggplant is draining, adjust oven racks to upper- and lower-middle positions, place rimmed baking sheet on each rack, and heat oven to 425 degrees. Pulse bread 
in food processor to fine, even crumbs yielding about 4 cups. Transfer crumbs to pie plate and stir in 1 cup Parmesan, 1/4 teaspoon salt, and 1/2 teaspoon pepper; set 
aside. Wipe out bowl (do not wash) and set aside. 
3.    Combine flour and 1 teaspoon pepper in large zipper-lock bag; shake to combine. Beat eggs in second pie plate. Place 8 to 10 eggplant slices in bag with flour; seal bag 
and shake to coat eggplant. Remove eggplant slices, shaking off excess flour, dip in eggs, let excess egg run off, then coat evenly with bread crumb mixture; set breaded 
slices on wire rack set over baking sheet. Repeat with remaining eggplant. 
4.    Remove preheated baking sheets from oven; add 3 tablespoons oil to each sheet, tilting to coat evenly with oil. Place half of breaded eggplant on each sheet in single 
layer; bake until eggplant is well browned and crisp, about 30 minutes, switching and rotating baking sheets after 10 minutes, and flipping eggplant slices with wide 
spatula after 20 minutes. Do not turn off oven. 
5.    While eggplant bakes, process 2 cans diced tomatoes in food processor until almost smooth, about 5 seconds. Heat olive oil, garlic, and red pepper flakes in large 
heavy-bottomed saucepan over medium-high heat, stirring occasionally, until fragrant and garlic is light golden, about 3 minutes; stir in processed and remaining can of 
diced tomatoes. Bring sauce to boil, then reduce heat to medium-low and simmer, stirring occasionally, until slightly thickened and reduced, about 15 minutes (you should 
have about 4 cups). Stir in basil and season to taste with salt and pepper. 
6.    TO ASSEMBLE: Spread 1 cup tomato sauce in bottom of 13 by 9-inch baking dish. Layer in half of eggplant slices, overlapping slices to fit; distribute 1 cup sauce over 
eggplant; sprinkle with half of mozzarella. Layer in remaining eggplant and dot with 1 cup sauce, leaving majority of eggplant exposed so it will remain crisp; sprinkle with 
1/4 cup Parmesan and remaining mozzarella. Bake until bubbling and cheese is browned, 13 to 15 minutes. Cool 10 minutes; scatter basil over top, and serve, passing 
remaining tomato sauce separately. 

For Tomato Sauce
3 (14 1/2 ounce) cans diced tomatoes 
2 tablespoons extra-virgin olive oil 
4 medium garlic cloves, minced 
1/4 teaspoon red pepper flakes 
1/2 cup fresh basil leaves, chopped

Keep tempeh in a warm oven until all the pieces are fried. Serve with favorite dipping sauce: 
soy sauce with sliced garlic, sweet and sour sauce, honey mustard…etc. 

Ingredients
1 Bottle of Beer
Vegetable Oil (for frying)1 tsp Baking Powder

Directions
1.    Cut tempeh into slices or bite-sized pieces2.    Combine coconut flakes and 1 tablespoon of the flour
3.    Mix together flour and baking powder. Add in 2/3 cup beer and mustard. Gently mix with fork until 

combined. Do not over mix. Batter will be lumpy and foamy.   
4.    Heat oil in frying pan over medium to medium-high heat.  It’s best to use a pan that will allow you to 

fry all the tempeh in one or two batches.  The coconut bits will start to burn if left in the oil too long.

5.    Set up tempeh, beer batter and coconut into an assembly line. Dip tempeh into beer batter and then 

roll in coconut flakes.6.    Fry in oil until golden brown on all sides. Drain on a plate with a paper towel.

1 Tablespoon Dijon Mustard1 Package Tempeh
2 Cups shredded coconut – not sweetened 1/2 Cup Flour + 1 Tablespoon

Coconut Beer 
Battered Tempeh  

By Eric Phamdo. Makes about 8 servings

food photos by Heather McKay, Philip Duquette
stock © Mark Carrel - Fotolia.com
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There are a few ways to boost 
the flavor of the stock. Eric 
recommends lightly charring the 
onion and the ginger over an 
open flame before adding to the 
stock. I missed the meaty flavor 
usually found in phở. The stock 
may be cloudier but to add that 
earthy flavor and keep it 
vegetarian try the following:

Dice about 2 Cups of mushrooms.  
In your stock pot, coat the bottom 
with a tablespoon of vegetable oil 
and heat on medium high.  Add the 
mushrooms.  Sauté the mushrooms 
until they reduce down and a fond 
starts to form on the bottom of the 
pan.  (Fond is French for "base" and 
commonly refers to the browned 
bits and caramelized drippings of 
meat and vegetables that are stuck 
to the bottom of a pan after 
sautéing or roasting.)  Add a ¼ cup 
of red wine and stir until all the 
liquid is evaporated.   Add the 
vegetable stock and simmer for 
about 10 minutes.  Strain out the 
mushrooms and proceed with 
instructions for the stock, adding in 
spices, etc….  

Phở Chay  
(Vegetarian Vietnamese Noodle Soup)

Stock:
2  three-inch cinnamon sticks
6  whole star anise pods
1  teaspoon whole black peppercorns
1 bay leaf
1 teaspoon coriander seeds
1 medium onion, peeled and halved
2 large carrots, peeled and quartered
1 two-inch piece of ginger, peeled and 
cut into thick slices
6 cups vegetable stock
2-4 teaspoons soy sauce, depending on taste

Toppings:
2-3 cups chopped or sliced vegetables such as broccoli, 
kale, bok choy
Sliced mushrooms
Fried or baked tofu, cut into bite-sized pieces

Garnishes:
½ onion, sliced paper thin
3 green onions, thinly sliced
1 lime, quartered (to squeeze over soup)
1 cup bean sprouts
Fresh sliced chili pepper (i.e. Thai, jalapeño, Serrano) 
Handful of herbs such as cilantro and thai basil
Hoisin sauce
Sriracha sauce

½ pound dried Vietnamese rice noodles (bánh phở)

Directions:

1.    Wrap cinnamon sticks, anise pods, peppercorns, bay leaf, coriander seeds and onion in cheese cloth.  Place in a large pot 
with carrots, ginger and vegetable stock. Bring broth to a boil, then cover and simmer for 20 minutes. Remove and discard 
the bundle of spices/onion, carrots and ginger. Taste and add soy sauce to your preference. Keep hot until ready to serve. 
2.    Prepare garnishes while broth is simmering. Set aside on a plate.
3.    Soften noodles according to package directions (e.g. either soaking in hot water for 20 minutes or cooking in boiling 
water for 5 minutes). Noodles should be as soft as al dente Italian pasta.  Drain, rinse with cold water and divide into 
serving bowls. 
4.    Lightly blanch desired toppings in hot broth and divide into serving bowls with the noodles. 
5.    Bring broth to boil and then ladle hot broth over noodles and toppings. Serve garnishes on the side, with each person 
adding them to taste.  

Makes two very large bowls, recipe from Eric Phamdo

more recipes are 
available on our website

food &
 drink
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Eggplant Parmesan  

Adapted from Cook’s Illustrated, published Jan. 1, 2004 By Philip Duquette. Makes about 8 servings
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recommends lightly charring the 
onion and the ginger over an 
open flame before adding to the 
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usually found in phở. The stock 
may be cloudier but to add that 
earthy flavor and keep it 
vegetarian try the following:

Dice about 2 Cups of mushrooms.  
In your stock pot, coat the bottom 
with a tablespoon of vegetable oil 
and heat on medium high.  Add the 
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until they reduce down and a fond 
starts to form on the bottom of the 
pan.  (Fond is French for "base" and 
commonly refers to the browned 
bits and caramelized drippings of 
meat and vegetables that are stuck 
to the bottom of a pan after 
sautéing or roasting.)  Add a ¼ cup 
of red wine and stir until all the 
liquid is evaporated.   Add the 
vegetable stock and simmer for 
about 10 minutes.  Strain out the 
mushrooms and proceed with 
instructions for the stock, adding in 
spices, etc….  

Phở Chay  
(Vegetarian Vietnamese Noodle Soup)
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2  three-inch cinnamon sticks
6  whole star anise pods
1  teaspoon whole black peppercorns
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1 teaspoon coriander seeds
1 medium onion, peeled and halved
2 large carrots, peeled and quartered
1 two-inch piece of ginger, peeled and 
cut into thick slices
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2-4 teaspoons soy sauce, depending on taste

Toppings:
2-3 cups chopped or sliced vegetables such as broccoli, 
kale, bok choy
Sliced mushrooms
Fried or baked tofu, cut into bite-sized pieces

Garnishes:
½ onion, sliced paper thin
3 green onions, thinly sliced
1 lime, quartered (to squeeze over soup)
1 cup bean sprouts
Fresh sliced chili pepper (i.e. Thai, jalapeño, Serrano) 
Handful of herbs such as cilantro and thai basil
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Sriracha sauce

½ pound dried Vietnamese rice noodles (bánh phở)

Directions:

1.    Wrap cinnamon sticks, anise pods, peppercorns, bay leaf, coriander seeds and onion in cheese cloth.  Place in a large pot 
with carrots, ginger and vegetable stock. Bring broth to a boil, then cover and simmer for 20 minutes. Remove and discard 
the bundle of spices/onion, carrots and ginger. Taste and add soy sauce to your preference. Keep hot until ready to serve. 
2.    Prepare garnishes while broth is simmering. Set aside on a plate.
3.    Soften noodles according to package directions (e.g. either soaking in hot water for 20 minutes or cooking in boiling 
water for 5 minutes). Noodles should be as soft as al dente Italian pasta.  Drain, rinse with cold water and divide into 
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4.    Lightly blanch desired toppings in hot broth and divide into serving bowls with the noodles. 
5.    Bring broth to boil and then ladle hot broth over noodles and toppings. Serve garnishes on the side, with each person 
adding them to taste.  

Makes two very large bowls, recipe from Eric Phamdo

more recipes are 
available on our website
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Submit your business or community events to editor@southwedge.com for publication in our next issue. Submissions must be received by  April 15, 2013.  Send a hand-
written image of the details of your event or submit text only. Submission of an event does not ensure inclusion on the bulletin board due to space limitations.
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fam
ilyschool 12 modernization

It won’t be long before the shovels find their way to James P.B. Duffy School #12.  
Begun back in 2007, the Rochester City School District (RSCD) has embarked on a 
plan to modernize the schools in the district.  The goal is to not only update and 
improve outdated buildings but to create spaces to support current and future 
academic programs.  The District wide goal is to establish more K-8 elementary 
schools and 9-12 high schools and to close some underutilized or outdated schools.  
Phase I of the Facilities Modernization Program has begun and will impact School 12 
on South Avenue.  In 2014-2015, School 12 will be completely renovated and 
converted from a Kindergarten through Grade 6 school to a K-8 school.  When 
students return in the fall of 2015, they will return to a school with individual 
classrooms, science labs, a new heating system and more!  The first class of 7th 
graders will also be added at this time.

School No. 12 has current enrollment of approximately 750 students. Constructed in 
1971, this three-story building contains 40 general classrooms.  Small learning 
environments were created through the use of a “cluster” design - open plan pods of 
four classrooms. The building does not have a gymnasium or auditorium. The school 
uses the adjacent City Recreation Facility for its physical education programs and 
sports programs.  A stage is located in the cafeteria (or “multi-purpose room” as it is 
often referred), allowing the space to be used as an auditorium.  

The estimated cost of the project is around $20 million with approximately $18.6 
coming from New York State.  The most dramatic change will be on the second and 
third floors where the open clusters of 4 classes will be transformed into individual 
classrooms.  This will allow quiet learning time and louder, cooperative learning time 
without concern for other classes.  A new roof, heating system and windows will 
make the building more comfortable and more energy efficient.   A computer 
lab/community room will be shared with the Highland Branch Library, enabling the 
library to expand their programming.  Science and computer labs will be added on 
the third floor.  All the Kindergarten classrooms will be on the first floor with 
bathrooms.
 
The conversion to a K-8 school will require a reduction from 5 classes per grade to 4 
classes per grade – 2 HOLA (Dual language program) and 2 General Education plus 
Special Education classes.  The timing for these changes is yet to be determined.
  
During the 2014-15 school year, current plans are for students to be bussed to a 
swing space at the Franklin campus.  That space is currently occupied by World of 
Inquiry School #58 during their construction.  The library should remain open 

during the construction. The recreation center may be closed for some of the time 
because of all the shared building services and safety concerns.

One outstanding issue of concern is the recreation center.  When School 12 adds 
seventh and eighth graders, they will also add modified sports.  This could result in 
limited access to the recreation center for community members.  The gym located in 
the recreation center is also too small, and has no seating to host competitive events.  
There are no significant changes planned for the recreation center facility or the gym.
The School 12 Building Advisory Committee consists of faculty, administration and 
parent representatives along with designers and architects.  Representatives from the 
city, the library and the neighborhood have also participated in the cooperative 
planning process. 
 
The building will be transformed but the culture of School 12 will continue.  It is best 
summarized in the Vision Pledge:
 
We at James P. B. Duffy School #12, 
promise to engage our minds, develop 
our bodies, and lead with our hearts to 
be academically ready, socially mature 
and responsible citizens.

Victoria Robertson is a School 12 parent and 
member of the Building Advisory Committee. 

Visit our website to see the 
architectural drawings of 
the School 12 Moderniza-
tion Project.

James A. Kellogg
NYS License No. 1600043675

“Based in the South Wedge
…serving all of Rochester!”

24-hour turn around 
Reasonable prices 
Full written report
Complete with photos

Call us: 585-953-5059 
Email us: WNYAHI@gmail.com

by Victoria Robertson
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our city

reconnecting rochester

The City of Rochester has begun a plan to convert North/South Clinton Avenue and St. 
Paul Street/South Avenue back to two way streets. The goal is to move away from “get 
them in and out” attitude of the past to a “complete streets” approach that focuses on 
multi-modal transportation (pedestrian, bicycle and transit in addition to vehicular traffic). 
This should make it easier for visitors to navigate downtown and allow for better access to 
local businesses. The destruction of Midtown and the construction of the new transit 
center provides the city with the opportunity and money to make changes to the city 
streets. Clinton and St. Paul north of Main Street will be relatively easy to convert and 
should be completed by the summer of 2014. The conversion of Clinton Avenue between 
Main Street and Broad Street should be completed in 2014 as part of the Midtown recon-
struction. The conversion of S. Clinton Avenue and South Avenue between Byron Street 
and Main Street is more complicated. The South Avenue Garage needs to be reconfigured 
to handle two-way traffic, requiring the removal of traffic islands and curb extensions, as 
well as internal garage operations. There are safety concerns around the 490 off-ramp on 
South Avenue with the addition of a northbound lane into downtown.

While the city has kept the needs of pedestrians and cyclists in mind with the conversion 
plan, it is not without its opponents. Geva Theatre, while in favor of the conversion north 
of Woodbury Boulevard, is not in favor of changes to the south. They are concerned for 
the safety of their patrons crossing S. Clinton Avenue due to reduced pedestrian crosswalk 
time. The impact of their marquis sign will be diminished, decreasing its value to their 
sponsors. Some in the cycling community have expressed their concerns with the plan as 
well. While generally in favor of the plan, they oppose the process and feel that the needs 
of the business community has driven the planning process. A more comprehensive plan is 
needed, one that values the needs of pedestrians and cyclists. 

The impact the conversion will have on the South Wedge is unclear. There will be some 
brief backup at peak times on South Avenue. Some may see this as a detriment to their 
business. Others may appreciate folks stopped in traffic    (Continued on page 16)
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marshallstreetbarandgrill.com

81 marshall street 325.2191

 looking around and discovering a new shop or restaurant.

Two projects that would improve access to downtown for pedestrians and cyclists 
are the South Wedge Neighborhood Connectors and the proposed Skate Park. The 
Connectors will create pathways, using new lighting and landscaping, from the 
Byron Street/South Ave corner near the Old Stone Warehouse to the Genesee 
Riverway Trail. The Riverway Trail leads people downtown and ends at the new 
Erie Harbor Park. The park will consist of a multi-use promenade and pedestrian 
bridge connecting the Trail to downtown. Phase One began last summer with 
Phases Two and Three completed in the next ten years. 

Having a clear path to downtown along the river doesn’t guarantee a safe one. 
There is still a real and perceived danger of walking under the Freddy–Sue Bridge. 
Although the area is much improved since the bridge reconstruction, it is still a 
haven for the homeless and drug users. It’s not uncommon to be accosted while 
traveling this section of the Riverway Trail. The proposed Roc City Skatepark will 
transform this wasted space into one of the largest Skate and BMX parks in the 
country. Located beneath the east side of the bridge, this world class cast-in-place 
concrete skate park would be over 70,000 square feet.  The design firms 
Stantec/ASD have been chosen to work on the project and the city has approved 
the funding for the feasibility and final design contract. The Friends of the Roc City 
Skatepark is the organization working for over four years to make the skate park a 

reality. Their goal for completion is 2015. The $2,000.000 funding for the skate park 
will come from mostly private sources, including selling the naming rights for the park, 
corporate sponsorships and individual donations. The City of Rochester would own and 
maintain the park after it’s built. The size of the park makes it ideal for hosting skate-
boarding and BMX competitions, creating a regional and national attraction. The park 
will be designed for all levels of skaters, with areas for beginners and young children 
accompanied by parents.
 
Rochester has been disappointed by big projects in the past: The Fast Ferry. PaeTec 
headquarters downtown. The never ending plans for a transit center on Main Street. 
Some say the community and its leaders don’t dream big enough. Others say too big. It 
usually comes down to money. Opponents of the skate park feel it’s wasteful to build a 
park for a small minority of kids. That the season isn’t long enough to justify its 
construction. Or it’s too dangerous and kids will get hurt. That the money would be 
better spent on school books or dog houses or back in my pocket for a Caribbean 
cruise. 

The truth is that the bridge above the park will provide protection from the elements 
throughout the year. Injury rates for skateboarding and BMX are lower than traditional 
sports, and are reduced further given a properly designed park. Only a small amount of 
the funding for the park will come from tax dollars. And those tax dollars would be 
spent on other public works projects if they are not spent on this project. 

I don’t know of any other sport that brings kids in from the suburbs to skate around the 
city, discovering its architecture and exploring its infrastructure. They are exposed not 
just to the buildings around them but to the people. They give life to the city, even if 
they may be annoying at times. They are teenagers. But teenagers grow up. They may 
decide to move from Victor to live in one of the city neighborhoods they discovered 
while skateboarding. With a skate park, they may continue practicing their sport as 
adults. The beauty of the Roc City Skatepark is that it would be always open and well lit. 
The activity surrounding the park will add a level of safety to that section of the River-
way Trail that doesn’t currently exist. These kids are perceived as a public nuisance, 
damaging public property and a danger to others. But they may be the future for a 
resurgent city. The impact to the north end of the South Wedge could be significant if 
the skate park becomes a local and regional attraction. Skate parks in other cities like 
Cleveland, Philadelphia and New York City are a destination for skateboarders. And 
those people, and their parents, need some place to eat, shop, and relax.

For more information about the Two Way Conversion Project, Erie Harbor Park, or the 
Roc City Skatepark, including an awesome conceptual fly through, go to the SWQ 
website. 
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More record reviews 
are available on our 

website. 

local music reviews

The local artists featured on Festerswoon’s compilation record sound so good together it’s ridiculous to think that most of them hadn’t shared a stage 
before the release show on January 11th. The record’s coordinator, Pat Muldowney, did a fine job of picking the cream of the crop, choosing artists both 
seasoned and newer to the scene. Autoverse, The Gifted Children, A�ic Abasement, Makeshift Le�erbox, Cavalcade, Ki�y Snowpants, and White Woods 
are some of the names you may recognize here. Highlights also come with Veluxe’s “Spring in Winter,” a serene ode to Rochester’s unpredictable weather, 
and the fuzzy pop hooks of “Nothing’s Real Anymore” by the Routine Involvements. Unlike most compilations discs, this one holds strong from start to 
finish – a testament to the plethora of raw talent lurking in the peripheral of this city’s snow-blown gaze. Festerswoon’s compilation Don’t Make a Scene 
can be purchased from any of the bands featured.

Various Artists – Don’t Make a Scene   review by Jim Hill
CD / Festerswoon Group / Garage Rock, Shoegaze

To review a band you are actively playing in can be a bit tricky. But, since I didn't write any of these songs, I think I am allowed a pass. Obsessor is the 
brain-child of Brandon Ferrell, a notable musician who moved to Rochester earlier in 2012. Obsessor has released 4 different, 2-song casse�es to date. The 
first tape, "Obsession", sounds like a mix of Poison Idea and other early 80’s thrash bands. It’s hard-hi�ing and in-your-face, which sufficiently describes 
the style of this release. The other tapes progress in style as Brandon finds his own unique sound while mining the riffs of hardcore’s past. Listen closely 
and you will hear influences from English Dogs, Discharge, Death Side, and Bastard. If you like to bang your head and pit hard with your friends, then 
this band is definitely for you. Catch them live sometime soon. Tapes can be purchased at NeedleDrop Records or at shows.

Obsessor - 4 Tapes  review by Russ Torregiano 
Cassette / Tank Crimes Records / Hardcore Punk

This is the long awaited debut EP from Rochester punks Death Camp, entitled Teenage Nightmare. This record is half metallic hardcore, half grime punk. 
These songs never drop in intensity and hit you with heavy riff again and again. Frontman Jake Razor seduces the listener with a growl that perfectly 
compliments the music. This entire record was recorded live (including the vocals), but you would never know because these guys are tight and can shred. 
Their live show is always a treat.  The EP is available through Black Rebel Records webstore or at NeedleDrop Records. Just look for the gloved fist with a 
chain drawn by the lovable James Von Sinn. 

Death Camp- Teenage Nightmare  review by Trevor Smith
EP  7" / Black Rebel Records  / Metal, Hardcore, Punk

Han Noodle Bar
DINE IN & TAKE OUT

687 Monroe Ave @ Oxford

242.7333        hannoodlebar.com

Open
Sunday - Thursday 11 am - 10 pm
Friday & Saturday 11 am - 11 pm

585-325-4160

683 South Avenue      miseenplacemarket.com    
Open 9:00 - 9:00 Monday through Saturday

CELEBRATING OUR 5TH YEAR!!
COME IN TO SEE THE NEW 

MENU IN FEBRUARY!!

market
restaurant
catering
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151 Park Avenue {rear} Rochester, NY
585.244.1414    www.stacykfloral.com

Want to make someone
feel like this today???

Call Stacy K 
           Floral!!!

BASWA’s annual South Wedge holiday festival was held on Saturday, December 1st. Highlights of the day 
included Santa, kid’s activities, carriage rides, s’mores, Roc Cirque, Resonanz carolers, Cut-Off Acapella, 
specials in local businesses, food trucks, and goods from local artists in Star Alley Park.      
Photos by Karrie Laughton and Doug Root 

"Relax, de-stress and experience a 
Renewing-Massage today."

Renewing-Massage 
o�ers a professional healthcare service - 

New York State Licensed Massage �erapy

For 4 years we have maintained a consistent price of $50 per hour of 
treatment, and provided massage therapy in a professional o�ce 

building in the heart of the South Wedge.  Massage therapy is often 
presented as a luxury, only for the elites, for spa goers or for profes-
sional athletes - i.e. "not for you" - not true!  We believe the bene�ts 

to health (both mental and physical) of regular, or even occasional 
massage therapy, can and should be accessible to men and women of 
all backgrounds. So why drive miles, why not walk to and from your 

next massage?

728 South Avenue
585.709.6725

renewing-massage.com
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In 1971, Rev. Hay was one of four women out of a 
class of fifty ordained at McCormack. Long-time 
colleague Rev. Anne Waasdorp remarked that Rev. 
Hay’s outspokenness against the Viet-Nam War as well 
as her being female made her first two years as a 
Presbyterian minister very tough. In 1973 Rev. Hay 
began her ministry at Calvary St. Andrews (CSA) as 
Community Minister and was faced with the challenge 
of being a Presbyterian minister in a joint Presbyterian 
and Episcopalian parish – and the Episcopal church 
didn't ordain women. From 1973 until 2000, she led 
services in both traditions and was the first 
non-Episcopalian to vote in the Episcopal Diocese of 
Rochester. 

In the early 1970’s, longtime South Wedge neighbor 
Kathy Englerth was part of an advisory board at the 
CSA nursery school where parents met and social-
ized. The previous pastor had never attended their 
meetings. When Rev. Hay arrived, she announced that 
she would. Kathy questioned, “WHY!?”  Rev. Hay 
showed up and spoke about long-range planning and 
by-laws -- but she was not used to being in a roomful 
of young mothers, some still nursing, and toddlers 
milling all around. “You should have seen the look on 
her face!” Kathy said. Before long there was a line 
item in the budget for childcare.
 
Under Rev. Hay's leadership, the nursery school 
program grew from a few mornings a week to include 
afternoons. By reaching out to the greater Presbyte-
rian community, the program was able to host 40 to 
45 kids. The Reading Partners program became very 
successful and utilized 25 volunteers every week.

In 1979, CSA became a New Light Congregation open 
to gays and lesbians. That same year Rev. Hay became 
the first woman in the United States to be named a 
Senior Pastor and had her article on feminist theology 
pulled from church publications. Waasdorp said, 
“Judy always believed in the possibility of a better 
church, community and world, and has never 
stopped honing the skills to do it.”
 
The challenges Rev. Hay faced 40 years ago were all 
around her, not just in the church.  ”The community 

rev. judy lee hay 
(con’t)

was in transition as people moved from the city to the 
suburbs. Kids roamed the streets, drugs were prevalent, 
and boarded houses dotted the streets. Racial tensions 
were high,” Rev Hay says. While some people described 
the shift in the neighborhood as “white flight,” she saw 
it as “a class system.” People who have reached a certain 
economic level moved out of the city for different 
school systems and different houses. 
In 1974, the city of Rochester needed a group to 
represent the neighborhood and looked to CSA to 
organize one. The CSA Parish Council looked at the 
neighborhood through their Mission Committee and a 
partnership began between the church, the neighbor-
hood (in the form of the South East Area Coalition 
[SEAC]) and the city.
By 1978, this planning committee was a loose group 
that worked through SEAC for funding. In 1982, the 
committee, chaired by businessman Ron Maier, became 
incorporated as the South Wedge Planning Committee 
(SWPC.) Rev. Hay served as the Executive Director of 
SWPC for 16 years. Maier cited the way Judy teaches by 
example.  “She has taught comfort, love and guidance 
and also by fight. Time and again, I saw her take the 
lead against obstacles others wouldn't touch.” 

The city provided the skills of city planner David 
Luxemburg and had RIT students do an analysis of the 
neighborhood and draw up a map illustrating all 120 
vacant houses. Rev. Hay’s reaction was “Oh my God!  
Yes, we know there are vacant houses on the street, but 
this is really bad. Visually you get it, in a different way.”
So the question was how to turn around those vacant 
houses. SWPC put pressure on investors to re-invest in 
their properties. A pilot program of urban homesteading 
began in which a house was put in a lottery system and 
a person who was randomly chosen would get the 
house for $500 and have 18 months to bring it up to 
code. About a dozen houses were rehabbed through this 
program. 

SWPC also brought in realtor Bill Coppard, who bought, 
rehabbed and sold houses to owner-occupants, which 
took guts at that time. The group of investors grew with 
Pete Monacelli, Ben Kendig, Tom Cantin, Harry 
Caulfield, Mark Caulfield and others stepping up to the 
challenge. One of the simplest but easiest strategies was 
to encourage one homeowner to fix up their home, 
causing a ripple effect on their block. 

In the middle of all this in 1979, the Rochester City 
School Board voted to close School 13 between Hickory 
and Gregory Streets. SWPC did everything it could to 
protest, but lost the fight to keep it open. SWPC held 
community meetings to determine the best use for the 
building and Conifer Development proposed convert-
ing the school into condominiums. The former school is 
now Gregory Park Commons. 

Rev. Hay never shied away from tackling the question of 
how to improve the neighborhood and had a hand in 
many of the development projects over the years 
including the Stone Warehouse at One Mount Hope, 
replacing the branch library after it burned down, 
moving two houses to vacant lots, with Postler Jaekle 
and Horchek-Hayden and the creation of Marie Daley 
Park.

Separating Rev. Hay’s parish work from her community 
work is impossible. She serves the Presbyterian Church 
(USA) as a field consultant for Congregational Transfor-
mation Office of Church Growth. She has received the 
Distinguished Alumni Award, from McCormick Theo-
logical Seminary; the Pinny Cook award from WXXI and 
was named one of the “Women of Vision” at Colgate 
Divinity School where she is adjunct faculty. 

Before she leads a week-long workshop for thirty young 
pastors in May, she’ll have six weeks of quiet following 
her fourth knee surgery. She has already started taking 
on leadership in NBN 6 and leaves for a trip to Israel in 
June. 

Rev. Hay says that “the early slogan we chose for the 
community partnership was ‘“Building blocks of 
neighbors and friends’”; that phrase has been realized 
and is still a call for the future as each person, block, 
business, community group or faith community takes 
positive actions to improve the city. “

During a rousing retirement party on January 19th,  
colleagues who had met Rev. Hay as interns in the 
Eighties shared the lifelong impact of her guidance 
including her advice of being grounded in faith – that if 
you can't figure out the answer, live with the question.

Rose O’Keefe is a long-time resident of the South Wedge, 
author of several local history books, and a board member 
of BASWA. 
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12 reasons to stop in 
to see us soon:

Hundreds more reasons await you. Stop in this week!

Where in the Wedge? Be the first 
person to correctly Identify the 
objects in these photos and their 
locations and win a $25 Gift 
Certificate to a local business. To 
enter your answer please email
editor@southwedge.com

Where in the Wedge?
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SOUTH WEDGE
100 Alexander Street
454-7140

Mon-Thu 7AM - 11PM
Friday 7AM - 12AM
Saturday 8AM - 12AM
Sunday 8AM - 11PM

PUBLIC MARKET
1 Public Market
232-5282

Thursday (5/1-9/1)
8AM - 1PM
Saturday 6AM - 2PM

BROOKS LANDING
960 Genesee St.
697-0236

Mon-Thu 7AM - 7PM
Friday 7AM - 8PM
Saturday 8AM - 8PM
Sunday 8AM - 7PM

PARK AVE.
739 Park Ave.
697-0235

Sat-Sun 8AM - 10PM

STATE STREET
Java Joe's: By Boulder Coffee Co.

2 State St. | 697-0187

Mon-Fri 7:30AM - 3PM

www.bouldercoffeeco.com

FULL BAR

FULL BAR

FULL BAR

Mon-Fri 7AM - 10PM
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good intentions 
(con’t)

It’s soup. 

But it was so hearty and satisfying that I’d eat it all week long. Which I did. For two 
weeks. So quick and easy to make.

 And the Coconut Beer Battered Tempeh was an unexpected treat. I was able to make 
them quickly while waiting for my guests to arrive for pho. While I was frying these 
nuggets of tempeh, thinking everything tastes good fried, I was listening to “This 
American Life.”  Follow the link to the SWQ website to learn more about Michael and 
Eric and listen to that story. You’ll never view calamari the same way again. 

Fried food may not be the healthiest but it made me realize that I already had a recipe in 
my repertoire that was vegetarian and perfect after shoveling out the driveway. Growing 
up, I’d stand at the stove while my mother fried up batches of eggplant for Eggplant 
Parmesan. I braved the splatter of hot oil to eat those battered slices fresh out of the pan 
with just a sprinkling of salt. She must have made twice as much as she needed with all 
the theft going on. Not just by me but my Dad and sisters.  I remember the aroma and 
the taste. And the mess and the burns. Which is why I never make it. Until I found this 
great recipe that’s easy and doesn’t involve any frying. I go easy on the cheese and use 
Romano instead of Parmesan. The recipe includes a quick and easy sauce but you can 
always use your favorite prepared sauce. The sauce recipe calls for cans of diced 
tomatoes but I use the jars of canned summer tomatoes my husband puts up every year. 
Can’t beat it!

So here I am about 5 weeks into my New Year’s resolution. Mine was simple. But even 
simple tasks can seem difficult if you don’t have the proper tools. Ever try to make 
meringue without a whisk? Assemble IKEA furniture without that little wrench? Scrape 
the ice off your windshield with just a credit card? So it is with all things. With planning 
and the proper tools you can succeed.

Next month - figuring out how to use a Spring Share from the Good Food Collective. 
Dead line is March 8th. Any advice? Contact me at editor@southwedge.com.

Philip Duquette has been a resident of the South Wedge since 1991. He is the co-owner of 
Premier Pastry, has 3 beagles, a degree from The University of Rochester, and an opinion about 
everything.

585.546.1420 
433 South Avenue    

Rochester, NY  14620 
www.premier-pastry.com 

The perfect wedding. 
With the perfect wedding 

cake that flawlessly expresses 
your personal style. 

Luscious flavors take your passion 
to the next level. Orange passion fruit. 

Traditional white wedding cake...

And many more. 
All with a finish of buttercream, 

rolled fondant or 
chocolate Ganache. 

Your Premier Pastry wedding cake 
can be all that you dreamed of.

And more. . .

passionate
passionatepassionate
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up, I’d stand at the stove while my mother fried up batches of eggplant for Eggplant 
Parmesan. I braved the splatter of hot oil to eat those battered slices fresh out of the pan 
with just a sprinkling of salt. She must have made twice as much as she needed with all 
the theft going on. Not just by me but my Dad and sisters.  I remember the aroma and 
the taste. And the mess and the burns. Which is why I never make it. Until I found this 
great recipe that’s easy and doesn’t involve any frying. I go easy on the cheese and use 
Romano instead of Parmesan. The recipe includes a quick and easy sauce but you can 
always use your favorite prepared sauce. The sauce recipe calls for cans of diced 
tomatoes but I use the jars of canned summer tomatoes my husband puts up every year. 
Can’t beat it!

So here I am about 5 weeks into my New Year’s resolution. Mine was simple. But even 
simple tasks can seem difficult if you don’t have the proper tools. Ever try to make 
meringue without a whisk? Assemble IKEA furniture without that little wrench? Scrape 
the ice off your windshield with just a credit card? So it is with all things. With planning 
and the proper tools you can succeed.

Next month - figuring out how to use a Spring Share from the Good Food Collective. 
Dead line is March 8th. Any advice? Contact me at editor@southwedge.com.

Philip Duquette has been a resident of the South Wedge since 1991. He is the co-owner of 
Premier Pastry, has 3 beagles, a degree from The University of Rochester, and an opinion about 
everything.

585.546.1420 
433 South Avenue    

Rochester, NY  14620 
www.premier-pastry.com 

The perfect wedding. 
With the perfect wedding 

cake that flawlessly expresses 
your personal style. 

Luscious flavors take your passion 
to the next level. Orange passion fruit. 

Traditional white wedding cake...

And many more. 
All with a finish of buttercream, 

rolled fondant or 
chocolate Ganache. 

Your Premier Pastry wedding cake 
can be all that you dreamed of.

And more. . .
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Dear Aunt Mary,
I have a co-worker, let's call her Stacy, who is endlessly negative. Every time I am in a 
conversation with her, she constantly complains about things she can't change. She's 
unhappy in her marriage and would prefer to be alone than with her husband. She is 
miserable at work and it's affecting me. What do I do? - Aggravated at work

Dear Aggravated,
 
Since you asked, I'll answer. Have you simply told her? Or, are you afraid to hurt 
Stacy's feelings? If that's your concern, who cares? Her negativity is unwelcome, and, 
quite frankly she sounds incredibly annoying. It's quite possible that Stacy's husband 
feels the same way about her. I mean, who the hell wants to hang around with a sad 
case like her? I barely want to meet you because you are so close to Stacy. 

Seriously, do her a favor and tell her exactly what you see. Don't exaggerate and 
certainly don’t sleep with her husband.  Look, you don't have to be nasty (unless, of 
course you'd like to be- then put it up on YouTube). Stacy needs to know that her 
words and behavior are the cause of the world she is living in. She needs to change 
her negative chatter and focus on being positive, either that or she needs to let loose 
a little (you know- head out on the town for a good time).

Since this is my first column, I should tell you, and the readers, my philosophy:
Tell stories, laugh and cry- tell the truth to the people you love then drink some beers 
and dance on some tables and, if life doesn't give you bananas, make apple bread 
because it's too short a life to live miserable     

Submit your questions to 
Fireside Chats or Aunt Mary 
by emailing them to 
editor@southwedge.com or 
go here and submit anony-
mously:

Reader’s Question: �ere is a girl I like and I'm thinking of asking her out on 
Valentine’s Day. Should I pay for her if we do go out?   -Curious Cupid 

J:  Dear CC, who the hell asks someone out for the �rst time on Valentine’s 
Day? Granted it’s a lame holiday but why for a �rst date? �at's just crazy!  And 
you’re asking if you should pay? I don't give a damn when it comes to women's 
lib but a man always pays on the �rst date. Especially when it's your �rst date and you’re 
doing the asking! 

P:  You obviously feel very strongly about this Jeana.  While I think Vday is an overrated 
day to celebrate love, I don't think it’s a time to start a new relationship.  �e expecta-
tions are too high! Why don't you take her out around Valentine's Day? And I agree with 
you, Jeana. I am kinda old-school. I think the person doing the asking should be doing 
the paying.

J: It's downright rude to ask someone out then not pay. Pick another day and save your 
pennies kiddo. Don't forget going out requires a 20% tip and if you don't tip she'll know 
you’re a cheapo. Phyllis, don’t you judge your dates on how they treat servers in restau-
rants?

P:  Yes! And don't even o�er to split the bill or pay your portion. Always make sure to 
pay for the entire bill when asking a woman out. �is shows you're out on a date and that 
you're responsible with your cash. So don't make the focus Valentine's Day but that 
you're interested in a relationship with your woman. 

FIRESIDE CHATS
levity

HEY

with Jeana & PhyllisTwo-Way Street by Miss Priss

...since you asked by Aunt Mary




