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While Chris and I chatted over the layout of this issue a friend kept asking us why we spend so 
much time on something that doesn’t provide us any monetary gain or profit of any kind. It got 
me thinking about all the people I know that happily volunteer their time. From my desk at work 
I see a parade of doctors and average folks heading to St. Joseph’s Neighborhood Center Monday 
through Friday to help the working poor with health care needs. On the weekend I see people 
headed to St. Joseph’s House of Hospitality to help serve meals. Folks from the Tap and Mallet 
raised funds for the Special Olympics pledging to jump in Lake Ontario in February. Southeast area 
parents have come together to try to make city schools better for their children. Business owners 
and BASWA members spend their free time in planning meetings for the Beer Expo or Street Festi-
val or any number of projects to enhance the neighborhood where they live and work and play. 

Rochester has the second highest volunteer rates in the country, rising from 11th in 2009. We are a 
giving community with many opportunities to find a cause that you want to support. Some say it’s 
because we have a high volume of not-for-profit organizations. Many people don’t volunteer until 
asked but we’ve got lots of people asking. Some say it’s because we are a city of college educated 
people. Some credit our short commutes, leaving us time to help out. I think it’s the cold winters 
and kind neighbors. 

Do you know someone who is an invaluable volunteer to your organization? Someone you admire 
for the time they donate to a cause they are passionate about? We’d like to know about them as 
well. Email me (editor@southwedge.com) their name and contact info and we may do a profile on 
them in an upcoming issue. 

And for all of you out there jumping in frozen lakes, running 5K’s or just sitting through another 
planning meeting, thank you!
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Katie Libby likes to think that she lives in the South Wedge but she actually lives in 
the Highland Park neighborhood. She can't tell you where things are on a map but she can 
recite all the lines in "Clueless" and "Sixteen Candles." She enjoys all things pop culture-
related, has way too many books that she hasn't read yet, and thinks that her family and 
friends hung the moon.

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.

PHiLiP Duquette-SaviLLe 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 Roch-
ester, and an opinion about everything.

LoRi bRyCe resides with her husband Roger on Crawford Street and has 2 boys cur-
rently attending James P.b. Duffy School #12 and a daughter at Wilson Commencement.

eRiCa Denman is a teacher, writer, wife, daughter, and step-mother who is grateful, 
everyday, for all of it. 

CHuCK HaRRiSon is a cartoonist and writer living in Rochester, ny. with his son 
called Puff & his cat named monkey. His coffee fueled comics work has been published 
by DC Comics, Color ink book, godSwill ministries & many other wonderful places. you 
can learn more at ChuckHarrisonart.com

HeatHeR mCKay is a feisty red head living in Swillburg. She loves to bike around the 
city, snowboard and play the banjo… just not at the same time. Heather is a master brain-
stormer and the owner of mcKay's Photography and Kamay vintage Rentals.

KaRRie LaugHton loves the South Wedge. When she's not busy running a bar 
(Lux Lounge), or volunteering her time with baSWa she hangs out with her awesome 
dog, Charlie, who is a total brat, but she loves him anyway. She's a self-confessed "project-
a-holic." and proud of it.

Jim WoLFF has a degree in journalism but prefers not to practice it. taking a wrong 
turn, he has ended up selling toilet tank lids instead. He has a fascination with home 
demolition and restoration and has way too many projects going on to contribute any more 
to this publication. He hails from the largest city in the world that starts with an “X” and 
does not like cats, at all.

CHRiS JoneS has too many coals in the fire. She is passionate about art, music, design, 
history, genealogy, and pets. not necessarily in that order. She is co-owner of Historic 
Houseparts and the Period bath Supply Co. / apothicaire and lives in the South Wedge in 
an 1882 fixer-upper.

SaRaH WeStenDoRF is 24 years old, lives in Pittsford, has a bachelor’s degree in 
neuroscience and behavior from mount Holyoke College and writes a cooking blog, Dash 
and a Pinch (www.Dashandapinch.com)

Joe mCbane is the owner of tap and mallet and tap and table and a professional 
imbiber. He is originally from Sheffield england, and has worked in the Rochester craft 
beer scene for the last 13 years.

gReg Libby revealed his doodling skills one summer night and now, between managing 
the tap and mallet and keeping his sister out of trouble, has become an integral part of the 
SWq.

teRRy SCHmitz when he isn’t busy managing broccolo tree and Lawn Care, enjoys 
fine music, street art, looking after his forest of house plants, sneakers, thick books on 
subjects along the lines of paleolithic insects or bio-mimicry and he also finds unicorns to 
be pretty rad. He can often be found on the bright side of a hill exploring, with inquisitive 
wonder and deep admiration, the intricacies of the natural world.

Suzanne meaDoWS is a Rochester native and graduate of east High who considers 
herself a dancing connoisseur.

contributors why do we do it?
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Named for the emblem painted 
on the exposed brick wall inside 653 
South Avenue, Sterling Studio is a 
collaboration of Lisa Meyer of Flower 
Power Decor and Paul Mattison of 
North 40 Photography. Both had 
been a part of Studio 180, located 
in the St. Paul Quarter. “If I decide 
to bring in another event planner 
or photographer they can brand 
themselves as @ Sterling Studio”, 
Lisa explains. With over 27 years 
of experience as a floral designer, 

sterling studio

w
elcom

e

the former art major and artist was 
drawn to the tight knit neighborhood 
of the Wedge, recently moving to 
Rochester from the New Jersey area. 
Using vibrant colors and eclectic 
accessories, Lisa has designed the 
small space for multiple uses, from 
client meetings to workspace. Many 
of the pieces available for rent for 
special events are on display. While 
her floral shop will be open only by 
appointment to meet with clients, 
she does plan on having retail hours 
preceding major holidays like Val-

entine’s day and Mother’s day. “We 
hope to have fun floral specials for 
Valentine’s Day … and have custom-
ers choose for themselves, NYC 
bodega style, with flowers in market 
buckets.”  Watch for a sidewalk sign 
announcing her hours or follow her 
on Facebook (FlowerPower Décor) 
for the latest info. 

photos by north 40 photography ©

lisa meyer

paul mattison

My neighbors are a varied lot; they cannot 
be defined by their race, religious prefer-
ence, sexual orientation, or socio-economic 
class. While it can sometimes be difficult to 
find mutual ground with those next door, I 
have noticed that our common denomina-
tor is the neighborhood. 
Perhaps I am predisposed to engage in 
conversations about houses; I’ve always 
been in construction services, enjoy local 
history, and fancy myself an above average 
DIYer. That being said, I also listen carefully 
to the buzz in the Wedge and people are 
genuinely interested in the resurgence and 
reinvention of the neighborhood. When 
someone notices the new boutique shop 
that pops up, it’s not just an appreciation of 
the new occupant, but a sigh of relief that 
the building has been preserved, improved 
or restored. The same can be said for our 
homes.
Many of our houses have been abused, 
neglected, even butchered. Suburban 
sprawl, followed by high vacancies, and a 
glut of absentee landlords have taken their 
toll. Temporary fixes, patches, and shortcuts 
became a creeping normality. Low mainte-
nance sidings of asbestos, asphalt, alumi-
num, and vinyl conceal the true beauty 
of our architecture. Porches have been 
enclosed, hastily repaired with 2x4’s, left to 
decay, or completely removed. Single family 
floor plans were destroyed to profit from 
multifamily conversions. Our plumbing 
systems are cobbled together with genera-
tions of obsolete materials. Our electrical 
systems are overloaded, our roofs sag from 
the weight of too many layers of shingles, 
our historical windows stolen from us and 
replaced under the guise of energy savings. 
What’s a good neighbor to do?  
Remember, you’re not alone. We’re all in 
the same situation; many of us can lend 
advice, recommend a great contractor or 
at least share our experiences. Like the 

neighborhood itself, your home will not be 
transformed overnight, nor is anyone else 
expecting it to. Take the time, effort, and 
patience to plan your home’s resurrection 
into a modern interpretation of its past 
prominence. You can find accountable and 
affordable local tradesmen that will respect 
the historical value of your home and 
understand your contemporary needs. You 
may even be supporting a neighbor’s place 
of business in the process. Stop the cycle 
of cheap handyman repairs. Sometimes the 
right thing to do is more work than you 
initially anticipate.
If you’re confident in your own DIY, watch 
out for permit requirements, potential code 
violations, and safety hazards. I usually 
spend at least 1/3 of the total time on any 
given project simply researching the correct 
way to go about it. The best products and 
techniques are rarely found in big box home 
improvement centers so widen your search. 
Historically accurate materials or modern 
interpretations thereof can be found, so 
don’t settle for inferior products.
Don’t be afraid to go backwards; sometimes 
it makes sense to return things to how they 
once were. That brown vinyl floor someone 
put in your bathroom may have been groovy 
in 1974, but little hexagonal tiles might suit 
the house better. Maybe it’s time to open up 
that enclosed porch for more curb appeal or 
replace a nondescript window with period 
stained glass.
This is not the Suburbs so leave the “com-
peting with Jones’ mentality” behind and 
forge your own way like a true South Wedge 
individual. The buildings that bind us 
together rely on individuals to reverse the ill 
effects of the past.

the buildings that bind us
by ben palmiter
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m
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THEN & NOW

Can you guess where this Queen Anne house used to be on South Av-
enue? Send your guesses to editor@southwedge.com and we’ll enter the 
winning guesses into a drawing for a $25 gift certificate to a local business. 
Winner will be announced in the spring issue of the South Wedge Quar-
terly.

photo courtesy of the City of Rochester Municipal Archives

Guess & Win
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-Classes for beginner through master level  
-Bench and torch rental
-Flamework, fusion, casting, stained glass, metals, chain 
maille, wire, and more!
-We stock an outrageous assortment of tools, glass, metals, 
books, wire and metal clay

STUDIO 34 CREATIVE 
ARTS  CENTER and GALLERY 

34 Elton Street
in the Neighborhood of the Arts

Rochester, NY 14607  
585.737.5858

Gift Certificates Available!

Celebrating 145 Years 
in the South Wedge

For more information or  
to schedule a tour,  
call 585.546.8400 

www.EpiscopalSeniorLife.org

505 Mount Hope Avenue
Rochester, NY 14620

The South Wedge  
Neighborhood Program  
offers many health and wellness  
classes for area seniors free of  
charge – join us in the new year!  
Complete program schedule  
available online.

Episcopal SeniorLife Communities provides a full spectrum 
of care and housing options for seniors. Our main campus  
is conveniently located in the South Wedge area of  
Rochester and is an ideal location for many. Priority  
Consideration to all levels of care is a courtesy offered  
to each resident.

• Skilled Nursing 
• Transitional Care
• Assisted Living 
• Memory Care
• Hospice
• Independent Living
• Affordable Housing 
• Patio Homes

Over 200 Fresh 
Ground Spices, 
Peppers, 
Seasonings, 
Rubs & More

Locally owned & part of 
the Rochester community 
for over 20 years

M-F 9:30-5:30  
Sat 10-4
754 South 
Clinton Ave.  

StuartsSpices.com
585-436-9329

Heat Up Your 
Kitchen With 

MSG & Gluten Free

The University of  Rochester's Office of  Government & Community Relations 
congratulates the South Wedge Quarterly for its fifth successful issue. Thank 
you for connecting and informing neighbors and businesses. We look forward 
to continuing to work together! 

Visit us: https://www.ogcr.rochester.edu/ 

BREWHOUSE
growlers ∙ tastings ∙ tours

M-F: 10am-5pm ∙ Sat: 9am-3pm
97 Railroad Street

Rochester, NY 14609

quality food ∙ 14 tap lines
 ∙ local ingredients ∙ 

M-
: 11am-11pm F: 11am-12am 
Sat: 11:30am-12am Sun: 12pm-9pm

3859 Bu	alo Road
Rochester, NY 14624

BREWPUB

rohrbachs.com                     facebook.com/rohrbachs
twitter.com/rohrbachs         instagram @rohrbach_brewing

(Just	  around	  the	  corner!)	  

Student	  discounts	  every	  Tuesday.	  
	  	  	  	  Seniors	  save	  more	  every	  Wednesday.	  

www.goodwillfingerlakes.com	  

Great	  fashion.	  
Amazing	  prices.	  

premier 
pastry
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So, here’s a confession: I don’t like beer.
I know, I know. It’s an acquired taste. But I also happen to be a super 
taster, which means I have more taste buds than the average Joe, and 
therefore am genetically repulsed by all things bitter. It explains my 
childhood hatred of vegetables, and as an adult, my refusal to drink 
coffee or beer. Even red wine makes me cringe, and I avoid dark 
chocolate. 

While I don’t mind skipping coffee (think of all the money I save! Then 
again, I’m always tired), I feel like I’m missing out on the whole beer 
experience. And when a holiday such as St. Patrick’s Day rolls around, 
my options are limited. Go out to a bar and watch everybody getting 
drunk on $1 drafts, while I quietly sip my glass of Riesling, or stay at 
home and watch Netflix…while quietly sipping my glass of Riesling. 
I bet you can guess which one I usually choose, and it’s not because 
I don’t like people. It’s because wearing pajamas in public is frowned 
upon, and I can’t be bothered to wear real pants. 

But I’ve found that cooking with beer allows me to enjoy the bitter 
drink almost as much as my normal friends. And at the very least, the 
checkout lady at the grocery story probably thinks I’m pretty cool as 
she scans my six-pack of beer. Then she scans four boxes of Fruity 
Pebbles and family sized boxes of Kraft Mac-N-Cheese and I have to 
explain that no, I don’t have kids. Then there’s an awkward silence. But 
that’s a different story….

Beer Cheese Soup just so happens to be the perfect soup for dealing 
with Seasonal Affective Disorder, which commonly afflicts Rochester 
adults who go weeks without seeing the sun during the winter. It’s 
thick, creamy, and warms up your belly. Or maybe that’s just the beer. 

For someone like me, (a person with incredibly gifted tastes, as I like to 
say. Or a giant weenie, according to my boyfriend) drinking a boiler-
maker of Guinness, whiskey and Baileys is a torturous experience. Not 
only do I have to drink the darkest, most bitter beer ever but I have 
to drop a shot glass full of Baileys and Whiskey into it, and drink the 
whole glass in under five seconds. It’s that, or drink chunky, curdled 
Baileys. 

I’ll pass, thanks. But when you throw the alcohol into a Kitchenaid 
with some sugar and chocolate, you get delectable cupcakes. Choco-
late Guinness Cupcakes with a whiskey Ganache filling, topped with 

Baileys buttercream, to be exact. And the best part? You can eat it as fast or as slow as you like, there’s no pressure. 
And no curdling. And if you’re wondering why your cupcakes don’t turn out Pinterest ready, check the liners you’re 
using. Thin, paper liners might look fun and festive in the package, but there’s a strong possibility that the cupcakes 
will bleed through while baking, making the liners look oily and dull. Your best bet is to get some foil-lined baking 
cups. They hold their shape remarkably well, and you don’t get any bleeding of colors!

So this St. Patties day, try one of these boozy recipes before you hit the bars. They’ll fill you up, and give you a head 
start on your buzz.

(Serves about 8)
1-½ cups diced carrots
1-½ cups diced onion
1-½ cups diced celery
5 cloves garlic, diced
2 tsp Tabasco sauce
1/8 tsp cayenne pepper
½ tsp salt
¼ tsp black pepper
3 cups chicken broth
2 cups beer
1/3  cup butter
1/3 cup flour
4 cups milk or half and half
6 cups shredded sharp Cheddar cheese
1 tsp dry mustard
1 tsp Worcestershire sauce
Optional: sourdough bread bowl

In a large stockpot over medium heat 
sauté the vegetables in the butter for 
ten minutes, stirring occasionally. Add 
the garlic and cook for another five 
minutes, or until the veggies are tender. 
Add the flour and dry mustard, stirring 
quickly to coat everything. Then add 
the beer, chicken broth, hot sauce, and 
spices. Cook for ten minutes and then 
reduce temperature to medium low to 
prevent the dairy from curdling. Slowly 
add the half-and-half and simmer for 
ten to fifteen minutes, stirring occasion-
ally. Do NOT allow it to boil. Reduce 
heat even further and add handfuls of 
the shredded cheese, stirring constant-
ly. Once all the cheese is added, give it 
a few drops of Worcestershire and bring 
it back to a low simmer for ten minutes, 
or until thickened. Taste, and adjust 
seasonings as needed.

beer cheese soup

9

by sarah westendorf

winter cheer
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“Ring around the rosie,
A pocket full of posies,

Ashes! Ashes!
We all fall down!”

The bubonic plague: What a riot! 

This, like many other nursery rhymes, is 
sung in the name of good fun. It’s a phrase. 
A lyric. A staple. It’s always been there. It is 
what it is, we like it how it is, and…screw 
it, who wants to do another car bomb?! CAR 
BOMBS!

My original intention was to write this while 
doing a car bomb after completing every 
paragraph. That didn’t happen, nor should 
it have. Well, maybe it should have. Any-
ways, I’ll be the first to admit that I would 
never be one to turn down an Irish Car 
Bomb if offered. What’s not to like about 
a shot glass full of Baileys and Jameson 
dropped into a half pint of Guinness and 
drank at high speed? It’s a milkshake that 
makes people more fun! But where did the 
name come from? Not a fun story.
It’s widely perceived that the name is 
derived from an incident that occurred in 
Northern Ireland on Friday, July 21, 1972. 
The Irish Republican Army, in what was be-
lieved to be in response to a failed attempt 
at truce talks with the British government, 
detonated over 20 bombs in the city of 
Belfast. If you need me to explain what the 

the irish car bomb and you
by greg libby

After several minutes of stalling, I 
finally worked up the courage to drink 
one of these horrific things. There is 
a video of me whimpering and turn-
ing bright red in anticipation of doing 
something I knew I would hate, and 
right after I drop the shot glass you 
can hear me say, “Ungh, I don’t like 
it!” before I drank it. Well, most of it. It 
curdled before I could reach the bottom 
of the glass, and since I’m not a fan of 
chunky beverages, I didn’t finish it.

For the Baileys buttercream:

1 cup unsalted butter, at room 
temperature
3-4 cups powdered sugar
6 Tbs Bailey’s Irish cream
Optional: 1 tbs of milk to help 
reach the desired frosting con-
sistency
Using the mixer, whip the but-
ter for a few minutes and then 
gradually add the powdered 
sugar. Add the Baileys (and 
milk, if needed) and mix until 
it’s light and fluffy. 

For the Whisky Ganache:

8 oz chocolate (I used semisweet chocolate chips)
2/3 cup heavy cream
2 tablespoons butter, slightly melted
2 tsp Irish whisky*

*At this point in the baking process you’ve probably already imbibed 
quite a bit of alcohol, so you may think that adding twice, or even three 
times as much whisky to the Ganache is a good idea. But I can assure 
you that you would be correct. Do it up. 
Chop the chocolate if it’s bar form and put it in a medium metal or heat-
proof bowl. Then, slowly heat the cream on the stove until simmering, 
and pour it over the chocolate, stirring until creamy. Add the butter and 
whisky and stir stir stir. Let it sit in the fridge for about half an hour, stir-
ring every ten minutes or so. 

Yields 24 cupcakes
For the cupcakes:
1 cup Guinness stout
1 cup unsalted butter, at room temperature
¾ cup cocoa powder
2 cups all-purpose flour
2 cups granulated sugar
1 ½ tsp baking soda
¾ tsp salt
2 eggs
2/3 cup sour cream

Preheat the oven to 350 and line 24 cupcake cups with festive liners. In a medium saucepan over medium 
heat, bring the Guinness and butter to a simmer. Add the cocoa powder and whisk until smooth, then remove 
from heat. Meanwhile, whisk the flour, sugar, baking soda, and salt in a large bowl. Then, using your mixer, 
beat the eggs and sour cream on medium-speed until combined. Add the chocolate-beer mixture and mix, then 
reduce speed to low and slowly add in the flour mixture. Divide the batter into the cupcake liners, and bake for 
17 minutes, or until a toothpick inserted into the center comes out clean.  Now you want to fill the cupcakes. If 
you’ve never done it before, there are several methods. I prefer to use a small biscuit cutter to remove a portion 
from the center of the cupcakes, which goes straight into my mouth. Transfer the cooled Ganache into a piping 
bag with a wide tip (or just use a spoon) and gently fill the holes up to the top.  Using an offset spatula or a pip-
ing bag with a star tip, frost the cupcakes with the Bailey’s buttercream.

Chocolate Guinness Cupcakes

Irish Republican Army is or the conflict in 
general, then you should have done like the 
rest of us and gone out to the parking lot 
and gotten high BEFORE history class, not 
during it.

 Anyways, the majority of devices detonated 
that day were car bombs. Eleven people 
were killed and over 130 were injured. 
The casualties included British service-
men, which is why local bar owner and 
native Englishman Joe McBane, formerly of 
British pub The Old Toad, always found it 
“peculiar” that people would walk into an 
English-themed bar and yell “Car Bombs!!!”
Going back to my original point, the aim 
of this blurb isn’t to judge or look down 
upon those who enjoy the boozy milkshake, 
rather to shine a light on its history. Not to 
judge those who use the term, but to ac-
knowledge the odd notion that once a term 
slips into the mainstream, it’s just there. 
Who cares where it came from, right?!

So not to worry kids. The next time you yell 
“Car Bombs!” and the bartender shoots you 
a menacing look, it’s not because they’re 
offended by the term. They just hate making 
them, and you for ordering them.

McBane adds sincerely, “I do hope they 
enjoy the cupcakes.”

sarah does a car bomb

apothicaire
528 SOUTH AVENUE ROCHESTER, NY

APOTHICAIRE-ROCHESTER.COM

M o n d a y - S a t u r d a y  9 : 3 0  t o  6 / 5 8 5 . 3 2 5 . 2 2 6 4
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                                     in November 2005, 
Caverly’s Irish Pub has been a South Wedge 
neighborhood staple for grabbing a pint and 
catching up with friends, old and new. Dan 
Caverly is the owner, and the friendly face 
you occasionally see behind the bar as well. 
Caverly’s has perfected the American/Irish 
pub feel. The first time I walked in I was 
immediately reminded of many of the pubs 
that I would frequent when living in Boston; 
the dark wood furniture, no frills decora-
tions, just a place where you can sit and 
have a beer and a whiskey (or whisky, let’s 
not fight about the spelling) and relax. Dan 
was kind enough to answer a few questions 
about Caverly’s, the South Wedge neighbor-
hood, and Guinness.

What made you want to open the bar in 
the South Wedge area?
I thought the South Wedge was a neighbor-
hood that was moving in the right direction. 
There weren’t any Irish pubs in the area so I 
thought my bar would be a good fit.

Did you always want to open a bar?
I wanted to open a bar since I was in my late 
twenties, but it wasn’t until my mid-thirties 
that I was able to make that happen.

What is your favorite thing about own-
ing a business in the South Wedge?
The Business Association of the South 
Wedge Area (BASWA) has been great to work 
with. I couldn’t ask for better neighbors 
than Little Venice, Equal Grounds, and Vail 
Automotive. Also, many of our customers 
live in the South Wedge area.

What is your favorite drink?
Powers Irish Whiskey

What is your favorite drink to make for 
other people?
Guinness

Does Caverly’s have a signature drink?
Guinness

dan caverly 

What do you think keeps your regular 
customers coming back?
There’s a strong bond between the staff 
here and our regulars. Many of these friend-
ships go back to when the bar first opened. 
I think our regulars realize how much the 
bartenders and I appreciate them and I 
think that feeling is mutual.

What are some of your favorite things to 
do in the South Wedge?
Mise en Place and The Beale make up about 
half of my diet. I’ve become good friends 
with John and Evvy who own Solera over 
the years so I try to get down there once a 
week.

Do you live in the South Wedge?
No, I live in the 19th ward, but I spend most 
of my time in the South Wedge.

What is your favorite thing about being 
a bar owner?
Hanging out with the friends I’ve made at 
my bar over the years.

What is your least favorite thing about 
being a bar owner?
Dealing with people that can’t have a few 
drinks and still behave themselves.

What bar do you like to go to besides 
your own?
There’s quite a few. I spend way too much 
time in bars. I guess that’s the Irish in me.

Opened

by katie libby

casey holenbeck pe
op

le
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1) What’s in your fridge right now? Just tuna steaks and a few beers
2) What book is in your bathroom? The President’s Club
3) What album/CD can you listen to over and over? Flogging Molly “Within A Mile of 
Home”.
4) What is your least favorite sound? Most pop music.
5) If you could pick any person, alive or dead, to have dinner with, who would it 
be and what would you eat? My grandfather Caverly who I never had the chance to 
meet. It wouldn’t matter what we ate but I would want to have a Guinness with him.
6) If you could pick any place in the universe to travel to, where would it be? Skib-
bereen, Ireland.
7) What terrifies you? Heights and the thought of Justin Bieber having a long career.
8) What food do you avoid?  I try to avoid fried foods but I do have a weakness for 
very hot chicken wings.
9) What profession other than yours would you like to attempt? Sales.
10) What profession would you not like to do? Politics.

10/4 Dan

On a frigid Tuesday night in January, Ken 
“Casey” Holenbeck was busy bouncing from 
oven to sauté pan to the grill preparing 
dinners for his customers at Mise en Place 
while we chatted. Multitasking with ease, 
(checking tickets, answering questions, 
plating dinners) Casey was comfortable in 
the kitchen, the place he spends most of 
his time. Putting in long hours, he starts at 
Mise en Place in the morning and then in 
the afternoon heads over to Zeppa Bistro, 
the restaurant and event space he owns 
with Seth Lindahl. “It could be midnight 
one night, it could be 9 PM”, before heading 
home to Penfield where he lives with his 
wife Paige and two children, age seven and 
four. And he does it six days a week. 

Like many good chefs, Casey started his 
culinary career as a dish washer at the age 
of 13. Seven years later, after stints in France 
and Boston, he returned to Rochester to 
work at Restaurant 2 Vine. There he met his 
wife, Paige, and Seth, his partner in Zeppa. 
Fast forward another seven years when 
Casey opened Mise en Place. He had been 
interested earlier in the Abeles Building 
when he lived in the Wedge but the owners 
thought, at only 25, he was too young to 
trust with the space. His opportunity came 
when the Green Grocer closed in October 
2007. 

Celebrating their 7th anniversary in Febru-
ary, the original concept for Mise en Place 
was to provide customers with recipe cards 
and have all the ingredients and compo-
nents ready to go, but people preferred to 
have Casey cook it for them. The grocery 
store component left over from the Green 
Grocer remained because the neighborhood 
wanted it. He started with only four tables 
but people were always waiting to sit down 
so he quickly added more. Casey has been 
sensitive to the needs of his customers and 
the neighborhood, always adapting.

Having a stable business on the northwest 
corner of Gregory Street and South Avenue 
has significantly contributed to the success 
of the business district in recent years. No 
stranger to the Wedge, Casey first rented 
an apartment on Alexander Street before 
buying multiple properties in the neighbor-
hood. He and Paige have since divested 
themselves of most of them, holding onto 
their Cypress Street property. Despite the 
challenges of opening and running two 
businesses that require so much of his time, 
Casey is still a fan of the South Wedge neigh-
borhood. But on long, cold days he might 
wish things could be a bit different.

“I was supposed to be vacationing in 
Hawaii.”

by philip duquette
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1) What’s in your fridge right now? A lot of Mise to-go containers.
2) What book is in your bathroom? Cooks Illustrated magazine.
3) What album/CD can you listen to over and over? Poison - Look what the Cat 
Dragged In.
4) What song/artist are you ashamed to admit you love? Gang Starr.
5) What is your least favorite sound? Plates or glasses breaking.
6) If you could pick any person, alive or dead, to have dinner with, whom would it 
be and what would you eat? Great great grandparents. Whatever they cooked in the 
dutch oven next to the covered wagon.
7) What terrifies you? Standing on edge of anything high.
8) What is your favorite curse word? Cork Soaker.
9) What profession other than yours would you like to attempt? President of UFC.
10) What profession would you not like to do? 1920’s ice harvester.    

10/4 CaSEY



14 WINTER  2 0 1 4 15thesouthwedgequarterly.com

fa
m

ily

I get a puzzled look and pause from lots 
of people when responding. Many don’t 
know what to think. “Why city schools?” It’s 
a good question! Why do we? The obvious 
answer is that we live in the city and really 
like living in the city. We have wonderful, 
amazing friends and neighbors that can’t be 
found just anywhere. And our kids are really 
doing well in the city schools. That’s pretty 
important to us. We’re not martyrs; we’ll 
quit if it doesn’t work.
We enrolled our oldest in the Rochester 
City School District (RCSD) over 9 years ago 
with little expectation and a lot of anxiety. 
Given the chatter amongst my peers, I never 
thought we’d still be here today. While some 
were bailing to the ‘burbs or enrolling in 
private schools, we finally said, “@#$%, 
it! There’s a school a couple blocks from 
our house. It’s kindergarten, how bad can 
it be? We’ll quit if it doesn’t work!” Fast 
forward nine years, the RCSD has more 
than worked. Claire, age 13, is a freshman 
at Wilson Commencement Academy and her 
brothers (Ross, 11 and Dale, 8) attend James 
P.B. Duffy School #12. Many school age 
city kids don’t attend city schools. Where 
do they go? The free alternatives are charter 
schools, home-schools, and suburban 
schools through the Urban-Suburban pro-
gram. Then there are private and parochial 
schools that come with a cost but offer a 
fine education (Seton, Harley, Cobblestone, 
Mercy, McQuaid, etc.). The good news is if 
you live in the city you have many choices. 
Certainly there is no one size fits all when it 
comes to schools but I truly do believe that 
many sizes fit most. 
We are very happy with the education our 
kids have been receiving, each perform-
ing at or above grade level. There really 
is evidence that city schools can provide 
good academics. There are highly qualified 
teachers and programs available in the city 
that, believe it or not, aren’t available in our 
neighboring suburban towns. But beyond 
the academics, does it work socially? De-

pending on the year and the kid, the social 
piece has been everywhere from barely 
working to fabulous. Every year we reassess. 
We look at what’s happening in our kid’s 
school and around the district then decide 
whether we sign up for another year. Most 
years this is a very easy decision. When 
our daughter left School #12 for middle 
school it was a little bit trickier. She spent 
time “shadowing” at Mercy, East, Wilson 
and School 58 along with auditioning at the 
School of the Arts (SOTA.) She is at her first 
choice, Wilson. That was a stressful year but 
we’re happy with our choice. 
Ross is now in the same position. So far 
he has auditioned at SOTA, applied at Mc-

“where do your kids go to school?”
by lori bryce

Parents promoting, 
celebrating and 
strengthening RCSD 
schools! 

On January 28, the Highland 
Park Neighborhood Association 
and Park Avenue Families  co-
sponsored the 6th Annual School 
Choice meeting. This meeting for 
city parents on the topic of school 
choice brings the conversations 
about schools from the play-
ground to a more formal setting. 
The goal: keep families in the 
city and help support one another 
when registering for school! The 
agenda included an interactive 
discussion and a panel of neigh-
borhood parents and students 
who shared their experiences with 
school options in the city. 

A newly formed group of parents 
determined to share their goal 
was in attendance. Roc City Par-
ents is a group of invested RCSD 
parents working to promote, 
celebrate and strengthen RCSD 
public schools.  Working together 
with other RCSD stakeholders, 
the group highlights successes of 
the district including students, 
alumni, schools, programs and 
teachers - many of them right 
here in our neighborhood.  For 
more information on Roc City 
Parents contact meghandelred@
hotmail.com.

Quaid, attended open houses at various city 
schools and submitted his paperwork for 
the RCSD secondary school choice lottery. 
There are good academic choices but the 
social piece will be most important. 
And we do have a realtor. There are reasons 
why our little house on Crawford St. may 
not be the house for us for the long haul. 
We’ve looked at a number of homes right in 
our neighborhood. At the same time we’ve 
expanded our search over the city line. The 
decision is not an easy one. The joke in 
our house is that our son will go where the 
baseball team is. He wants to see his base-
ball buddies at school. That may not happen 
in the RCSD. We’ll see. johnstexmex.com

489 SOUTH AVE

JOHN’S 
TEX-MEX

232.5830

teens

Did you attend the Fringe festival last fall? Ever been to MuCCC 
(Multi-use Community Cultural Center)? If so, you may have 
happened upon DVC (Dream/ Visualize/ Create) Wilson Magnet 
High School’s drama club while you were there. Lots of people 
know about the well-established drama program at SOTA but it’s 
not the only game in town! I’m a freshman in the International 
Baccalaureate program at Wilson Commencement Academy 
and a member of DVC (Dream/ Visualize/ Create). We are led by 
Mr. Mario Savastano one of the fabulous teachers in the English 
Department.

DVC is a collection of students and graduates of Wilson. For 
fourteen years, the club has delivered thought-provoking, chal-
lenging productions to audiences. In keeping with the club’s 
mission to perform meaningful, socially-conscious theatre, DVC 

dream/visualize/create
by claire janezic
photos by annette dragon

has performed shows such as Stop Kiss, and The Shadow Box. 
The club has developed original projects such as Reinvented: A 
Dracula-Inspired Goth Rock Musical. 

On March 7th and 8th DVC will present Shakespeare-apalooza-
rama! By William Shakespeare (kinda) at the MuCCC. Inspired 
by some of The Bard’s most compelling works, this showcase 
features a mélange of entertaining interpretations of the world’s 
greatest playwright, including 37 minute performance of Hamlet, 
scenes from Kill Shakespeare by Conor McCreery and Anthony 
Del Col, ShakesBLOOD which recreates Shakespeare’s bloodiest 
scenes along with a collection of monologues and sonnets! For 
more information or to purchase tickets (only $5!) go to 
muccc.org/events or email info@muccc.org.


