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hello hello

Now accepting new patients!
585.545.7200 • trilliumhealth.org

Your neighborhood 
health center

259 Monroe Ave at Monroe Square • Rochester, New York

February
Margaret Atwood

Winter. Time to eat fat
and watch hockey. In the pewter mornings, the cat,
a black fur sausage with yellow
Houdini eyes, jumps up on the bed and tries
to get onto my head. It’s his
way of telling whether or not I’m dead.
If I’m not, he wants to be scratched; if I am
He’ll think of something. He settles
on my chest, breathing his breath
of burped-up meat and musty sofas,
purring like a washboard. Some other tomcat,
not yet a capon, has been spraying our front door,
declaring war. It’s all about sex and territory,
which are what will finish us off
in the long run. Some cat owners around here
should snip a few testicles. If we wise
hominids were sensible, we’d do that too,
or eat our young, like sharks.
But it’s love that does us in. Over and over
again, He shoots, he scores! and famine
crouches in the bedsheets, ambushing the pulsing
eiderdown, and the windchill factor hits
thirty below, and pollution pours
out of our chimneys to keep us warm.
February, month of despair,
with a skewered heart in the centre.
I think dire thoughts, and lust for French fries
with a splash of vinegar.
Cat, enough of your greedy whining
and your small pink bumhole.
Off my face! You’re the life principle,
more or less, so get going
on a little optimism around here.
Get rid of death. Celebrate increase. Make it be spring.

Winter’s bluster is thoroughly upon us 
with no end in sight at the time that I write 
this. The beauty of it engulfs me daily on my 
walks to and from work, through the park and 
the cemetery we are so lucky to have nearby. 
The weight of winter bearing down on me is 
quickly lightened when I go outside and greet 
it head-on. I see the landscape of skeletal 
trees blanketed with snow, am blinded by 
the sunlight glaring off that snow, and it’s all 
good. Winter can be a time of overwhelm-
ing sadness for many people but getting 
outside into the thick of it can help with both 
emotional and physical health. This issue of 
the SWQ features the auto repair shops in 
the neighborhood. While your car is in one of 
those shops, I encourage you to go carless 
for a while, and adopt a pedestrian lifestyle. 
Particularly in the winter, walking our streets 
will allow you new experiences. Time alone to 
listen to podcasts, check out the selections 
on page 34. Time to stop into the local busi-
nesses, who need your business more than 
ever on these cold winter days. Check out 
some offerings from our local shops on page 
32. And that walk can also help your physical 
self in so many ways. So get yourself a good 
pair of boots, get outside, and say hello to 
Winter. It looks like she’s going to be here for 
a while.

- Chris It sure been a cold, cold winter 
My feet been draggin’ ‘cross the ground 
And the fields has all been brown and fallow 
And the springtime take a long way around
Winter The Rolling Stones
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sw people

Schrader’s Garage

686 Clinton Ave. S. 
585.271.5179 
Monday through Thursday 7:30 AM – 6 PM 
Friday 7:30 AM – 5:30 PM 
schradersgarage.com

With Rochester’s notorious 
winters, one local business you 
can hardly help but patron-
ize is your local auto repair 
shop. Whether to purchase 
and install snow tires or get a 
fix for that ice-induced fender 
bender, you have a number 
of businesses here to choose 
from. Luckily, they all seem to 
have good reputations. They 
also epitomize the family busi-
nesses of a neighborhood like 
ours. 

It’s my first winter in Rochester. 
I’m from Seattle, which, con-
trary to popular belief, is not 
very cold, just grey and rainy. 
I’m used to miserable weather, 
but I’m not used to this cold 
and snow. Part of me wants to 
hole up for the winter, hiber-
nate until spring. I’m afraid to 
brave the icy roads in my little 
Honda Fit. But if I do get into 
car trouble, I know I’m in good 
hands after interviewing the 
folks at our local garages. 

When starting this piece, I was 
a little intimidated. Here I am, 
a millennial female who knows 
nothing about cars. I hate to 
confirm stereotypes about my 
age and gender. When I heard 
that Milt and Ron’s specializes 
in transmissions, I pretended 
that I knew what a transmission 
was. I nodded along to the lists 
of services each shop provides 
with feigned familiarity. I did 
not even know what questions 
to ask. But each person I spoke 
with put me at ease. It turns out 
the South Wedge is home to 
whole families of friendly auto 
mechanics, the most famous 
of which must be Schrader’s 
Garage. 

Now operated by its third and 
fourth generation, Schrader’s 
Garage was opened by Charles 
Schrader in 1932 and moved 
it to its current location in the 

South Wedge in 1947. His son 
Charles Jr. ran things until 1986, 
when his sons Richard (Dick), 
Bob, and Alan took charge. Lin-
da Jones, Charles Jr.’s daughter, 
serves as the accountant. The 
latest addition, Dan Schrader, 
began working in the garage in 
2007. Although (Granny) Doris 
Schrader no longer works in the 
office, she stops by daily for cof-
fee. Multiple generations seek 
their auto repair at Schrader’s. 
Some customers have been 
coming here for close to 60 
years. “We were cleaning out 
the attic recently and found old 

books from the 1950s. I kept 
finding names I recognized 
from families that are customers 
here to this day,” said Dan. 

Another business with deep 
roots in the South Wedge Area 
is Milt and Ron’s. You may have 
noticed some changes around 
Milt and Ron’s recently because 
ownership has changed hands 
from founder Ron Swartz to his 
nephew Don Swartz, who now 
runs the business under the 
umbrella of Airport Transmis-
sion. But they are still repairing 
transmissions like they have 
since 1959. 

Vail Automotive and Prime Au-
tomotive are both run by father 
and son duos. Owner Dan Vail’s 
shop has been in this location 

since 1991, when he moved 
from their original location on 
Mt. Hope. His son Matthew, 26, 
has joined him in the business. 
Together, owner Myron Pid-
kova and his son Kaz run Prime 
Automotive. 

David Way and Bruce Lista of 
D&B Auto Service started their 
business in 1995 when they left 
an auto shop they worked at 
together to strike out on their 
own, and the two friends have 
been working there for over 
twenty years now. 
According to Manager Stewart 

Winston, L&S Auto Parts “hasn’t 
been around long, just 40 
years”; coincidentally, the same 
amount of time he has been 
there. 

Some garages in our area have 
specialties, and as a result, 
other shops will send business 
their way. D&B and Schrader’s 
send transmission work to Milt 
and Ron’s. Milt and Ron’s does 
work many auto shops will not 
do, including automotive repair 
on classic cars. “We have the 
know-how and the parts. It’s a 
fading art,” said Service Man-
ager Travis Hickey. They count 
among their clients classic car 
owners from as far away as 
Florida and most of the time 
there is a waitlist. 

They aren’t the only ones with 
customers who come from 
far and wide to the South 
Wedge for their auto repair. 
Prime Automotive specializes 
in framework for cars that have 
been in collisions. Other shops 
often refer clients to them or 
outsource to them the frame-
work they need for a major 
repair. Word of mouth is their 
primary means of marketing, 
and it seems to work well, since 
they have had customers from 
Florida to Arizona. 

It seemed like all of these shops 
transcended the stereotype 
of car mechanics that want to 
squeeze every penny out of 
their customers. Their good 
reputations preceded them. 
They collaborated with each 
other. They kept their customers 
from generation to generation. 
And they had long histories 
of serving the South Wedge 
neighborhood and beyond. 
By visiting these garages and 
speaking with their staff, I got to 
learn more about their busi-
nesses and our neighborhood, 
so I got out of the house and 
beyond my stereotype, too.

I wondered if there was any-
thing I could do, assuming I 
must at some point drive in 
the Rochester winter, to keep 
my car running well. To main-
tain your car in its best shape 
this winter, Bruce Lista of D & 
B recommends you keep up 
your general maintenance by 
checking the tire pressure, the 
anti-freeze temperature setting, 
and the levels of fluids. What 
can Rochesterians do about 
rust from salt exposure? “The 
only thing to do is wash it on a 
warm day,” said Dan Vail of Vail 
Automotive. Good luck finding 
one of those. 

SWQ Round Up:

auto parts & repair shops
by morgan flake  |  photos by dave burnet, heather mckay, & dick bennett



6 winter   2018 southwedgequarterly.com 7

sw people

Vail Automotive 

757 South Ave 
585.271.2406 
Monday through Friday  7:30 AM – 5 PM 
vailautomotiveny.com

Milt and Ron’s 

849 S. Clinton Ave S. 
1.888.253.2702 
585.473.3130 
Monday through Friday 8 AM – 5 PM 
miltandrons.com

Prime Automotive 

370 South Ave
585.454.5137 
Monday through Friday 9 AM – 6 PM 
primeautomotive.business.site

L&S Auto Parts 

30 Mt. Hope Ave. 
585.530.2040 
Monday through Friday 
10 AM – 6 PM 
and by appointment 

D & B Auto Service

90 Mt Hope Ave 
585.454.0570 
Monday through Friday 
8 AM – 6 PM 
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welcome welcome

Hippity Hip 
Community Play Space

If you pay attention to demo-
graphics, there’s a large group 
of 25 to 35-year-olds in and 
around the Wedge. With the 
need to play in mind, Jenna 
Chew has opened Hippity 
Hip Community Playspace at 
131 Gregory St. It’s a cozy and 
safe spot for parents and their 
children (ages 0-7 years) to 
play, learn and mingle. Jenna 
saw that the city had museums 
and playgrounds, but lacked an 
eco-friendly play space. Hippity 
Hip will also host private parties 
and special events outside of 
open play times. If you can, 
imagine a safe, open space 
where children and adults can 
relax and enjoy the party while 
Jenna’s team does the prep, 
set-up, and clean-up. Jenna of-
fers bundles for custom parties.
 
Jenna grew up in the Southern 
Tier on a few rural acres of land. 
Her dad was a union carpenter 
who commuted to Buffalo while 
her Mom worked in the home 
raising her and her two siblings. 
She spent hours outdoors 
in the fresh air and used her 
imagination to stay busy. 

Regarding her childhood, Jen-
na says, “Much of my childhood 
was spent engaging in child-
directed free play. Sometimes 
independently and other times 
with my older brother, younger 

sister, or neighborhood friends. 
My Mom was really wonderful 
at involving us in gardening, 
crafting and tending to our 
small farm but much of the 
time we were left to our own 
devises and it was expected 
that we use our boredom as a 
catalyst of play. I spent hours 
building forts in the woods, 
designing doll furniture from 
recycled materials and catching 
crayfish from the stream that 
ran through our yard.  It wasn’t 
until I was in Graduate School 
at Nazareth College studying 
Early Childhood Education, that 
I realized how fortunate I was to 
have had a childhood filled with 
so much time for unstructured 
play. When I realized that there 
was a serious lack of indoor 
play environments in the City 
of Rochester, it seemed perfect 
to use my background in Early 
Childhood Development and 
my love of play to bring more 
options to the families in our 
community!” 

In October, 65 backers pledged 
$5,108 to help bring her proj-
ect to life and now it’s up and 
running. No surprise, Jenna and 
her husband, Thomas are par-
ents of a daughter Mabel, age 5 
and son Maslo, age 3. 
 

Hippity Hip 
Community Play Space

131 Gregory Street
HippityHipRoc@gmail.com  
hippityhiproc.com
Drop-in Play Times:
Tuesday-Friday: 9:30am-1:30pm & Saturday / 9:00am-noon
Private Party Times:
Weekdays: Pick your own 2 hour block between 4:30pm-
8:00pm!
Saturday: 1:30pm-3:30pm & 4:30pm-6:30pm
Sunday: 10:00am-12:00pm, 1:30pm-3:30pm & 4:30pm-
6:30pm

by rose o’keefe
photos by gerry szymanski

Who are your mentors, heroes or role models?
I’m not sure that I could pick just one! I’m constantly inspired by all 
of those who work tirelessly to shine a light on the importance of 
early child development and the critical need for family support, 
especially during the first few years of becoming a parent. The first 
7 years of a child’s life are such a monumental time for brain de-
velopment but they’re also some of the toughest years to parent a 
child. From the founding childhood developmental theorist who lay 
the groundwork, to the parents putting in the hard work everyday, 
I’m inspired by the village it takes to raise a child! 

What obstacles have you overcome? What was your lowest mo-
ment?
Finding the balance between life at home and the startup of a small 
business has been by far my biggest challenge to date. There are so 
many moving parts and small details to owning a business that can 
quickly consume the days. But I’m the Mama of two awesome little 
ones, ages 5 and 3 years who are both my biggest inspiration and 
the most demanding of my time! They keep me grounded in the 
vision and purpose of bringing Hippity Hip to our community when 
the business management aspect feels overwhelming. 

Current bio: family, pets, and how they do or don’t relate to 
your business dreams?
At home I live with my wonderful husband, Thomas and our two 
little people, daughter Mabel, age 5 and son Maslo, age 3.  While 
Thomas doesn’t officially have his hands in the business (he spends 
his days as a local college administrator), he has been there every 
step of the way lending support in all ways possible. Our two littles 
are the biggest inspiration for Hippity Hip. Observing their devel-
opment and their needs has been one of the best motivators to 
opening Hippity Hip. Everyday they push me to want more options 
for children within our community. 

Goals for this year and beyond?
In the next year, I hope to continue to offer an ultra child-friendly 
hangout space and central spot where local families meet, connect, 
and socialize in the city. We’d love to continue to make connections 
and collaborate with other small business owners and organizations 
in Rochester to offer even more options for family events in the 
community. Oh, and balance! I’ll forever be seeking that perfect 
balance between life at home and life at Hippity Hip. 

Q & A with Jenna
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welcome welcome

When I met Jessica Lynn at Pure Sole Nails, she was in the thick of 
end-of-the-year holiday appointments, but I would guess Valentine’s 
Day appointments will keep her busy too. Jessica moved into the 
space at 684 South Avenue in October and based on the raves on 
Yelp, has created a warm, welcoming and safe place for manicures 
and pedicures. 

Jessica decided to open her own business because she wanted a 
safer environment for her clients, future clients and herself. Her salon 
and treatments are non-toxic, vegan and eco-friendly.

As for opening in the South Wedge, she said “I wanted to be a part 
of a community that cared about the environment and lived a non-
toxic lifestyle – I thought the South Wedge was the perfect place.”  
Jessica has been doing nails for 11 years and before opening her 
salon, attended MCC. She grew up between Irondequoit and Pitts-
ford, and has lived in the South Wedge for a year. In her spare time, 
she loves to shop, but since opening the salon, hasn’t taken any days 
off. The pay-off she said is that, “I get to call it my own. At the end of 
each day it is mine.” 

Jessica is welcoming, the shop is attractive, and the place smells 
nice! Her motto is Peace. Love. Pure Nails.

pure sole nails
by rose o’keefe
photos by gerry szymanski

Pure Sole Nails

684 South Avenue
585.364.2099  
puresolenails.com

Hours:
Tuesday - Thursday 10am-7pm 
Friday 10am-6pm 
Saturday 10am-3pm 
Sunday by appointment only

Michelle and Kanwal Singh, 
new owners of Boulder Cafe, 
at 100 Alexander St., know that 
Boulder has a loyal following. 
When Michelle looked at the 
menu, she aimed to keep most 
of it the same while sourcing 
more items locally, and part-
nering with local businesses. 
They have a full liquor license 
and have increased their beer 
selections to 27, many of them 
local. Boulder has teamed up 
with Asad Muhammad, owner 
of Taste of Supreme, for baked 
goods. Asad makes a coffee 
cookie for them, using coffee 
grounds in the dough, and sells 
Boulder’s coffee at the Public 
Market.

Michelle, who was born in 
Rochester and grew up in 
Byron, Genesee County, gradu-
ated in 2007 with a degree 
in archaeology from SUNY 
Potsdam, and then worked 
from 2007 to 2009 as director 
of the Historical Society of the 
Tonawandas. She was working 
in Arkansas when she met Kan-
wal. “Life takes you in so many 
directions”, she said. 

After spending two months 
in India for their wedding in 
December 2013, the couple 
moved in 2014 to Byron, close 
to her parents. Kanwal has an 
MBA from Punjab University 
and was working as a truck 
driver in the U.S., Monday to 
Friday. He loves Rochester! 
Even before they had met, he 
was always drawn to the city 
through his travels and finished 
his CDL training here. 

After they moved to the area, 
they started looking for a 
business and Michelle said, “I 
always wanted to own a coffee 
shop.” It took a year through 
a broker to find the right one 
until Boulder became available. 
Between the time they closed 
on the business at the end of 
June, Michelle completed her 
Masters in organizational lead-
ership from Medaille in Decem-
ber, while working full-time at a 
remote job and parenting their 

two children. These days, their 
three-year old daughter goes to 
pre-school and their 20-month-
old son just started daycare, 
after being taken care of by her 
mother and visiting mother-in-
law. While she enjoys living on 
ten acres on a dead-end street 
near her parents, the commute 
into the city is long. 

The truism that if you want 
something done, ask a busy 
person, applies to either of 
them. Her focus is on the PR 
side of the business, while his 
is on management. She also 
wants to use the café as a forum 
for immigration and local/glob-

boulder coffee under new ownership

al connections, tying in with 
the Refugee Resettlement 
program.

In answer to the ques-
tion, does she know about 
Hippity-Hip? Yes, and this 
child-friendly venture carries 
Boulder coffee. Michelle and 
Kanwal also own the roaster 
at the Public Market, which 
she explained is behind 
the scenes and where they 
roast coffee. And to the 
other question, she said, 
no, they were unable to buy 
the building on Alexander 
Street. 

Boulder Coffee

100 Alexander St
585.454.7140  
bouldercoffeeroaster.com

Hours:
Monday- Friday 7am-11pm 
Saturday, Sunday  8am-11pm 

by rose o’keefe
photos provided
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Find more than 20 salt-free seasoning 
blends, crafted in small batches at our 
shop: 754 Clinton Ave. South, Rochester

M-F 9:30-5:30, Sat 10-4
  585-436-9329     StuartsSpices.com

Healthy 
Heart?
Eat 
Salt-Free 
& Savor 
the 
Flavor!

Stationery
Business Cards
Custom Gifts
Invitations

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

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

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

Stationery
Business Cards
Custom Gifts
Invitations

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

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

ORDER
ONLINE

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

DELIVERY BY

VALENTINE’S
(AND EVERYDAY)

HISTORIC
architectural salvage & renovation materials
HOUSEPARTS

585.325.2329  |   540 SOUTH AVENUE  |   ROCHESTER NEW YORK

HISTORICHOUSEPARTS.COM 

All  the  par t s  to  make  
your  house  a  home
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Let’s get real, we all snack. 
And in all honesty, snacking 
isn’t bad for you if it’s done 
in moderation and by making 
healthy choices. With February 
being National Heart Health 
Month I want to share some of 
my favorite snacks. They are 
not only delicious but also very 
heart healthy. 

First let’s start with my favor-
ite: things that crunch! Veg-
gies such as carrot and celery 
sticks, sweet pepper slices, and 
cucumber rounds are super 
yummy. Try dipping them in 
some hummus or honey mus-
tard. Mixed nuts and seeds are 
another good choice. A handful 
of roasted almonds or cashews 
with pumpkin seeds and sea 
salt will give you great energy 
and also give you a dose of 
heart healthy fats. And lastly, 
popcorn. It’s a whole grain, who 
knew? No you cannot smother 

eat your heart out! by bridgette pendleton-snyder
photos by lives styled

it with butter and loads of salt 
but you can spray it with some 
coconut oil and sprinkle on a 
little fresh grated parmesan. 

Second, snacks that satisfy 
you. Pair some low-fat cheese 
slices with lean turkey and 
whole grain crackers. Tart 
apples like granny smiths 
make a perfect sweet and sour 
treat when you pair them with 
some creamy peanut or almond 
butter. I like to top a rice cake 
with some tuna fish. Try the 
ranch and buffalo style flavored 
packs; they are my personal 
favorites. These are all guaran-
teed to fill you right up. 

Lastly, snacks to curb your 
sweet tooth. Always have some 
fresh fruit on hand. Get creative 
and pick out a few kinds of 
berries, mix them together and 
put them in small containers. 
You can pop one in your purse 

or backpack. Try freezing a 
banana. It’s not a fudge pop but 
your heart and your backside 
will thank you for it. Try some 
raisins, dates or other dried 
unsweetened fruit. Watch out 
for added sugars and salt when 
buying prepackaged snacks, 
try making healthier versions 
at home so you can choose the 
ingredients. 

One last heart healthy tip: drink 
lots of water! Plain or sparkling 
is fine; just make sure you get 
enough each day. You can glam 
it up with some fruit or fresh 
herbs. 

Take care of yourself, be kind 
to one another and keep that 
ticker healthy! Just remember 
the quote from L. Frank Baum’s 
Wizard of Oz, “Hearts will never 
be practical until they can be 
made unbreakable.”

Most of us have a go-to drink. In summer, I like gin based 
cocktails like a classic Tom Collins or Gin & Tonic. In fall, I 
usually go for a toasty pint of Oktoberfest. Everyone loves 
a good seasonal drink, but there is something remarkably 
satisfying about a cocktail designed for the colder months. 
As cold as it’s been in our fair city lately, all I can think about 
is consuming something hot and spicy to warm me up. Usu-
ally I make myself a simple Hot Toddy with whiskey or I head 
down to Lux Lounge for one of their delicious spiked hot ci-
ders. But sometimes I want to get a little fancy and—truth be 
told—impress my friends and family with my crafty cocktail 
skills. I’m always looking for new ideas or flavors to experi-
ment with while still keeping it simple enough to make at 
home.

by christina dipilato
photos by heather mckay

2 oranges, peeled & juiced
5 oz. sugar
1-¾ oz. honey
3 white cloves
1 cinnamon stick
7 pieces of aguaribay (pink peppercorn)
1/2 nutmeg, grated
2 star anise
2 bottles of full bodied red wine
Toasted almonds & dried apricot for garnish

Simmer 1/2 bottle of wine with spices, sugar, honey and orange 
juice. Once sugar is fully dissolved into a syrup, allow to cool and 
strain. Mix your newly formed and richly flavored ‘syrup’ with the rest 
of the pan and heat on low (careful not to boil to lose your alcohol!) 
Ladle the mulled wine into heatproof glasses and garnish with an 
orange peel with a side of dried apricots.

winter warmers

toby’s Toddy
A while back I found a recipe for a Hot Toddy with 
a split base of cognac and aged rum that adds 
more depth of flavor whilst maintaining a delicacy. 
The product is a smooth, sippable cocktail that 
doesn’t leave you feeling like breathing fire.

Mulled malbec 
Some people generally prefer wine to beer or liquor, 
and what better way to winterize your favorite vin-
tage than with mulling spices? Sometimes you can 
buy them as a full package, add the sachet of spices 
to the wine, heat & drink. But I’d rather make mine 
from scratch. Adding fresh citrus and seasonal spices 
makes it like a winter sangria that’s sure to make you 
feel warm and cozy:

1 oz. cognac
1 oz. Prichard’s aged rum
1 oz. fresh lemon juice
1 oz. honey syrup
5 dashes Fee’s Old Fashioned bitters

Add ingredients to 3 ounces of boiling water 
in a mug. Garnish with a cinnamon stick and a 
lemon wheel studded with cloves.
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OFF-STREET 
PARKING

Rochester, New York
www.orbsrestaurant.com
585.471.8569

sandwiches for sandwich people

harrygsdeli .com

678 South Avenue Rochester, NY • (585) 256-1324

Now in a New York State of mind with 
New York craft beers & wines

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

hours

489 south ave    232.5830    johnstexmex.com 

    99 9

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

help you celebrate in style!

CAKES
COOKIES

CUPCAKES
& MORE!

CAKES
COOKIES

CUPCAKES
& MORE!

PREMIER PASTRY
433 South Avenue
585.546.1420
premier-pastry.com

Daily Beer Specials! 

Follow Us on Facebook 

and Twitter for More 

Information!

741 South Avenue | 585.278.1289

CaverlysIrishPub@gmail.com

caverlysirishpub.com

The only liquor 
store in the 
South Wedge!

"�ne in itself is an excellent thing."

Time For Wine & Spirits

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

Closed Sunday
661 South Avenue
585.413.3826

Pope Pius XII
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Know Your Numbers

health       wellness&

The facts are undeniable. 
Heart disease is the number 
one killer of women, causing 
one in three deaths each year 
nationwide. And the statistics 
are similar in the Rochester 
area. But the good news is 
that there are steps women 
can take to prevent heart 
disease. And, when diagnosed 
early, there are many treat-
ment options available to help 
you live a long life.

Heart disease can affect any 
woman, of any age, and any 
race. A heart attack is an acute 
episode that signals heart 
disease, but there are other 
more subtle symptoms, so it’s 
important for women to know 
what the risk factors are for 
heart disease, as well as fam-
ily history, and how lifestyle 
choices affect your risk. 

My colleagues and I can’t 
stress enough that it’s impor-
tant to be proactive with your 
health. Women are often pre-

Rebecca Schallek, 
M.D. is a Cardiologist 
at UR Medicine 
Highland Hospital

The holidays are a time of joy 
and celebration, but they are 
also a time of grief and loss for 
many people. For those who 
have lost loved ones, the ache 
of the loss is exacerbated by 
the glisten of each decora-
tion and the clink of toasting 
glasses at each holiday party. 
I found yoga over 17 years ago 

after the sudden loss of my 
sister, or maybe I should 

say, yoga found me. I spent 
many months before my 

sister left this planet, 
attending local 

classes at studios 
like Tru (which 
would have been 
my home studio 
had it been in ex-
istence!). I spent 
hours on my 
mat breathing 
deep breaths as 
I connected with 
tight muscles 
and anxious 

thoughts. As a 
new yoga student, 

I found myself 
looking at the clock, 

often wondering, 
when would this be 

over? However, despite 
my impatience, I kept com-

ing back. 

When I lost her, the yoga stu-
dio around the corner was the 
first place other than my bed, 
where I sought out peace and 
comfort. With each breath and 
each movement, my wounded 
heart somehow found a quiet 
sense of solace. And in the 
presence of other students, 
I found community, without 
feeling the need for mundane 
conversation, somehow the 
presence of other bodies and 
minds and hearts breathing 
at one with mine was, well, 
enough. 

how yoga can open your heart

Sarah Lamb teaches Rise, Yoga and Meditate on Thursdays from 
7am-8am and Yin Yoga 12:30-1:45pm on Saturdays at Tru Yoga. 
Sarah also blogs for Elephant Journal.

by sarah lamb

occupied taking care of others: 
spouses, children, parents and 
other loved ones. But it is vital 
to take care of yourself. Have 
regular physician visits and 
testing that is appropriate for 
your age. Read as much as you 
can about heart disease. Find 
out the risk factors, know your 
family history, and make wise 
lifestyle changes.
 
Keep up-to-date on new 
procedures and guidelines. 
Recently the American Heart 
Association came out with 
new guidelines about what 
defines high blood pressure. 
It’s important to find out what 
those guidelines are and what 
they mean to you. Maybe your 
blood pressure was fine under 
the old guidelines but it might 
need attention under the new 
ones.

Heart attack symptoms in 
women may be very different 
than for men. Symptoms may 
include worsening fatigue, 

by rebecca schallek, m.d.

what women need to know
heart disease

Know Your NumbersKnow Your Numbers
What is the key to a healthy heart for women? What tests are important for 
women to have? What is changing in the definition of high blood pressure? 
Find out when Rebecca Schallek, M.D. PhD, UR Medicine Highland Hospital 
Cardiologist, presents “Know Your Numbers”. Details:

In this free presentation Dr. Schallek will also reveal
• Five Tests Women Should Have
• Five Tests Women Don’t Need
• Five Things Women Should Do Tomorrow

Date: Feb. 8, 2018
Place: ButaPub Private Dining Room
315 Gregory St Rochester, NY 14620
Time: Reception 5:30 p.m.; Presentation at 6 p.m.
 
To RSVP, call UR Medicine Highland Cardiology at (585) 341-6780.

Today, I teach yoga. When I 
start a yoga class, I often have 
students connect with their 
heart to create an intention, or 
in Sanskrit, san culpa, for their 
practice. The heart I’m referring 
to is what we in yoga call the 
heart center, or the emotional 
heart. The emotional heart 
does have a physical residence 
in the chakra (spinning wheel 
of light) we refer to as the 
Anahata, located in the chest, 
upper back and shoulders, gov-
erned by the heart and lungs. 
When a student taps into their 
emotional heart, they connect 
with themselves on a feeling 
level. Every emotion we experi-
ence manifests as a physical 
sensation in the body. 

On the first anniversary of my 
sister Rebecca’s death, I awoke 
with a feeling of heaviness 
that felt like a weight gripping 
its claws around my chest and 
shoulders. I spent the morn-
ing feeling burdened by this 
weight. My family planned to 
have a gathering that eve-
ning and the thought of that 
gathering seemed to amplify 
that weight, which suddenly 
exhausted me. Seeking relief, 
I gazed at my mat and strap 
with a sense of defeat: I had no 
energy to practice a Hatha flow 
sequence. In that moment, I 
remembered a restorative pose 
my teacher introduced me to 
in a private lesson that she 
said helped her after she lost 
her best friend. Poor college 
student that I was, I had no 
fancy Mexican blankets or cork 
blocks. Instead, I gathered the 
pillows and blankets that I had 
to make bolsters for my spine 
and knees. I pulled the strap 
over my waist with a large gap, 
as if it were a belt made for 
Santa. One part of the strap 
around my lower sacrum and 
the other around the outsides 
of my feet, bound them togeth-

er in a supported butterfly pose. 
My spine melted onto the thick 
bolster made of a pillow and 
folded blanket. As I lay back 
with my arms outstretched, 
I closed my eyes and took a 
deep breath. In the space of 20 
minutes or so, my whole self 
literally melted. I was complete-
ly held there by those props; 
the support of them taking 
away my burdens. In that mo-
ment, my breathing shifted and 
deepened, and in that space 
a wave of joy washed through 
my emotional heart. Suddenly, 
I was not grieving the loss of 
my sister. Instead, I was com-
pletely immersed in the present 
moment--- just breathing and 
being in the peace and stillness 
of being here now. 

My sister’s motto before she 
left this earth was be here now. 
In essence, that is the teach-
ing of yoga. With each breath 
we pay attention to, we em-
body the moment, allowing the 
wandering mind and suffering 
heart a place to find stillness. 
In that stillness, we tap into 
a deep peace. The peace that 
we find on the mat carries us 
gracefully off the mat and stays 
with us as we roll our mats 
up and walk into our everyday 
lives. And one day we may find 
we are driving or chatting with 
a colleague at the water cooler 
or washing dishes in our kitch-
en, and suddenly we are paying 
attention to our breath and the 
sensations in our body and 
the surroundings and feeling 
a sense of stillness with it all. 
On that day we see that yoga is 
not just a practice on the mat, 
but a way to live your life--- a 
way to live with an open heart 
and clear seeing mind. 

shortness of breath, flu-like 
symptoms or arm, jaw or 
chest pain. Don’t ignore these 
symptoms.

I became a cardiologist 
because it is a field that 
is always changing and 
progressing. It is abso-
lutely rewarding when 
I care for patients 
and can make a real 
difference in their 
lives. But your good 
health starts with 
you and arming 
yourself with all 
the information 
you need to 
take good care 
of your heart.
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food &
 drink

family pets

I’ll love you forever, I’ll like you 
for always, as long as I’m living 
my baby you’ll be. Well said, by 
Robert Munsch over 30 years 
ago in his book so aptly titled, 
Love you Forever. Every family 
that makes books a priority in 
their children’s childhood has a 
copy of that one.

It’s true. I can’t think of anything 
that would prevent me from 
loving my kids. When I tell them 
that, they try me - what if I mur-
dered someone? The reply is 
always the same, “I may not love 
what you do, but I’ll always love 
you.” God knows, and you would 
too if you lived within 100 yards 
of my house, that I don’t love 
everything my kids have done. 

Although I’ve long forgotten the 
situations that elicited my over 
the top responses, the memo-
ries are vivid. Like when I stood 
overtop them yelling at the top 
of my lungs something like 
“You’re lucky I’m yelling at you 
because there are parents out 
there that might choose to beat 
you instead.” Please note while 
not my choice, I’m convinced 
those beating parents really love 
their kids too. They just choose 
to express their love in old-
school fashion. They too think 
they are doing right by them. 
And who knows, a hundred 
years from now the pendulum 
may swing back to the spanking. 
For now the hands-off approach 
is the honorable way to go.
Then there are the times when I 
recognized that I would behave 
better if others were watching. 
Again who knows what they did. 
But with their health in mind, I 
dragged the kids out to the play-

ground to be under the watchful 
eye of other parents (me not 
them). My kids will thank me 
one day when they realize how 
much better their lives were 
made! No, not some of my bet-
ter moments but there’s no de-
nying it. I was there. Who knows, 
maybe those other parents 
were doing the same but are 
just afraid to talk about it. The 
hidden mental illness of parent-
ing. I’m sure it’s these situations 
that have taken me out of the 
running for Mother of the Year 
again and again. Regardless, I 
do love my kids unconditionally.

My kids might not agree. In 
their mind, unconditional love is 
equivalent to spoiled rotten. If I 
really loved my kids, why don’t 
I buy them the latest in gaming 
systems? There is no cable TV 
in our house and they are left to 
suffer with an iPhone 6. There 
may even be a parent out there 
that has provided their kids with 
a Consumer Cellular phone plan 
instead of Verizon…..who me?! 
How can I possibly love them 
yet not provide them the things 
they need. Oh, the needs versus 
wants.

Because my kids are older 
now I can most readily see the 
overindulgence in families with 
younger children. Picture the 

family dining out. The kid quietly 
engaged not in conversation but 
with the phone. Take the phone 
away, kid whines and complains; 
give the phone back and all 
is well. Score 1 for the kid. At 
home, don’t want the dinner I’ve 
made? Well I can’t let you go 
hungry, how about a yogurt or 
hot dog or I’ll make you some 
pasta with butter. Score: Kid 2 
Parent 0. Deep down we know 
it’s probably not a good idea. We 
do it anyway and we rational-
ize. Next time I won’t give in. 
For now it’s all about the instant 
gratification and conflict avoid-

ance. I’m sure I am guilty of 
indulgence in the name of love 
but it’s always easier to see in 
others! 

Then there are the crazy-over-
the-top parents. You know the 
ones I’m talking about. They 
write THAT holiday letter every 
year identifying all of the amaz-
ing things their kids have done. 
The letter that leaves you won-
dering what you’ve done wrong 
to prevent your kid from being 
in the top 1%. These are the 
same people that are difficult to 
engage in conversation because 
no matter the topic, it all comes 
back to their kid. True story: 
One parent when casually asked 
how his daughter was doing 

responded with, “She amazes 
me more every day.” Damn. 
Thankfully, he didn’t ask how my 
kid was. At the time the answer 
would have been not very good 
at all but what would I have 
actually said? I would have been 
a complete failure because, of 
course, a kid is just a reflection 
of the parent, right? 

Being a parent does something 
to you. I remember the mo-
ment 12 hours after our oldest 
was born. It was the middle of 
the night. I was sleeping very 
soundly as it has been a long 
exhausting day. Then the nurse 
knocked on the door and handed 
my daughter over to me, stating 
very matter of factly that she’s 
hungry. The reality set in. Right, 
she’s hungry, which means my 
sleep will never again be the 
priority. But there is an unques-
tionable acceptance of this, and 
the many other events, that have 
disturbed my sleep over the 
years.

We naively thought we knew 
what we were getting ourselves 
into when starting a family. 
Hindsight has proven otherwise 
and only the gods know what 
is yet to come. Slowly we lose 
control over the choices our 
children make and hope that 
the seeds planted in the forma-
tive years were the right ones 
and that they continue to grow 
towards the light. 

unconditional love

“Deep down we know it’s probably 
not a good idea. We do it anyway 
and we rationalize. Next time I 

won’t give in.”

by lori bryce

pets of the quarterly
We’re going to take on a different spin for the next few issues of Pets of the Wedge. We’ve decided to highlight some of the pets 
of our SWQ writers and photographers. They are our SWQ family, and without their time and contributions, this publication 
would not happen. We are so fortunate for the many talented people involved in the production of the Quarterly! So we wanted 
to say thank you to them for giving so much of themselves all year and highlight their four-legged, furry, finned & feathered 
families!

Stephen S. Reardon
SSR Photography
ssrphotography.com 
Kieden is eleven years old and was a rescue from Lol-
lypop Farm. Kieden is a mixed breed of Beagle and 
English Fox Hound. My other dog Peanut is much 
younger at age three. She is considered a “foster fail”, 
which means, I was fostering her for Lollypop Farm 
and ended up adopting her. Peanut is a Boxer and 
Pitbull mix.

Kevin Kosieracki
KMK Photo and Imaging 
kmkkoz.com

Kasey is our four year old dachshund/terrier mix.  She was 
a rescue from Tennessee, who we picked up from Scottsville 
Animal Rescue and Vet office. She loves chasing the tennis 
ball for hours on end. She does not sit still very often, so photos 
of her are usually either sleeping or blurry. She has embraced 
life in our house, but is cautious of strangers. She is the best 
alarm for the mailman, garbage truck, and every squirrel, fox 
and deer that come by!
  
Our other dog is Zar, a black lab / Brittany spaniel mix; he will 
be 14 in March. I have had him since he was the tiniest puppy. 
His favorite thing is my 2004 Chevy van. Anytime I want to 
keep him from wandering around, I put him in the van with 
all the doors open and he will stay there forever. We have 
travelled all over in that van and whenever it leaves he wants 
to be inside. 

by paula frumusa



22 winter   2018 southwedgequarterly.com 23

updates by rose o’keefe

Wellness & Volunteer Fair

Just in time for Spring, Goodwill of the Finger Lakes is 
holding a free Wellness and Volunteer Fair, Thursday 
March 22nd, on campus at 500 S. Clinton Ave. Hours are 
11 a.m. to 1:30 p.m. The public is invited to visit vendors 
from the Rochester area specializing in diet, financial 
wellness, and physical wellness. Visitors can also meet 
agencies that need volunteers. Goodwill empowers peo-
ple with barriers to independence to become self-suffi-
cient and contribute to their families and communities. 
The agency provides unique job training and employment 
opportunities in their retail stores, donation centers, 
state-of-the-art call center and food service program. 
Goodwill of the Finger Lakes has its headquarters in 
Rochester and employs over 500 people. For more in-
formation, contact Anthony N. White, Health, Safety, and 
Compliance Specialist at (585) 327-5513 or 
awhite@goodwillfingerlakes.org.

ROC SALT Mission Center 

At a friendly potluck supper and history talk at Calvary 
St. Andrew’s, I learned from neighbor Judy Bennett that 
the Presbyterian Diocese had given the church a grant. 
The former church building is now the location of ROC 
SALT Mission Center, which stands for Rochester Serv-
ing and Learning Together. ROC SALT will invite local and 
out-of-town mission and service teams to address ur-
gent needs in the city and region. It will combine direct 
service on-site through the South Wedge Food Program, 
and throughout the city and region with partner organi-
zations. The Presbytery of the Genesee Valley voted to 
support ROC SALT as a designated mission for a three-
year period, to retain ownership of the property, and to 
commit $300,000 in capital support for the initial phase 
of the project. Two part-time consultants have been 
hired to develop the programs, and a new board is being 
formed. The site will also serve as a venue for commu-
nity events and connections, with the help of the Friends 
of Calvary St. Andrews (FOCSA), volunteers committed 
to share its Gothic Revival architecture, art, and history 
with future generations. FOCSA are planning a series of 
monthly, Sunday afternoon events, with tea and cook-
ies. Next up is, a presentation, “Nineteenth-century 
Notables in Mt. Hope Cemetery,” Sunday Feb. 25, at 2 
p.m. by yours truly. First up in January was Valerie O’Hara, 
“Stained Glass Windows of Calvary St Andrew’s.” Pres-
ently, WallByrd Theater group rehearses nightly at CSA 
for their April play - Taming of the Shrew.
To learn more about ROC SALT, contact Lynette Sparks 
(lsparks@thirdpresbyterian.org) or John Wilkinson 
(jwilkinson@thirdpresbyterian.org). To use the sanctuary 
or chapel as a venue, contact Tracy Walker at focsaroc@
gmail.com. 

RG&E Construction Update

Months of construction by RG&E on Mount Hope between 
Gregory Street and Hamilton have ended. We can’t have 
it both ways – complain about aging infrastructures and 
not have underground utilities upgraded. In the spring, 
RG&E will put in permanent pavement, but hope it will not 
be as intrusive as this phase. They appreciate everyone’s 
patience. Reminder: the Project Manager promised we 
could report any damage that needs to be fixed, such as 
sidewalks or curbing to Jim McIntosh, City of Rochester, 
jim.mcintosh@cityofrochester.gov, 428-6828.

Last, but not least: the maintenance fiasco at Southview 
Towers during the deep chill in January was a nightmare 
waiting to happen. Let’s trust that repairs at Southview 
and another apartment complex on Dewey Avenue are 
underway as we speak or type or tweet.

Drug Treatment Facility on 
South Clinton

Conifer Park relocated its outpatient drug treatment 
clinic from University Ave. to 556 S. Clinton Ave. in mid-
January. Clinic hours are: Mon – Thurs:  8 a.m. - 7:30 p.m. 
Friday: 8 a.m. - 5 p.m. and Saturday:  8:30 a.m. - 12:30 
p.m.  The clinic’s entrance is on the Alexander side. Coni-
fer will have fencing installed between their property and 
ABVI’s property. There will be 10 clinicians and 15 staff 
members on site. The clinic has a client base of 275 peo-
ple, whose visits are spread out throughout the day and 
week. Conifer hired a security company for the location 
during the hours of operation. Conifer has a strong desire 
to be good neighbors and coaches their clients to act ap-
propriately and respectfully in the neighborhood.

Mise En Place Closes

As for fond farewells, when talk about the closing of Mise 
en Place was swirling around the neighborhood, I ran into 
owner KC Hollenbeck himself. KC told me the closing was 
a complicated decision based on increased costs of insur-
ance, food, wages and rent and the fact that the space 
was too small to expand the kitchen in a way that would 
meet health code requirements. He had nothing but high 
regards for Konar Properties whom he said were very 
professional and courteous. KC definitely wants to spend 
more time with his children, and when we spoke, he was 
scheduled to start as executive director at Food Link 
toward the end of January, giving him normal hours after 
years of long days. Best wishes to all the Hollenbecks!

Transitions

It’s been a pleasure in the last year to welcome Relish, 
Fountain of Youth, Abundance Co-op Market, Highland 
Avenue Market, Just Browsing, Time for Wine and Spirits, 
Toasted Bear, Eight Branches Acupuncture at Renewing 
Massage and Sujana Beauty and Brows at a new location, 
Roll’n Yen Café, The Floor Dance Co., Robin’s Restora-
tions, and the astounding, amazing addition of Zagster 
bicycles. Happy Earth/ Leaf Tea Bar was voted one of the 
top 10 tea bars in the world; Postler & Jaeckle expanded; 
Stuart’s Spices celebrated 25 years; and Zak’s celebrated 
7. Newest newcomers are Hippity Hip and Pure Sole Nails. 

Dicky’s closed and moved; Dicky’s Corner Pub opened. 
The Beale closed. Tonja McNair sold Headz Up Hats to join 
her husband, Curtiss, in Florida. Monika Ludwinek made 
a go of it with Little Shop of Hoarders but told me she 
couldn’t work out the requirements for a kitchen for her 
juice bar. Sadly, thread closed too. Rochester Civic Gar-
den Center which served the local gardening community 
for sixty years has the daunting task of de-accessioning 
their collection. That’s a complicated process in which 
everything they own has to be inventoried, donated and 
tracked to a similar, appropriate non-profit organization.

There’s been brown paper up in the windows at Personal 
FX for a few months. It took a bit of checking to find out 
that Joe Bailey re-located to a smaller shop at 1318 Culver 
Road closer to the house he bought so that his dog could 
have a yard. He confirmed the building at 644-648 South 
Ave. was sold. Monroe County lists it as built in 1890. 

BASWA Happenings

After making it through the big chills in January, events 
in December may seem so long ago, but thank-yous are 
never out-of-date. Thanks go to Ron Schutt at PrintRoc 
for overseeing the annual BASWA Holiday Decorating 
Contest: Sterling Studio won 1st Place; Abode came in 
2nd place; Stanley Steemer came in 3rd place; Little But-
ton won honorable mention for originality; and Cheesy 
Eddie’s won honorable mention for FEEL GOOD THEME. 
YEAH! While we’re at it, the weather for BASWA’s Holi-
day Mingle in December was pretty darn cold, but inside 
the Odd Fellows was toasty and warm, and the food and 
drink were terrific! Many thanks to the following for their 
delectable donations to the party: Time for Wine Spirits; 
Swiftwater Brewing; Premier Pastry; Hedonist Artisan 
Chocolates; Harry G’s Deli; McCann’s Meats; Abundance 
Co-op Market; Cheesy Eddie’s; Tap and Mallet; and The 
Cub Room – who knew polenta could taste so good?

BASWA is gearing up once again for our 8th Annual Roch-
ester Real Beer Expo. This craft beer festival will be held 
on Gregory Street between Whalin and South Clinton Av-
enue on Saturday June 9th from 6:00 to 10:00 with a VIP 
hour starting at 5:00. This year there will be an additional 
tent of the finest beers from local breweries. Live mu-
sic will set the backdrop and delicious food will be avail-
able from Le Petite Poutine, McCann’s Local Meats, Little 
Venice Pizza, and Swan Market. Proceeds from this event 
support the mission of BASWA which is enhancement of 
the South Wedge commercial district. This event has sold 
out every year so get your tickets soon, they are on sale 
at eventbrite.com. 

BASWA is also planning on installing new street ban-
ners on the street light poles this May or June, around 
the same time we hang our flower baskets. Interested in 
sponsoring a hanging basket of colorful annuals to adorn 
one of our light poles? Go to southwedge.com to learn 
about that opportunity. 

Also on deck with BASWA are upgrades to the clock tower 
at the corner of South Avenue and Gregory Street. BAS-
WA has commissioned Bero Architects to help with this 
project. 

BASWA publishes this magazine five times annually with 
help from a talented team of volunteers. If you are in-
terested in volunteering your organizational, writing, 
photography, or graphic design skills to help us in the 
production of this publication please email chris@histori-
chouseparts.com. 

Learn more about BASWA projects, events, and volunteer 
opportunities by attending a meeting, held on the second 
Wednesday of each month at 6:00 at The Odd Fellows 
Lodge at 357 Gregory Street. Meetings are open to the 
public and community residents are welcome as well as 
business owners and managers.  

Genesee Co-op’s David Knoll
Retiring

If you are a member of the Genesee Co-op Federal Credit 
Union, you may have wondered how to answer the on-
line request to share stories about David Knoll, who plans 
to retire – some time. I’ve known David since about 1980, 
but at first, I couldn’t think of anything. Then it came to 
me, he once said he remembered the names of all the 
members with account numbers under 100! I told him 
that I was getting used to his not having a pony tail. Then, 
at the matinee of the RGMC holiday concert in Decem-
ber, I wanted to thank him for being one of the founders 
of the chorus, and for giving the community not only the 
pleasure of their singing, but the delightful antics of the 
Rochettes. Thanks for brightening our world, David.
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Needra is a Registered Nurse who works in Same Day Surgery. 
She’s been part of the Highland Team for almost 3 years. SOUTH AND HICKORY PLACE  |  CALL TODAY 585.334.4110  |  SOUTHHICKORY.COM

RETAIL SPACE 
AVAILABLE
661 SOUTH AVENUE
2,370 SQUARE FEET 
CONTACT

MICHAEL TROJIAN  |  KONAR PROPERTIES
MTROJIAN@KONARPROPERTIES.COM
585.334.4110
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JONATHAN RODGERS
Lic. RE Salesperson, REALTOR®

C: 585.749.7460  
jrodgers@nothnagle.com

Licensed Real Estate Salesperson

Thomas McCue
Howard Hanna Real Estate Services 

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

Thomas 
McCue

Mike Bauman
Owner/Barber

585.473.6061
732 South Avenue
Rochester, New York 14620

facebook.com/
baumansbarbershop

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

South Wedge neighbor RICHARD 
REISEM has turned his attention 
to one of his favorite places with 
a new edition of Buried Treasures 
in Mount Hope Cemetery. The 
expanded book is a field guide 
with a fold-out map and a wealth 
of details about 650 burial sites 
selected from 350,000 possible 
famous or interesting people. 
It has anecdotes, biographical 
sketches, Rochester history and 
100 high-definition color photo-
graphs of diverse and fascinating 
monuments.  
The new book is due out this 
spring and will support Friends 
of Mount Hope in their ongoing 
efforts to promote this cultural 
gem through education and 
preservation. Buried Treasures 
is available for pre-order online 
at www.fomh.org. If ordered in 
advance, it is $25. After publica-
tion, the price is $35.
Some neighbors may not know 
that since Richard retired in 1986 
after a distinguished 31-year 
career at Eastman Kodak Co., 
he has written 15 books – five of 
them on Mount Hope Cemetery. 
From his first coffee-table beau-

HENRY MCCARTNEY, former 
Landmark Society President and 
local civic activist, began his 
new duties as Executive Direc-
tor of the Friends of Mount Hope 
Cemetery on January 1st.  In this 
newly-created position, Henry 
joins the FOMH Board now led by 
President Richard Reisem.

Henry McCartney brings 27 years 
of experience in directing his-
toric preservation organizations. 
From 1984 to 2005, he was ex-
ecutive director in Rochester of 
the Landmark Society of West-
ern New York, where he oversaw 
creation of additional National 
Register Historic Districts, such 
as the Susan B Anthony district; 
started a publication program; 
transformed the derelict 1840 
Hoyt-Potter House into Land-
mark’s headquarters; and built 
the Landmark Society into one of 
the country’s most notable pres-
ervation organizations. In Buffa-
lo, he planned the merger of two 
small preservation organizations 
into Preservation Buffalo Niagara 
and oversaw PBNs effort to host 
the 2011 National Preservation 
Conference, now viewed as a 
seminal event spurring Buffalo’s 
current revival. Before coming to 
upstate New York, Henry led an 
initiative of the National Trust for 

Drone photo of 
Hartwell Carver 

monument, 
Range 2, Lot 104. 
This memorial to 
Hartwell Carver 
was donated by 

Union Pa-
cific Railroad in 

recognition of 
Carver’s role in 
proposing and 

planning the 
transcontinental 

railroad. Photo 
by Ron Richard-

son.

ty, Mount Hope: America’s First 
Municipal Cemetery in 1994; to 
Buried Treasure in Mount Hope 
Cemetery in 2002; then, Grave-
stones; Frederick Douglass and 
the Underground Railroad; and 
Myron Holley: Canal Builder/Abo-
litionist/Unsung Hero; to helping 
establish the Mount Hope Pres-
ervation District in 1972 – Rich-
ard has brought local history to 
life with impeccable flair. 
But who knew that as a boy, he 
lived with his grandparents on a 
wheat ranch in North Dakota and 
that twice a day, he delivered 
meals to workmen in the fields 
on horseback? Or that before 
then, as a small child, he and 
his parents spoke Norwegian at 
home? Richard credits living on 
a farm with teaching him the 
values of hard work and thrift. 
He credits his love of architec-
ture of churches to visiting them 
with his father, who preached 
in English and Norwegian at 
Lutheran churches near Salem, 
Oregon, where Richard was born. 
He first majored in architecture 
in college and during summers 
drove 4,000 miles from Iowa to 

news from
mount hope cemetery

by rose o’keefe

Historic Preservation to sup-
port neighborhood organizations 
across the country. In the 1970s, 
he helped organize and then 
served as the only staff person 
for a neighborhood preserva-
tion organization in Jacksonville, 
Florida. In 2012, Henry retired 
and relocated back to Rochester.  

Henry assumes this new lead-
ership role with enthusiasm. 
“Even though I really enjoy my 
Rochester retirement, I could 
not pass up this opportunity to 
become an Executive Director 
again, albeit as a volunteer. The 
Friends of Mount Hope Cemetery 
does great work with a dedicated 
group of tour guides, research-
ers, writers, monument restorers 
and more. I’m hoping that what 
I’ve learned over these many 
years about operating citizen 
organizations will enable me 
to reinforce the work of these 
volunteers and make the Friends 
even stronger.”    

Friends’ Vice President Patricia 
Corcoran welcomes Henry to 
the Board. “The mission of the 
Friends of Mount Hope Cemetery 
is vital to this community, and we 
are thrilled to have Henry Mc-
Cartney as our Executive Direc-
tor.”

What South Wedger has not hiked over the hills and vales of Mount Hope Cemetery?
Year round this cemetery is a paradise, and the Friends’ Winter and Spring tours provide 
opportunities to enjoy the fresh air, view the glories of nature, and learn about our history 
at the same time.   

Tours have been scheduled at 11 a.m. on Saturdays, Feb. 24, led by Don Hall; March   24, 
led by Dennis Carr; and April 28, led by Cam Tran.

On these tours visitors will learn about residents in the former prehistoric lake section, 
people such as George Washington’s drummer boy, the founder of Gannett News, the man 
who invented the 42-long suit (men’s suits in pre-made sizes), two sisters who were in the 
first class of women at the U of R, and Rufus Sibley, of Sibley, Lindsay and Curr Depart-
ment Store. Guests will enjoy the NEW chapel which is now 106 years old, the largest 
mausoleum in the cemetery, a huge grave marker by Tiffany Studios, and a monument 
made from zinc, not stone.

Tour guide Don Hall, explains: “ I started the Winter Tours seven years ago after noticing 
that the roads in the cemetery were well plowed – frequently more clear of snow than city 
streets. The tour path is laid out in the flat, southern part of the cemetery so it’s an easy 
walk.” 

Tours begin at the Cemetery Office at the South Entrance across from the Distillery. Tour 
length is one hour, depending on how cold the weather is--and how cold the folks on the 
tour are.
 
Parking is on cemetery roads, but please, not in front of the cemetery office. All tours are 
$5, and members are free. This is a perfect time to become a member of the Friends, be-
cause most cemetery tours and activities for the entire year are free to members.  Check 
www.FOMH.org for information, or email membership chair at pcorc@aol.com.

Mt. Hope Cemetery 
Winter Tours

Alaska to work as an architectur-
al draftsman for the U. S. Army 
Corps of Engineers. He is grate-
ful to those who mentored him 
when he worked at Kodak; when 
he served on the Rochester 
Preservation Board from 1974-
1993; and as he learned about 
Rochester from notable histori-

ans. He is an honorary trustee of 
the Landmark Society of WNY; 
former trustee of Rochester 
Historical Society, and vice-
president and current president 
of the board of Friends of Mount 
Hope where he has been a 
trustee for 38 years, having been 
one of the founders in 1980.
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wedgefolk wedgefolk

Dear Friends,

With a very heavy heart, I am sad to inform you that I have no choice but to 
close Zak’s Avenue. This NOT something I want to do. On the contrary, it’s one 
of the most difficult and devastating decisions I’ve ever had to make.  

I have loved having my own gift shop in the awesome South Wedge and en-
visioned this as my last job well into the future. Sales continued to build slowly 
but steadily through 2015, but decreased 15% in 2016, followed by an over-
whelming plunge to an additional 40% decrease in 2017. It’s all part of the 
retail meltdown over the last few years that has destroyed hundreds if not thou-
sands of businesses of all sizes. In this environment, and if you read industry 
news predicting the future of retail, a brick and mortar store like Zak’s is not 
sustainable. 

Heather and I want to extend our most heartfelt thanks to our wonderful cus-
tomers, many who have become friends, for their support during the last 8 
years. It has been an amazing journey and it doesn’t end here...we both need 
jobs!  Anyone?   

Zak’s will be closed by the end of February 2018.  Stay tuned for news on huge 
sales and savings!  

And…thank you, we love you, we’ll see ya soon!

Deb Zakrzewski, owner

We asked a few South Wedge residents about what keeps them 
warm in the winter; their favorite winter beverage; best snow day 
memory; what to do with kids on snow days; and what gets their 
hearts pumping on these cold days. 

Jenna

In the winter I stay warm by wearing wool socks every single day! 
Cold feet are the worst and there’s nothing toastier than a pair of 
comfy socks. I’ve also recently discovered the warm joy of a hot 
water bottle. Just fill it with scalding water and you have a little 
portable heater! It’s perfect for our cold Rochester days. 

I love the comfort of holding a hot mug of tea when it’s cold out-
side. There is just something about warm hands and breathing in 
the hot herbal steam that makes me feel extra cozy inside! 

I have the best memories of building snow forts in my backyard as 
a kid. My siblings and I would spend hours making blocks out of 
packed snow and then stacking them to form the walls and roof. 
We’d hang out in the igloo until we couldn’t feel our fingers any-
more then we’d head inside to warm by the wood stove and drink 
hot cocoa! 

When my two little people and I are trapped inside on a snowy 
day, we love to bake. Aside from keeping us busy, it warms up the 
house and makes it smell delicious! Plus, who doesn’t love comfort 
food on a cold day! 

Chasing around my 5 and 3 year old really gets my heart pumping! 
They’re sure to keep me active and moving all day long. Some of 
my best cardio workouts happen in park fields running after my 
kids! 

Christina

The #1 thing that keeps me warm in the winter is snuggling 
on the couch with my dog, Buster, and my cat, Adia. They’re 
the best cuddlers!

My favorite winter drink is a simple Oban 14 year single malt 
scotch with a rock or 2. It’s a super smooth, smoky scotch that 
doesn’t have the heavy peat flavor that a lot of single malts 
have. 

Best snow day ever was last year—Rocco actually closed for 
the day (which NEVER happens) and I spent the day at home 
with a friend making dinner, playing video games & snuggling 
with my pets

My favorite things to do with kids on snow days are the typical 
things—sledding, snowmen, hot cocoa—all the stuff I did as a 
kid!

The biggest thing that gets my heart pumping is having a 
one-woman dance party at home to a fun, upbeat song (right 
now my fave is ‘Uptown Funk’ by Bruno Mars—nobody can be 
in a bad mood when that song is on!

Jessica Lynn

What keeps me warm in the winter? Sweating it 
out at compass cycle studio and sweaters I have an 
entire collection of them!
 
Shopping gets my heart pumping! My new favorite 
place to shop is Just browsing!

My current favorite winter beverage is turmeric tea 
with local honey!

Best Snow day memory? Sleeping all day! Who 
doesn’t love sleep?!

Riddles: 
1. A tongue 
2. A spider 
3. The letter “M”

photo by heather mckay

photo by gerry szymanski

photo by gerry szymanski
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AFTER 10 YEARS OF SERVING OUR COMMUNITY, 

THANK YOU & BEST WISHES 
TO KC OF MISE EN PLACE!

southwedge.com/publicart

SOUTH WEDGE 

call for

BASWA will be accepting proposals for public art beginning October 1, 
2017 for the following areas:
• Sculptural Bicycle Racks (“parking meter totems”)
• Electrical Box Murals
• Wall Murals
• Sidewalk Murals
Details of the project and application & guidelines can be found at 

PUBLIC ART
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sw style

A. Prismatic Gardens Terrarium, $17.99 + up | Abode
B. Ceramic Pin by Cat Clay $18 | Little Button Craft
C. Cherry Cheesecake, Prices Vary | Cheesy Eddie’s
D. Carnelian, Amethyst & Rose Quartz Crystal Puffy Heart $9.99 | Zak’s Avenue
E. Cast Iron Heart Padlock & Key, $10 | Historic Houseparts
F. 16” Wall Clock by Artist Jen Born, $98 | The Artful Gardener
G. West Third Brand Eau de Toilette “7 Heartbreaks” $32 | Apothicaire 
H. Hibiscus Tea $9 | Leaf Tea Bar
I. Soft Caramel Hearts, $2 each | Hedonist Artisan Chocolates
J. Vintage Valentine Reprints, $12 Set | Historic Houseparts
K. Handmade Whale Rattle by Bubbaloo $18 | Little Button Craft
L. Anatomical Heart Pin by Lumpy Buttons $18 | Little Button Craft
M. Interstellar Love Craft Necklaces, $60 - $68 | The Adorned Studios
N. Heart Healthy Salt-Free Seasoning Blends, $5.50-$7.50 | Stuart’s Spices
O. Quilled Paper Card by Doris Clevinger $8 | Little Button Craft
P. Peruvian Artisans Alpaca Fleece Scarfs, $35 | Coffee Connection
Q. Handmade Silver Jewelry, from $46 | The Artful Gardener
R. Vintage Daisy Pyrex, $24.99 | Abode
S. Eco-Friendly Manicure or Pedicure, $30+ | Pure Sole Nails
T. Andes Gifts Fair Trade Clothing, $20-$25 | Abundance Food Co-op
U. Valentine’s Day Cake, prices vary | Premier Pastry

Valentine’s Day is the perfect time to treat ourselves and others to goodies and 
gifts. What better way to warm up the cold winter months than with a new trinket, 
a sweet treat or warm woolen accessories? Looking for ways to spread the love this 
year? Look no further, here are some suggestions to keep Cupid in commission. 

Give a heart. Hearts have been a symbol of Valentine’s Day since the 19th century 
when Valentine’s Day cards started being mass produced in England. The tradition 
was brought to the United States in the mid 1800’s and the trend has continued 
to flourish since then. If you are looking for a modern-day version of this ever-
lasting symbol of love you can visit The Adorned Studios at their new location at 
131 Gregory Street for Interstellar Love Craft’s “Open Your Heart” necklace. Vintage 
more your style? Check out the reprinted Victorian Valentine’s Day cards at Historic 
Houseparts. There are even a few vinegar Valentine’s for those of you who are sour 
on VDay.

Have a heart. Gift a gift that gives back. Coffee Connection offers coffee from all 
different regions of the world. Their coffee is fair trade, organically grown, and 
sustainably farmed. The beans are roasted and flavored at their store by women in 
recovery. Abundance Food 
Co-op’s Andes Gift line supports indigenous artisans who work in cooperatives that 
are comfortable, safe and allows workers to earn a sustainable income. It will warm 
your heart this winter to give a gift that helps others receive.

Save a heart. February is The American Heart Association’s American Heart Month. 
Why not give a gift that promotes heart health? Chocolate became a popular gift 
in 1868, when the British chocolate company Cadbury created Fancy Boxes — a 
decorated box of chocolates in the shape of a heart for Valentine’s Day. Today 
Hedonist Artisans Chocolates offers heart shaped bittersweet chocolate shells that 
are filled with gooey, golden soft caramel for a delicious treat to enjoy yourself or 
show a special someone you care. According to Cleveland Clinic, research has shown 
that flavanols found in dark chocolate have a very positive effect on heart health by 
helping lower blood pressure and improving blood flow to the heart and brain.  For 
the savory side of heart health, Stuart’s Spice sells over 20 varieties of their heart 
healthy salt-free seasoning blends.

When love isn’t all you need and you need a gift, you can find it in the South Wedge. 
From bakeries to boutiques, you can shop until your heart’s content! We’ll see you 
soon!

by toni beth weasner have a heart
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what i learned from podcasts music

song exploder  | radiotopia

heavyweight  |  gimlet   

2 dope queens  |  wnyc studios  

Most of the podcasts I listen to are thought-provoking pieces about politics and the human con-
dition. But I need to balance that with some comedy and culture, albeit pop culture, to rest the 
brain and lower the blood pressure. Song Exploder is a quick, on average, 20 minute listen that 
intrigues and entertains. Hosted by Hrishikesh Hirway, this show pulls apart the origin and cre-
ation of a song with the artist narrating and explaining, sometimes in minute detail. The song is 
then played in its entirety at the end of the podcast. The artists and songs range from Andra Day 
(Forever Mine), Norah Jones (Day Breaks), and REM (Try Not to Breathe) to Metallica (Moth into 
Flame) and Lin-Manuel Miranda (Almost Like Praying.) Give it a listen.

There have been 2 seasons of Heavyweight so far and I’ve loved each episode. This American Life 
alum Jonathan Goldstein has the voice, personality, and busy bodyness that would drive me away 
(see Twice Removed with A.J. Jacobs – just awful). But this Gimlet show is one of the few that is 
on my must-listen-to-immediately list. It might be that they’ve only produced 15 episodes in 15 
months. Or it could be the voyeurism into everyday lives. Like estranged brothers in their 80’s 
trying to reconcile. Or a woman confronting her foster mother about a life changing event in her 
teen years. Or the fate of the young lovers whose letters were found in an abandoned suitcase on 
a street corner. From the intro with a phone call to his friend Jackie, the digs at Alex Blumberg to 
the theme music, Jonathan keeps me listening. And waiting.  

For me there is a lot not to like about 2 Dope Queens. I’m not a fan of free-wheeling dialog 
podcasts, just 2 people in front of mics gabbing for 90 minutes. I prefer a more edited piece. 
And I applaud Jessica Williams and Phoebe Robinson for showcasing new black comics on their 
live comedy show. Emphasis on new. The sets can be rough and profanity laden. But Jessica and 
Phoebe are endearing hosts and their banter is short and entertaining. And any show that has 
Wilson Cruz, Mike Birbiglia and Tig Notaro as guests are okay in my book. Did I mention that this 
podcast is funny?  Very funny!

hit parade  |  slate

I stumbled upon Hit Parade while listening to Slate’s Culture Gabfest. And listened to the Silver 
Medalist Edition because it had Kelly Clarkson on it. I can’t stop listening to her new album. I’m 
apparently not the demographic she was aiming for with this album but am in the bullseye that 
it hit, primarily 50 year old white guys (gays). Anyway, Chris Molanphy analyzes the pop charts in 
this podcast explaining why a song makes it to #1 and into your heart. My husband’s 12 year old 
self, who listened to Casey Kasem religiously each Sunday tracking the movement of billboard 
hits, would have loved to know that that was an actual job. 

Glen Weldon. (swoon) I can’t say enough about Glen Weldon. His voice. His wit and sarcasm. His 
rants. His bald head and bulging biceps. His love for Aquaman. He’s the reason I keep listening to 
this show. Linda Holmes and Stephen Thompson do a great job hosting and the fourth chair can 
be hit or miss. (Kat Chow and Audie Cornish, thumbs up; Sam Sanders and Tamara Keith, thumbs 
down.) It’s a lively discussion about movies, tv, awards shows and events in pop culture. But I’ve 
got the best recommendations from their “What’s making us happy” segment at the end of each 
show. But if you want to hear some classic Glen rants about Summer, Halloween Candy and Rom-
Coms check out episodes 6/29/17 8:55 minute mark, 10/27/16 12:18 minute mark and 11/23/16 
5:30 minute mark respectively. Very swoon-worthy.

pop culture happy hour  |  npr

The local rock trio Periodic Table 
of Elephants is gaining some 
popularity around town. But, to 
newer fans, it’s a little-known 
fact that the band’s origins lie 
in the South Wedge. Drummer 
Sean McGinnis Scanlon used 
to hang out at Tap and Mallet, 
where Greg Horton used to tend 
bar. Horton played bass and they 
kicked around the idea about 
playing together. Then Horton’s 
friend Jason Pariseau revealed 
that he had been writing some 
songs and had a bucket list wish 
to play them live in front of an 
audience. 
At the time, they called them-
selves Ack! They practiced 
weekly in a rehearsal space in 
the Wedge, then headed over to 
Lux to hang out, have some free 
pb&j’s, and quench their thirst. 
Lux was where they assembled 
the packaging for their first EP. 
They were gaining some success 
when Horton was accepted to a 
graduate program to study audi-
ology, at an out-of-state school. 
After their last Ack! gig at Roch-
ester’s annual Homegrown show, 
Horton dubbed the remaining 
pair of members Periodic Table 
of Elephants.

New songs were written, which 
were more in the vein of rock 
than punk. To help fill out the 
sound, Pariseau plugged his gui-
tar into both the guitar and bass 
amps. The experiment worked. 
Periodic Table of Elephants 
played dozens of shows over 
a span of a couple years. They 

were even called upon to be the 
local opener for national touring 
acts like Agent Orange, Amigo 
The Devil, HarborLights, and 
Sinai Vessel. 

Scanlon and Pariseau recorded 
a studio EP, Henry, and a live 
album, which was aptly named 
Sweaty, Loud and Live. Their 
work received positive reviews, 
and has been likened to artists 
like Foo Fighters, Mudhoney, and 
Boysetsfire. 

Horton completed his doctoral 
work last year and accepted 
a position as an audiologist in 
Rochester. On his return, he slid 
easily into the role of bassist 
for Periodic Table of Elephants. 
Their first show as a full band in 
October at the Bug Jar was lot 
of fun. On stage, there’s a dy-
namic energy between the trio. 
They throw themselves into the 
performance wholeheartedly, 
their joy in playing amplified by 
their interaction with each other. 
Audiences are eating it up, and 
begging for encores. 

Opportunities for Periodic Table 
of Elephants to play have been 
opening up, from bars to coffee 
shops. In addition to traditional 
gigs, they did a fundraiser with 
a bunch of other local bands 
at The Bug Jar and received an 
invite to return to this year’s 
Homegrown show at Lovin’ Cup. 
In December, they headlined 
a show in the Buffalo area and 
have an upcoming show in Ni-

agara Falls in February. 

Periodic Table of Elephant 
setlists are completely com-
prised of original songs. For fun, 
they’ve been throwing an Ack! 
song into the mix, essentially 
covering themselves. While all 
the songs have the heart and 
soul of good old-fashioned rock 
and roll, some of them have a 
grungy garage band feel and 
others are more 90’s post-
hardcore. The bass lines reso-
nate, deep and heavy. The drum 
lines take interesting turns. The 
melodies strike a deep chord, 
alternating between rock riffage 
and refined bridges.

Overtop all the instrumentation, 
Pariseau’s powerful voice belts 
out searing lyrics, composed 
from the gut with raw honesty. 
The song “Kung Pao Chicken” 
laments the lack of humanity 
in modern America, “where we 
beat each other up just for the 
thrill.” Storytelling plays a role in 
“Better Off Dead,” a song about 
a confrontation which nearly 
comes to blows. Delving deeper 
into a more confessional style, 
“Pile of Bones” sweeps listen-
ers along on an emotional roller 
coaster. It’s hard not to sing 
along, whether listening in the 
car or chanting with the crowd at 
a live show. 

The music at their shows is 
cranked through amps at vol-
umes loud enough to physically 
feel the sound waves. As an au-

diologist, Horton works to pre-
vent hearing loss by promoting 
the use of ear plugs. He’s even 
brought bags of them to pass 
around at shows. It’s something 
that he’s very passionate about. 
While studying to become a doc-
tor in the field, he worked closely 
with a clinic that specialized in 
hearing conservation and educa-
tion for professional musicians.

The number of musicians and lis-
teners with hearing loss has been 
rising at an alarming rate; this is 
an area of health where an ounce 
of prevention can make a world 
of difference in the long run. 
In addition to playing out, there’s 
some chatter about recording a 
follow-up to Henry in the future. 
They’re independent artists, so 
they will be funding all the costs 
of production and marketing 
out-of-pocket. However, they 
would not be opposed if a record 
label wanted to talk with them 
about throwing money their way 
to record a full-length. 

While their rehearsal space has 
moved elsewhere, you’ll still find 
the familiar faces of this trio car-
rying on the tradition of kicking 
back at Lux after practice. On 
occasion, you might even catch 
Horton filling in behind the bar. 
They may be growing upwards 
and outwards as a band, but 
the South Wedge remains their 
touchstone. 

periodic table of elephants by paula cummings
photos by aaron winters

how to lower my blood pressure by philip duquette-saville
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You know what really chops my liver? Folks who are too stinkin’ lazy 
to put their shopping carts back! Seriously! Gosh forbid you take that 
extra 60 seconds from your precious life to push that squeaky old 
heap the extra 30 feet to a designated spot. 
OR, maybe even allll the way back inside the 
store! It’s so far!!!!! But, nope, instead there 
are a handful of you out there in shopping-
cart-land that decide it’s much, much easier 
to leave the darn thing  “slyly” tucked next 
to your parking spot. And, I’m sure no one 
will notice if you just hop a couple wheels 
up there on the curb by that tree. Or, grassy 
area. Or, maybe you just want to live wild 
and let the winds have their way with it. And, 
don’t even THINK about giving that cart the 
ol’ “pelvic-thrust” into the general area of the 
cart return. That’s just begging for a nice call 
to your insurance company. As we all know, 
most of those carts are rickety, possessed, 
and have a mind of their own. There’s no tell-
ing how that gamble is going to pay off, but go ahead. Be that person. 
The person that I gladly give the stink-eye to whenever I see them 
hashing out their wicked “shop-n-drop’ plan.  You know who you are! 
So, please, stop doing this. It’s rude. It’s obnoxious. It’s just not cool. 
Instead, maybe help someone out who is juggling too much, is having 
a stressful day, or attempting to herd a carload of snot-nosed kids. Of-
fer to take the awful demon cart off their hands. It’s a simple and small 
gesture that can mean the difference from someone having a super-
crappy day, to someone having a kind-of-crummy day.

Across
1. Off the mark
6. Flees the scene
11. Kind of wheel
14. “Inferno” writer
15. Restrict
16. Cure
17. Not justified
19. Computer capacity
20. Sans twinklers
21. Memo makers
23. Dramatic dances
24. “Gadzooks!”
25. Arctic flier
26. Crazy coffee flavoring?
29. Composer Franz
32. Round on top
33. Freud topic
34. Away from the storm
35. Street performers
36. Scandinavian capital
37. Fix, in a way
38. Fixed in place
39. Rudely interrupt
40. Killer cocktail?
42. Perched
43. Mournful poem

44. City bordering Berlin
48. Bluecoat
50. N.Y. racetrack
51. Adjective suffix
52. Hot pioneer?
54. Grassland
55. Skip over
56. “You ___ kidding!”
57. Chum
58. Actress Winona
59. Egg holders

Down
1. Dried up, to poets
2. Tropical ray
3. Ancient Peruvian
4. Be a night watchman?
5. Fills all the seats for
6. Grace verb
7. Assists
8. World-finance org.
9. Treats royally
10. Caressed
11. Imbroglio
12. Thickening agent
13. Precious ones
18. Soup ingredient

22. Bus. card info
24. Mandarin’s residence
26. Dawg
27. ___ fruit
28. Bugs, e.g.
29. Whim
30. Pelvic bones
31. Having attaching parts
32. Like, totally unfocused
35. In a deficient manner
36. Gaze longer
38. Backyard pest, slangily
39. Spanish tongue
41. Type
42. Ending for ab or ad
44. Not as bright
45. Catnaps
46. G-man
47. Trade centers
48. Review site
49. Not docked
50. Kind of kick
53. Lend a hand

Holidaze

What comes once in a minute,
twice in a moment,

but never in a thousand years?

Riddle #3

The first is a person 
who lives in disguise,
Who deals in secret 

and tells nothing but 
lies.

Then think of a letter 
that’s last to mend

The middle of middle 
and end of end.

Now think of a sound 
which is often heard

In search of every 
unknown word.

Put it together and 
answer me this…

Which creature would 
you be unwilling to 

kiss?

Riddle #2

APPLE FRITTER
BEAVERTAIL
BLUEBERRY

BOSTON CREME
BUTTERNUT
CHOCOLATE
CINNAMON

Nuts for Donuts

fun      distractions word  fun
Miss Prisswith

& solutions on page 28

Underpants & Overbites

Miss Tizzy

A Diary Comic by Jackie E. Davis

C O C O N U T D C U S T A R D

H B I B L U E B E R R Y O B U

O U N C J E L L Y F I L L E D

C T N C B T D E O T E R D A B

O T A D C L C E E R E N F V O

L E M W B M I V E T M D A E S

A R O Q D H L L T A E G S R T

T N N V C E L I E R V L H T O

E U W T V U R R A K Q A I A N

V T U D R F C G F S M Z O I C

F D E C E N U Z V Z A E N L R

C R C L O S Y K R I P D E D E

U J P M S P R I N K L E D U M

N P E R P O W D E R E D F J E

A L O N G J O H N A T W I S T

 APPLE FRITTER

 BEAVERTAIL

 BLUEBERRY

 BOSTON CREME

 BUTTERNUT

 CHOCOLATE

 CINNAMON

 COCONUT

 CRULLER

 CUSTARD

 DUTCHIE

 GLAZED

 JELLY FILLED

 LEMON CREAM

 LONG JOHN

 MAPLE

 OLD FASHIONED

 POWDERED

 RED VELVET

 SPRINKLED

 SUGARED

 TWIST

COCONUT
CRULLER
CUSTARD
DUTCHIE
GLAZED

JELLY FILLED
LEMON CREAM

LONG JOHN
MAPLE

OLD FASHIONED
POWDERED
RED VELVET
SPRINKLED

SUGARED
TWIST

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

14 15 16

17 18 19

20 21 22

23 24

25 26 27 28

29 30 31 32 33

34 35 36

37 38 39

40 41 42

43 44 45 46 47

48 49 50

51 52 53

54 55 56

57 58 59

Across
1. Off the mark
6. Flees the scene
11. Kind of wheel
14. "Inferno" writer
15. Restrict
16. Cure
17. Not justified
19. Computer capacity
20. Sans twinklers
21. Memo makers
23. Dramatic dances
24. "Gadzooks!"
25. Arctic flier
26. Crazy coffee 
flavoring?
29. Composer Franz
32. Round on top
33. Freud topic
34. Away from the 
storm
35. Street performers
36. Scandinavian 
capital
37. Fix, in a way
38. Fixed in place
39. Rudely interrupt
40. Killer cocktail?
42. Perched
43. Mournful poem
44. City bordering 
Berlin
48. Bluecoat
50. N.Y. racetrack
51. Adjective suffix
52. Hot pioneer?
54. Grassland
55. Skip over

56. "You ___ 
kidding!"
57. Chum
58. Actress Winona
59. Egg holders

Down
1. Dried up, to poets
2. Tropical ray
3. Ancient Peruvian
4. Be a night 
watchman?
5. Fills all the seats 
for
6. Grace verb
7. Assists
8. World-finance org.
9. Treats royally
10. Caressed

11. Imbroglio
12. Thickening agent
13. Precious ones
18. Soup ingredient
22. Bus. card info
24. Mandarin's 
residence
26. Dawg
27. ___ fruit
28. Bugs, e.g.
29. Whim
30. Pelvic bones
31. Having attaching 
parts
32. Like, totally 
unfocused
35. In a deficient 
manner
36. Gaze longer

38. Backyard pest, 
slangily
39. Spanish tongue
41. Type
42. Ending for ab or 
ad
44. Not as bright
45. Catnaps
46. G-man
47. Trade centers
48. Review site
49. Not docked
50. Kind of kick
53. Lend a hand

where in the wedge? 

1. Stuart’s Spices - 754 South Clinton Ave. 2. St. Joseph’s House - 402 South Avenue 

Can you identify the locations of these images? 

2 3 7 6 1

8

5 3

7 9

4 5 2 6

5 3

5

4 6 3

1 8 9

S
U
D
O
K
U

Often held, but 
never touched.
Always wet, but 

never rust.
Often bites, but 

seldom bit.
To use me well 
you must use 

wit. What am I?

Riddle 
#1

w  w  w  w  w  w
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620 South Avenue

Call or stop in today!

(585) 461-2556

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

PrintRoc
w w w.printRoc.com

Making your Job easier...

CALL FOR WINTER CLEANING TODAY! 1-800-STEEMER

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

Mon. – Thu. 9AM to 5PM  |  Fri. 9AM to 6PM  |  Sat. & Sun. 9AM to 1PM

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

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

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

Off-street parking conveniently located behind our building.

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