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Ready to dig
out of debt this winter?

Here'’s your tool.
4, 5 % Home Equity Line of Credit

you can consolidate that debt into one affordable monthly payment. We call it the

D N B The holidays are over so why carry around leftover debt? With a DNB First Easy Line,
Easy Line because it offers these great benefits:

FIRST

= = Potential tax benefits, since home equity interest is tax deductible

BANKING (consult your tax advisor).
SINCE1860 , A great rate.

= No annual fee, points, or closing costs.
= The ability to borrow over and over again for any purpose.

Don’t let your debt pile up. Apply for an Easy Line today.

484-691-DNB1 = Equal Housing Lender Member FDIC DNBfirst.com

Annual Percentage Rate (APR) is variable and is tied to Wall Street Journal Prime + 1% and will not exceed 18%. Floor of 4.50% APR. $350 early termination fee. Other factors, including credit history, may affect the assigned rate.
The Line is amortized over a 15 year period, with an initial draw period of 5 years. Continued usage is conditional on periodic reviews and a balloon payment could result. Subject to credit approval.
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CC is a magazine of the Daily Local News, pub-
lished every other Wednesday and distributed free
throughout Chester County. Our offices are locat-
ed at 250 North Bradford Avenue, West Chester PA.
Copyright 2009, Daily Local News. Reproduction
of CC, in part or in whole, is prohibited without
written permission.

PAGE:8...ccvvvnnnns To advertise in CC, call
The Weddlng PAGE:10 ¢ ¢ e e e 6 00000 ee ]1m Steinbrecher

Singer Artist _ at 610-430-1138.
Spotlight B

Send comments to:
ccfood@dailylocal.com
ccentertainment@dailylocal.com

PAGE: 14, , . .vveeecennn
Una Mas

. for Magrogan

PAGE:16¢ ¢ ceeeeeeses
Bar

Tender In this issue, see if our 40-something singles found love in
the He Said, She Said column, get the scoop on a tasty Italian
restaurant in Paoli, follow the life of a Chester County resi-
dent in the circus and fill up on other entertainment and
foodie news. Craving more? Join us on Facebook and Twit-
ter (@Chescocuisine) to get the latest information on Ches-
ter County Cuisine and Nightlife.

Mark your calendars! Our next CC Happy Houris 6 to 8 P.M.
Thursday, March 4, at Ryan’s Pub in West Chester. Get all
the details on our Facebook page (Search for CC: Chester
County Cuisine & Nightlife) and RSVP today to enjoy net-
working, food, drink specials and giveaways.
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In our next issue: St. Patty’s Day happenings!

Cheers!
e [N
Contributing Editor

www.wcdish.com

L

We’re on Facebook!
search for CC: Chester County Cuisine and Nightlife
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Welcome

Maddy Ryan

head 0 u gt o

Maddy will be offering
20% off your first visit.

Parkway Center = 929 South High Street = West Chester, PA 19382
www.headguartershair.com

0545789

0545197

TWO PIZZAS

ONE GROWLER

FOR

$25 BUCKS

TAKE-OUT ONE &4 OF CROWLER OF HOWUSE BEER"
ano ANYTWO PIZZAS FOR 525,00

OFFER EXPIRES FEBRVARY TE. 2DI 0. TAKE- QLT PATRONS CALY
*SEASCNALAND BELCIAN BEERS AWA ILRBLE AT ACDITION&L CHARGE.

IROGM HILL BREWERY WEST CHESTER

3 WEST CoY STREET WEST CHESTER PO (9380 610 738.9600
MEDI& NORTH WALES PHOEMNIEYILLE LAMCASTER WILMINGTON MEOMEREK. DE
HAPLE SHADE. NI WWIALIEGHHILLBREWERY.COM

Call for appointments today! 610-696-0205

c € € <
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SWAP.

IT’S NO SECRET THAT
TOUGH ECONOMIC
TIMES BREED CREATIVI-
TY AND ENCOURAGE
COMMUNITY. THE LAT-
EST PARTY FAD SWEEP-
ING OUR NATION PLAYS
TO BOTH: SWAP PAR-
TIES. WHETHER YOUR
SOIREE WILL FEATURE
CLOTHING, HOME
GOODS, MUSIC, BOOKS
OR BEER, HERE ARE
SOME IDEAS TO ADD FUN
AND ORGANIZATION TO
YOUR SWAP MEET.

Swap
Signs

To make for a manageable crowd
but still have an array of goods to
choose from, limit the Swappers to 5
to 20 people. Try to tailor your guest
list to include some-

what like-
minded in-

dividuals.

You don’t want your Prada-wearing
bestie to regret bringing some legit
great contributions only to leave
with a GAP hoodie circa 1998 and a
scrunchie.

If you haven’t set a strict “to bring”
item limit, distribute tokens to each
Swapper based on the number of
items they bring. They can mark
their items as they mill about the
merchandise without fear of their
treasure being swiped. Clothespins
with the Swappers’ names on them
make an easy way to mark claimed
goodies.

Is beer more
your style?

Invite some friends to each bring a
case of microbrews. To avoid re-
peats, have guests sign up their of-
fering in advance. The Odyssey Im-
perial IPA from Sly Fox Brewery in
Phoenixville or Victory Hop Wallop
are 2 great local choices.

“Nom Nom
Nom?” or

What to Serve

Although a good spread never goes
unappreciated, you needn’t go over-
board with food. If you’re in
Dub-C, pick up a smat-
tering of interest-
ing meats and
cheeses from
Carlino’s,
add some
seedless
grapes
and bev-
erages
and call it
a day. Or
head to
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til You Drop

Primo Hoagies (locations through-
out ChesCo) for a sandwich tray.
Skimping on food not your style?
Order a tray from Hill’s Seafood in
Exton that will surely dazzle your
guests. Aside from Jon’s impeccable
service, the fresh shrimp, crab cakes
and clams are to die for. And, if
you're real sweet, Danny might even
throw in one of his famous cheese
trays.

Can’t
Swap,

Won’t
Swap

The party’s over and there’s a sur-
plus of unclaimed goods. What to
do with them? My favorite charity
for clothing and home goods is Safe
Harbor. Donations benefit our local
homeless and can be made at their
temporary home at 200 E. Gay St. in
West Chester. Hosted a book swap?
Go to booksforsoldiers.com to see
how you can pass them along to our
troops overseas. Finally, try freecy-
cle.org, where swapping is a way of
life and all items in good condition
can be traded.

Go forth and

SWAP

IN THE NAME
OF LOVE!
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CIRCUS

BY

JUSTIN
MCANENY

STAFF
WRITER

Sport and art aren’t things that are
often found in the same sentence,
let alone art describing a sport.

Think sport, and what comes to
mind is easy: baseball and football
(though the Olympics are on now
and other sports are definitely on
the mind). Think art, and what
comes to mind is just as easy: paint-
ing, sculpture and traditional me-
dia.

When you are in school, trying to
figure out what it is you want to do,
when traditional activities are your
main options (think band, field
hockey). Well, those things aren’t
for everyone.

And they weren’t for Sarah Arrigo.

Arrigo, who lives in Pocopson, said
she’s always been interested in
things that are “not ready-made.”
What she meant was those things
you have to find, things that aren’t
traditional. What she found was
rhythmic gymnastics. “That was the
sport for me.”

From there she became involved in
trampolining at the national level,
competing from 1999 to 2004 in the
Junior Olympic Nationals. She
coached and judged at that level as
well. Trampolining is like gymnas-
tics but performed on a trampoline.
“It’s easier on your body than gym-
nastics,” Arrigo said.

After graduating from Unionville
High School in 2004 she attended
Hampshire College in Ambherst,
Mass. She decided not to compete as
a gymnast anymore.

However, in her second year at the
college she “met circus people.”

Then a friend, who was already in-
volved in circus, started a circus
club. (If you're thinking the big top,
clowns, wild animals and cotton
candy, what’s called traditional cir-
cus — stop. Think more Cirque du
Soleil, think performance, what’s
called new circus.)

“That’s how I officially entered the
world of circus,” Arrigo said.

With her gymnastics and trampo-
lining background and a love for the
nontraditional, circus was some-
thing she easily fell in love with.

The club put together acts and took
it on the road. The troupe was called
The Criss Cross Circus. They toured
the country in a bus powered by veg-
etable oil. Of the shows they per-
formed, around half were booked in
advance (much like a band on tour),
the others were more impromptu.
“We pulled into town to find grease
..., “ Arrigo joked.

In 2006, Arrigo studied at Circome-
dia, a school in London that special-
izes in contemporary circus and
physical theater. For eight hours a
day, five days a week she trained in
aerial gymnastics (the static tra-
peze).

But she also had to study other
performing arts, like miming
and juggling. Arrigo joked she
never really got the hang of jug-
gling — aerial gymnastics, no
problem; keeping three balls go-
ing in the air, challenging. “Tra-
peze feels really safe for me,” she
said. “I'm a little reckless maybe ...
but that’s not necessarily a bad
thing.”

Miming, Arrigo said,
was interesting. At
one point the class
had to learn how
to be bacon in a
frying pan. “It
was hard to get
into at first,” she
said, “I would
burst out laugh-
ing” But deter-
mined, she decided,
“I'm going to be bacon
in a frying pan.”

Performing aerial gymnastics isn’t
just about performing a routine. For
Arrigo, it’s about creating an art
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photo by Peter Owings

within a sport. “People look at bal-
let as an art form,” she said.

Arrigo explained it’s about putting
together an interpretive work, like
painting, something that evokes
emotion and “people can see circus
as aesthetically pleasing.”

The routine she puts together on a
trapeze requires a series of skills, a
thought-out plan and execution,
“it’s more than just routine,” she
said, explaining, like all art, “it’s in
the eye of the beholder.”

But for the human geography and
urban studies major, she sees a con-
nection between cities and circus.
“Cities have inspired circus and cir-
cus has inspired cities.” It’s that idea
that she wants to continue studying
in graduate school in what she calls
“creative urban planning.”

“Viewing the city through
the eyes of an aerial-
ist,” she said, “I look

up more.” Since
graduating
from [

the

Uni-
versity
of Massachu-

where she

setts,
transferred from Hampshire, she
joked that she’s tried to find a place
to set up her trapeze, but “there’s

noth-
ing in
Kennett.”

She isn’t planning on giving up aeri-
al gymnastics yet, though. And she’d
like to find a way to get more people
in this area involved.

Arrigo has taught her parents about
circus; obviously, it was a necessity
when she chose to go to circus
school in London. They now respect
and see the potential of it and that’s
something she’d like to share — her
art and her sport.

“I'want to do this for a while,” Arrigo
said.
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About the
Restaurant

Trattoria San Nicola is one of the
Main Line’s premier Italian restau-
rants. It is much more than a restau-
rant serving meals with an authen-
tic Italian flair. It is an experience in
the true Art of Fine Dining. Owned
by husband and wife team Vito and
Cristina Giannandrea, Trattoria San
Nicola has two locations, and has
been a community favorite since the
opening of the first restaurant at 668
Lancaster Ave., in Berwyn, in 1995.
The second restaurant, located at 4
Manor Rd., in Paoli, opened in 2005.

Both restaurants are named for San
Nicola, the patron saint of Bari, Italy,
to whom 21 miracles have been at-
tributed. Vito, who is also the res-
taurant chef, was born and raised in
Bari.

The restaurant offers an elegant, yet
laid-back environment, with a

unique, old world ambiance.

About the
Chef

Vito was born and raised in Italy and
came to the U.S.in 1983, after gradu-
ating from Bari’s Culinary Institute
in 1978. He took his first job as a
cook in Monte

Carlo and then moved with friends
to the Main Line where they opened
their own restaurant, Primavera.
Owning a restaurant was a long-
time dream of Vito’s. He can be
found in one of the two San Nicola
kitchens almost everyday, and he
derives joy out of the events which
Trattoria San Nicola is involved in.

Charity

Vito and Cristina have long valued
the importance of charity, and have
been fortunate enough to use their
restaurant as a vehicle through
which they can give back to the
community.

FF

Throughout the year, San Nicola
sponsors and hosts several arts-re-
lated events, and encourages com-
munity involvement and participa-
tion.

Upcoming events include an art
contest for high school and college
students, and a series of “Plein Aire”
events that feature artists-at-work.

In the past San Nicola has hosted an
opera contest, welcoming singers
from all over the Delaware Valley to
participate. Guests dining at the res-
taurant could listen to all of the
singers and then vote on their favor-
ites. This past fall, they hosted a mu-
ral project, in which they invited
members of the local community to
come out to the restaurant and paint
a gigantic mural for donation to a lo-
cal shelter. A portion of the proceeds
from the arts-related events are do-
nated to various charities (usually
arts-focused) in Philadelphia and on

the Main Line.

S e c
SN NN
e’ Ve
SN N
Upcoming
San Nicola holds events throughout
the year that help bring the commu-
nity together and get people in-
volved in the Arts. This January, San
Nicola sponsored their second an-
nual art contest for high school and
college students. In honor of the
sooth birthday of renowned Italian
Mannerist Jacob Bassano, this year’s
contest will focus on the Manner-
ism movement. The contest is open
to all student artists in grades g
through 12, as well as college age
students age 22 and under. Judging
will begin in February and run
through March. Guests are welcome
to come to San Nicola to enjoy the
traditional Italian fare and view stu-
dents’ artwork, which will be hang-
ingin the restaurant throughout the
month. Along with several locally-
renowned artists, guests can judge
all of the ontributing art.
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Starting Wednesday, Feh. 24™ at 8:00am

Through Sunday, Febh. 28" at 5:00pm
or until all cards are sold out

Only available
online at:

www.dailylocal.com/halfoff_diningcards

Quantities [imrted, so act fast!
Avalon
Kildare's
Olive Tree
Rincon Tarasco

The Gnile

& Pub at Harteteld

Bookend Cafe
Cedar Hollow Inn

Floga Bistro

Fox's Pizza Den

John's Pizza

Also available:

Linguini’'s
Newton's on State Street

Spring Hollow Golf Club

Stottsville Inn
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TRATTORIA |
SAN NICOLA

BY
ANDY
HACHADORIAN

CC
EDITOR

Goop ITALIAN FOOD.
THAT’S WHAT I’M TALKING
ABOUT. NOT A CHAIN OR
FRANCHISE PLACE. Bur a
GOOD, LOCAL FAMILY-ORI-
ENTED RESTAURANT THAT
TAKES PRIDE AND PASSION
IN THE FOOD IT SERVES.
THEY DO EXIST BUT YOU
NEED TO DO A LITTLE DIG-
GING AND ASK LOTS OF PEO-
PLE FOR SUGGESTIONS.

Then you just jump in and give
them a whirl. Sure I have some
favorites from South
Philly to Delaware
and Montgom-
ery counties.
And now
I've an-
other
one I
truly
en -

joyed.

Tratto-

ria  San
Nicola.
There are two
locations 668
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Lancaster Avenue, Berwyn and 4
Manor Road, Paoli. Recently, I visit-
ed the Paoli location. The building is
nestled just off of Route 30 and is
warm and inviting.

The restaurant is owned and operat-
ed by husband and wife team Vito
and Cristina Giannandrea. Vito was
nice enough to answer some ques-
tions about his restaurant.

What makes you want to
make your restaurants so
different? You obviously are
passionate about the culi-
nary arts as well as art? And
what has been the response?
Our family’s heart is invested in our
restaurants. We strive to make it the
best possible experience that we
can. Cristina, my wife, is involved in
many aspects of running the restau-
rants, including the marketing and
art-related events. She’s an artist as
well, and the restaurant is a plat-
form. Cutsinlocal arts funding have
driven and inspired Cristina to use
the restaurant to promote the artsin
the area. The response has been ex-
tremely positive. We hold several
art-related events throughout the
year. For example, every August we
host Opera evenings which feature
local aspiring singers. It energizes
the artists, who have the opportuni-
ty to present their talents to new au-
diences, and many guests came for

C\/ N/ N\
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multiple evenings. We’ll be holding
the Opera evenings again this Au-
gust.

What is it that you want to
bring to your work as a
restaurant owner?

It’sreally important to me that there
is consistency, quality, service, and
ethics.

Ifyou had to tell a customer
one thing, what would it be?
I'would thank them for their patron-
age; we have many guests that have
been loyal to us for years. I would
also say that we really strive to pro-
vide the best quality and value.

What have you done to deal
with a economy that took a
downturn over the last 18
months?

We try even harder to stand out
from the competition and do special
things for our regular guests.

Do you still have the same
passion now as when you
started? What is it that
keeps you driven?

Yes, I still have the same passion.
One thing that keeps me going is to
hear the positive feedback from
guests, to know that they’ve enjoyed
my food and the San Nicola experi-
ence. My ambition for success also
drives me.

NININ SN SN SN
\/CC\ N N N

c € Cc

/ \ /N FEB.24,2010/7PAGEN,

SN N 2N/
€ c S

\@f/\/\/\/\
/NN _ /2N SN SN/

c € cCc

S N/ N /N N

Does it bother you that some
people will go to chain and
franchise eateries (without
trashing them obviously)?
No, it’s only fair that people patron-
ize other businesses.

You have a family, how do
they handle the commitment
of owning a restaurant with
the long hours, etc.?

Everyone in the family understands
that it’s our livelihood and we’re
committed to seeing our restaurants
succeed.

Do you have a favorite dish
to prepare?

Definitely the Lasagna de Crespelle
alla Bolognese. It’s a favorite that
guests order often. People love this
version of lasagna, because it’s made
with crepes instead of noodles, mak-
ing it much lighter.

Where do you go or how do
you come up with new
offerings?

As often as possible, we travel back
to Italy — to my hometown of Bari
and around to other regions. It’s al-
ways an opportunity to taste new
dishes and discover new prepara-
tions. I also read a lot of cookbooks,
watch cooking shows and experi-
ment.
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TRAVEL BACK IN TIME
WITHTHE

e’ OLl i'*"i-':;:
Inn Restaurant & Bar

DRINKS

Monday Night Football - $2 Yuengling Bottles
Flyers Special - $2 Bud Bottles
Thursday - QUIZZO 9-11 Drink and Food Special
Saturday College Football - $8 Rolling Rock Buckets
Eagles Specials - $2 Coors light
Saturday & Sunday Late Night Happy Hour - Sunday
Football Specials - $2 Lagers

RESTAURANT

Monday - 25 Cent Wings & $2 Yuengling Bottles » Tuesday - Pasta Night
Wednesday - 24 oz. Prime Rib * Thursday - All You Can Eat Crab Legs
Friday & Saturday - Chefs Special

Check Out Our Website For Coupons

www.courtyardinnrestaurantbar.com

C

THE WEDDING SINGER is bringing
back the ‘8os when it dances into the
Sovereign Performing Arts Center in
Reading for one performance only on
Thursday, March 18 at 7:30 p.m.

This musical comedy will take audi-
ences back to a time when pastel was
in, hair was big and the wedding singer
was the coolest guy in the room!

Based on the hit film starring Adam
Sandler and Drew Barrymore, THE
WEDDING SINGER is crammed with
‘80s pop-culture and songs that have a
familiar sound to Bon Jovi and Heart.
‘Wannabe rock star Robbie Hart makes
his living as New Jersey’s favorite wed-
ding singer until he is left at the altar.
Broken-hearted, Robbie takes out his

bitterness on stage. Every wed-
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disaster until a charming waitress
named Julia captures his affections.
The only trouble is, Julia is engaged to a
successful Wall Street broker and un-
less Robbie can pull off the perfor-
mance of his lifetime, the girl of his
dreams will be gone forever. Can he
win her heart before she says “I Do” or
will it be too late?

The 1998 film of THE WEDDING
SINGER captured hearts and grossed
over $120 million nationwide. The
Broadway musical opened in April of
2006, with music by Matthew Sklar,
and book by Chad Beguelin and Tim
Herlihy (former head-writer for “Satur-
day Night Live” and author of the origi-
nal screenplay). It ran for 284 perfor-
mances and was nominated for five
Tony Awards® (including Best Musi-
cal and Best Musical Score); eight Dra-
ma Desk Awards (including Outstand-
ing Musical, Music, and Lyrics); and
three Drama League Awards. THE
WEDDING SINGER has gone on
to tour the United States, UK,
Europe and Japan.

THE WEDDING SINGER is

s Py produced by Prather Entertain-
j|..F\~l- ’ ey 160t Group, owned and man-

aged by Will Prather with show
direction by M. Seth Reines, chore-
ography by Amy Marie McCleary,
Musical Directing by JR McAlexander

FREE Drawing
Fortune Box

valid M day, Tuesday and Wed
* Eat In Only (Except major holidays)
* Cannot be combined with any other offers
* Please present coupon when ordering
* One coupon per table
=

0547476

* One coupon per table

r b
1 1
1 1
1 1
1 1
1 \Vlth Any One Entree Purchaz ase 1
1 1
1 1
1 1
1 1
1 1

4

Student Discount
10% OFF

r L]
1 1
1 1
1 1
: With Any One Entree Purchase :
| Valid Monday, Tuesday and Wednesday H
1 1
1 1
1 1
1 1
b o4

* Eat In Only (Except major holidays)
* Cannot be combined with any other offers
* Please present coupon when ordering

686 Downingtown Pike (sradford Palza -Near Giant) West Chester, PA 19380 Tel: 610-738- 8878 610- 738 8879

EDDING SINGER

and lighting design by Russell Thomp-
SOn.

Starring in the lead roles of Robbie Hart
and Julia are real life husband and wife
J. Michael Zygo and Jillian Zygo. J. Mi-
chael Zygo has performed on previous
national tours as Rooster in Annie and
as Will Parker on the first national tour
of Oklahoma! Other roles that he has
performed include Jamie in The Last
Five Years, Jerry and Malcolm in The
Full Monty, Chad in All Shook Up, Em-
cee in Cabaret and Monty in Violet.
Michael is also a singer/songwriter and
has two full studio albums of country
music with his band Zygo & The
Deuce.

Jillian Zygo has performed with PEG
on the national tour of Beehive the 60s
Musical, Fanny Brice (Funny Girl Ari-
Zoni Award Best Actress), Georgie in
The Full Monty and Nancy (Oliver).
Her tour/regional credits include Ado
Annie (Oklahoma! First National), An-
nie Oakley (Annie Get Your Gun),
Kathy (The Last Five Years), Violet (Vi-
olet) and Ginger (I Love A Piano na-
tional tour).

Director M. Seth Reines, a member of
Actor’s Equity Association, Society of
Stage Directors and Choreographers,
has staged five world premieres includ-
ing Monky Business, which has been
produced in over 400 cities around the
world; the American revivals of The
Red Mill and Knickerbocker Holiday;
the American premiere of Anne of
Green Gables; the Midwestern pre-
miere of Closer Than Ever; and the
West Coast premieres of Victor/ Victo-
ria and Ragtime. He has directed over
425 productions for stage and televi-
sion including national tours of Sun-
day in the Park with George and South
Pacific, working with such stars as An-
gela Lansbury, Chita Rivera, Oprah,
Leslie Uggams, Jerry Herman, Tom
Wopat and Peter Allen.

Tickets, starting at $37, are on sale now
at the Sovereign Center box office, tick-
etmaster.com, all Ticketmaster loca-
tions, or by phone at 1-800-745-3000.
Discounts are available for subscribers
by calling 610-898-7200 and to groups
of 20 or more by calling 610-898-7253.



J ﬂ 2 CLUB AT LONGWOOD

Unforgettable jazz in Longwood Gardens’ intimate, exotic setting

Enjoy Grammy winners and nationally acclaimed jazz artists in a floral paradise at The Jazz Club at
Longwood Gardens. Arrive before the show and stroll the indoor Conservatory bursting with spectacular
horticultural displays. After the concert, relax at an exclusive coffee reception and meet the artists.

The Terence Blanchard Quintet Jane Monheit Brad Mehldau & Joshua Redman
Saturday, February 27; 8: 00 pm Saturday, March 20; 5:30 pm Thursday, April 15; 8:00 pm

For tickets, visit www.longwoodgardens.org or call 215-893-1999.
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It was about 15 years ago when Chel- The first irregular clue came when
tenham’s Merle Spandorfer was diag- doctors began using radiation treat-
nosed with breast cancer. The artist Mt on Spandorfer in order to fight

had ) . 7 toxi off the cancer. She was suddenly
ad spent a lot of time around toxic struck with a very rare and immensely

paints and chemicals that artists of dangerous case of pneumonia that
her caliber use on a daily basis: Nitric would remain in her body for the next

acid usedfor copper etchings; kerosene year. When doctors tested the artist to

for cleaning oil paints from the brush;
ammonium dichromate typically used
during screen printing.

Downingtown has a secret...

Tommy « Dave = Joe

FOSTER BO

Y T g
Great “Pizza & Amwesome Sa

“VOTED BEST HOAGIE
IN CHESTER COUNTY”

- DAILY LOCAL NEWS

Great Pizza & Awesome Sandwiches!
Fresh Sarcone’s & Aversa Bread Daily
VOTED BEST PIZZA IN DOWNINGTOWN

226 E. LancasTeR AVENLE * DowninGTOwN, PA 18335
B610.269.6600 * www.FOSTERBOYSPIZZA.COM

0546467
—

see why she had such a unique reac-
tion to the radiation, they found a con-
centration of ammonium dichromate
in her lungs — the same chemical
Spandorfer had used for years during
the screen printing process.

The artist told herself that if she lived
through the nightmare she would stay
away from toxic paints and chemicals
for the rest of her life. This has stood
true 14 years later as Spandorfer’s lat-
est works hang in the Sande Webster
Gallery in Philadelphia.

When I spoke with her on the phone
this past week, Spandorfer began to
tell me about her book “Making Art
Safely: Alternative Methods and Mate-
rials in Drawing, Painting, Graphic
Design, and Photography.” The book
was a five-year project of more than
500 interviews with artists of every
medium. The product of her research
is a 255-page look into the process of
how art is created — whether it be a
screen print, a dark room photograph
or a canvas painting, and what she

ARTIST SPOTLIG!
Merle Spandorfer’s
work goes ‘g

reen’

found was that many artists were
blindly suffering from the toxicity of
their work.

She began to notice that most photog-
raphers and dark-room photographers
that she knew had some form of asth-
ma, this possibly resulting from
spending so much time in an unventi-
lated dark room. Then she realized her
children were constantly complain-
ing about headaches, possibly from
the solvents Spandorfer used to clean
her brushes.

Little by little, the facts began to add
up: Artists were getting sick from their
own work.

When Spandorfer was first introduced
to computers and the likes of the Ado-
be Suite and Photoshop, she said,
“Computers will change the face of
the earth.” Perhaps what she should
have said was “computers will change
the face of my work.”

After recovering from the yearlong
battle with pneumonia, she began to
understand that technology itself —
photo scanners, Photoshop and other
illustration programs — were a brave
new world of art, one where creativity
was not necessarily finished by the
hand but by the hand and mouse on
an HD screen with brightening and

Something for Everyone!

Wei ASIAN CUISINE
. YVeIl g SushiBar

For fine Japanese, Chinese, Thai food & Sushi in Chester County

0547471

B.Y.O.B.

610.363.1850

0547471

-

¥

b

~5

.

contrast tools, masks and mask layers.
Spandorfer had found a whole new
realm of creativity that she had not
even begun to tap into. It was like
painting for the first time but without
the mess, without the chemicals,
without the headaches.

The artist’s newest work on display at
SWG s a piece representing the life of
her mother who died at 1oo years old
titled “One Hundred Years.” The piece
lies on a background of bright reds,
oranges and a subtle navy blue. Where
dried leaves represent life and experi-
ences, the background colors seem to
portray life of different moods.

Perhaps the thick brush strokes of
navy blue depict a time of unhappi-
ness in Spandorfer’s mother’s life
while the dominant red portrays a life
rich with energy. Comparing a piece
like “One Hundred Years” to another
one of her pieces, “Flower Trail,” it is
clear that the artist is using the larger
collection of flowers in the first piece
to show how complex her mother’s
life was.

Using Photoshop, Spandorfer has
brought out the purples and greens in
“One Hundred Years,” possibly sym-
bolizing experiences and knowledge,
everything hermother bestowed upon
her to carry on in a new life. Then
there are bright blue leaves that could
symbolize a time of mourning; yet the
artist has used Photoshop to make the
blues so bright and clear.

These blues are nowhere near as dark
as the background canvas’ blue. Keep-
ing in mind how precise Spandorfer is
with her colors, we must believe that
these blue leaves symbolize some sort
of far-off memory that aches the heart
only in that the memory was a once in
a lifetime experience never to be re-
lived and never to be forgotten. The
color of the leaf reminds me of a
moonlit sky, a time of youth and love
when the world is right in the way
that it is. One hundred years later, the
memory lives on only in dreams —
and now her daughter’s paint.
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@ VOTE FOR THE
CUTEST COUPLE!

Who is Chester County’s cutest couple?

Here’s your chance to help decide that all important question. Starting
noon February 24, you can vote for your favorite from among dozens of
photos submitted. Just go to DailyLocal.com/CC and click through to the
Cutest Couple contest page. Winning couple gets a special weekend get-

away at Waynebrook Inn. Hurry, voting will end Wednesday, March 3.
The winning couple will be announced in the March 10 issue of CC.

(sample of photos
submitted)




FEB. 24,2010 /PAGE 12

8UY FRESH BUY LC JCAL

Saturday, March 6th, 2010

PASA Southeast Regional Office - 737 Constitution Drive, Exton, PA 19341

CHEESES
FROM CHESTER COUNTY:

For Life’s Most Important Romantic moments

Samantha Julian Caterers

Owned by our family, operated by our family...
...Enjoyed by your family.

0546069

Voted #1 Chester County
327 E. Lancaster Avenue ¢ Exton, Pennsylvania
610.594.3599 ¢ www.SamanthaJulianCaterers.com

Take alook at the history
of cheese making in
Chester County and
Southeast Pennsylvania
and delight your senses
as you sample a selection
of local cheeses while
our Artisans guide you
through the wvarious
flavors,textures and aro-
mas that make their
products truly unique.

Presenters:

William Woys
Weaver

Well known food historian and au-
thor who has devoted nearly 30
years of research into the the origins
of American cookery and the tradi-
tional kitchen garden. He maintains
the Roughwood Seed Collection,
consisting of some 2,000 varieties of
vegetables, herbs and flowers.
Through the Seed Savers Exchange,
he has supplied seeds and plants to
historic gardens world-wide.

Sue and Ken
Miller -Birchrun
Hills Farm

Birchrun Hills Farm produces sever-
al raw milk cheeses from their own
herd of Holstein cows. They are con-

servation-minded family farmers
from rural Chester County.

Al and Catherine
Renzi- Yellow
Springs Farm

Yellow Springs Farm proudly offers
both fresh and aged Artisanal Goat
Cheeses. The most important part of
our cheeses is the exceptionally
good milk our goats produce. Each
small batch is handmade, and never
includes preservatives or anything
artificial.

Martha Pisano-
Highland Farm

Martha is a pioneer cheese maker
and dairy farmer, specializing in ar-
tisan sheep’s milk products,
fresh to aged. Highland -
Farm producers fresh
Brebis with Herbes
de Provence
heavenly feta,
classic Spanish-
style Man-
chego, aged-
to-perfection
Romano and
simply divine,
peasant style
Tomme.

s«Martha will be
joined by award-win-
ning artisan cheese
maker Kristian Holbrook
of Doe Run Farm.

Then and Now

Bring it Home!

Our artisans will have a selection of
their fine cheeses for purchase at the
conclusion of the program

Registration Information
Seating for this event is limited
Pre-Registration is Required
PASA Members: $10.00
Non-Members: $15.00

Please mail check payable to: PASA
PASA Southeast Regional Office
737 Constitution Drive

Exton, Pa 19341

For questions, email — denise@pasa-
farming.org

or Call (610) 458-5700 ext 317
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Wining About The Good

A couple of weeks ago I conducted a
wine tasting in a very grand home. The
owners purchased me at a black tie
gala where they were the highest bid-
dersat the silent auction. There are two
kinds of highest bidders as far as I am
concerned. First, the cool, laid back sort
who have amusing friends and just
want a good time. Then there are the “I
know more than you about wine, but
thought I'd let you come along and en-
tertain us” bores.

The recent tasting was the latter. The
hosts had misplaced their sense of hu-
mor and their small talk was so small I
needed a microscope to find it. The fun
began when I started to unpack my
boxes of wine for the evening.

I could sense from their nervous ques-
tions that they were confused as to
whether I intended to bathe my feet in
my selection before guests arrived, or if
I was seriously planning to pour these
wines. “After all,” I could hear them
think loudly “these are probably under
$roabottle”

“Well... duh!” If somebody is forking
over a wad of bills for the privilege of
my presence in their home you would

-

WINE

TASTING

expect them to know something about
my work, my wine philosophy, my rea-
son for being. The evening turned out
to be an enormous success, despite my
cruel jabs at the self-proclaimed wine
and food experts within close proximi-
ty of my corkscrew. Each wine was ab-
solutely brilliant and well below $10 a
bottle.

At the end of the evening, mine-host
appeared from his private cellar mum-
bling to a small coterie of his elitist
chums: “Let’s taste some good wines
— these cost me around $100 a bot-
tle.”

I'was offered one of these “good wines”
from a vintage when I still had a full
head of hair. I tasted the wine and was
amused to discover that time had been
as unkind to this wine as it had been to
my scalp. When asked my opinion, I
responded that the wine was probably
rather good when it was younger, but I
suggested that now it would be quite
nice added to oil and poured over a
salad.

Once again my point is proved admira-
bly by those who doth protest too
much. YesIdo serve inexpensive wines

BY

CC

and yes they should be drunk now
rather than when I've got one foot in
the grave. And yes, some people like to
pay triple digit amounts for a bottle.
But here’s my question for you: would
you rather spend less, have modest ex-
pectations and enjoy a simple slurp
with friends. Or would you prefer to
spend considerably more, have huge
expectations and subject yourself to
possible mortifying disappointment
when the expensive, more delicate
nectar proves to be nothing more than
vinegar?

Irest my case. Cheers!

Phillip Silverstone is a radio and TV
“Wine-tertainer”in the US and the UK. He
hosts wine events for corporate and private
parties. He can be contacted at thesilver-
stonecollection.com. His column appears
each week in Main Line Ticket.
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0546441

10 West Market St. « West Chester « 610-430-3300 (Across From Original Courthouse) :
364 Wilmington - West Chester Pike (202 South) « Glen Mills « 610-361-8086 1

wiww.plcasaweb,google. com/philly.noodles

FREE Delivery on orders over $15

Free Dalivery « Take Out
[ine bn = B,Y.CLE,
Gift Certificates Available

« Thai Food

« Moodle/Faima Hose
= Sushi

« \Bgetarian

a Kicls' Mienu

Our Chefs Specializein: = -

Luivach Special

$8.95 or $9.95

7 Days = 2 Courses
11:30am-3:00pm
Ssoup, appetizer
entraeese

Best of Mainline 2000 and 2004
Best Pad Thai Ever From West
Chester Dish.com

&

Early Bird Special |
5-6 PM :
Sunday-Thursday :

No Coupon Necessary Eat In Only :
3 Courses $10.95, $11.95 I




Una Mas For

Upcoming Events at Black Walnut Winery

Concert - Dharma’s Kindness*

Good old American chick folk rock
Saturday, February 27th - 6:30pm - 9:30pm

Concert - ECHO*

Acoustic duo featuring male and female vocals.
An eclectic mix of music for all audiences!
Saturday, March 27th
6:30pm - 9:30pm

Local Artisan Goat Cheese

Back by Popular Demand! Amazing Acres Goat Dairy,
they will be at BWW each of the following dates with
cheese to sample and purchase.

Saturday, March 6th, 13th & 27th
1:00pm-5:00 each day

* Concert tickets: $12, including a sampling of 4 wines. Seating
limited to 50 people, first come basis. Purchase tickets in
advance at the winery or by calling 610-857-5566.

Feel free BYOF (Bring Your Own Food). Purchase wine by the
glass or bottle. No other alcohol allowed on site.

0547477

flh-R

A 19369

SEASONAL HOURS - CHECK WEBSITE

Dave Magrogan and business part-
ner John Caulfield have taken over
the former Coyote Crossing restau-
rant on the southeast corner of
North Walnut and East Market
streets.

Now named Mas, a Mexicali cantina,
and slated to open at the end of Feb-
ruary, the cavernous, 300-seat res-
taurant, in a two-story building that
once housed a bank, has been com-
pletely redone inside.

“Mds” means more in Spanish.

“The atmosphere will be very fun,
like a California cantina-style Mexi-
can restaurant instead of Tex-Mex,”
said Magrogan, whose other restau-
rant chains are Kildare’s Irish Pub
and Doc Magrogan’s Oyster House.

“Think rock ‘n roll, Quentin Taran-
tino-style Mexican with an edge.”
(Tarantino is the director of such
edgy, bloody films as “Inglourious
Basterds” and “Pulp Fiction.”)

Caulfield, an investor in Doc Magro-
gan’s, is a Motorola executive who
lives in Chester County. He traveled
extensively with Magrogan to LA,
Mexico and Las Vegas to check out
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SPAGHETTI
W/MEATBALLS, FRESH

GARDEN SALAD

$6.50

GARLIC BREAD

$7.95

aisines & Cool

Largest Selection of
Homemade Italian Food ir
Chester County

OVER 25 HOMEMADE DisHES UNDER $10

SPECIALS

MONDAY - TUESDAY - WEDNESDAY

ANTIPASTO SALAD &

dMagrogan

Mexican-style restaurant concepts
and find a good fit.

The result? “Think El Vez in Center
City and the Pink Taco in Vegas,”
Magrogan said.

New décor will include hubcaps
plastered to the ceiling, a painting of
Johnny Cash on black velvet, six-
foot-tall Mexican “Day of the Dead”
statues and sculptures and huge
metal Mexican yard art.

The pair have hired 1oo full- and
part-timers to staff the place. Steve
Loose, former restaurant and bar
manager at El Vez, is the general
manager; Jeff Diaz, formerly of the
Comida Grill in Scranton, is execu-
tive chef.

Gone from the place are a two-story
waterfall and numerous wood-burn-
ing fireplaces, the brainchild of Coy-
ote Crossing owner Carlos Melen-
dez, who opened the place to great
fanfare in 2004.

As sales plummeted, he rejiggered
the place into a sports bar, called
C.J.’sRestaurant and Sports Bar, then
morphed it back to Coyote Crossing
West last April before shuttering

.
our Famous
seafood

Iry

3 special #*
speciﬂl # 2 CHEESE
CAESAR SALAD PizzA SLICES
& GARLIC BREAD W/SOFT DRINK
-y
$5.95 $4.50

Rino’s
Does
atering,

3ft/6ft
Hoagies

610-363-0515
315 E. Lancaster Ave. Exton, PA
Hours: Mon-Sun 11:00 a.m. - Midnight
www.rinosrestaurant.com

0546064

the place for good in September and
putting the building on the market.

A native of Mexico, Melendez, who
still owns the original Coyote Cross-
ing in Conshohocken, opened 15
years ago, retains ownership of the
West Chester building along with
First Cornerstone Bank in King of
Prussia. First Cornerstone recently
restructured his mortgage.

Melendez shelled out $2.5 million
to buy and renovate the place, in-
cluding a fancy roof-top garden he
installed in 2006 to the tune of about
$600,000.

Magrogan, who would not divulge
how much he and Caulfield are
spending to resuscitate the place,
said Melendez “has been extremely
helpful” during the transition.

The Mds menu will be affordable,
featuring a flaming queso dip, an
L.A.-style chopped Mexican chicken
salad, a halfkilo burrito for $7.95
with rice and beans, and vegetarian
items such as tofu tacos. Front-and-
center will be alcohol, with freshly
shaken margaritas starting at $s
apiece

The second floor will be a lounge,
where food will also be served, plus
a separate room with a bar for pri-
vate parties. Magrogan and Caul-
field will open the rooftop bar, with
sweeping views of the borough sky-
line, once the weather turns fine.

Asked about parking — always an
issue in West Chester — Magrogan
said he’s working on valet parking.
Also available for free nighttime
parking: The First National bank lot
across the street.

He also hopes to use the parking lot
a block east on Market Street, next
to the McCool condominium/retail
project. And the new parking ga-
rage, currently being constructed at
the southwest corner of East Chest-
nut and North Walnut streets, will
also help.

His new spot isn’t as much a college
hang-out as “family-friendly,”
Magrogan said. “We’ll be geared
more toward young professionals
and the post-college crowd.”

To reach correspondent Sarah E. Mo-
ran, send an e-mail to semoran219@
msn.com.
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VALENTINE’S DAY

DINE-IN DINNER ror Two

My GIRLIE, BERRY WO0OD-
ROW, WAS NICE ENOUGH
TO SHARE HER YUMMY POT
ROAST RECIPE WITH ME. I’D
RATHER NOT TRUST THE IN-
TERNET TO A DISH THAT
TAKES SO LONG TO MAKE.
THAT’S WHERE I TURNED
TO TRIED AND TRUE RECI-
PES FROM FRIENDS LIKE
HER...

With all of the recent snow, this is a
perfect meal to stay cozy with on a cold
winter night. Enjoy!

RECIPE:

Ingredients

x 2-3 Ib beef chuck

x 2 onions (1 minced, 1 chopped
course)

* 2 (approx) cups water

x 5 red baby potatoes (peeled and
halved)

* 2 cups baby carrots

* (parsnips optional)

x 2 celery stalks

* salt

* pepper

x garlic paste

* EVOO (extra virgin olive oil)

Gravy:
* 1-2 tsp Kitchen Master
x 2 tablespoons flour
« 2 tablespoons cold water

i since 1945 =
H  Seafood Fresh Daily

Award Winning Jumbo Lump

CRAB CAKES

with coupon, Not good with other offers.

ONLY $4.99
West Chester
Parkway Shopping Center

929 South High Street
OPEN 7 DAYS
610-430-7777
Frazer
Lincoln Court Center
235 Lancaster Ave. (Rt. 30)
Next to GIANT, DMV, & QVC
% Open Monday - Saturday”
 610-407-9222 |

0532004

getting low, there should always be
about 2 inches.)

How to Make It:
Spread the beef with the garlic paste

and season well with salt, pepper.
Add potatoes. carrots, onions (and

parsnips). Leave on LOW for another 1
1/2 hours.

In a cast iron enamel pot, coat the
bottom of the pot with EVOO. Heat
over med-high, and add the beef.
Brown both sides well, then turn
fattiest side down.

If potatoes are not done, leave for
another 15-20 mins.

Remove meat and veggies from the
pot. Add kitchen master. In a glass,
mix flour and water into a slurry. Turn
pot up to med-high and startwhisking,
adding the flour/water a little at a

Turn heat to LOW. Add 1 1/2 cups of
water. Add 1 onion, minced. Let cook
on LOW heat for 1 1/2 - 1 3/4 hrs.

(Be sure to add more water if it's

sushi

osion fFusio

“Best Sushi”
Main line Today

for Chester County

“Best Martini Bar*™
Philadelphia Magazine

Now Open...
151 West Gay Street 0 P

West Chester, PA 19380
610.430.8980

15% off In The Biz Tuesdays!

0546437

oomao

lounge bar

“Best of the Best™
Favorite New Restavrant
County linec Magazine

“Best Japanese Restavrant®
Ncighborhood Choice Award

Riverfront Wilmington ® 400 Justison St.
Wilmington, DE 19801
302.543.6732

www.gokoomarestaurant.com
Happy Hour, Daily and Weekly Specials

*Sorry, no reservations/call aheads accepted!*
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time. Make
more if
needed.

Keep
whisking
until
desired
thick-
ness.

Carve

meat, and

serve with veggies, drizzle with gravy. You may end

up with much more gravy than you need for the dish. Freeze for another time!

n




OPEN 7 DAYS
E A WEEK
) LA Mon.-Thurs. 9-9
A1\ Chester County’s
Premier Beer Store

Fri. & Sat. 9-10
Sun. 12-§5

"CIGCANTIC
SELECTION
Imports ® Micros
Domestics ® Kegs
Lottery Cigars » Soda
Specialized 1/6 Keg Inventory!!

www.extonbeverage.com 610-363-7020
310 E. Lincoln Highway, Exton, PA 19341

0546457

Law Offices of 8. Lee Ruslander. 610-696-0212

0546447
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SCOTT MCALEESE

CC caught up with this
cool cat bartender to fin
out what it’s like to work
at one of our favorite
Chester County spots.

| How long have you been
bartending?

30 years. I went to Ron’s Bartend-

ing School (a totally different “Ron”

than his current employer) in 1975.

What are some unique
things about working at
Ron’s?

The Beers behind the bar are very
unique. We have more than 20 mi-
cro brew bottles and lots of draft.

BARNABY'S
$2.75 Happy Hour!

ocose any of the following items &

only $2.75:
Buffalo Wings*Spinach & Artichoke Dip
Quesadilla Grande*Chicken Fingers
Buffalo Chicken Eggrolis
_Cheesesteak Eggrol
Old Bay Fries

Wazh down pour oppetizers with an e
cold Miller Lite, Coors Light, Rud Light or
Vurengiing drsfil $2.75 Evervelay Low Gost

HAPPY HOUR: MONDAY THAL FRIOAY

" 15 South High Street
West Chester

610-696-1400

# www.barnabyswestchester.com

Olive Branch Restaurant

Tapas Dining
Serving Breakfast, Lunch & Dinner

Olive Branch Restaurant
142 W. Gay Street
West Chester, PA 19380
610-431-7141
www.OliveBranchWC.net

of Ron’s Original Bar and Grille

Also, the customers are great people

d and the other employees are fun to

work with.

Is it tough to keep tabs on all
the specialty beers you carry’?
When I first started, all I knew was
Miller Lite and Coors. Now, I'm on
top of all of our variety of beers; the
hop beers, porters and wheat beers.
I can help you find whatever you're
in the mood for.

Favorite drinks to make and
to drink?

I really like making Bloody Mary’s;
all the different spices are fun to put
in there. My favorite to drink would
be Dewar’s Scotch on the rocks.

How long have you been at
Ron’s?

I've been here for 2 years and I'm not
goin’ anywhere. This is a great place
to work; I really enjoy my job.

Go out when you’re not
working?

I work so much that I don’t go out
too much, but my wife and I love to
try all the different restaurants in
the area.

Any favorite customers?
Come on now, I can’t pick one. All
my custoers are my favorite; the
people here are just so great. Every-
one here really is.

Any fun things happening at
Ron’s?

We do a really nice Happy Hour
Monday- Friday from 5:30-7:30 P.M.
with 1/2 price Ovals(their trademark
pizza-like dish with gourmet top-
pings), wings, mussels and chicken
fingers, $4 martini’s and 4 different
micro brews for $1 off. Also, all-day
Fridays Miller Lite is only $2.25.

Ron’s Original
Bar and Grill

www.ronsoriginal.
com

74 East Uwchlan Ave.
Exton, PA

(610) 594-9900
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clt ,
Franklin Commons
400 Franklin Street, Phoenixville

Doors Open 3pm
Vendor Show 3pm - 6pm * Cooking Show 7pm - Spm

SEATING IS LIMITED! Get your tickets now!

Be sure that you are part of the sell-out crowd for this great show! Featuring culinary specialist Karen
Schwarck, Taste of Home Cooking School will whet your appetite for the flovors of spring!

: Name
| Address
: City State Zip

| Phone Number

: Email Address

| #Tickets x$12=
| handling per order)

| O wiill pick up my tickets at the Daily Local News

#Taste of Home Comfort Food Diet Cookbooks

: J"h‘r Total Payment Enclosed: $

i 3 Check (payable to Daily Local News)

O Credit Card (circleone) ¥V MC AE D
h CC# - = =

x $1795=

Exp ___/

|
|
|
|
1
|
|
|
|
|
O Please mail my lickets to me (odd $1.58 for shipping and |
|
|
|
|
|
|
|
|
|
|

Signature X

C e SC

HOOL

fresh picked
favorites

Mail-in Coupon

Complete the coupon at left and
mail it with your payment to:

The Daily Local News,

Attn. Taste of Home Cooking Shouw,
2568 N. Bradford Ave.,

West Chester, PA 19382,

PLUS, pre-order Taste of Home's
newest cookbook, Comfort Food
Diet Cookbook, for $17.95 and he
guaranteed your copy at the shouw.

Seating is limited and fickets will be
sold on a first-come, first-serve
basis. We are sorry we cannot
fake phone orders for this event.
No children under the age of 1b,
please.

ORDER TICKETS TODAY

& receive a gift certificate for 1 year
subscription to Taste of Home or
Simple & Delicious magazine.

Gift certificate will be in goody bag
for new subscribers only.

1 Tickes raquests will ba processed in e ordar haly ore reacevad. IF wa ora unobs 1o Pulll your regues!, we will natify you by amal or regquior mof servics ond rtam
waur woided chech o you, # thal was your relhod of pdument

& Cookbaoks Wik ba avoiable he doy of e evand 0l (ke vendor shol. Phadss dring pour idarficofan inoordar 1o pickl ug-ony pre-ordenad cook books
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Blinded, the sun glares off

all the whiteness - I have read

about snow blindness but my eyes

are genetically shaped to withstand

this overwhelming glare of beautiful

glittering jewels. Reproaching, me

saying global warming, yup definitely

Do you remember when you were
young and it snowed? It was glori-
ous. You would see that beautiful
effervescent whiteness floating out
of the sky like a miracle answered.
Please, please just snow enough to
cancel school, please God, I will
behave and do all my chores and in
general be a better person. Jjust
please, please oh my God please
answer this prayer. I won’t ever ask
for anything ever again. Please, oh
please just snow. Thank you.
Amen.

global warming, so then why is it so
damn cold and snowing all the time?
More like global cooling. Whoa it’s
a little slippery out here. Almost
broke my back.

Then sometimes when you saw all
that cool Miracle Whip of Gods an-
swer to miracles happening, the
joy would flow through you like a
warm current of happiness, great
joy caused by such a small insig-
nificant thing such as frozen water
falling out of the sky signifying ata
young age in life the stop to the te-
dium of being at the beck and call
of society’s clock.

The time has come to run wild and
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zen tundra of your neighborhood
that hours ago had been the boring
confines of normalcy, frozen ran-
dom mysterious lumps dotting the
landscape - signifying like a veil
over a woman’s features, the mys-
teries of what may lay underneath
that uniform cleanliness, the fa-
miliar, now mysterious, because of
natures glittering veil, covering the
tedium with the mystery of what
could be, the snow, like a blank
canvas, waiting for your footsteps
to trample your destiny on its pris-
tine whiteness.

The last thing you hear as you run
into that unforgettable whiteness -
- the reproach and recriminations
of society telling you to shovel the
walk and wear a hat and be home
for dinner, and then you are gone,
to have wonderful adventures in
this new found, yet very tempo-
rary, paradise soon to melt away to
transform back to reality.

So I stand here squinting in my
sunglasses against the overwhelm-

ing glare, damn I need a coffee. My
breath, like some sort of super
heated gas pluming out of my face
leaving a mushroom cloud of di-
saster waiting to happen in its
wake. Where’s my shovel? Damn
it, Idon’t have a shovel.

A phone call and a half hour later,
Mike drives by and throws a shovel
to me, and my day begins . Now
when your shoveling, remember to
bend at the knees because unless
you use a shovel everyday you're
gonna use muscles you don’t nor-
mally use and you don’t need to
throw your back out at the begin-
ning of the day. So now since I'm
stupid, I don’t bend at the knees so
an hour later my back seizes up on
me.

I look down at my phone and I'm
running late, got to make it to Phil-
adelphia in two hours. Better hurry
up and scrape off my car and finish
shoveling. Some how in the last
twenty years, snow has gone from

CONTINUES ON PAGE 19 =



Join us at the next

CC Happy Hour!

Thursday, March 4th

6 to 8 p.m. « Ryan’s Pub « West Chester

Drink specials * Free appetizers * Prizes

¢ CONTINUED FROM PAGE 18
a miracle from God to a inconvenience of major propor-
tions, how very sad. I don’t want to be that person. I want

snow to be like the Easter bunny bringing me happiness Ji§

like the jingle jangle of a swollen fat faced bearded merry
maker wearing red and making a list telling me I've been a
good boy.

Snow was the last bastion of freedom. When it snowed,
life was suspended -- the normal schedules and rules no
longer applied. Now the snow signifies a totally different
reality, the reality of being late for appointments and driv-
ing on snow laden roads.

So as a suggestion to everyone, during this extended win-
ter season, take the time to enjoy some time in the snow.
Take a moment or whole day to relive the natural joy and
mystery of what the snow brings. Remember being young
and don’t let the stresses of the day take away the enjoy-
ment that winter can bring. Go buy a snowboard. Go get a
hot chocolate or warm coffee. And stop to enjoy your day.

- Cheers, James

CHURCH ARD GAY

JAMES LEE BLRK
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RESTAU RANT

(Formerly HUGO’S)
Across The Street From Longwood Gardens

Have your next party here
Huge Heated Deck
Seats up to 80 people

Private Banquet Room
Seats up to 50 people

There is NO Room Charge
with Meal purchase per person

Call today to book your next party here
B.Y.0.B

Open 7 Days 6:00 AM till 10:00 PM

938 East Baltimore Pike Kennett Square Pa 19348
Tel: 610-388-1144 Fax: 610-388-1140

Coupon And Full Menu Online at

www.longwoodfamilyrestaurant.com

aince 1992
COME IN and "excite all of your senses™
at West Chester's most
alternative & unique boutigue!

A vast array of "one of a kind" products
including

Hip clothing, bags & accessories
Jewelry galore

Incense/Qils/Candles
Tapestries/Blankets

Eclectic home/Dorm decor

Hemp products

Grateful Dead, Bob Marley & "60's meamorabilia
Tie dyes and cool T-shirts

Handblown glass & local artwork
Tobacco accessories

Groovy gifts & gift certificates available

130 West Gay Street
West Chester, PA 19380
610-431-6607
www.moonflowershop.com

*{A portion of our proceeds go to environmental
and pro-peace charities!)
All major credit cards accepted

Open 7 days a week
10% off with student ID

0546409
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JOB: A European fashion boutique
manager on the Main Line

HOBBIES: Being outdoors,
volleyball, swimming, kayaking,
hiking, dining out, wine &
volunteering

THE RESTAURANT:
Parkers Prime Steak-

house

4755 West Chester Pike
Newtown Square

(610) 353-5353
www.parkersprime.com

FIRST IMPRESSIONS:

® KRISTEN: Ron was dressed in a classic manner,
khakis, nice dress shoes, a collared shirt and sweater.
He looked fit and trim. I tend to go for the “bad-boy”
type, which Ron was clearly not and that was
refreshing. He appeared to be a gentleman.

¢ RON:She was wearing a beautiful skirt/sweater
outfit with a really cool necklace. Believe me, she
really knows how to dress — classy and sexy all at
once. I was really attracted to her at the get go. She is
drop-dead gorgeous with a beautiful face and Iloved
her hairstyle.

® KRISTEN: I was the first to arrive and was
directed to the bar, so the manager, John, brought
Ron to where I was waiting. It was John who made
the introductions, and Ron then shook my hand.
We started making small talk about why we were
both there and what we do for a living, etc.

¢ RON:Kristen was already there when I got to the
restaurant. I wasn’t late, but think it was awesome
that she was early. I love punctual people.

THE DATE:

¢ KRISTEN: We had a wine tasting and dinner at
Parker’s Prime in Newtown Square planned.

THE CONVERSATION:

¢ KRISTEN: We had a bit of a slow beginning. Ron
was relatively quiet at first, but as the evening went
on the conversation and topics discussed became
easy. We have common interests and strong family
ties. Ron is very easy to talk to, a good listener and
he asked interesting questions, which covered a
wide range of topics.

® RON:We talked about everything from family,
jobs, the Olympics, childhood, college, etc. It was
seamless; I really don’t remember any uncomfort-
able pauses or “oops did I just say/hear that”
moments. Kristen has had a really interesting life
with many really cool experiences. I can say that at
one point I was just listening and thinking “I wish I
could have done that.”

® KRISTEN: The evening passed quickly and,
before we knew it, we were the final guests in the

AlD

WHERE TWO SINGLES MEET AND REVIEW .
the food & each other. 5%

restaurant!

® RON: She is very adventurous and just
goes with her heart. I was especially
impressed with her love of animals and the
rescue work she does. We both have a
strong connection to the humane treatment
of all animals. I could go on forever here,
but let me say that the 3 hours that we
spent together went by in a blink of the eye.
That was a great sign.

THE RESTAURANT:

® KRISTEN: Parker’s Prime is wonderful!
The atmosphere is alluring, menu choices
were inviting — from sushi to top grade filet,
and the staff are the best staff I've seenina
restaurant!

¢ RON:Ihad never been there before but
was truly impressed with the atmosphere,
decor and food. I will definitely go back. The
lighting was perfect and the tones and
textures were well thought out.

THE WINE TASTING:

¢ KRISTEN: The manager, John, asked my
wine preferences so that he could offer a
wine tasting specifically to our liking. I was
impressed with that, as T have a good
knowledge of wine, and appreciated John
catering specifically to preferences, along
with a few that were new to me. They have
a great selection of wines and great price
points. John was informative during the
tasting and presented the winesina
comfortable setting. It appeared that Ron
and I'had equal opinions on each wine, so it
was easy to choose the wine we would have
with dinner.

¢ RON:We started out with the wine
tasting. The photographer was there, so it
was a little busy at first but everyone was
really nice and it didn’t feel all that
uncomfortable after a while. John led us
through the tasting and did a wonderful job.
I'was really impressed by Kristen’s wine
knowledge. This girl really knew her stuff,
but was kind enough to ask my opinion on
each wine. Seems like we have a similar
taste, which made it easy to chose a bottle
for dinner.

THE SERVICE:
¢ KRISTEN: One word - STELLAR.

Coming from a hospitality background, I
must sav that the staff was amazing. John,

MARY
BIGHAM

WC DISH

the manager, is new to Parker’s Prime, but
you would never know it; he has a pleasant
personality and made us feel special. Neal,
our server, was probably the best server I
have ever experienced. Friendly, attentive,
knowledgeable! Ron and I were the last 2
guests in the restaurant and we felt bad
about ordering dessert and keeping Neal
late, but he assured us that he was happy for
us to stay and enjoy.

¢ RON:Ican’t say enough about the
service that we received. A++! Neal was
really personable and knew the menu
inside and out. He made a few suggestions
and left us to make our selections. He was
really attentive and made sure we had
everything we needed without hovering.
We kind of got lost in conversation, and it
probably took us way to long to decide what
we were going to order, but Neal was really
patient.

DRINKS WITH DINNER:

¢ KRISTEN: Ron and I selected the
Trapiche Malbec with dinner. The malbec
was part of the wine tasting, and we both
enjoyed it. A medium-bodied red, witha
hint of spice, it was a perfect choice to
complement our dinner selections.

THE FOOD:

¢ KRISTEN: For an appetizer, I had the
Red Dragon Roll with tuna, lump crab and
scallion, wrapped in soy paper and topped
off with sliced tuna and avocado, finished
with a spicy aioli and tobiko. I offered Ron
some, which he enjoyed. For the main
entree I selected the Flat Iron Steak,
perfectly cooked medium rare, served with
Lyonnaise Potatoes and Sauteed Broccoli.
Perfect portions.

® RON:Istarted with a Caesar salad,
which was fresh and flavorful. Then the 10
oz. Filet, which was perfectly cooked and as
tender as any I've had. A side of garlic
spinach (my favorite veggie) and truffle
fries were both well done. The food was
great. Can’t say enough about the quality
and quantity.

¢ KRISTEN: For dessert I had the Cafe
Mocha gelato, a deliciously cool ending to a
wonderful meal, and Ron chose the green-
apple sorbet. All items were beautifully
presented, perfectly prepared and tasty!
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AGE: 44

JOB: Construction manager for
commerical construction

HOBBIES: Working out, fishing,
coatching sons’ sports teams,
snowboarding, skiing, dining out,
cooking & traveling

ANY CHEMISTRY?

® KRISTEN: The conversation started off slow, but
the wine tasting helped to break the ice. Ron wasa
bit shy and I am the opposite, but during dinner we
enjoyed learning about each other. Ron sounds like
a great dad and enjoys his career; he’s a very
centered individual with varied interests. I really
enjoyed the conversation and evening.

® RON: After the introduction and pictures and
wine tasting, we finally got to spend some time
getting to know each other. I was drawn to Kristen’s
sense of humor and relaxed personality. I felt
comfortable just being myself and that’s huge in my
book. And yes, I did feel a great chemistry and the
beginning of a new friendship as well.

¢ KRISTEN: It was tough to tell if Ron was
interested in me, or was just overly shy. However,
when he called the next day, he wanted to let me
know how attractive he found me and that he did
not want to tell me when we met for fear of
sounding “creepy.” A woman always likes to know
when a man finds her attractive - that’s never
creepy!

DID YOU EXCHANGE NUMBERS?

¢ KRISTEN: Yes, Ron asked for my number stating
the reason was “in case we needed to compare notes
on the restaurant!”

¢ RON:None of your business (just kidding, Yes!).

WAS THERE A KISS?

® KRISTEN: Ron gave me a gentlemanly, quick
peck on the cheek.

¢ RON: A small goodnight peck.

HOW DID WE LEAVE IT:

¢ KRISTEN: Ron said that he would call the next
day and promptly did so. He commented on how he
enjoyed the evening and meeting me.

¢ RON:We decided we would give it another go
round. I'm really looking forward to it; she’s really a
nice, sincere and attractive person; inside and out.

WILL THERE BE A SECOND DATE?

¢ KRISTEN: We are planning on meeting again
next week.

® RON:Hope so. Talked to her today and we're
going to try to get together next week.

CALLING ALL SINGLES!

If you would like to take part in HE SAID, SHE SAID,
please email your name, age, job title and hobbies
along with a picture to wedish@gmail.com. When
we have a match for you, we will let you know.




CONCERTS

TICKETS FOR MOST CONCERTS ARE AVAILABLE THROUGH LIVENATION.COM OR COMCASTTIX.COM.

THE WACHOVIA CENTER, Philadelphia:
Muse with Silversun Pickups (March 2, 7 p.m.,
$35 to $59.50); Michael Buble with Naturally
Seven (March 16, 8 p.m., sold out); Taylor Swift
(March 18 and 19, 7 p.m., $25 to $69.50); Bon
Jovi (March 23 and 24, 8 p.m.); Carole King and
James Taylor (June 10, 7:30 p.m., $39.50 to
$125).

SUSQUEHANNA BANK CENTER IN-
DOOR THEATER, Camden, N.J.: Praise 103.9
Concert with Donald Lawrence, Marvin Sapp,
Smokey Norful and others (March 14, 5 p.m.,
$35 and $50); Sugarland with Jake Owen and
Danny Gokey (May 15, 7 p.m., $32.25 to $57);
WMMR-B-Q with Stone Temple Pilots, Alice
in Chains, Three Days Grace, Fuel, Skillet and
Dive (May 23, noon, $49.50 and $75); Slayer,
Megadeth and Testament (Aug. 15, 7 p.m., $39
to $57.50).

FESTIVAL PIER, Philadelphia: 30H!3 and Co-
bra Starship with Travis McCoy and I Fight
Dragons (June 11, 7 p.m., $27.50).

Lincoln Fiancial Field, Philadelphia: U2 (July
12,7 p.m, $33.50 to $253.50).

THE LIACOURAS CENTER, Philadelphia:
The Royal Comedy Tour with Sommore, D.L.
Hughley, Bruce Bruce and others (March 19, 8
p.m.). Visit www.comcastTix.com.

THE KIMMEL CENTER, 260 S. Broad St.,
Philadelphia: the Pink Floyd Experience (Feb.
23, 8 p.m,, $35). Visit www.kimmelcenter.org
or call 215-893-1999.

THE TOWER THEATER, Upper Darby: Al-
ice in Chains with Middle Class Rut (March
13, 8 p.m., $40); Norah Jones with Sasha Dob-
son (April 3, 8 p.m., $43 to $63); Chelsea Han-
dler with Jo Koy (April 17, 8 and 10:30 p.m,,
$55 to $85); Mark Knopfler with Pieta Brown
(May 7,8 p.m., $39 to $95).

THEATER OF THE LIVING ARTS, 334
South St., Philadelphia: Twiztid with Blaze,
Kung Fu Vampire and 7th Layer (Feb. 26, 9
p.m., $20); Cage the Elephant with As Tall As
Lions and Morning Teleportation (Feb. 27, 9
p.m,, sold out); Snoop Dogg (Feb. 28, 9 p.m.,,
$47); Copeland with I Can Make a Mess Like
Nobody’s Business, Personal L and Deas Vail
(March s, 8 p.m., $16); Omarion with Marques
Houston (March 6, 9 p.m., $20.10); Puscifer
with Uncle Scratch’s Gospel Revival (March 8
and 9, 8 p.m, $49.50); Company of Thieves
(March 10, 8 p.m,, $15); Scythian (March 11, 8
p.m., $20); Mike Gordon (March 12, 9 p.m,
$23); Harvey Holiday’s Superbowl of Acapella
with Quiet Storm, The Sheps, The Norristones
and Street Corner Five (March 13, 8 p.m,, $25);

Quizzo Bowl (March 20, 8 p.m., $25); Miike
Snow with Delorean (March 25, 9 p.m,, $18);
Emily Osment (March 27, 6 p.m., $20 and $60);
Infected Mushrooms (March 27, 11:30 p.m,
$25); RX Bandits with The Builders and The
Butchers (March 28, 8 p.m., $16); The Big Pink
with A Place To Bury Strangers (March 31, 8 p.
m., $14); Pretty Lights (April 2,9 p.m,, $20); The
Temper Trap with The Kissaway Trail (April 3,
9 p.m., $16); Florence and the Machine with
Holy Hail (April 5, 8 p.m,, $20); Black Rebel
Motorcycle Club (April 6, 8 p.m., $20); Blue Oc-
tober with Stars of Track and Field (April 9, 9
p.m., $27.50); Midlake (April 10, 9 p.m., $15);
Never Shout Never with Hey Monday, The
Cab, Every Avenue and The Summer Set (April
23,7 p.m,, $15); Transatlantic (April 24, 8 p.m,,
$37.50); Hot Chip (April 25, 8 p.m., $30); Kaki
King with An Horse (April 28, 8 p.m., $18);
Corinne Bailey Rae (May 1, 9 p.m., $27.50); Sia
(May 2, 8 p.m., $20); Josh Ritter and the Royal
City Band (May 7, 9 p.m., $20); Animal Libera-
tion Orchestra (May 21, 9 p.m., $14); Brian Jon-
estown Massacre (June 8, 8 p.m., $16).

THE ELECTRIC FACTORY, Philadelphia:
Flogging Molly with Frank Turner and The Ar-
chitects (Feb. 26, 8:30 p.m., sold out); Um-
phrey’s McGee with Eric Krasno and Chapter 2
(Feb. 27, 8:30 p.m., $22.50); Jack’s Mannequin
with fun and Vedera (March 1, 7:30 p.m., $28);
Five For Fighting with Matt Wertz (March 8, 8
p-m., $30); Air with AM (March 18, 8 p.m., $40);
Mat Kearney and Ingrid Michaelson with An-
gel Taylor (March 19, 8:30 p.m., $25); Insane
Clown Posse’s Oddball Bonanza Show (March
20, 5 p-m., $35); HIM with We Are the Fallen,
Dommin and Drive A (March 26, 7:30 p.m., $28
- moved from the TLA); Wilco (April 10, 8
p.m.).

THE KESWICK THEATRE, Easton Road and
Keswick Avenue, Glenside (215-572-7650 or
www.keswicktheatre.com): Chrisette Michele
and Laura Izibor (Feb. 28, 7:30 p.m., $39.50);
Super Diamond: Neil Diamond tribute (March
4,8 p.m., $25); Jamie Cullum with Imelda May
(March s, 8 p.m., $37.50); Ronan Tynan (March
6, 8 p.m,, $29.50 to $49.50); Peking Acrobats
(March 7, 3 p.m.,, $17.50 and $27.50); Phil Vas-
sar (March 12 and 13, 8 pm., $32.50 and
$39.50); Rita (March 14, 7 pm, $42.50 to
$102.50); the Irish Rovers (March 15, 7:30 p.m.,
$29.50 and $35); Train (March 17, 8 p.m,, $35
and $38.50); Frankie Avalon, Fabian and Bobby
Rydell (March 19, 8 p.m., $69.50 and $79.50);
America (March 20, 8 p.m., $39.50 and $49.50);
George Thorogood and the Destroyers (March
24, 7:30 p.m.,, $39 to $59); Los Lobos and Leo

o NIGHTLIFE ...

THE BLARNEY STONE, West Chester Pike,
West Chester (610-436-5222). “Name That
Tune” with D] Tony on Tuesday. Poker on
Wednesday (sign-up at 7:30 p.m.). Quizzo on
Thursday. Live bands on weekends from 9:30
p.m. to 2 am. ($3 cover).

BRICKETTE LOUNGE, 1339 Pottstown Pike,
West Chester (610-696-9656 or www.bricket-
telounge.com). Line dancing on Tuesday and
Thursday from 8 to 11 p.m. with DJ. Karaoke
on Wednesdays from 9 p.m. to 12:30 a.m. Live
bands from g p.m. to 1 a.m. Smoke-free.
BROWNIES 23 EAST, 23 E. Lancaster Ave., Ard-
more (610-649-8389 or www.Brownies23east.
com). Entertainment: Midnight Java (Feb. 24);
Splintered Sunlight (Feb. 25).

CAROUSEL BALLROOM, 319 Westtown
Rd., Suite P, West Chester (610-701-0600 or
www.carouselballroom.-com). Group dancing
and lessons scheduled. Admission inculdes ap-
petizers and desserts. No partner necessary.
DOC MAGROGAN’S, 117 E. Gay St, West
Chester (610-429-4046 or www.docmagrogans.
com). D] Tommy C upstairs on Fridays at 10
p-m. (no cover). Live bands on Saturdays from
10 p.m. to 2 a.m. (no cover). Karaoke at 9 p.m.
on Tuesdays. Trivia downstairs on Wednes-
days at 9:30 p.m.

HILLTOP CRABHOUSE RESTAURANT,
8980 Gap Newport Pike, Toughkenamon (610-
268-2766). Call for updated schedule.
HORSESHOE PUB, at the Waynebrook Inn,

4690 Horseshoe Pike, Honey Brook (610—273—
9ooo or www.thehorseshoepub.com). Open
Mic with Guitar George on Wednesday from 8
to 11 p.m. Ladies Night Dance Party with DJ on
Thursday from 9:30 p.m. to 1:30 a.m. Video D]
on Friday from 10 p.m. to 2a.m.

KENNETT FLASH, 102 Sycamore Alley, Ken-
nett Square (484-732-8295 or www.kennett-
flash.org). Blue Monday Jam on Mondays at 8
p.m. Del Bittle’s Bluegrass jam every Thursday
at 8 p.m. Admission $3 for players and $5 for
audience. Open Mic every Sunday at 7 p.m,
hosted by Butch Zito. Admission $4.

THE LOUNGE, 246 Eagleview Blvd. Exton
(610-594-0269). Open daily at 4 p.m. Free pool
on Tuesdays. Karaoke on Wednesdays at 9
pm.

MCKENZIE BREW HOUSE, 451 Wilming-
ton-West Chester Pike (Route 202) (610-361-
9800 or www.mckenziebrewhouse.com). Live
music on Saturdays at 1o p.m.

MR. E’S TAVERN, 313 W. Kings Highway,
Coatesville (610-384-4356 or www.mrestavern.
biz). Trivia and prizes on Tuesdays at 8 p.m.
Free pool on Thursdays from 8 p.m. to mid-
night.

SPENCE CAFE, 29 E. Gay St., West Chester
(610-738-8844 or www.spencecaferestaurant.
com). Jazz Thursdays feature Glenn Ferracone
with guests. Fridays feature blues bands. Satur-
days feature jazz or blues. Music begins at 10
pm.

Kottke (March 27, 8 p.m., $42.50); Buddy Valas-
tro “The Cake Boss” (March 29, 8 p.m., $29.50
to $45.50); Jo Dee Messina (April 3, 8 p.m,
$32.50and $37.50); Krishna Das with Deva Pre-
mal and Miten (April 9, 8 p.m., $35); the Fab
Faux (April 10, 8 p.m., $46.50 and $66.50);
Fourplay (April 11, 7:30 p.m, $29.50 and
$39.50); Gaelic Storm with Carbon Leaf (April
18, 7:30 p.m., $29.50); One Night of Queen:
Queen tribute (April 22, 8 p.m., $32.50).

THE NOTE, 142 E. Market St., West Chester
(800-594-8499 or www.thenote.tickets.music-
today.com): Shake Down, The Collingwood
and Still Moon Servants (Feb. 23, 8 p.m., $5);
Crime in Stereo with Balance and Composure
and The Menzingers (Feb. 25, 8 p.m,, $10);
Black Joe Lewis and The Honeybears with Ced-
ric Burnside and Lightnin’ Malcolm (Feb. 26, 9
p-m., $10); Fosterchild with Saint Cain and
Dive (Feb. 27, 9 p.m., $10); “Concert For a Cure”
with Missing Palmer West, Mason Porter, John
Grecia Band, The New Bolsheviks, and Victoria
Shea and Company (Feb. 28, 6 p.m., $15 and
$20); Rainy Day Fools, Scrapple Creek Runners
and Jonathan Ford (March 2, 8 p.m., $5); Rufus
J. Fisk with Soul Cannon, Sam Doom and
Akilles (March 6, 9 p.m., $8); Bowling For Soup
(March 11, 8 p.m., $13 - 18 and older); The New
Connection with The Know How and Andrew
Behringer (March 12, 9 p.m., $8); Misstallica
(March 13, 9 p.m., $10); Rival Schools (March
16, 8 p.m., $12); Fat Daddy Has Been CD release
with The Last Emperor CD release and The
Hustle (March 19, 9 p.m., $8); Toubab Krewe
with The Heavy Pets (March 20, 9 p.m., $13);
The Donnas (March 27, 9 p.m., $16); Fair to

Midland with Karnivool and Enstride (April 1,
8 p.m.,, $12); Jedi Mind Tricks (April 10, 9 p.m.,
$17); Splintered Sunlight (April 17, 9 p.m., $8);
Miss May I (May 2, 7 p.m., $10); I See Stars with
Let’s Get It (May 3, 7:30 p.m., $12); The River-
side Jam (July 31, 8 p.m., $10).

THE COLONIAL THEATRE, 227 Bridge St,
Phoenixville (610-917-1228 or www.thecolo-
nialtheatre.com), presents the following con-
certs: George Winston (April 7, 7:30 p.m.);
Sonny Landreth (April 10, 8 p.m.); Roger Mc-
Guinn (April 30, 8 p.m.). Visit www.ticketweb.
com for tickets.

SELLERSVILLE THEATER, 24 W. Temple
Ave,, Sellersville (215-257-5808 or www.st94.
com): Phil Keaggy (Feb. 25, 8 p.m., $25 and
$39.50); Michael McDermott with Richard
Bush and The Peace Creeps (Feb. 26, 8 p.m,,
$19.50); The Rivers Rockabilly Trio “Oh Boy:
The Timeless Music of Buddy Holly and the
1950s” (Feb. 27, 8 p.m., $19.50).

THE AMERICAN MUSIC THEATRE, 2425
Lincoln Highway East, Lancaster (717-397
7700 or www.AMTshows.com): Air Supply
with Christopher Cross (Feb. 26, 8 p.m., $57);
Conway Twitty: The Man, The Music, The Leg-
end, The Musical (Feb. 27, 2 and 7 p.m., $32);
Sandi Patty and Larnelle Harris (Feb. 28, 3 p.m,,
$49); The Peking Acrobats (March s, 7 p.m,,
$22); Spring Doo Wop Cavalcade (March 6, 2
and 8 p.m., $39.50); The Oak Ridge Boys (March
20, 3 and 8 p.m., $43); Three Dog Night (March
7, 7 p-m., $49); ABBA: The Music (March 12, 8
pm., $39); Jungle Jack Hanna (March 13, 1
p-m., $29); Yakov Smirnoff (March 13, 8 p.m.,
$45); The Smothers Brothers and the Kingston
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PEOPLE’S LIGHT SEASON
PEOPLE’S LIGHT AND THEATRE COM-
PANY, 39 Conestoga Rd., Malvern (610-644
3500 or www.peopleslight.org), presents:
“King Lear” (March 3 to 28); “Stretch” (March
31 to April 25); and “The Secret of Sherlock
Holmes” (July 7 to Aug. 8). Call or visit online
for information.

WCU THEATER SEASON

WEST CHESTER UNIVERSITY presents the
following theater and dance events this sea-
son: “Love’s Fire: Seven New Plays Inspired by
Seven Shakespearean Sonnets” (March 18 to
27, Madeleine Wing Adler Theatre); “As You
Like It” (March 19 to 28, Madeleine Wing
Adler Theatre). Call 610-436-2533 or visit
www.wcupa.edu/CVPA for tickets or more in-
formation.

WCU VISITING ARTISTS

WEST CHESTER UNIVERSITY presents the
following visiting artist events this season:
Beatles music with the audience picking the
set list by Yesterday and Today (Feb. 26, 7:30
p-m,, $10 and $15, Emilie K. Asplundh Concert
Hall); the Missoula Children’s Theatre produc-
tion of “Sleeping Beauty” (April 10, 3 and 5:30
p-m., $8 and $s5, Emilie K. Asplundh Concert
Hall). Call 610-436-2266 or visit www.wcupa.
edu/vas.

HEDGEROW SEASON
HEDGEROW THEATRE, 64 Rose Valley Rd.,
Rose Valley (610-565-4211 or www.hedgerow
theatre.org), presents the one-man comedy
“Look Mom, I'm Swell!” by Tony Braithwaite
(Feb. 25 to March 14). Matinees and evening
shows are scheduled. Tickets are $25 (§22 on
Wednesdays), $3 discounts for seniors, and
$10 for ages 18 and younger. Shows are Thurs-
day to Saturday at 8 p.m.; Feb. 28, March 7 and
4at2pm;and March roat 1 p.m.

BARLEY SHEAF SEASON

THE BARLEY SHEAF PLAYERS, 810 N.
Whitford Rd., Lionville (610-363-7075 or www.
barleysheaf.org), presents the following shows:
Shakespeare’s “Love’s Labour’s Lost” (March
12 to 27); “J.B.” by Archibald MacLeish (April
23 to May 8); “Follies” by Stephen Sondheim
(June 4 to 26). Tickets are $15 ($12 for students
and seniors). Visit online for more informa-
tion.

PLAYERS CLUB SEASON

THE PLAYERS CLUB OF SWARTHMORE,
614 Fairview Rd., Swarthmore (610-328-4271
or www.pcstheater.org), presents the follow-
ing shows this season: “Doubt, A Parable”
(March 25 to April 10); “Joseph and the Amaz-
ing Technicolor Dreamcoat” (April 29 to May
15).

MEDIA THEATRE SEASON

THE MEDIA THEATRE, 104 E. State St., Me-
dia (610-891-0100 or www.mediatheatre.org),
presents the following shows this season: “r3”
(March 3 to 28); “Rent” (May 5 to June 6). Tick-
ets are $22 to $42.50 for musicals ($12 and $10
for children’s shows). Matinees and evening
shows are scheduled. Call or visit online for
tickets.

‘THE SORCERER’

THE UNITARIAN UNIVERSALIST
CHURCH OF DELAWARE COUNTY, 145
W. Rose Tree Rd., Media, will be the site of the
Thespis, Etc. production of Gilbert and Sulli-
van’s “The Sorcerer” on Feb. 26, 27, March 3, 5,
6 and 7 at 8 p.m., with matinees on Feb. 28 and
March 7 at 2 p.m. For tickets, call 610-565-1699
or e-mail btwyman11@comcast.net.

‘BYE BYE BIRDIE’

EAST HIGH SCHOOL, West Chester, pres-
ents a student production of the musical “Bye
Bye Birdie” on Feb. 25, 26 and 27 at 7:30 p.m.
and Feb. 27 at 1:30 p.m. Tickets are $8 ($5 for
groups of 15 or more). Call 610-993-9524 for
group ticket information.

‘THE CRUCIBLE’

URSINUS COLLEGE’S LENFEST THE-
ATER, Main Street, Collegeville, will be the
site of a student production of Arthur Miller’s
“The Crucible” Feb. 24 to 27 at 7:30 p.m. Tickets
are $5 ($2 for students and seniors). Call 610-
409-3795 for tickets.

DUPONT THEATRE SEASON
THE DUPONT THEATRE, Wilmington, Del.
(800-338-0881 or www.DupontTheatre.com),
presents the following shows this season: “A
Chorus Line” (March 2 to 7, tickets start at $55);
“The 39 Steps” (April 6 to 11); “Xanadu” (May 4
to 9). Call or visit online for tickets.
DELAWARE THEATRE

COMPANY SEASON
THE DELAWARE THEATRE COMPANY,
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Trio (March 14, 7:30 p.n1., $65); Oak Ridge Boys
(March 20, 3 and 8 p.m., $43); Randy Travis
(March 27, 8 p.m., $67).

THE GRAND OPERA HOUSE AND THE
BABY GRAND, 818 Market St., Wilmington,
Del. (302-652-5577 or www.ticketsatthegrand.
org): Arlo Guthrie’s “The Guthrie Family Rides
Again” (Feb. 23, 8 p.m.); Bela Fleck and The Af-
rica Project (Feb. 24, 8 p.m.); The Pink Floyd
Experience (Feb. 27, 8 p.m.); Ray Davies (March
3,8 p.m., $30 to $49.50).

LANSDOWNE FOLK CLUB

THE TWENTIETH CENTURY CLUB, 84 S.
Lansdowne Ave., Lansdowne (610-622-7250),
presents the Lipbone Redding Orchestra and
Christie Lenee on Feb. 25 at 7:30 p.m. Tickets
are $15 in advance and $18 at the door. Lip-
bone Redding is a storyteller, guitiarist and
songwriter who developed an a cappella vocal
style while playing in the New York City sub-
way.

OLIVIA NEWTON-JOHN
ASPLUNDH AUDITORIUM, West Chester
University, will be the site of a concert by Ol-
ivia Newton-John on March 27 at 8:30 p.m. The
concert is part of a weekend Integrative Health
Conference on March 26 and 27. Newton-John
will deliver a keynote address on March 26 at
7:30 p.m., and there will be sessions for health
practitioners and the public on March 27 from
8 a.m. to 1 p.m. Proceeds benefit West Chester
University’s College of Health Sciences and
the ACEER Foundation. For more information
and tickets, visit www.wcupa.edu/Voices-
forHealing, or call 610-738-0477.

200 Water St., Wilmington, Del. (302-594-1100
or www.delawaretheatre.org), presents the fol-
lowing shows: “r0 Months: The Wilmington
Voices Project” (March 17 to April 4); the com-
edy “The Foocy” (April 28 to May 16). Tickets
are $35 to $49 (discounts available for students
and seniors). Matinees and evening shows are
scheduled.

BROADWAY SERIES

THE KIMMEL CENTER BROADWAY SE-
RIES will feature touring shows staged at the
Academy of Music, Merriam Theater and For-
rest Theatre. The Broadway Series includes:
“Annie” (Feb. 26 to 28, $20 to $70); “Groovaloo:
The Hip Hop Experience” (March 8 to 14, $25
to $60); “Disney’s The Lion King” (March 23 to
April 24 - tickets start at $23); “August: Osage
County” (April 27 to May 2); Michael Flatley’s
“Lord of the Dance” (May 14 to 16, $20 to $70);
“Avenue Q” (June 18 to 20); “Dreamgirls” (June
22 to 27). Visit www.kimmelcenter.org or call
215-893-1999.

WALNUT STREET SEASON

THE WALNUT STREET THEATRE, 825
Walnut St., Philadelphia (215-5574-3550 or
www.WalnutStreetTheatre.org), presents the
following shows this season: “Fallen Angels”
by Noel Coward (March 16 to May 2); “Fiddler
on the Roof” (May 18 to July 18). Call or visit
online for ticket information.

ARDEN SEASON

THE ARDEN THEATRE COMPANY, 40 N.
Second St., Philadelphia (215-922-1122 oI
www.ardentheatre.org), presents the follow-
ing shows this season: “Romeo and Juliet” (Feb.
25 to April 4); “Sunday in the Park With
George” (May 27 to July 4). Call or visit online
for ticket information.

WILMA SEASON

THE WILMA THEATER, 265 S. Broad St.,
Philadelphia (215-546-7824 or www.wilma-
theater.org), presents the following shows this
season: “Scorched” (Feb. 25 to March 29); “Hys-
teria” (May 13 to June 14). Call or visit online
for ticket information.
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While he is not a household name working with the likes of Jeff Beck,

and is known predominantly as a
musician’s musician, Philadelphia
based guitarist Jef Lee Johnson has
quietly managed to build an impres-
sive track record as a studio musi-
cian, producer and solo art-

Roberta Flack, George Duke, Aretha
Franklin, Al Jarreau, Mariah Carey
and McCoy Tyner as well as a brief
stint in the eighties as a member of
Paul Schaffer’s “World’s Most Dan-
gerous Band” of The David Letter-

ist.  His  guitar man Show.
prowess  and
skill ~ has The product of a musical family,

found
him

Johnson’s earliest influences includ-
ed Herb Albert, Eric Dolphy and the
Vanilla Fudge. As a young teenager
Johnson discovered jazz-fusion and
Chicago blues. His committed pur-
suit of mastering the guitar initially
found him in local garage bands
with friends and ultimately graduat-
ing to the ranks of accomplished
studio musician, routinely doing
sessions in New York and touring
throughout the U.S. and abroad.

Having pro-
duced an
im -
pres-

cata-

log of
indepen-
dent albums

dating back to
1996, when he
made his debut
“Blue”, Johnson
most recently re-
leased his eleventh
album entitled
“Longing Belonging
Ongoing”, a two-disc
collection of thirty
tracks featuring a wide ar-
ray of songs showcasing
Johnson’s vocal abilities with a
few instrumental tunes thrown in
for good measure. Released under
the moniker “aka rainbow crow”,

GUITARIST EXTRAORDINAIRE

EF LEE JOHNSON
RELEASES NEW ALBUM

Johnson covers a cross section of
musical influences and styles that
range from Jimi Hendrix to the
Grateful Dead. He has again main-
tained his individuality and artistry,
offering flawless guitar compli-
mented by a vocal style that is en-
gaging, deep and passionate. It is
equally impressive to note that
Johnson played all the instruments
and did all the vocal tracks himself
in the confines of his home studio.
“It is my second double CD”, says
Johnson. “Both were done out of
spite to show people I can do a
bunch of junk by myself. I don’t
think people believe it. They say,
‘Well who’s the engineer? Who’s
playing bass?” They are not getting
it. It's me messing around in the
house. Half of the tunes were just
sitting around. Half of the tunes
were kind of old - stuff that just fell
out of my head.” Standout songs in-
clude the sultry “Gods Gone By”, the
Hendrix style of “Silicone or Saline”
and “The Moon Keeps Telling Me
Things”, the funk laden “What’s In
A Name”, the jazz-fusion of “Impos-
ter” and the groovy pop sound of
“The Gift”.

As an artist of substance and depth,
Johnson is a true poet, a visionary, a
musical voice expressing the es-
sence of life and the day-to-day
struggle that we all experience. This
is the foundation of the passion and
the continued awareness that John-
son pours into his music. While
Johnson is anything but a failure -
having achieved success on levels
that most can only dream of - he ad-
mittedly is disappointed by his lack
of notoriety as an artist in his own
right. “I think it’s incredible on my
part that I wasn’t more of an arro-
gant, aggressive bastard”, says John-
son. “I think I'm too humble. I
should be more out there. I'm the
guy. I'm the greatest this. It's weird

having these people calling me the |
greatest this and the greatest that, |

and I grew up idolizing these people,
and now I'm getting a chance to play
with them. If I'm so good how come
I'm not more popular?” added John-
son. “It doesn’t work that way. It’s

not about ‘if we’re that good or we’re
that talented’, especially now. It’s
about hype.” Johnson looks at his
music from a very real perspective.
“One of the best things I heard is
somebody said, ‘It’s like real roots
music.’ It’s real organic music be-
cause it’s coming out of that dirt.
Out of that raw thing. It’s just got a
bunch of other stuff happening.
Sometimes it’s very little. It’s defi-
nitely out of a blues thing. It’s just
coming from so many other things.
Sometimes it’s a soul thing. Some-
timesit’sa psychedelic thing. Imean
that’s the core. That’s the similarity.
We’re inventing and reinventing
and embellishing.”

Johnson most recently played at
Phoenixville’s Steel City Coffee
House to a modest but adoring audi-
ence of fellow musicians and guitar
aficionados that were riveted by ev-
ery note. While Johnson was visibly
disappointed by the light attendance
of the show, he did not disappoint -
playing a solid seventy-five minute
set. Fronting a three-piece band,
whichincluded the impressive skills
of bassist Chico Huff, and drummer
Charlie Patierno, the threesome was
impeccable and often mesmerizing.
If there was a negative, it was the
fact that the room should have been
packed. Anyone that missed this
show was deprived of one of the fin-
est guitar players I have seen in a
long time. Johnson heads to Paris,
France this month to perform at
“Sons d’Hiver” Music Festival, which
has deservedly been sold out for two
months. For more info on Jef Lee
Johnson go to www.myspace.com/

jefleejohnsonmusic
Steel City Photo by

Rob Nagy
o
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call 6,1|0) 6,9@ 7900 to place an ad

D Automotive |

——————————
EQUIPMENT MECHANIC
Downingtown area —-F/T equip-
ment mechanic. Must have
valid drivers license. Good sal-
ary + benefits incl. health insu-
rance and 401K. Please call

215-990-7440 to apply.

( )

Lexus of
Chester Springs

Lexus of Chester Springs is
looking for an experienced,
enthusiastic Sales Assoc.
Great opportunity if you are
focused on achieving sales
and providing high levels of
customer satisfaction.Please
email resume in confidence to
bblumi@lexusofchester-

springs.com
o y,

Fax resume to: 610-903-1317,
or email to: hr@ccs.us

HI) Medical |

JOB FAIR
March 5, 2010

Home Health Aides
Companions/CNAs

Full & part-time flex. positions
throughout PA counties. Inter-
viewing and hiring on the spot
w/w-out experience. Training
can be provided. Must bring ID,
resume,cert’s, references. To
download an application go to:
www.nvnacc.com. All qualified
applicants will receive consid-
eration for employment without
regard to race, color, religion,
sex, national origin, disability,
or veteran status. Check us out!

Neighborhood Health
Agencies, Inc.

skills. Individuals should be self-starter, have the ability to make
decisions and also work independently in a fast paced environ-
ment. Excellent salary and complete benefit package included.
Please fax resume to 610-286-0834.EOE

IEED Houses For Rent | - JEER) A, For Rent (tum)|

COATESVILLE AREA 4 yr old 3BR,
2.5 BA twnhme. w/fin. bsmnt.
& gar. W/D, refrig. incl. $1475/
mo. Call Karen Shaver, Keller
Williams R.E. 610-363-4300,
ext. 4301, cell 610-742-3452.

D’Town - 167 Viaduct Av.
Renov. 3BR, 1BA. $825/mo
+heat. 484-680-2915
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CALN EAST
APARTMENTS

DOWNINGTOWN
1BR - $750
with 13 mo. lease

Call For Info
610-269-1818

\, J

DOWNINGTOWN
1 & 2BR apts. Hot Wir incld.

1BR’s from $710.

NORWOOD HOUSE
APARTMENTS

2 Bedrooms also available.
CALL 610-269-5300

www.westovercompanies.com

2 BR starting @ $950
FREE HEAT & HOT WATER
Hours Mon-Fri., 9:30-6:00
Saturdays By Appt. Only
www.westovercompanies.com
Call 610-269-4900
Visa & Master Card Accepted

MAIN LINE BERWYN APTS:
Featuring huge 1 & 2 bedrms
Near Berwyn train station
Pet friendly
Call today for
mid-winter specials!

2 bedroom as low as $1245
750 Old Lancaster Rd.
Berwyn, PA 19312
610-647-1235

MOVE-IN SPECIAL- 2MOS.
RENT FREE WITH MARCH 1
OR SOONER MOVE-IN
Effic. Studio & 1 BR apts.
in downtown W.C. Starts at
$790 + utils. Short Term &
Furn Units avail. For info,
or to make an appt., contact
Chris at: 610-430-6255 x 17
www.thegreentreebuilding.com

on select units
with a 13 month lease
Rent a 1 bedroom and
upgrade for free to a unit
with a fireplace!
(610)436-8640
Hours:
Mon-Fri  9-4pm
Saturday 10-3pm

\ Sunday 12-3pm y

RENTALS AVAILABLE!
YourProvidenceRentals.com
Or Call: 610-558-3930

www.wes!overcumganies.com

PARKESBURG 2 apts
2 BR ea. $850 & 900/mo.
Call 484-948-9260

WAVERLY
1BR
Starting at $699

610-436-0494

$200 OFF THE FIRST THREE MONTH’S RENT

NO MOVE-IN FEES!

- “ilzw | XD Maintenance | ForRent nurn) - JEEED Ao, For R Untun)| - JEED s, ForRemt (Untre)| D . For et [Unlurnl|
- ,.',.”':'in‘! HEAD CUSTODIAN - - e —————————————
=) at Collegium Charter School in Purchasing & Planning Manager COME SEE WHAT'S FREE DOWNINGTOWN | (* HOLLOW RUN ) ONE WEEK ONLY!
[ Exton. M-F 11:30 am. to 8 JOur Morgantown, PA location is currently seeking a purchas- On select 1 bedrooms BLACK HAWK APTS APARTMENTS . 1BR- $750
— p.m. Custodial and supervisory fing/planning manager with 3-5 years experience. Must be profi- Here Is A Sweelhearl
e experience  strongly  prefd. fcient in logistics,planning, purchasing and have experience in the “*FREE MONTH RENT** i i 2 BR- $85[]
Good pay and benefits. Search Jproduction” environment.Knowledge of ERP systems, preferably With 13 month leasel111! Of A Deal 1 bedroom starting plus
Emﬂ Ebgmeﬂt extended, new applicants only. J|SAP is required. Must have strong analytical and communication 1BR starting @ $850 at $690.00/ month $200 Rent Voucher

plus $299 security
(w/exc credit)
IndependenceCrossing
Phoenixville
(610)933-0250
Mastercard/Visa
Westovercompanies.com

Paoli Place Apartments...
MAIN LINE LUXURY
YOU CAN AFFORD!!

Become part of the Paoli
Place family--
$300 off your first month’s
rent w/ad
Currently featuring:
2BR/1BA § 995,
2BA/2BA $1195,
2BR Townhomes $1295
Restrictions apply.
*Qualified Applicants

(610) 644-3333
wwwweslove@%wm
Email: paoliplace@west

overcompanies.com

wmm

IEED Ayt For Reo (Untar|

W/W  Carpet, no pets (exc.
gde) 1st mo. free to qualified
applicants. Call (610) 873-1133

D’TOWN - 2BR, 1BA, G/A, Natrl
gas ht, prkg, pets ok! $875 inclds
wtr/ swr/ trsh. 610-659-5940

TOWN’S EDGE ™

1 BR starting at $750/mo
-2 BR starting at $850/mo

795 E. Marshall St.,
| Ste # 205

1 Bedrooms from $770.00 *
2 Bedrooms from $890.00 *

e Free Washer & Dryer
e (Central Air Conditioning

West Chester, PA
Call: (610) 696-6511
EOE

FI0 Clerical

PART TIME

| Bradford Hall Marchwood Apartments : g ircludes heat & ht waler g

MIFS!-IE!RQLEUA VIV-ith : - mEgiﬁﬁlLa?aEcEP}m _2BR - $915/mo. ! I1;1’1\:.*3 Cngf\h:jlégaﬁ e Pet Friendly Now accepting |8

g rocosncel R SRS bl | "G S 106 i 345 9007 HILLSIDE APARTMENTS - CALN TOWNSHIP 610436-0094 M
y : - for busy dermatology $99.00 move-in special 610-384-6813

| CI/CKERSRON L frosion cano o ww

be able to multi-task. Exp.
nec. Fax resume to:

m Domestic | 610-687-5350
MERRY MAIDS Em = |
HOUSECLEANERS & SALES Retail
Mon thru Sat. Pd mileage. F/T
benefits avail.Wkly pay ck. Pd A O

holidays. Req.: car, valid d/I
pass drug screening test, nat’l

Groceny,

background, crim. check. Apply
online: merrymaids.com or ap- ou"’le"‘
|’1‘Iy w_li_thhin,[l :IisogA $§3 I.2inculn
wy., Thorndale, 7.
MFVD-EOE THORNDALE AREA

T Food Service |
DELIVERY DRIVERS

For local W.C. Pizzeria & Deli
610-696-4102

LINE COOK

with experience. Apply in person

between 2 & 4 pm. Magnolia Grill,
West Goshen Center, 975 Paoli

Pike. West Chester 610-696-1661

Salad Bar/Deli Support
BE PART OF A WINNING TEAM!
Immediate full-time openings
at our corporate dining facilities

2 Part Time Cashiers
Monday-Saturday - various hours

We are looking for an addition to
our Coatesville Store Team. We
currently have an opening for
Part Time (Up to 30 hours per
week) Cashiers. Must be a team
player, previous cashier/cus-
tomer service experience a plus.

APPLY TO: Andy Roark
AMELIA’S GROCERY OUTLET
Caln Plaza
1851 East Lincoln Highway East
Coatesville, PA 19320
FAX: 717-354-8603

E-MAIL:
cam@ameliasgroceryoutlet.com

EDTrades |

Rise above the
recession.

Start your own economic upturn

with a new job.

in Wayne. Mon.-Fri. 6am-2:30pm LANDSCAPING LABORERS Yahoo! Hatdaobs and Daddy Local Maws are a8 great source for new jabs. With Fresh listings updated
No nights orweekend_s. Ctimpetl- & MANAGERS daily, we can help yvou find the right one. Start your search todaw
tive wages. Call 610-386-5748 Downi based C
or email: cornucopiacatering owningtown based Co.
@leasedirect.com Call: 610-563-3877 Visit daltylocal.con today
m General | in parimarship wits
L T '

SERVERS . SERVERS. SERVERS! Ll gl i EE | YaHoO! hdtjobs

ALSO LINE KS NEEDED
Weekends a must. Motivated P/T FLORAL FRUIT

individuals should apply in DESIGNER

person at Cracker Barrel, 1215
E.Lancaster Ave., Downingtown

20-30 hrs/wk. 7am start Mon-Sat.
Will train. (610)429-3302




RON’S
20TH

ANNIVERSARY
CELEBRATION

2/25 - 3/28

CELEBRATING OUR
NEwW MENU WITH FIVE
OF RON’S ORIGINALS.
ROLL BACK TO RON’S

ORIGINAL PRICES DURING
OUR/CELEBRATION!

74 E. UwCHLAN AVE.
RT. 113, ExTON

ORIGINAL BAR & GRILLE 610'594’9900

EsT. 1890

www.ronsoriginal.com




