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Mother always said,

don't talk to strangers.
So why bank with one?

Bank with a local neighbor you can trust.

They say change is good, But is that true when it comes to your bank? One day, you're banking
D N B with a local bank, the next day it's been acquired by ane vou've never even heard of.
That's why more and more individuals and businasses are turning to DNE First, We're the
|RST oldest community bank headquartered in Chester County with a 150-year track record
= of putting cur customers first. 50 you can count on us to make fast, local decisions and 1o
BANKING reinvest in Gur Cormmunity.

SINCE 1860 If you need a loan, or just want the assurance that your bank knows you and has a stake
in your success, DNB First is the bank for you, After all, we're no stranger to taking care of

our CUstomers,
| HA | [N

You may purchase DMB common stock by contacting a brokerage firm, Our stock is listed on the Masdag Capital Market
[MasdagCM] under the steck symbol DNEF, J;IE{I rs

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

0557127
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Reader Philadelphia has been crafting beer for more than 300 years

A < . and in February 2010, Maxim magazine named Philly the

||‘ Recipes best beer city in America, for good reason. With the Greater

ki Philadelphia area boasting more than 30 breweries and

brewpubs and more than 400 beer bars that feature craft

PAGE:10. . e veeeennn —t be‘er and food, even we Chester County folk have reason to

Inebriated rai?e a gflass an(% celebrate the frothy goodness that Philadel-
by Art phia is famous for.

Chester County is home to many of those breweries and

brewpubs and will be partaking in many of the Philly Beer

PAGE: 14e o e v e veennnnn Week activities from June 4-13th. Inside this issue of

. CCC&N you'l find guides on where to get your brew on

Making Beer from the city to the ‘burbs, showcasing the Philly Beer Week
at Home happenings all over Chester County.

= You'll also find happenings for one of West Chester’s most

—— exciting weekends — Super Weekend — with activities from

flea markets to festivals jam packed from Thursday, June 3
to Sunday, June 5.

T 'hope to see you all out and about at some of these events
that make Chester County such a fabulous place to live!
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Law Offices of 8. Lee Ruslander. 610-696-0212

Welcome
Melissa Munafo

1eadgugh pegs

Melissa will be offering
20% off your first visit.

Parkway Center ¢ 929 South High Street ¢ West Chester, PA 19382
www.headquartershair.com ¢ 610-696-0205

0556473

Colontal Pillage
Meat Markets
Parkway Shopping Center
929 S. High St., West Chester

Open 7 Days
436-9514

www.colonialvillagewestchester.com

0556474

| Present Coupon at Time of Purchase | || Present Coupon at Time of Purchase |

HOAGIES
*4.95 Ea.

BOAR’S HEAD

s5-95 EACH

Expires 6/15/2010

12” :
CHEESESTEAK
*4.95 k.

Expires 6/15/2010

fundraising committee

/

Put the FUN ,
in Fundraiser

I'd like to dedicate this week’s
column to the memory of Caroline
Cranston and Dustin Myers, two of
Chester County’s bravest young
people who have recently gone to
rest after heroic battles with
terminal illness. Hearing their
stories (Dustin’s blog http://
thehumanfunddjm.blogspot.com/)
makes one evaluate the healthy
lives we all take for granted. So why
not incorporate a day of fun with a
little charitable giving?

Pick a Cause,
Any Cause

There are plenty of organizations
that could use your help. Host an
event in Dustin’s name to the ALS
Association, Greater Philadelphia
Chapter, 321 Norristown Road,
Suite 260, Ambler, PA 19002-2755;
or in Caroline’s to University of
Pennsylvania, Rhoads 7 Patient
Care Fund, 3400 Spruce St.,
Philadelphia, PA 19104. West
Chester’s own Safe Harbor home-
less shelter is undergoing an
extensive construction project and
can use your funds. Donations can
be made at Safe Harbor of Greater
West Chester, 200 East Gay Street,
West Chester, PA 19380.

Are you a broke
college kid who still
wants to help?

up our vanities). These can be used
by a new local organization called
Wandering Wishes, founded by
Taren Turocy. Their mission is to
provide beauty treatments and self-
esteem building to girls living in
orphanages in the Greater Philadel-

phia area. You can learn more about

this effort at www.wanderingwish-
es.org.

HOW TO FEED
MANY ON THE
CHEAP

For a fundraiser, the obvious
emphasis needs to be on making
money, not spending a lot of food,
drink and decorations. The most
cost effective way is to get everyone
involved, potluck style. Cheap food
that’s easy to make in bulk includes
pasta salad, baked ziti, a bean
burrito bar, burgers and dogs, and
potato salad. If alcohol is your
thing, have your guests bring their
own. You can even turn this into a
sampling party, with each guest
bringing a six-pack of their favorite
microbrew, like new a selection
from local sensation Boxcar
Brewing Company.

The decor doesn’t need to be Diddy-
worthy. Just see what you can
scrounge up at your mother’s
house, your grandma’s, your
buddy’s frat, etc. Red plastic cups
and mismatched cutlery are all par

Consider having a Jersey Shore Poof for the course.

Detox party, in which you collect
unused and unwanted styling
products (we all have them junking

Pictures clockwise from left:
(1)Dustin Myers, whose story
can be read at
thehumanfunddjm.blogspot.com
(2) Berry Woodrow, now
celebrating 11 years in remission from
leukemia, and her Prom for ALL

(3) The AGP Assistance Fundraiser
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ASK FOR HELP

Approach a local band - such as the
Steve Liberace Band or the Jeff
Washington Band, The Sermon, or
New Kings of Rhythm - about your
event. If you can have them play at
areduced rate or even waive their
fee, you'll have more leverage to
charge a cover for your party.
Approach local businesses or
artisans you patronize frequently
and see if they’d be willing to
donate goods for a silent auction.
You can also host a tournament of
beer pong, horseshoes, jacks,
hopscotch, whatever ... with
contestants paying to enter and
then splitting the prize with your
charity.

This Sunday - traditionally a day
for thanks and rest - let’s share our
gratitude for what we have with
someone who has just a little less.

YOU GET WHAT
YOU GIVE, SO RE-
MEMBER TO LIVE!




Philly Salutes Beer

Philly Beer Week (PBW) opens up in
thecity and across the region on
June 4 for the third consecutive year.
In 2008, Philadelphia’s beer brewing
and bar scene set the standard for
what has become a nationwide phe-
nomenon known as Beer Week. In
this standard, Philadelphia did what
many breweries have been doing
with some of their beers over the
past five or ten years: They “imperi-
alized” it and stretched the concept
of a week into ten days.

After the incredible success of PBW
‘08, San Francisco and New York fol-
lowed quickly with Beer Weeks of
their own. This year, Boston, Chica-

go, San Diego and others (including
Atlanta, Cleveland and Detroit)
jumped on board as well ... and more
are added by the month.

While each city/region has defined
their own respective Beer Week a
bit differently, Philadelphia’s is ar-
guably the most well-rounded and
all-encompassing. Breweries? Of
course. Gastropubs? Yup. Dive Bars,
too? Sure. Even high-end restau-
rants, museums, and galleries? The
more the merrier.

There are close to 9oo events sched-
uled during PBW 2010, and almost
every genre and sub-genre is paired

with beer.

The diversity of the beer-drinking
public in the Delaware Valley is
what encourages these various ven-
ues to get on board with a concept
like Philly Beer Week. These venues
all help to balance the beer scene in
Philadelphia and its suburbs. This is
important because the city, given its
sheer size and geographic footprint,
is not necessarily well endowed
with city-brewed beer from a per
capita perspective. (Seven establish-
ments currently brew beer in the
City Proper: Dock Street, Earth Bread
+ Brewery, Manayunk Brewing,
Nodding Head, Philadelphia Brew-

BY
BRYAN
KOLESAR

SPECIAL
TO CC

ing, Triumph, and Yards Brewing.)

However, this is another area in
which Philadelphia is so well-posi-
tioned to hold its claim as the Best
Beer Drinking City (is this trade-
marked yet?!): The suburbs. They
generously stretch out to almost 100
miles in each direction and add to
the beer scene in Philadelphia with
their rich and award-winning brew-
ing history.

Speaking of availability .. that
brings up the final leg in this impor-
tant Beer Tripod: the breweries, the
consumers, and the bars. Across the
region, bars serve as the cornerstone

Beer Week 2010 events

PHILADELPHIA, PA — The third-an-
nual Philly Beer Week (PBW) is a
few weeks away, and is set to feature
more than 89o exciting events, tast-
ings, festivals and lectures through-
out Philadelphia and surrounding
areas, including a host of offerings
in Chester County.

“We’re thrilled to have so many par-
ticipants from the surrounding area
in this year’s event. This only goes
to show that Philadelphia really is
the best beer drinking city in Ameri-
ca, not just because of our wealth of
restaurants and pubs, but because of
the amazing diversity the area has to
offer,” says noted beer author and
columnist and PBW Executive Di-
rector Don “Joe Sixpack” Russell.

In Chester County, participating
events include:

Exton Beverage
Company

(310 East Lincoln Highway, Exton)

Friday, 6/4: “Magner’s Cider Tast-
ing,” with free tastings of Magner’s
Irish Cider from 5 p.m. until 7 p.m.
Saturday, 6/5: “Pilsner and Lager
Sampling,” with free tastings of
some of the pilsners and lagers Ex-
ton Beverage carries from 1 p.m. un-
til 3 p.m.

Wednesday, 6/9: “Stout and Porter
Sampling,” with free tastings of
some of the stouts and porters Exton
Beverage carries from 4 p.m. until 6
p-m.

Thursday, 6/10: “Belgian-Style Beer
Sampling,” with free tastings of

some of the Belgian-style beers Ex-
ton Beverage carries from 4 p.m. un-
til 6 p.m.

Friday, 6/11: “IPA and Pale Ale Sam-
pling,” with free tastings of some of
the IPAs and pale ales Exton Bever-
age carries from 4 p.m. until 6 p.m.
Saturday, 6/12: “Craft Beer in Cans
Sampling,” with free tastings of
some of the canned craft beers Exton
Beverage carries from 1 p.m. until 3
p.m.

Historic Kennett

Square
(106 West State Street, Kennett
Square):

Friday, 6/4: “Meet the Brewer,” with
Shaun Hill of Hill Farmstead Brew-
ery, featuring light fare from Talu-
la’s Table, beer tasting and live mu-
sic by Chris Kasper. $75 per person;
tickers available online.

Saturday, 6/5: “Beers on Broad
Street,” with local, hand-crafted
brews, artisan cuisine and live mu-
sic from 1 p.m. until 5 p.m. Tastings
will include some of the latest spe-
cialty beers from the region’s top
breweries. $50 per person; tickets
available online.

Iron Hill Brewery

& Restaurant
(130 East Bridge Street, Phoenix-
ville)

Saturday, 6/12: “Blues & Brews,”
with barbecue and guest beers from
Dogfish Head and Stewart’s from 12
noon until 7 p.m. Pay as you go.

Iron Hill Brewery &

Restaurant
(3 West Gay Street, West Chester)

Wednesday, 6/9: “Beer & Chocolate,”
with head brewer Larry Horwitz
hosting a chocolate and beer pair-
ing, featuring chocolate from Eclat.
Pay as you go.

Friday, 6/11: “Iron Brewer Release
Party,” with the beer that won Iron
Hill’s in-house Iron Brewer Compe-
tition and a special release celebra-
tion from 6 p.m. until 8 p.m. Pay as
you go.

Main Street
Phoenixville

(Main Street, Phoenixville):

Saturday, 6/5: “Meet the Brewer Pub
Crawl,” with Iron Hill Brewery &
Restaurant pouring Tour de Hill,
beers from all eight Iron Hill loca-
tions; Sly Fox pouring BS1, the offi-
cial collaborative beer of PBW2010
and Standard Porter, created exclu-
sively for Philadelphia’s Standard
Tap; Epicurean Restaurant & Bar
hosting Manayunk Brewery and Box
Car; PJ Ryan’s hosting Flying Fish;
Pickering Creek Inn hosting Victory;
Columbia Bar & Grille hosting Lan-
caster; Bistro on Bridge hosting
Yards; Molly McGuire’s hosting
Troegs and Sierra Nevada; Baxter’s
at ror hosting Stoudt’s; and Franco
Ristorante hosting Weyerbacher,
featuring shuttle service from 1 p.m.
until 5 p.m. Pay as you go.
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Nectar

(1091 Lancaster Avenue, Berwyn)

Sunday, 6/13: “Fists of Feury Release
Party,” with hors d’oeuvres and din-
ner from chefs Terence and Patrick
Feury to celebrate the debut of their
signature brew, Fists of Feury, in col-
laboration with Victory. $s55 per
person; please call (610) 725-9000
for ticket information.

The Drafting Room

Taproom and Grille
(635 North Pottstown Pike, Exton)

Sunday, 6/6: “Beer Brunch,” with
brunch buffet and draughts of Hair
of Dog Blue Dot, Hoppin’ Frog IPA,
Lost Abbey Angel’s Share, Jolly
Pumpkin Bam Biere and Troegs
Nugget Nectar from 11 am. until
2:30 p.m. Pay as you go.

Monday, 6/7: “Local Brewery Promo-
tion,” with $4 pints of California
Dreamin’, Flying Fish Exit 4, Spring
House Atomic Raygun, Stoudt’s
BMR Maibock, Brew Works Monkey
Wrench and Yards ESA from 11 a.m.
until 12 midnight. Pay as you go.

Wednesday, 6/9: “Bear Republic Pint
Night,” with special pricing on pints
of Crazy Ivan, Cask Conditioned
Racer 5, Hop Rod Rye, Red Rocket
Ale and Racer 5 from 6 p.m. until 12
midnight. Pay as you go.

Thursday, 6/10: “Great Lakes Promo-
tion,” with owner Patrick Conway
of Great Lakes Brewing and tastings
of Lake Erie Monster, Holy Moses,
Burning River and Dortmunder
Gold from 9 p.m. until 12 midnight.

JUNE 2, 2010 /PAGE 5

of the beer culture. Neighborhood
taverns, gastropubs and dive bars all
bring together people thirsty for
good times and good beer.

Are you looking for something to do
during Philly Beer Week to satisfy
your inner beer geek? The city offers
hundreds of options from June 4 to
June 13. However, if you are looking
to stay local in Chester County,
there is plenty of activity close to
home as well.

— Bryan Kolesar lives Philly Beer
Week yearround at www.Brew-
Lounge.com.

in Chester County

Pay as you go.

Friday, 6/11: “Brooklyn Brewery Pro-
motion,” with draughts of 2009 Sira-
chi Ace, 2007 Black Chocolate Stout,
Dark Matter, Blast, Buzz Bomb and
East India Pale Ale and bottles of
2010 Sirachi Ace from 5 p.m. until
12 midnight. Pay as you go.

Sunday, 6/13: “Belgian Chocolate
Brunch,” with draughts of Russian
River Consecration, Livery sth Di-
mension, Ommegang Belgian Pale
Ale, Bruery Saison de Lente, Valeir
Extra, Troegs Mad Elf and Cuvee de
Jacobins Rouge, featuring a choco-
late fountain from 11 a.m. until 2:30
p-m. Pay as you go.

Victory Brewing
Company

(420 Acorn Lane, Downingtown)

Thursday, 6/10: “Brewmasters
Lunch,” with the brewmasters of
Victory, Stone and Dogfish Head
brewing Victory’s batch of their col-
laborative brew, Saison du BUFF.
$35 per person; tickets available on-
line.

PBW is an annual celebration of
beer culture that includes tastings
in cozy neighborhood taprooms of
locally crafted brews, educational
offerings such as guided tastings and
lectures and prix-fixe beer-pairing
dinners across the region. The larg-
est event of its kind in the nation, it
has spawned a host of similar events
across the country and remains, in
its third year, the premier beer festi-
val in America, set in “America’s
Best Beer-Drinking City.”



Beers on Broad Street
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The folks at Historic Kennett Square
are taking a popular local event and
serving it up with a twist.

June 5 marks the first “Beers on ..

Broad Street,” a fundraising event
for Historic Kennett Square that or-
ganizers hope will satisfy the de-
mand to bring the Brewfest back to
the downtown area.

For the past few years, the Kennett
Brewfest — the biggest single fund-
raiser for the non-profit organiza-
tion — has set up shop at the Genesis
Building in front of Kennett High
School.

But many moons ago, the Brewfest
stretched out along Broad Street for
a few blocks, starting at State Street.
As both attendance and the number

sushi
Q s i

610.430.8980

0547490

151 West Gay Street
West Chester, PA 19380

BY WM.
SHAWN WEIGEL

SPECIAL
TO CC

n downtown Kennett

of brewers continues to grow, how-
ever, the organizers felt that the
Genesis building, with its self-con-
tained parking lot, made for a more
well, organized event.

With “Beers on Broad Street,” how-
ever, Historic Kennett Square execu-
tive director Mary Hutchins said
that the goal is to create a scaled-
back version of the Brewfest that
once again works for downtown.

Hutchins said she and the board
have tried other springtime fund-
raisers, with varying degrees of suc-
cess. “It’s definitely a smaller, more
intimate uptown setting,” Hutchins
said.

The idea started as an entirely local
event — local brewers, local restau-

rants and local entertainment.

had to increase the brewers a httle
bit,” she said. “There are not as many
available as we hoped.”

The event is tied into Philly Beer
Week, an annual festival that runs
from June 4 to 13. It’s officially rec-
ognized as a Beer Week participant.

“There’s a ton of events in the Phila-
delphia market that week, so we
took a shot at getting some local
brewers,” said Jeff Norman, who
serves as chairman of the Brewfest.
“Some of them came through for

”»

us.

Norman said that during Beer Week,
certain bars usually focus on a single
brewer and feature their beers only.
“This is one of the bigger suburban

e opportunities,” Norman said. “As far
asotherfestivals...Idon’teven know
if there is another.”

With no more than 1,000 tickets
available — considerably less than
the October Brewfest event — Nor-
man said the numbers make for a
comfortable street setting, with
smaller lines and less crowding.

“We're actually splitting the brewer-
ies, so even though there are 10
breweries, there are 20 tents,” Nor-
man said. “So, say Troegs has two of
their beersin one tent and two in an-
other. That also helps dissipate the
lines.”

Upon arrival, everyone gets a small
plastic beer mug, just like the ones
from the Brewfest. At the Brewfest

Kooma

lounge bar

Qn Fusio

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

“Best Sushi®™
Main line Today

“Best Japanese Restavrant®™
Ncighborhood Choice Award
for Chester County

“Best Martini Bar*
Philadelphia Magazine

Now Open...

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

www.gokoomarestaurant.com

Happy Hour, Daily and Weekly Specials
15% off In The Biz Tuesdays!

*Sorry, no reservations/call aheads accepted!*

n

however, servers are asked not to go
past the 2 ounce mark. For “Beers on
Broad Street,” that rule has been re-
scinded.

“When there are 60 breweries and
you try to go on thatlittle adventure,
trying to tackle as much as you can,
it’s a good idea to keep it to 2 ounc-
es,” Norman said. “This will be more
casual, so you get your glass filled
and try more beers.”

The association with Beer Week
happened quite by accident, Nor-
man said, when the organizers there
shifted the event from March to
June — right in line with the time
Historic Kennett Square was look-
ing to hold a spring fundraiser. “Beer
does seem to sell,” Hutchins said in
reference to the annual Brewfest,
which haulsin drinkers by the thou-
sands. “People seem to love it,
though. It’s fun. It has a good reputa-
tion.”

The licensing necessary to hold the
Brewfest in October also gives orga-
nizers the ability to hold up to five
other events, Norman said.

“As much as the other event is wild-
ly successful, it’s a different vibe
when it’s downtown and on the
street,” he said of “Beers on Broad
Street.”

“Like we’ve said in some of our lit-
erature, we're feeling a little nostal-
gic aboutit. And we’re not interested
in loading it up like before.”

“Beers on Broad Street” features 1o
local breweries, including Sly Fox,
Twin Lakes, Troegs, Roy Pitz, Victo-
ry, Dock Street Stone, McKenzie Bre-
whouse, Sam Adams and the Penn-
sylvania debut of Hill Farmstead
Brewery from Vermont.

Hill Farmstead will also be the fea-
tured brewer in the “Meet the Brew-
er” kickoff event on June 4, at the
Kennett Flash. There, brewer Shaun
Hill will serve several of his pale
ales, including the mysterious Black
Pale Ale, alongside selections from
Talulah’s Table and music by Phila-
delphia’s Chris Kasper.

Tickets for this event are $75 and
are limited. “Beers on Broad Street”
also features food by Talula’s Table,
as well as Café Lindo and Newton’s
on State Street, with live music by
the Steve Liberace Band.

Tickets for “Beers on Broad Street”
are $50 and available online at
www.historickennettsquare.org,
or at www.kennettbrewfest.com.
Or call 610-444-8188 for tickets and
more information.
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T'HE SILVERSPOON

Eagle Village Shops
Wayne, Pa.

610 688 7646

Breakfast/lunch
Monday through Saturday, 9-3

Dinner
Tuesday through Saturday, 5-
10

Sunday brunch, 10-3

Beginning this year, the Silverspoon
took on a new residence in the Eagle
Village Shopsin Wayne.
CC recently ex-
changed
some 4=

tions and answers about the eatery.

How long has the restaurant
been open?

We opened in 2003 in a tiny 9oo
square foot but beautifully outfitted
space where we specialized in home-
made sandwiches, salads and soups.
In January 2010 we moved a few
blocks to a renovated space twice
the size and expanded our menu to
include dinners and brunch.

How long have you been in

the business?

Executive Chef Ron Silverberg start-
ed bussing tables at

. Plate in Ardmore

when he was

14. He

-has

been

the
kitchen ever
since. He attend-

in

ed California Culinary Academy in
San Francisco, and continued to
work out there for six years. He
moved back to Philly in November
2009 to take the reigns at the new
Silverspoon.

What made you want to
open and run your own
restaurant?

Our family has a long history in food
service. Ron’s grandfather opened
one of the original steak sandwich
shops in southwest Philly back in
the 1930s. As a cook he taught his
three sons to fend for themselves in
the kitchen. Ron’s dad, Richard
opened the original Silverspoon af-
ter attending evening classes at The
Restaurant School to sharpen his
professional skills. For Ron, food
was truly a calling; there never was
any doubt that he would be a chef.
He was always the best cook in the
family and loved learning about and
tasting all things food related.

Our menu stresses sustainable and
locally raised proteins and produce.
The long winters in the East make
menu creation very challenging
from December through April. But
with a little ingenuity we do a good
job. The kitchen is small (aren’t they
always?) but we have everything we
need. Plus we make all our own
stocks, sauces, dressings, soups,
charcuterie, smoked meats and des-

L N T

serts from scratch. I'm also obsessed how good their meal was, literally
with order and cleanliness. coming into the closed kitchen and
speaking directly to the cooks. It
truly means a lot to me as a mixolo-
gist of food. It brings lots of joy and
extreme satisfaction knowing that
somebody went out of their way to
congratulate the kitchen on deliver-
ing a great meal.

UED

Was the poor economy a
challenge? How can you
compete for peoples’ atten-
tion and get them out?

The economy has affected business.
First, many of our daily lunch
customers have been laid
off, and some local firms
have even closed.
We’re very wary of
adding menu
items that put us
over the $30
price point as
most people just
can’t spend that
kind of money
in this environ-

CONTIN

have sustainable
pork, sea-
on the din- 3
i '
et s |

ment. Yet we still
fish, duck, f
berkshire 1
food, and {
even bison l 5 ||
|

ner menu —
allin the $20s. ?

) f Al
What brings you
satisfaction?
What puts a
smile on your

face?
Satisfaction and smile,

when a guest goes out of
their way to tell the kitchen




JUNE 2,2010 /PAGE &

¢« CONTINUED FROM PG 7

What’s the toughest part of
being a chef and/or running
Yyour restaurant?
The toughest part of being a chef to
me is time management. Every chef
has a creative drive, that allows
them to create menus, and recipes.
The biggest challenge I find as a chef
is finding a balance between
creating and cooking, and al-
", lowing myself to enjoy
' life outside the kitchen.
Lots of times being in
my kitchen doesn’t
necessarily  feel
like work, I enjoy
my time spent at
“work” so much.
Enjoying life

outside the kitchen is something I
have been working on for years, just
haven’t quite grasped it yet.

Do you have a favorite dish,
one that just makes you
happy to prepare?
Ilove how this question always pops
up. Ialways answer with, no, Ilove
cooking everything. If T had a favor-
ite dish to prepare it would have to
be a traditional Valenciana Paella.
Oh, I'm getting goosebumps just
thinking about it. A paella is the
Spanish version of bouillabaisse.
It’s a comfort dish that was made to
be shared, and has a rich cultural
history. The joy of preparing my Pa-
ella comes from my deep love for
freshness, quality,
.. bonding over
B food.  Food
brings peo-
ple to-
‘l\\ gether,
and a
classi-
cal
Pael-
la,
with,
arbo-
rio

B

rice cooked with saffron, and a to-
mato fish stock. Chicken thigh
meat, and spanish chorizo are sau-
teed, cooked with the rice, and at the
final minute clams, mussels, and
head on prawns, are added. Paella to
me is nothing more than a free trip
to Barcelona, and a walk down Las
Ramblas.

Do you interact with your
customers? Do you ever come
out of the kitchen and talk to
them?

One of the joys of being a cook at
any level is to watch customers
smile when they taste your food. I
try to get out of the kitchen at some
point every night and speak to cus-
tomers. Any chef loves to hear com-
pliments but needs to hear about
missteps too, so they can be assessed,
and prevented from recurring.

What is it — do you think —
that drives people to the
restaurant business?

This “business” is fun, I say that with
the utmost seriousness. Working in
a restaurant takes lots of hard work,
dedication, an incredible ability to
bounce off your feet after being
knocked down, and long hours. All

of this comes with extreme rewards.
Making money is and will never be
the case for driving people to this in-
dustry, but the valuable words “what
you put in, is what you take out,”
has never been more valid. People
in this industry (the good ones at
least), have an incredible drive, and
immense love for food, wine, and
beer. Their love drives them day in
and day out, their extreme passion
and commitment, is a trait very
common in the restaurant business.

What does the future hold
foryou?

Well, I feel as though any kitchen is
my home. I can walk into any kitch-
en, feel comfortable and at ease. I
have been thinking alotaboutlearn-
ing much more about sustainable
farming of meats, game, poultry and
produce. Down the road I am hop-
ing to open a restaurant in Northern
California, that grows all the food
that gets cooked at the restaurant.
One hundred percent farm to table,
but until then you will see me in my
whites, cooking in a kitchen, learn-
ing as much as I possibly can, filling
myself with knowledge of my craft,
and loving it.

By Jamie Rogers
WC Dish

In the ups and downs about
pregnancy, no one ever men-
tioned how it could affect
your diet.

Sure, I heard all about problems
from spicy foods and the old wives’
tale that indigestion means you will
have a baby with a full head of hair.
T also heard about the pickle and ice
cream cravings, with the pregnant
woman’s significant other heading
to the Acme in the middle of the
night. And, of course, refraining
from alcohol for the nine-month
stretch.

But not once in the stories from
pregnant aunts or pregnant sitcom
characters did they mention goat
cheese. Nor lunch meat, and most
importantly, Caesar salads.

As I am rolling through my second
trimester, I am starting to question
this pregnancy thing, as it has limit-
ed my menu selections as a foodie.

c
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Goat Cheese,
Please

When checking out a menu for the
first time, I look for a few key phras-
es. Top on that list is “sprinkled with
goat cheese.” That complex, sweet
flavor marries perfectly with salads
and citrus-infused poultry. But preg-
nant women are denied this deli-
cious treat because cheeses like brie,
feta and goat cheese are mostly
made with unpasteurized milk, thus
increasing the risk that it contains
little disease-spreading organisms
that could get me and baby sick. The
availability of pasteurized-milk ver-
sions of these cheeses varies by su-
permarket, and I have found that
most restaurants use the unpasteur-
ized kinds. So, no Mediterranean
munchy plate for me. Goodbye,
mixed green salad with sugar-toast-
ed walnuts, craisins and goat cheese.
I'll see you in a few months.

NN N 2N/
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Five. Five-dollar. Five-dollar foot-
long. I've always been lukewarm to
cold cuts, but never has an annoying
commercial jingle felt like such a
tease. It’s all I want ... a spicy Italian
from Subway, or, even better, a Sicil-
ian from A Cut Above in Newtown
Square. But cold cuts and hot dogs
are no-nos because of the listeria
that could potentially harm you.
Pregnant women are more suscepti-
ble to these little critters. Bonus,
right?

I Cheated
with Caesar

Technically, pregnant woman
shouldn’t have Caesar salads, either.
The raw egg used in the dressing is
anotherno-no (along with other raw
things like oysters, sushi and
smoked salmon). Caesar salads are
one of my favorite go-to meals. Espe-
cially when the romaine lettuce is

Denied

really crispy and cold. The Drafting
Room in Exton has one of the area’s
top versions, and I even like the ones
at chains like Carrabba’s and Bone-
fish Grill. I should be avoiding this
tasty, salty pre-dinner favorite. I dare
say, however, that I've cheated. I've
snuck a Caesar salad, or seven, since
January. If I get cursed with a little
boy who comes out with one of
those ugly Caesar cuts made popu-
lar in the ‘gos, I'll take it, for the love
of my salad.

I'm sick of the “all in moderation”
advice. Sure, you can have certain
tuna fish, but only a few ounces ev-
ery few weeks, and, while you're at
it, watch the other fish you eat. T un-
derstand the dangers of mercury,
but these doctors must never have
had a delicious tuna melt from Clas-

sic Diner before. If they have, they
may have modified their advice.

I'm doing well with dropping the
caffeine. Most doctors and baby
blogs advise you that one eight-
ounce coffee a day is OK. Eight
ounces? That’s like a shot glass of
coffee to a girl who gets the 20-ounc-
er from Wawa. Dropping caffeine
altogether is just easier.

And booze. I've never been a big
drinker, but when the weather
warms up, nothing beats a frothy
beer or margarita-on-the-rocks-no-
salt-light-on-the-rocks drink. How
am I going to make it through the
summer?

So,asI'm 20 weeks in, with 20 weeks
to go, I am counting the days until I
deliver at Paoli Hospital and await a
feast of all my missing favorites. If
any restaurant out there wants to
sponsor my postlabor indulgent
feast, just let my editors know. Start
planning a menu with all of the
above for mid-September.
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I am no baker. I do have a killer crust
recipe, but I didn’t have the time to
spare today. Plus, I've had a Trader Joe’s
pie crust in my freezer, staring at me,
for eons. So, frozen crust it was. Good
news for you and me, since all I really
had to worry about for this delicious
pie was the innards. Yes, that sweet,
tangy filling!

I found myself at the West Chester
Grower’s Market this morning, where
the strawberries and rhubarb were
ready for pickin’ (well, the buyin’). I've
never eaten rhubarb, much less cooked
with it, so I wasn’t sure what I was in
for. But this pie was nothing less than
scrumptious. I hope my neighbors
didn’t see me licking the serving knife.

I found a few different recipes, all very
similar, but I made a mish-mash of
them and came up with this:

Strawberry
Rhubarb Pie

2 1/2 cups of chopped fresh rhubarb

2 1/2 cups of sliced strawberries

1 1/2 cups granulated sugar (This
seemed like a lot. Imight cutit back to
I cup next time)

2 TB Minute tapioca

1 TB flour

zest of one lemon

Juice of 1/4 lemon

1/2 teaspoon Pumpkin Pie spice

1 teaspoon vanilla extract

1 egg white

1 tsp water

Turbinado raw cane sugar (for decora-
tion)

Oven at 425 degrees.

So, you've got the crust part covered,
right? Good.

Line your pie plate’s bottom with one
round crust and chill in the refrigera-
tor for about 15 minutes.

In a large bowl, combine the rhubarb,
strawberries, sugar, tapioca, flour, lem-
on zest, lemon juice, spice, and vanilla.
Mix until coated.
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KIM DEC
WWW.KIMDEC.COM

barb Bi e (for dumes)

Add filling to chilled pie crust, and Mix egg white and water with fork. Cuta collar outofa piece of tinfoil,and the foil at the last 10 minutes. Turn
cover with the remaining crust. Crimp Lightly brush onto crust. Sprinkle the cover the pie’s edges. Place in oven for oven off. Let set for 15 more minutes.
edges to seal. Pierce top with a thin Turbinado sugar on top. They should 15 minutes. Reduce heat to 375, and

knife for venting, or make decorative be nice, big granules of sugar. bake for 45 more minutes, removing Cool completely, then serve.

cuts if you wish.
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Traditional ¢ Modern Italian Cuisine

. Lunch ® BYOB e Dinner

‘Banquet and catering avaiable

_,,..-o-"‘""' 288 Lancaster Ave Malvern Ave 610-644-7464

www.ristoranteverona.com

0547203

For fine Japanese, Chinese, Thai food & Sushi in Chester County
Something for Everyone!

Wei ASIAN CUISINE
. YVeIl  gSushiBar

0547208

0547208
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Summer is coming,

the Flyers are in the Stanley

Cup Finals and the Phillies are a

machine -- unless you throw a

knuckle ball. I am excited at the

onset of summer and the activities

that come with hot summer days:

Swimming, canoeing and fishing in

the Brandywine, sitting outside at a
West Chester eatery and enjoying
a frosty beverage or two.

Now, my personal favorite is to sit outside and enjoy
people watching in downtown West Chester at places
like the Side Bar, The Mediterranean Restaurant, Spence
Cafe and, of course, Jitters. If you want to go a little out-
side town, I would recommend Four Dogs Tavern in
Marshalton, which is always a good time.

This summer, I am planning to have a silent bid auction.
That will allow people to get a chance at a painting -
most times at a fairly reduced price (unless, of course,
there is a bidding war on a piece or two).

Because of the economy and unforeseen circumstances,
I'have run into some snags in finishing my mural, which
is in Wilmont Mews alley on the doors of my art studio
that I rent from the Halladay family (art appreciators
and owners of Halladay Florist, which I highly recom-
mend!).

The silent bid auction will hopefully stimulate my own
personal economy, allowing me to finish my mural. The
project has been going on for about seven months, and
until I can refinance my personal coffers, it’s on tempo-
rary hold. I am looking to put about another 100 hours
and $1,000 into my project, and hopefully -- with some
motivation and cash — it will be completed by the end of
the summer.

As an artist, part of my job is to educate people on the
processes and thinking behind the work that I produce.
My mural project has allowed people to see an idea from
its inception to its eventual completion.

Since starting this project, I have gotten to interact with
the public and listen to commentary -- from positive
feedback to useful criticism - which has helped me as an
artist. So if you have some extra time on your hands,
please drop by 25 West Miner and Wilmont Mews alley,
and come interact with me and enjoy looking at art be-
ing created.

- James Lee Burk




WEST CHESTER - There are two
exhibits at the Chester County Art
Association through June 18, but
the sentimental favorite is “Here
and There,” Will Newcomb’s solo
show. It’s a long-overdue spotlight
on him, and a crowning achieve-
ment in his life.

One thing that shines clearly in the
paintings is Newcomb’s love of the
past, reflected in his accurate and
meticulously researched paintings
of old buildings in their heyday.
It’s a thrill to see the sparkling red
roofs and rambling architecture in
“Eachus Dairy, Circa '47” or the
finely rendered “Steam Plant,
Chestnut and Walnut,” “High
Street School” and “Turk’s Head.”
The latter shows the landmark
white hotel in its original down-
town West Chester location.

Newcomb's attention to detail also
shines in “Haggerty’s Place,” which
captures the layered billboard ads
on the wall of the landmark build-
ing on West Chester’s western

edge. Equally impressive is the way
the sun hits each one of the hun-
dreds of bricks in “Morning Daisy.”
The calm gaze of the dog on the
porch is a warm note that draws
you into the scene.

“Hope in the Storm”is a fine oil of a
low, midwestern main street that's
lit by retreating sunlight as rolling
black clouds clamp down over-
head. The town’s water tank - la-
beled Hope - carries the message.

Newcomb shows equal skill with a
pencil, particularly in the expres-
sive portrait “Traugott” and the
dual portrait, “Oakies.”

Don‘t miss your chance to walk
through this show and appreciate
Newcomb’s warm, wise observa-
tions about home -- and the people
who make it home.

In the large Allinson Gallery, the
Members Open Exhibition is al-
ways a wonderful exercise in de-
mocracy, bringing in works by sea-

soned artists as well as newcomers.
Every inch of the gallery is packed
with hundreds of large and small
paintings, photographs, sculptures
and mixed-media works.

Standouts include “Just Like a
Dream,” a photo on canvas by Mary
Brooks Brown showing a sailboat
on calm waters. The monochro-
matic palette gives the work the
quality of an etching, and it ap-
pears timeless, as if we're looking
back at the 1800s.

John Suplee’s tangle of competing
rooflines and a trail of telltale
smoke make his point in the large
acrylic “Battlefield,” and there’s a
somber austerity in Gerald Harris’
brown/gray paintings of mush-
room houses. They come off as
somehow noble places.

Derwin Mickens has two monu-
mental mixed-media paintings,
“West Chester High Street” and “B.
Rustin High School” They pulsate
with energy and movement as
their sketchy crowds of pedestrians

GALLERY REWVIIE

seem to dart here and there in a
jumble of shapes and colors.

Emilie Barber’s “The Eye Has It isa
dazzling photo of a heavily made-
up eye and brow of some sort of
dancer. It’s perfectly composed and
immediately arresting. Near it is
Dennis Brennan’s photo “Curly Q,”
a close-up of a flower that explodes
with color and energy.

Hugo Hsu’s “Eye of the Tiger” is a
wry testament to perseverence on
the golf course and as a welder. It's
made up of dozens of metal golf
club heads fused into a huge
sphere.

Sherry McVicker’s two barn paint-
ings glow with reflected light on
their weathered surfaces, and Ga-
brielle Vitollo’s “Lara” is a strong,
expressive full-figure portrait that
says volumes about its subject.

Thomas Hopkinson shows two
fine bronzes - two horses frolick-
ing in “Exuberance” and two rhi-
nos in “Stroll on the Savannah.”

RESTAURANT & NIGHTSPOT
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DS WINGS
FEATURES OR 610 WIF)

TUESDAY
568 BURGERS
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WEDNESDAY
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And don‘t overlook David Cristi-
na’s “Float.” It's a gorgeous piece of
woodworking - a table that incor-
porates the flaws and characteris-
tics of reclaimed wood to achieve
something truly special.

“Will Newcomb: Here and There”
and the Members Open Exhibition
continue at the Chester County
Art Association (roo N. Bradford
Ave., West Chester) through June
18. Gallery hours are Tuesday to
Saturday from 9:30 a.m. to 4 p.m.
Admission is free. Call 610-696-
5600 or visit www.chestercounty-
arts.org.
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BARNABY'S
$2.75 Happy Hour!

oose any of the following items &

only $2.75:
Buffalo Wings*Spinach & Artichoke Dip
- Quesadilla Grande*Chicken Fingers
| Buffalo Chicken Eggrolls
Wash down your appetizers with an ice
cold Miler L arw Light, Bud Light or 1 Cheesesteak E.ggl"'ﬁ“
{r‘ﬂ:‘w 0Old Bay Fries

Yoengling drart! 82,75 Everyday Low Cos
HAPPY HOUF: MONDAY THALU FRIDAY

Frum 5 7pm

" 15 South High Street
West Chester

610-696-1400

www.barnabyswestchester.com

705-B Old Westtown Rd.

610-430-1330

With this coupon. Not valid with
other offers or prior purchases.

First Time Customers only
A

A

“Where bogs
Play All Day!

705-B Old Westtown Road
0556432WEST CHESTER . 610'430'133{]
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Making Beer

at Home: .
How hard can it be?

Choice words to never say to a
homebrewer: “This is actually real-
ly good!”

Why? Because, well, why wouldn’t
it be good? So asks Mike, the owner
of Artisan Homebrew. It makes
sense; I mean, it’s the kind of back-
handed compliment you would
never say to a passionate home
chef if they made you dinner, so
why would you say it about a pas-
sionate homebrewer’s beer?

Through my appreciation for
homebrewing and my resultant
curiosity to learn more about how
to make a beer that’s actually tasty,
I discovered it seems to be a male-
dominated hobby, a fraternity of
sorts. So I approached fellow CC
writer (who proudly “has no
qualms walking into a room full of
dudesand talking beer”), Kate Bren-
nan, with my latest venture. We
decided that we “brewettes” would
embark on the world of homebrew-
ing and give it a go.

I decided to start with a visit to
someone local who has it together,
so off we went to Artisan Home-
brew in Downingtown for some
schooling.

We started with beer .. why not
have a drink to figure out what
kind of beer you want to make?
When asked how he got interested
in such a craft, Mike said that grow-
ing a fondness for the beer was his
first step. “Then I moved on to
homebrewing, which has made me
more aware of what I'm tasting,” he
said. “I can tell what 'm drinking.”

That insight sounded great to us, so
of course, Mike suggested that we
head to a place like Station Tap
Room (just down the road in Down-
ingtown) to find a beer that we
love, because, “You really have to
love a beer to want to make it.”

What did we come up with? Well,
I love Franziskaner Hefeweizen,
because it’s tasty, perfect for sum-
mer and has hints of bananas fos-
ter. Plus, how could I not love a
beer that secretly has flavors of one
of my favorite desserts hidden
within? So my brew of choice
would be a Hefeweizen (a wheat
beer).

Kate, being a hops fan (and deter-
mined to name a beer “Hop Com-
modity”) chose to brew an India
Pale Ale (TPA).

During the tour at Artisan, I saw
bottles of fruit-flavor extracts and
wondered if I'd need the banana
flavor for my beer recipe. Mike in-
formed me that the yeast creates a
taste like bananas and there would
be no need to do that.

Kate stocked up on hops from the
fridge that held so many hop vari-
eties it seemed to belong in an Am-
sterdam “coffee shop.” As Kate
made her final selections, Mike
said, “That’s gonna be a big beer,
taste-wise. Big hops in that” She
seemed pleased.

He also noted that although most
people want to try something sim-
ple that may be attainable using a
kit, if there are specific ideas for the
beer, he can guide people through
determining the recipe.

Where do the recipes come from?
Tastybrew.com allows you to for-
mulate recipes for beer if you want
to do your homework at home. If
not, Mike will guide you through
the process and even print out the
recipe and help you select the in-
gredients you need.

Luckily, our chosen brew recipes /

were simple, which was a relief /
because who wants to get their |
feet wet in the world of home-
brewing starting with a com-
plicated recipe? I felt even
more confident in Mike’s
guidance and commitment to
the craft after seeing the recep-
tion he awarded the many home-
brewing “brothers” who came
in, offering them hand shakes
and advice.

“One thing [ wanted [was]
to have a beer commu-
nity,” Mike said, as he
turned to talk beer with
a customer. “Did you
taste smoke in that, or
vanilla?”

Mary with a boot-sized glass of
her inspiration beer, Franziskaner.

Whichever it was, Mike offers his
full attention to his homebrewers
and encourages expanding the beer
community through local groups
like Brewers Unlimited Zany Zy-
murgists (BUZZ). BUZZ is a group
of homebrewers in and around
Chester County, with members of
varying homebrew experience
who meet the third Monday of the
month at Iron Hill Brewery in West
Chester to share knowledge, guid-
ance and experiences. Mike admits
that most (if not all) of the mem-
bers are men, so Kate and I1ook for-
ward to showing up with our re-
spective brews to see if us brewettes
can make a beer that “is actually re-
ally good!”

And so, with Mike’s guidance, we
are off into the world of homebrew-
ing, equipped with buckets, tubes
and thermometers, all reminiscent
of high-school chemistry class. As
we headed home, he promised it’s
not at hard as it looks - it’s “just
like cooking.” That statement gave
me hope. My admittedly bad-in-
the-kitchen friend Kate gave me a
look of panic.

Keep a lookout for the next article
in this homebrewing series. And
wish us luck!
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West Chester

Promoting and Supporting
Downtown West Chester

by Connor Showalter
Special to CC

First Friday, held the first Fri-
day of every month, is a
chance to experience West
Chester’s unique shops and
boutiques. Lots of businesses
extend their hours until at
least 8 p.m.

“Downtown reinvents itself every
single month and First Friday is a
great time to see what’s new and
interesting in the shopping and re-
tail part of it,” said Malcolm John-
stone, executive director of the
West Chester Business Improve-
ment District.

On First Fridays, retail shops will
often have new items on display
and will entice shoppers with re-
freshments and sales. Johnstone
said that the event encourages con-
sumers to participate in some
shopping, but he also stated the ar-
ea’s 75 retail stores form what he
describes as a “browser’s paradise.”

“Most of the stores, if not all, are
home-owned,” Johnstone said. “So
when youre supporting down-
town shops, you're also supporting
your neighbor and that's what

downtown West Chester is about.”

The event is presented by the
Greater West Chester Chamber of
Commerce and it will create an en-
tertaining atmosphere for the com-
munity to enjoy the night out in
the borough.

“It’s a great night in that we got a
few different events going on and
the town’s being promoted,” said
Katie Walker, president of the
chamber. “The retailers in town do
areally greatjob of promoting First
Friday.”

There are currently 58 restaurants
in the downtown area, and accord-
ing to Johnstone, the numbers will
continue to increase. By the year’s
end, he anticipates several new de-
velopments to open for business
such as Piatto di Pasta (134 E. Gay
St.) and Sarconi’s Deli (230 W. Mar-
ket St.), as well as a market for local
farmers and a hookah bar.

“I think that a person can think of
downtown West Chester as a giant
food court in a historic district,”
Johnstone said. “There is enough
diversity in the downtown area to
satisfy anybody’s taste, whether
they’re vegetarian or just looking
for a little bit of entertainment.”
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Gallery
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First Friday

Walk

The Gallery Walk offers

artists a spotlight to display their™

/

work to downtown West Chester visitors

by Connor Showalter
Special to CC

The Gallery Walk is entering
its 21st year of providing a
free community art show
that showcases work made
by local artists at various
downtown galleries and
businesses. This year’s June
Gallery Walk be held from 5
p-m.—9 p.m. on June 4.

The event usually attracts about
2,500 visitors, as it is held along
with First Friday. It is known as
one of the “major events” in down-
town West Chester every year, ac-
cording to its sponsor, Sandra Rip-
er,the ownerof Sunset Hill Jewelers
and Fine Arts Gallery in West
Chester (23 N. High St.).

Seven galleries will open their
doors to the public featuring local
artists, some of which have nation-
al and international reputations.
The event also has 10 other desig-
nated facilities including banks
and other commercial businesses
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that will host special shows for one
night only. These locations will
feature additional artists and will
give them an opportunity to hold a
public exhibit.

“Were very lucky to have that
many talented people in this area,”
said Riper. “There’s something that
will appeal to everyone’s taste, ev-
eryone’s price range.”

The Gallery Walk will allow visi-
tors to take a self-guided walking
tour of the different artwork creat-
ed by numerous artists such as
photographers, fine oil and water-
color painters, and sculptors. All of
the art shows are open to the pub-
lic and there are no reservations
required.

“It’s just a great opportunity for
people to visit downtown West
Chester and experience the arts
and the culture that are offered in
our community,” said Katie Walk-
er, president of the Greater West
Chester Chamber of Commerce.

Sunset Hill Jewelers and Fine Arts
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Gallery will have an open recep-
tion for Dennis Haggerty, a well-
known West Chester artist, who
was an art teacher at West Chester
Friends School for over 30 years.

“He’s known for his beautiful sky-
capes,” said Riper. “He’s inspired
mostly by the southwest where he
would spend his summers.”

The event, which isalso held in Oc-
tober, will give visitors the chance
to buy artwork directly from the
artists, thus prices can vary. If a
particular piece of art is not avail-
able to purchase, the artists may
provide information on how to
buy it at a later date, said Walker.

“There are some art shows that will
set up outside depending on the
weather,” Walker said. “Ifit’sa nice
evening, some of the artists may be
painting out on the sidewalks or
display some of their art outside.”

Locations for the art shows can be
found at http://www.gwcc.org/wp-
content/uploads/2009/03/2010-
sprmggallerywalk pdf
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Swingin’ Summer Thursdays

by Jason Ruiter

Chester Scoop will be providing

September 2. The themes progress

American Music” & “Frog

SPONSORS:

Special to CC ice cream. .Vendors sporting the from rock n’roll and Americana to Holler” Otto’s BMW, Otto’s MINI,
~usual festival-like foods, such as two reggae. Brandywine River Nursery
The season’s first Swingin' funnel-cake, hot dogs, and pop- . o THURSDAY, SEPTEMBER 2 - e RV )
Summer Thursdays will corn, will also be in attendance. For more information visit www. REGGAE W 1520 , KNox
have downtown West Ches- west-chester.com/recreation.php (Between High & Matlack streets.) Equipment Rental, PEPSI,

ter filled with the sounds of
Jimmy Jorge & The Latin Ex-
- a mixture of Latin

“We want to cater to people’s dif-
ferent likes,” said Keith Kurowski,
director of West Chester Parks and

or callWest Chester Parks and Rec-
reation at 610-436-0009.

“Three Legged Fox” &

“INITY”

West Chester Business
Improvement District

press % Recreation.. “Swingin’ Summer THURSDAY JUNE 3 -
]a;z and Salsaf along Wlth Thursdays are very community-  LATIN
Crisol, a Latin acoustical oriented and a great way for the (Between High & Darlington | @ June 4 Gallery Walk ® June 5 Super Sunday
band. The free, festival-like community to come together.” Ku- streets)
event is open to the entire rowskiaddedthat Swingin'Thurs- “Jimmy Jorge & The Latin * anniversary
community and is held from days have a re.laxed feel to them Express” & “Crisol” 77 , * hithciay
) where people just come to hang [ L A * gngagement
6:30 p.m. to 9 pn. on June 3 out. He estimates that around 3,000 I\ '-;':GJ-étiL:r'
under the direction of the 1 THURSDAY, JULY 1 - 2L
people attend the event. , _ = hoefess gifis
West Chester Parks and Rec- 50s American Arts & Crafts « wedding
: . (Between High & Matlack streets) g " . e werding .
reation Department. Face-painters, moon-bounces, | . ) 5 Home & Garcen Accessones » wiapping & shipping
clowns and jugglers provide enter- Flaming Dick & The Hot = , -
Swingin’ Summer Thursdays, tainmentforbothkidsand parents. Rods” 133 W. Market St. in West Chester » 610.719.0170
which take place on the first Thurs- Youw'll also find craft vendors and www.the5senses.com
day of the month from June to Sep- artisans lined up along Gay Street. THURSDAY, AUGUST 4-
tember, are more than just music. Some items available for purchase =~ AMERICANA

Food plays an important role, too.
Olive Branch will be serving Medi-
terranean-style food outside along
Gay Streets. Capt'n Dicks barbeque
foods will be offering full racks of
ribs, chicken, and pork and West

Super Sundays *~

by Jason Ruiter
Special to CC

Super Sunday returns to
downtown West Chester on
June 6 from 11 a.m. to 5 p.m.
The event takes place on Gay
Street between Matlack and
Darlington streets.

will be hand-made jewelry and
canes, purses and pocket-books,
sea-glass necklaces and clothing.

Swingin’ Summer Thursdays will
also held on July 1, August 4, and

ribs, pizza, cheesesteaks, and much
more.

There will also be six bands in at-
tendance setting the festive mood
while clowns, stilt-walkers, mimes,
mascots, and magicians cruise the
streets of downtown West Chester.
Two out of the six bands will play
at the same time on opposite ends

(Between High & Darlington
streets)

“Rob Dickenson’s Tribute to

—— —

tumed characters will be strolling
through downtown.

For more information, visit www.
west-chester.com/recreation.php
or call West Chester Parks and Rec-
reation at 610-436-0009.

Performing on
Matlack and Gay St.

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

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

Hip clothing, bags & accessories

Jewelry galore

Incense/Qils/Candles
Tapestrias/Blankets
Eclectic home/Dorm decor

Hemp products
Grateful Dead, Bob Marley & '60's memorabilia

“Super Sunday is the quintessen- Of the Gay Street. I1-12:45 Tie dyes and cool T-shirts

tial family street festival. We have , L Fontaine Cooley - Jazz Handblown glass & local artwork
great rides and games for the kids, ‘1t has everything Swingin Sum- o 45 Tobacco accessories

and many terrific vendors tor mom 3:00 - 4:45

toshop at. Aslong as the weather is
good, you're family will have a
good time,” said Keith Kurowski,
director of West Chester Parks and
Recreation.

Antique cars will be on display
along Church Street and children
will have a chance to meet mem-
bers of a fire company. Among the
games kids can play are an orbi-

Jeffery Washington - Funk

Performing on
Darlington & Gay Sts.
II-12:45

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

A fraction of the items and services tron, wall-climbing, wack-a-mole, School of Rock - Rockn Roll i pertion: ot our praceods: 9o be anviconmantal
available on Super Sunday are ster- dunk tank, moon bounces, and an 1:00 - 2:45 and pro-peace charities!)

hng Sﬂver’ hand-crafted jeweh’y’ air—powered money grab. SlS’[erS Thr.ee — All rnaj-::r credit cards ac :epte:i
Henna designs and caricatures. Folk/Alternative Open 7 days a week

Over 120 vendors will be partici- Younger kids will be able to meet 3:00 - 4:45 10% off with student ID

pating. Some of the foods include Dora the Eprrer, Scooby-dooand  Drew Nielands & Friends -

funnel-cake, hot dogs, popcorn, Clifford the BigRed Dog. Thesecos-  Americana =




.......West Chester SUPER WEEKEND

Up on the Roof

An annual crowd-pleaser rain or shine

by Connor Showalter
Special to CC

One of the best views of
downtown West Chester
during Super Weekend may
just be on top of a parking ga-
rage, as the Up on the Roof
Event invites all to join in a
cocktail party from 7 — 11
p.m. on June s.

The 8th annual party on the top
level of the Bicentennial Garage
(20 S. High St.) will have a summer
theme as guests can choose from a
variety of beverages including
wine, beer, and the Rooftop Marti-
ni, which is “always a highlight”
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for party guests, according to Tracy
Sammarone, chairwoman of the
Up on the Roof Committee.

“I always encourage people to
come with friends. It’s a great way
to have a fun night out together.”
Sammarone said. “I'm guessing
that not too many people ever take
the time to go to the top floor to see
the rooftops of West Chester. It re-
ally is quite beautiful.”

Sammarone saiditis easy for guests
at the party to forget they are on a
parking garage level because the
committee creates a party venue
complete with decorations, tables,
and a raffle. There will also be live
music provided by Legal Properties

and Toner Sound as well as appe-
tizers and desserts from Barnaby’s
and Landmark Americana.

“As live music is performing: peo-
ple socialize, drink their cocktails,
and try out the great foods that are
offered,” Sammarone said. “If we
are as lucky as we were last year,
the sky will be perfectly clear and
the stars will shine.”

The Up on the Roof Event also
serves as a joint fundraiser for the
West Chester Business Improve-
ment District and the West Ches-
ter Downtown Foundation to pro-
mote the beautification  of
downtown West Chester. Last year
about 250 people attended the

event and it raised over $12,000.

“Not only do we offer a great party
for our community to attend, but
their financial support will help to
keep their downtown clean, green
and vital,” said Sammarone, a board
member of the West Chester
Downtown Foundation.

Forinformation to attend the event
visit www.downtownwestchester.
com or call 610-738-3350; cost is
$75 per person, if payment is made
before June 2. The committee may
also accept guests at the door for a
cost of $80, but space is limited. If
it rains on the day of the event, the
party will be moved a floor below
the roof level.
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0559489

Homemade Noodies
Juicy shrimp
Sweet Sea Scallops
Lump Crabmeat

0559486

Largesh e hsction of

25 pvsfies under S10.007

Planning A Party?

EsC./Clrc 1985 - 25 v'ears [n Business!

Owned by our Family, Operated by our Family
Enjoyed by your Family

‘Ricotta Cheese

Homemade tafan Food in Chester County

Mon.- sun. 11:00am - Midnight
www.rinosrestaurant,co

610-565-0515
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Regalano Parmigiana
Romano Cheese
Lobster Blush Sauce

T2 pears Akss o TADS
Cuver 100 Types of Boctlien
Beers/dles From Around the Workd

327 E. Lancaster Ave. |
Exton, PA

Spring
Flea
Market

& Bike
Sale

by Jason Ruiter
Special to CC

Between Friday night’s Gal-
lery Walk and Saturday
night’s Up on the Roof event,
you’ll have the chance to buy
or sell bicycles and maybe
even find some “treasures” at
the Spring Flea Market and
Bike Sale.

“This event is a hodgepodge of any-
thing and everything. Bikes and
trikes to books and old albums,”
said Keith Kurowski, director or
West Chester Parks and Recreation.
“Last year, seven to eight air-condi-
tioners were sold because of the
summer heat,” Kurowski said.

If you have a bike that is in good
riding condition and you want to
make somewhere between $5 or
several hundred dollars, then the
Bike Sale is for you. Also, the Spring
Flea Market is a good excuse for
spring cleaning. Both events are
held in the West Chester Borough
Hall parking lot on Saturday, June
5 from 9 am. to 3 p.m. Borough
Hall is located at 401 E.Gay Street.

To sell a bike you must bring it to
the parking lot by 9 a.m. the day of
the sale with a price in mind. In ac-
cordance with last year’s policies,
the sale is split 80-20, with 8o per-
cent going to the original owner of
the bike and 20 percent going to
West Chester Parks and Recreation
Department. The Bike Sale of 2009
sold somewhere between 50 to 60
bikes. Anyone who puts a bike up
for sale must come and either col-
lect their bike or cash when the
sale ends at 3 p.m.

Flea Market registration can be
done by filling out a form online or
in the office. Spaces costs only $15.
The 55 spaces available last year all
sold out quickly.

For more information, visit www.
west-chester.com/recreation.php
or call West Chester Parks and Rec-
reation at 610-436-0009.



Phoenixville

The glow of The Dogwood Festival
has faded and my sugar rush has
worn off. Every year, I look forward
to Dogwood Days, but I never look
forward to the week after

I relished the week-long dinner-
making hiatus. (You'd like a corn
dog for dinner? Sure, why not!
Funnel cake? Yes, pleasel) Who
wants to return to a normal week
after that? But this summer, Phoe-
nixville promises to bring more
fun at every turn, so I'm not feeling
the usual pangs of “post-Dogwood”
blues.

First, there are the popular

It's a great night to walk around,
people-watch, grab a bite to eat,
shop the boutiques, take in the
street performances or catch a late-
night movie.

The summer also brings the

beginning on June 4. The series
features live music every Friday
from now until September 3. Ilove
walking through Phoenixville’s
downtown any day of the week,
but something really special hap-
pens when there’s music playing
on the streets. The energy changes,
and it permeates every inch of
Bridge Street. The tempo of life
seems to slow and the town really
comes into its own. People young
and old come out to be part of the
scene.

You even see the

.Just walk under the
glow of The Colonial Theatre
marquee and you can feel the pull
of this place. Whether you're a
resident, a regular in town, or you
haven’t yet had the pleasure of
experiencing a Friday night in the
summer, pack up the kids and
head downtown. You're sure to
fall in love.

Walk just a few blocks from the
hubbub of Bridge Street, down a
quiet, one-way street. If you're not
careful, you might just miss it:

year, plus a Summer Youth Pro-
gram and a Kids Show, which
showcases younger members.
Forge Theatre is hidden along one
of Phoenixville’s picturesque side
streets, set back from the road and
quietly perched between other res-
idential buildings. It used to have a
red door, and I have to say I miss its
signature entry, but the door never
was the show-stopper.

, Phoenixville’s
treasured community theater for
48 years.

The theater produces six shows a
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The musical ours, you get to enjoy special after-
parties like the one planned fol-
lowing opening night. Head to
Molly Maguire’s from 11 p.m. to 2
am. and say hello to the cast and
crew and mingle with other audi-
ence members. Don’t just be a
spectator - join in and be part of
the excitement.
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is opening on June 4 at 8 p.m. It’s
about a 35-year-old bachelor whose
girlfriends and married friends are
desperately trying to get him
hitched.  Attending the show
should be a great evening, but the
fun doesn’t stop there. When

you're part of a small town like N

To read more about these and dozens of other fun things to do, check out
the complete June Calendar of Events at The Phoenixville Fun Guide’s
website: www.phoenixvillefunguide.com. See you around town!

Upcoming Events at Black Walnut Winery

June Events

Father’s Day — Sat and Sun, June 19th &
20th - 11am - 6pm both days

Complimentary wine tasting for all Dads over the Father's Day weekend!
*kkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkk

Concert - Saturday, June 26th - 6:30pm - 9:30pm

Back for their second performance - Dr. Ben's Backbone Blues Band
Music that cures the blues, feeds the mind, & soothes the soul.

Concert tickets: $12, includes 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 to BYOF (Bring Your Own Food). Purchase

wine by the glass or bottle. No other alcohol allowed on site.
khkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkk

Wine and Cheese Pairing - Sunday, June 27th - 1ipm - 5pm
Wine & Cheese Pairing ($10 fee)
Featuring local goat cheese from Amazing Acres Goat Dairy.

Interested in finding out about future events?

Check out our events calendar at
http://www.blackwalnutwinery.com/calendar.html

Are you looking for a new and interesting place to hold
your upcoming event? We have just the place!

We have hosted bridal showers, rehearsal dinners, client appreciation
events, birthday parties and college graduation parties for anywhere from
15 to 60 people. With some restrictions we can host parties up to 100
people or more. Contact us at events @blackwalnutwinery.com to tell us
more about your event so that we can let you know how we can help you.

0547206

A 19369

SEASONAL HOURS - CHECK WEBSITE
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wlhendic Thai Cuisine

choice of starter
(Soup, App., Salad)

and choice g4

of entrees .
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* Substitutions and
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¥
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e WWW.Jazminethai.com Open 7 Days A Week

344 West Gay Street West Chester, PA 610-696-3332
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Guitarist Ottmar Liebert has been
captivating audiences for decades,
quietly establishing himself as one
of the premier instrumentalists in
the studio as well as on stage. A five-
time Grammy nominee and the re-
cipient of thirty gold and platinum
recording industry awards, his art-
istry is a lesson on the limitless
boundaries of creativity and pas-
sion. With a rich catalogue of studio
albums, totaling more than two-
dozen, Liebert is back out on the
road promoting his impending mas-
terpiece “Petals on the Path”.

Liebert was born in Germany before
he and his family relocated to Bos-
ton, Massachusetts. As a young teen-
ager he gravitated toward American
rock and roll, eventually playing in
the alternative band “Red”. His con-
tinued desire to perform more ob-
scure and less mainstream musical
styles propelled him to pursue a ca-
reer in music. Making the life sacri-
fices that are often required by cre-
ative genius, Liebert continued to
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- New BINGO Tent and meore

Guitar Virtuoso

OTTMAR LIEBERT bDazzles The Colonial Theatre

perfect his guitar skills at night
while working a day job to pay the
bills. “I remember there was a pivot-
al moment in my life”, recalls Li-
ebert. “I had a day job in Boston as a
bank teller. I guess I was doing a
good job, which wasn’t easy, because
at night we would be playing in the
clubs. One day the bank manager
came up and said, ‘We really like
your work and we’d like to send you
to school. It will be a bank specific
school’ I had no idea what he was
really talking about. This was deci-
sion time and so I said to him, T re-
ally appreciate the thought butI'ma
musician with a day job not a bank-
er with a hobby’, and I quit.”

By the late eighties Liebert moved to
Santa Fe, New Mexico where he
founded the first incarnation of his
“Nouveau Flamenco” style band the
“Luna Negra” (“Black Moon”), the
moniker under which he continues
to record and perform. In the spring
of 1990 Liebert released his debut
“Marita: Shawdows & Storms” and

presenr bl

2010 Strawberry
Festival

A Four Day EAfravagawza €or twe Whole Family!
Thursday, June 3rd to Sunday, June éth

Foond « Cratle

For more information and a full schedule of activities, call £§10-380-%080 or visit

BrandywineStrawberryFestival.com

On the grounds of Brandywine Hospital, Coatesville!

Banefiting the Brandywine Health Foundation
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never looked back. This past April
Liebert completed his latest album
“Petals on the Path” in Santa Fe, New
Mexico, celebrating the twentieth
anniversary of the recording of his
first album. Enlisting the skills of
his current trio, which includes
John Gagan on bass and Michael
Chavez on drums, Liebert recorded
the album in five days coming away
with another flawless effort. The in-
spiration for the album came in Sep-
tember of 2009 when, performing
together for the first time for a week
in Japan, Liebert, Gagan and Chavez
discovered a musical chemistry that
resulted in Liebert writing the mu-
sic for the new album. “There’s an
interesting thing about this new al-
bum”, says Liebert. “It’s a bit more
American and a bit less Latin. It’s all
flamenco guitar - there’s no electric
guitar on it. The vibe with the
drums, it’s almost like I'm not really
sure what to call it anymore. I just
have so many different elements,
flamenco elements in it from other
genres.”
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Hosted by

BERANDYWINE
HOSPITAL

While Liebert thrives in the studio
as well as on stage, he understands
the complexities of arenas as he
strives to give his audience a deep
and meaningful musical experience.
“This time the music was written for
a trio so we can actually play every
piece”, says Liebert. “I was wonder-
ing how people were going to react
to so much new stuff, and I have to
say that so far the reaction has been
really, really positive live. I think
most concertgoers enjoy when
things sound a little different”, add-
ed Liebert, “- when they’re not ex-
actly the same as in the studio. Live
we take some liberties with the solo-
ing. With a trio you can be so much
freer in performance than you could
be with a larger band. You can come
up with something new and differ-
ent every night.”

With success on any level there
comes frustration when dealing
with a very unstable music industry.
Liebert is quick to acknowledge the
harsh realities of being a profession-
al musician in a niche field. “Our in-
dustry is the only industry I can
think of whose paradigm was turned
completely on its head in the nine-
ties”, says Liebert. “There was a time
when we toured to advertise the CD.
In fact, most artists were willing to
lose money touring because they
figured they were going to get it
back from CD sales. Now it’s the ex-
act opposite. We put out CD’s to ad-
vertise touring and if you don’t
make money touring you're not go-
ing to make money period. _
The whole idea of being
famous for being fa-
mous”, added Li-
ebert, “doesn’t sit
so well with my
generation. I
think  it’s,
hopefully,
more about
what you do
rather than
just being fa-
mous for be-
ing on the cov-
er of a
magazine.”

In 2006, Liebert offered
a life commitment to his in-

ner being when he was ordained a
Zen Monk at the Kanzeon Zen Cen-
ter in Salt Lake City, Utah. “There’sa
fine line between unknown and
over known and I think I've walked
that line very well, refusing things
that would have made me too big of
aname. I'm enough of a name that I
can do concerts and live off my mu-
sic, and that is what matters to me.”

On May 7, 2010 Liebert and Luna
Negra made a rare area appearance
at Phoenixville’s Colonial Theatre.
Touring in support of his upcoming
June 15th release “Petals on the
Path”, Liebert sat unassuming in
bare feet with his classical nylon
string guitar. He performed a nine-
ty-minute set featuring one beauti-
ful instrumental after another.
Backed by drummer Michael Chavez
and bassist John Gagan, Liebert
played some of the finest guitar I
have heard in a long time. In be-
tween selections Liebert, in his soft-
spoken demeanor, pre-empted many
of the evening’s offerings with in-
ner-perspective on the song to be
performed. Following the concert,
Liebert met with fans in the lobby -
signing autographs, taking photos
and sharing thoughts on his latest
record. Liebert’s tour continues
throughout the U.S. for the remain-
der of the year with new dates con-
tinuing to be added. To stay current
with Ottmar Libert, go to www.ott-
marliebert.com. Forall future shows
at the Colonial, visit www.thecolo-
nlaltheatre com or
www.pointen-
tertain-
ment.
com.




M. THURSDAY JUNE 3RD - 1
"\l ‘\ FIREGRILLED SEAFOOD AND JAZZ /.
LG, ALLUPINIT-JAZZ BAND /)8

FRIDAY JUNE 4TH -
RED ALERT

SATURAY JUNE 5TH -
PULSE

THURSDAY JUNE 17TH -
s BLUES, BREWS & BBQ s

Q JEFF WASHINGTON BAND M

FOR ENTERTAINMENT DETAILS SEE
WWW.RONSORIGINAL.COM

20TH
ANNIVERSARY
CELEBRATION

FEATURES FOR JUNE
EVERY MONTH UNTIL 2011
- RED WHITE & BLEU OvVAL
$6.00
- CRAE MELT ON-RYE
WITH NATURAL CHIPS - $6.95
- VEGGIE GRILLER
WITH PROVOLONE -+ $5.45
- PiIzzZzA BURGER ON A BUN

WITH FRIES - $6.75
PRICES VALID JUNE 1ST - JUNE 30, 2010

74 E. UwCHLAN AVE.
Rr. 113, ExTON

ORIGINAL BAR & GRILLE 610"594"9900

EsT. 1990
WWW.ITonso I'lglIlEll.CDH”l




CONCERTS

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

THE WACHOVIA CENTER, Philadelphia:
Carole King and James Taylor (June 1o sold
out, June 22, 7:30 p.m.,, $39.50 to $125); Max-
well with Jill Scott and Guy Torry (June 19, 7
p.m., $57 to $152); American Idol Live (July 11,
7:30 p.m., $44.50 to $70.50); Tom Petty and the
Heartbreakers with Buddy Guy (July 31 and
Aug. 1, 7:30 pm., $52.50 to $128); Lady Gaga
(Sept. 14 sold out, Sept. 15, 8 p.m., $52.50 to
$178); Roger Waters (Nov. 8, 9 and 11, 8 p.m.,,
sold out).

SUSQUEHANNA BANK CENTER IN-
DOOR THEATER, Camden, N.J.: Country
Throwdown with Little Big Town, Eric
Church, Emily West, Troy Olsen and Walker
Hayes (June 5, 1 p.m. - tickets only through
92.5-FM radio station); Brad Paisley “H20
World Tour” with Daris Rucker, Justin Moore,
Easton Corbin, Steel Magnolia and Josh
Thompson (June 19, 5 p.m., $26.50 to $59.75);
Phish (June 24 and 25, 7:30 p.m., $50); The
Dave Matthews Band with Martin Sexton
(June 30 and July 1, 7 p.m,, $40 and $75); Tim
McGraw with Lady Antebellum and Love &
Theft (July 9, 7 p.m,, $30.75 and $73.25); Sting
with orchestra (July 1o, 8 p.m. $42.25 to
$157.25); Jack Johnson with G. Love and ALO
(July 11, 7 p.m,, $35 and $55); Vans Warped
Tour (July 16, noon, $30); Rush (July 21, 7:30
p.m., $35 to $150); Christina Aguilera with Le-
ona Lewis (July 22 -- postponed); Mayhem Fes-
tival with Korn, Rob Zombie, Lamb of God,
Hatebreed and others (July 23, 2:15 p.m., $25 to
$69.50); Limp Bizkit with Ice Cube (July 27, 7
p.m., $26.25 and $55.75); Lilith Tour featuring
Sarah McLachlan, Kelly Clarkson, Court Yard
Hounds and others (July 28, 3 p.m., $37.75 to
$107.25); John Mayer with Train (July 30, 7:30
p-m., $36 and $75); Brooks & Dunn with Gary
Allan (July 31, 7:30 p.m., $25 to $65); Green
Day with AFI (Aug. 3, 7 p.m., $35 to $85); Bare-
naked Ladies with Ben Kweller and Angel Tay-
lor (Aug. 4, 7:30 p.1m., $39.50 to $69.50); Barena-
ked Ladies with Ben Kweller and Angel Taylor
(Aug. 4, 7:30 p.m,, $39.50 to $69.50); Kings of
Leon (Aug. s, 7:30 p.m,, $35.50 and $60.50);
Jimmy Buffett and the Coral Reefer Band (Aug.
7 and 10, 8 p.m., $36 and $136); The Zac Brown
Band with The Wood Brothers and Casey
Driessen (Aug. 13, 7 p.m., $26.75 and $40.75);
Maroon 5 and Owl City with VV Brown (Aug.
14,7:30 p.m., $25 to $65); Slayer, Megadeth and
Testament (Aug. 15, 7 p.m., $39 to $57.50);
Creed with Skillet and Theft (Aug. 17, 7:30
p.m., $16.25 and $26.25); Rihanna with Ke$ha
and Nicki Minaj (Aug. 18, 7:30 p.m., $31 to
$106); David Gray with Ray LaMontagne (Aug.
20, 7:30 p.m., $35 to $65); Ozzfest (Aug. 22. 1
pm., $39.50 to $155); Jonas Brothers with
Demi Lovato (Aug. 27, 7 pm, $37.25 to
$97.25).

FESTIVALPIER, Philadelphia: The Roots Pic-
nic with The Roots, Vampire Weekend, Meth-

od Man, Ghostface Killah, Raekwon, John Leg-
end, Clipse, Mayer Hawthorne and the
Country, The Very Best, DJ Jazzy Jeff, Tune-
Yards and others (June s, 2 p.m., $66); 30H!3
and Cobra Starship with Travis McCoy and I
Fight Dragons (June 11, 7 p.m., $27.50); the
John Butler Trio and State Radio with Angus
and Julia Stone (June 17, 7 p.m., $29.50); The
Bamboozle Roadshow featuring All Time Low,
Boys Like Girls, LMFAO, Third Eye Blind, Good
Charlotte, Simple Plan, Forever the Sickest
Kids, Stereo Skyline, The Ready Set and others
(June 20, noon, $32.50); 311 with The Offspring
and Pepper (July 13, 7 p.m., $49.50); Sublime
with Rome with Matisyahu and The Dirty
Heads (July 17, 7:30 p.m., $39.50); O.A.R. with
Citizen Cope (July 24, 7 p.m., $37.50); Carnival
of Madness featuring Shinedown, Chevelle,
Puddle of Mudd, Sevendust and 10 Years (July
30, 5 pm,, $39.50); Slightly Stoopid with Cy-
press Hill and Collie Buddz (July 31, 7 p.m,,
$49.50); Paramore with Tegan & Sara, New-
found Glory and Kadawatha (Aug. 4, 6:30 p.m,,
$37.50); STSg with Lotus and The Album Leaf
(Aug. 14, 6 p.m,, $32.50).

RIVER STAGE AT GREAT PLAZA AT
PENN’S LANDING, Philadelphia: Silversun
Pickups with Against Me!, Metric and The
Henry Clay People (June 28, 6 p.m., $35); She &
Him (July 2, 8 p.m., $26); The Gaslight Anthem
with Chamberlain and Tim Barry (July 29, 7
p.m., $25); The Black Keys with The Morning
Benders (July 30, 7:30 p.m., $32); Something
Corporate (Aug. 8, 8:30 p.m. $32.50); Gov't
Mule with Jackie Greene and Trombone Shorty
& Orleans Ave. (Aug. 14, 5 p.m., $39.50); My
Morning Jacket (Aug. 29, 7:30 p.m., $39.50).
Lincoln Fiancial Field, Philadelphia: U2 (July
12 - postponed).

CITIZENS BANK PARK, Philadelphia: The
Eagles, The Dixie Chicks and Keith Urban
(June 14 -- cancelled).

LIACOURAS CENTER, Philadelphia: Super
Jam featuring Ludacris, Trey Songz, B.o.B,
Lloyd Banks, Mario, Waka Flocka Flame, Fat
Joe, Teairra Mari, Meek Millz and Dondria
(June 13, 5 p.m., $20.10 to $75).

MANN CENTER FOR THE PERFORMING
ARTS, 52nd and Parkside, Philadelphia (215
893-1999 or www.manncenter.org): Faith No
More (July 3, 8 p.m.); Furthur with Phil Lesh
and Bob Weir (July roand 11, 7:30 p.m.); Cheap
Trick with Squeeze (July 16, 7:30 p.m.); Celtic
Woman (July 31, 8 p.m., $30 to $70); The Silk
Road Ensemble with Yo-YoMa (Aug. 11,8 p.m,,
$15 to $72); Herbie Hancock (Aug. 13, 8 p.m,,
$20 and $40); MGMT (Aug. 15); Tony Bennett
(Aug. 28, 8 p.m., $75 and $90); Mark Nadler and
the New York Pops with fireworks (Sept. 22, 8
p-m., $20 and $35).

THE TOWER THEATER, Upper Darby: Co-
medians of Chelsea Lately featuring Loni Love,
Josh Wolf and Brad Wollack (June 4, 8 p.m.,
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Chester County’s
Premier Beer Store

"CICANTIC SELECTION !
Imports ® Micros * Domestics
Kegs ¢ Lottery ¢ Cigars  Soda

0547207

Specialized 1/6 Keg Inventory!!

$35); Conan O’Brien with Reggie Watts (June
7,8 p.m., $39.50 to $79.50); Erykah Badu with
Bilal (June 8, 8 p.m., $40.50 to $76); Yes with
Peter Frampton (June 15, 7:30 p.m., $45 t0 $95);
Aziz Ansari (July 8, 8 p.m., $35); Widespread
Panic (July 20, 7:30 p.m., $39.50); The Wiggles
(Aug. 21, 12:30 and 4 p.m., $15 to $75); Jackson
Browne with David Lindley (Sept. 11, 8 p.m,,
$41 to $76).

THEATER OF THE LIVING ARTS, 334
South St,, Philadelphia: Kings of Convenience
with Franklin For Short (June 1, 8 p.m., $22);
Zame Lamprey: Drinking Made Easy with
Marc Ryan and Steve McKenna (June 3, 9 p.m,,
$19.33 to $25); Brian Jonestown Massacre with
Young Sinclairs (June 8, 8 p.m., $16); Drake
(June 16, sold out); Melvins and Isis (June 17, 9
p-m., $20); Evelyn Evelyn (June 18, 9 p.m., $25);
Streetlight Manifesto with The Supervillains,
the Wonder Years and Dan Potthast (June 24,
7:30 p.m., $16); Femi Kuti with Rob Paine (July
10, 9 p.-m., $25); Kidz in the Hall with Dephon-
ic, Stalley, Writtenhouse and Akilles (July 15, 8
p-m., $20); Jordin Sparks with Ashlynne Huff
and Days Difference (July 18, 7 p.m., $20); Han-
son with Rooney (July 25, 8 p.m., $30); Summer
Slaughter featuring Decapitated, The Faceless,
All Shall Perish, The Red Chord and others
(July 29, 4 p.m., $18); The Maine with This Cen-
tury (Aug. 5,7 p.m., $15); Xavier Rudd (Aug. 26,
9 p.m., $23); Broken Social Scene (Sept. 14, 8
pm, $25).

THE ELECTRIC FACTORY, Philadelphia:
The National (June 4 and 5, 8:30 p.m., $25); Phil
Collins “Going Back” (June 20 and 21, $75);
Hole (June 22, 8:30 p.m., $35).

THE KESWICK THEATRE, Easton Road and
Keswick Avenue, Glenside (215-572-7650 or
www.keswicktheatre.com): Randy Hansen’s
tribute to Jimi Hendrix (June 4, 8 p.m., $29 and
$32); Melody Gardot with Phil Roy (June s, 8
p-m., $35 and $43.50); The Machine: Pink Floyd
tribute (June 18, 8 p.m.); the music of Gentle
Giant with Gary Green and Malcolm Morti-
more, with the Mahavishnu Project (June 20,
7:30 p.m,, $29 and $36); Stanley Clarke and Hi-
romi (June 21, 8 p.m., $38.50); John Hiatt with
Paula Cole (June 23,7:30 p.m., $29.50 to $49.50);
Tommy Emmanuel (June 24, 8 p.m,, $32.50 to
$42.50); Weird Al Yankovic (June 25, 8 p.m.,
$29 to $49); B.B. King with Lukas Nelson (July
7, 8 pm., $75); Boz Scaggs (July 8, 7:30 p.m.,
$49.50 and $59.50); Craig Ferguson (July 10, 8
p-m., $49.50); Chris Isaak with Marc Broussard
(July 14, 7:30 p.m., $69.50); Zoso: Led Zeppelin
tribute (July 15, 8 p.m., $25); The Turtles with
Mickey Dolenz, the Grass Roots, The Bucking-
hams and Mark Lindsay (July 20, 8 p.m., $38.50
and $48.50); Levon Helm with The Wood
Brothers (July 22, 7:30 p.m., $39.50 to $59.50);
Level 42 (July 24, 8 p.m., $34.50); “Guitars and
Saxes” with Peter White, Jeff Golub, Geral Al-
bright and Kirk Whalum (Aug. 12, 7:30 p.m.,,

, o~

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 a.m. ($3 cover). BRICKETTE LOUNGE,
1339 Pottstown Pike, West Chester (610-696-
9656 or www.brickettelounge.com). Line danc-
ing on Tuesday and Thursday from 8 to 11 p.m.
with DJ. Karaoke on Wednesdays from g p.m.
to 12:30 a.m. Live bands from 9 p.m. to 1 am.
Smoke-free.

BULL DURHAM’S, 1347 Wilmington Pike,
West Chester (484-315-8039 or www.bulldur-
hamsbbq.com). Country line dancing on
Wednesdays at 7 p.m. Couples dance lessons
on Thursdays at 7:30 p.m.,and WXTU in-house
from 8 to 10 p.m. Smoke-free. No cover charge.
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.
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$37 and $47).

THE NOTE, 142 E. Market St., West Chester
(800-594-8499 or www.thenote.tickets.music
today.com): Kidz in the Hall with The Crowd
Control featuring 88 Keys (June 1, 8 p.m., $12);
Brendan James with Chase Coy (June 2, 8 p.m,,
$10); Pete Staff and The Oxford Circus (June 3,
8 p.m.,, $8); Overlook with Above Yesterday
(June 4, 9 p.m., $8); the Young Werewolves
with Full Blown Cherry and The Rumblers
(June s, 9 p.m., $8); Peter Wolf (June 6, 9 p.m.,
$25); Bodega and Family featuring LP Stiles
(June 9, 8 p.m,, $10, all ages); Lukas JP and The
Nomad Clientele CD release with the Jay D.
Clark Band (June 11, 9 p.m., $10); Steppin’ Ra-
zor with Three Legged Fox and Fiction 20
Down (June 12,9 p.m., $10); Pretty Things Peep
Show (June 13, 9 p.m., $10 - 21 and older); the
Lemonheads with the Candles (June 19, 9 p.m.,
$15); Backwoods Payback with Caltrop and
Black Skies (June 26, 9 p.m., $8); MC Chris with
MC Lars and Math the Band (June 29, 8 p.m.,
$13); Mason Porter with The Sermon and Miss-
ing Palmer West (July 9, 9 p.m., $8); Rob Snyder
CD release with Desoto Rust and Liquid Cour-
age (July 10, 9 p.m., $10); GBH with Outerna-
tional (July 21, 8 p.m., $15); The Riverside Jam
(July 31, 8 p.m., $10); Splintered Sunlight (Aug.
20,9 p.m., $10).

LONGWOOD CONCERTS
LONGWOOD GARDENS, Route 1, Kennett
Square (610-893-1999 or www.longwoodgar-
dens.org), presents: Joan Armatrading with
Shawn Colvin (July 7, 7:30 p.m., $35 to $55);
Chris Isaak with Marc Broussard (July 13, 7:30
pm., $39.50 to $69.50). Tickets at Ticketmas-
ter.com, or call 1-800-745-3000.

CONCERTS IN THE PARK

KERR PARK, Downingtown, will present a
series of free concerts this summer. All con-
certs begin at 5 p.m. at the gazebo. Food and
drinks will be for sale. Bring your own seating.
No alcohol or dogs allowed. In case of rain, the
concerts will be held at the School of Rock (478
Acorn Lane, Downingtown). Visit www.down-
ingtownconcerts.com for more information.
The schedule includes: Now And Then with
Liz Longley (June 13); Skin Tight with Jenny
Founds and Mike Haldeman (Aug. 8); Liver-
pool Beat with 3 Shades of Blue (Sept. 12).

KIM & REGGIE HARRIS

THE TWENTIETH CENTURY CLUB, 84 S.
Lansdowne Ave., Lansdowne, will be the site of
a concert by Kim and Reggie Harris with The
Spinning Leaves on June 3 at 7:30 p.m. Tickets
for the Lansdowne Folk Club event are $15 in
advance and $18 at the door. Call 610-622-7250
for reservations or more information.

- NIGHTLIFE

com). Karaoke on Tuesdays at 9 p.m. Trivia on
Wednesdays at 10 p.m. DJ on Thursdays at 10
p-m. DJ Stu on Fridays at 10 p.m. Live bands
and video D] Johnny A on Saturdays at 1o p.m.
HORSESHOE PUB, at the Waynebrook Inn,
4690 Horseshoe Pike, Honey Brook (610-273-
g9ooo or www.thehorseshoepub.com). Open
jukebox on Tuesday. 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 DJ on Friday from
10 p.m.to2am.

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. Entertain-
ment: Shemekia Closed May 30 and 31.

MAS CANTINA, 102 E. Market St, West
Chester (610-918-6280 or www.mascantina.
com). Karaoke on Wednesdays at 10 p.m. DJs
on Thursdays at 10 p.m. Rock bands on Fridays
at 10 p.m. D] Dance Party on Saturdays at 10
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THEATRE

PEOPLE’S LIGHT SEASON
PEOPLE’S LIGHT AND THEATRE COM-
PANY, 39 Conestoga Rd., Malvern (610-644-
3500 or www.peopleslight.org), presents: “The
Secret of Sherlock Holmes” (July 7 to Aug. 8).
Call or visit online for information.

‘FOLLIES’

THE BARLEY SHEAF PLAYERS, 810 N.
Whitford Rd., Lionville (610-363-7075 or www.
barleysheaf.org), presents Stephen Sondheim’s
musical “Follies” from June 4 to 26. Shows are
Fridays and Saturdays at 8 p.m., with 2 p.m.
matinees on June 13 and 20. Call or visit online
for more information.

‘RAGTIME’

THE TRI-COUNTY PERFORMING ARTS
CENTER, 245 E. High St., Pottstown (610-970-
1199 or www.tripac.org), presents the musical
“Ragtime,” a portrait of life in early 1900s
America, from June 3 to 20. Performances are
Thursday to Sunday. Tickets for Thursday
shows are $19 ($13 for ages 12 and younger,
$17 for students and seniors). Friday, Saturday
and Sunday tickets are $23 ($15 for ages 12 and
younger, $21 for students and seniors). Call or
visit online for reservations.

‘YOU HAVE THE RIGHT

TO REMAIN DEAD’
FOOTLIGHTERS THEATER, 58 Main Ave.,
Berwyn (610-296-9245 or www.footlighter-
stheater.com), presents the audience-partici-
pation melodrama, “You Have the Right to Re-
main Dead,” on June 4, 5, 11, 12, 17, 18 and 19
at 8 p.m.,and June 6 and 13 at 2 p.m. Tickets are

$12.

MURDER MYSTERY

FOOTLIGHTERS THEATER, Main Avenue,
Berwyn (610-296-9245 or www.Footlighter-
sTheater.com), presents the interactive mur-
der mystery “You Have the Right to Remain
Dead” on June 4, 5, 11, 12, 17, 18 and 19 at 8
p.m., and June 6 and 13 at 2 p.m. The audience
will be able to question the suspects and help
solve the crime. Tickets are $12. Call for reser-
vations or more information.

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:
“Avenue Q” (June 18 to 20 at the Academy of
Music, $25 to $100); Rain: A Tribute to the
Beatles (June 18 to 20 at the Merriam Theater,
$35 to $85); “Dreamgirls” (June 22 to 27,, $25 to
$100). Visit www.kimmelcenter.org or call
215-893-1999.

N 7

@ e ’ -\/c‘/ e ,
SONSN NN
p-m. Entertainment: DJ Johnny Tak (May 28,
10 p.m. to 2 am.).
MCKENZIE BREW HOUSE, 451 Wilming-
ton-West Chester Pike (Route 202) (610-361-
9800 or www.mckenziebrewhouse.com). Pok-
er and Quizzo on Mondays. Bar Bingo on
Tuesdays. Music Match and poker on Wednes-
days. Karaoke on Thursdays. D] and dancing in
Metro on Fridays. Live music on Saturdays.
MCKENZIE BREW HOUSE, 240 Lancaster
Ave., Malvern (610-296-2222 or www.mcken-
ziebrewhouse.com). D] in the Pub on Fridays
at 10 p.m. Live music on Saturdays at 10 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 from 9 p.m. to midnight. Fridays
feature blues bands. Saturdays feature jazz or
blues.
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Who is in the band
and what do you play?
On bass we got the LEFT HAND;

Keepin’ the beat, why of course, we got the FEET;
On treble we got the RIGHT HAND;
Last but not least on vocals, and harmonica, yours truly -- the MOUTH.

All together we add up to be Mr. Unloved.

How did the band start?

Musically I got started as the crash cymbalist for the Springfield High School Band.
After I graduated, I was confronted with the sobering reality that there was no
room in the R-n-R industry for a crash cymbalist, or at least at that time there
wasn’t. So I bounced from bongos to bass and eventually ended up on piano.

Can you describe your band in only colors and emotions?
Color: fluorescent gray
Emotion: greed and envy

What was the last great show you saw?
The Improbables and The Three 4 Tens at a go-go bar in New Jersey.

What bands would you recommend at the moment?
The Fugs.

What’s your ringtone?
Default

More information on

— Mr. Unloved is playing The El Bar MR. UNLOVED

. . . . can be found on the web (you know, stuff like more tour
in Philadelphia along with The Flyswatters, The Improbables dates, how to buy records and all that useful stuff) at

and The Victims on June 5. He’ll be at AstroMonkey BBQ at www.myspace.com/mrunloved
St. Michael’s Park in Mont Clare, Pa., on July 1o0.

Lunch Special

$8.95 or $9.95

7 Days = 2 Courses

T1:30am-3:00pm
soup, appet iZer

2 entreaese

Free Delivery - Take Out {
[ine in «B.Y.0LE,
b, Gift Certificates Available
Our Chefs Specialize n:
 Thai Food
« Mood|e/Pasia Howse
= Sushi

P
= Vegetarian

Early Bird Special

| |

1 |

www.plcasmeh.goqgle.mm-'p-hlligr.mndles .'f :I_\ | fn : 5-6 PM :
Mg Sunday-Thursday :
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| FREE Delivery on orders over $15

10 West Market St. » West Chester « 610-430-3300 (Across From Original Courthouse) _ No Coupon Necessary Eat In Only
364 Wilmington - West Chester Pike (202 South) » Glen Mills « 610-361-8086 1 3 Courses $10-95, $11-95
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HOBBIES:

Playing the piano, watching sports
and spending time with my
husband

ALONG ON THEIR DATE IN THIS
SPECIAL EDITION OF HE SAID, SHE
SaiIp:

You MAY REMEMBER OUR
CHESTER CoUNTY CUISINE AND
NIGHTLIFE “CUTEST COUPLE
CONTEST” WINNERS, JACKIE AND
Tommy Houck FROM COATES-
VILLE. JACKIE WROTE, “LOVE
CANNOT BE FOUND WHERE IT
TRULY DOES NOT EXIST; NOR CAN
IT BE HIDDEN WHERE IT TRULY
DOES! WE ARE HAPPILY GETTING
READY TO CELEBRATE OUR TWO-
YEAR WEDDING ANNIVERSARY! A
LITTLE GIRL RECENTLY COLORED
A PICTURE FOR US, AND THIS
WHAT SHE SAID ... ‘MS. JACKIE
AND MR. TOMMY ARE PERFECTLY
MATCHED.” CAN’T GET ANY CUTER
THAN THAT!”

FIRST IMPRESSIONS:

TOMMY: She looked very nice and I
was looking forward to enjoying a
wonderful evening.
® JACKIE: It had been a long time since
we were on a date. We really needed this
time together! We dressed casual, so it
was a comfortable environment.

THE DATE:

We enjoyed a wonderful dinner, played
some pool at the Horseshoe Pub (located
on the lower level of the Waynebrook
Inn and Bistro on 10 restaurant) and
retreated back to the room for a relaxing

THE PUBLIC VOTED THEM AS THE .
night!

CUTEST IN CHESTER
COUNTY AND, AS
WINNERS, THEY
RECEIVED A NIGHT
AWAY AT THE
WAYNEBROOK
INN AND DINNER
FOR TWO AT
Bistro oN 10 IN
HonEy BROOK.
Forrow
THEM

¢ JACKIE: Neither of us have been
there, but we were so glad we went.
TOMMY: It was our first time, and it
‘ was a wonderful place. The room was
\ spacious and included a huge Jacuzzi.

¢ JACKIE: The Bistro on 10 was a great
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BY:
MARY
BIGHAM

WC DISH

surprise. The food was delicious! We will one.

definitely date there again. ¢ JACKIE: Have to agree with
TOMMY: Ireally liked the restaurant. Tommy on that.

The design of the dining area was

beautiful, with the stone work and grills. WAS THERE A KISS?

TOMMY: Oh, yes!

THE SERVICE: ¢ JACKIE: Lots of them!
¢ JACKIE: The service was great! The
manager checked on us several times,
and one of the waitresses gave us a tour
of the entire establishment. The Wayn-
ebrook Inn would be a great place for a
baby or bridal shower, or any kind of
party. They even had a wedding recep-
tion there.

TOMMY: Everything was absolutely
wonderful. Every employee was there to
make sure our meal was perfect.

WILL THERE BE
A SECOND DATE?

TOMMY: Absolutely! There will be
many more dates in the future.
® JACKIE: Yeah, I think I'll let him
take me out again!

HOW DID YOU LEAVE IT?

® JACKIE: We both decided we
would return to the Waynebrook Inn
when we are in need of a little
romantic getaway.

THE FOOD:

® JACKIE: We started out with a
delicious BBQ shrimp appetizer, and I
enjoyed a steak for dinner.

TOMMY: I had the rack of lamb. I was
surprised at how moist and full of flavor
it was. I finished off the meal with
cheesecake, and Jackie had their
chocolate lava cake.

CONVERSATION

AND CHEMISTRY:

¢ JACKIE: It had been a while since we

spent this much time together, so we

talked about everything under the sun.

We were able to catch up on a lot.
TOMMY: We talked about how much

we were enjoying our date and we caught

up on everyday life.

DID YOU EXCHANGE
NUMBERS?

¢ JACKIE: The only thing we did with
our phones was turned them OFF!

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.

WAS IT A MATCH?
TOMMY: It was a match from day
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( CUSTOMER SERVICE OPERATOR )

Desired for part-time, Sat-Sun, 7AM-3PM for busy security com-
pany in Exton. This position assists customers over the phone, dis-
patches, and provides database updates as necessary. Successful
candidate has a great attitude and can multitask. Min 2 years cus-
tomer service exp. Start at $12/hour. Reference job code CSPT.
Send cover letter and resume either by fax (610) 903-4979;

\ or email cpezzi@protectionbureau.com )
IFZ3) HirstyisNai Techs _ KD b o
P [IS. FOF hent (Unfurn
HAIRSTYLIST [ e
Exp. Stylist w/following for o LLELLLS
Paolihair salon. Sign-On Bonus LA {.il'-'::':l.' CHECK
+ Benefits. Call 610-296-3660 !_- — ¥ AT us ouT!!!
m1‘rades | i NORWOOD
_ — | apartments HOUSE
Laminator - Full Time APARTMENTS
nee('i]ed folrE countertop company UNLOCK THE KEY
shop. Experience necessary.
401K & health bensfits. cal mﬂlﬂs- For Rent [Uﬂ|llf||]| T0 GREAT
610-430-3460 btwn. 8am-4pm. — $AVINGS
ROUTE 1: Historic Cottage! 4 rms,
beams! Deck, hdwd § 700's 1BRS FROM $775
\ [Tyuicycus | CHESCO Work exchange! 2 br hse 2 BRS FROM $875
e T apt, pets okay, no credit chk !
Ol MARSH Creek vi: 2 br apt, yd, big || CALL 610-269-5300
L kitch bring pets ! bsmt § 825 www.westovercompanies.com
[ NEAR Turnpike: 1 br cozy cot-

houses
IEED Houses For Rent

CHADDS Ford: Farmhse! Huge
4br 8 acres 2 fpls Pets $ 1600
KENNETT SQ: Hist Carriage hse!
Beams ceils! Yd deck $ 750
STARTING Over? 3 br hse, Ise

purch & own! No crt chk pets $ 750
RTE 202 vt: Private rent to own 3
Br farm Waterfront pets $ 1000
HAVE PETS? 3 br 2 ba Farm, nego
lease ! fpl garg, acreage! $ 850
CHESTER Springs: Secluded 6 Br
Farm! Huge yd! pets ok $1500
ST PETES: 2 br home, yd Irg kitc,
hdwd flrs bring pets $ 800’s
COATESVILLE: 3 br 2 ba 2 sty,
Great loca! Bsmt pets $ 800's
MALVERN: 4 br 3 ba single, fpl,
Irg yd! pets ok, garg! Pets ok!
2 ACRES! 4 br 3 ba home, no crdt
chk! Waterfront! Pets $ 1200
PAOLI: 7 rm 2 sty hse, deck,
hdwd flrs, w/d Irg kitch $ 900’s
CHESCO : 3 br farmhse Lse purch
no credit chk pond, pets $ 1000
DOWNINGTOWN: Stone historic 3
br home,yd bmst pets $ 1100’s
EXTON: 6 rms, near mall, w/d yd
inground pool , pets ok $ 900’s
WEST CHESTER: Poss 4 br 3 ba 2
sty, yd pets Ise purch ! $1300’s
RTE 352: Rent to own! No credit
chk! Nr creek, utils pd$ 1100
GOSHEN: 4 br 4 ba single, fpl yd
sun room w/d bring pets!
NO CREDIT Ck! 4 br on acreage!
Hdwd flrs garg pets ok $ 900°s
WEST CHESTER: 6 rms, fpl, patio
inground pool, pets ok $ 925
LOG Cabin: Secluded 2 br,
stream, pets no credit ck $ 700

LOCATORS, INC.
610-918-6300

No Credit Checks on Many!

tage! Big kitchen, pets ok, $585
COTTAGE: 1 br on 10 + acres!
pond! Fishing! Pets $ 595
EXTON: No credit check! All utils
pd, shr w/d bring pets $ 750
DOWNINGTOWN: 4 rms, near
park, parkingg, pets ok $ 600
MALVERN: 2 br hse apt, 1 st flr,
den, parking,pets okay $ 650
PAOLI: 2 br apt, security system!
Parking, near trans, $800’s
WEST CHESTER: On Farm! 20 +
acres! utils pd, pets ok $ 650
STARTING Out? 2 br cottage Ise
purch & own! No credit ck! $650
WEST CHESTER: No credit chk!
Utils pd, prkg, appls $700’s

LOCATORS, INC.
610-918-6300

No Credit Checks on Many!
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CALN EAST
APARTMENTS

DOWNINGTOWN
1BR - $750
with 13 mo. lease

Call For Info
610-269-1818

k./@\gc/@\’ J

DOWNINGTOWN
1 & 2BR apts. Hot Wtr incld.
W/W  Carpet, no pets (exc.
gde) 1st mo. free to qualified
applicants. Call (610) 873-1133

DOWNINGTOWN
Studio - $635+ and 1BR - $775+
in Country Mansion on 2.5 acres.
Call 610-696-0953
Barb @ X402 or Cindy @ X403
www.zukinrealtyinc.com

IFZB Customer Service |

I8 Customer Service |

CUSTOMER SERVICE OPERATOR
Desired full-time, Mon-Fri, 2nd shift (2-10PM) for busy security
company in Exton. This position assists customers over the phone,
dispatches, and provides database updates as necessary. Position
requires an individual with excellent communication skills and
strong computer aptitude. Successful candidate can multitask with
a great attitude. Some networking exp is preferred. Min 2 years cus-
tomer service exp. Start at $12/hour with benefits: 401(k), health
ins, paid time off. Reference job code CSl
resume either by fax (610) 903-4979 or email:
cpezzi@protectionbureau.com.

FT. Send cover letter and

DOWNINGTOWN
BLACK HAWK APTS
“Spring Specials”
Select 2BR Apts.
starting @ $895/mo.
ONLY 1 LEFT!
1BR Apts. Also Available
Hours Mon-Fri., 9:30-6:00
Saturdays By Appt. Only
www.westovercompanies.com

Call 610-269-4900

Visa & Master Card Accepted

(" HOLLOW RUN )
APARTMENTS

SPRING SPECIAL
1 br starting at $685/mo
on select units with a
13 month lease

(610)436-8640

Hours:

.' Mon-Fri  9-4pm
Saturday 10-3pm
\ | Sunday 12-3pmJ

KENNETT SQUARE
Newly renovated studio- $695+
3 Bedroom - $1400 +
Both in Victorian home.
Call Barbara 610-696-0953 x402
www.zukinrealtyinc.com

MAIN LINE BERWYN APTS:
Featuring huge 1 & 2 bedrms
Near Berwyn train station

- Pet friendly

Y 1 bedroom

o T B from $1055
= M 2 bedroom, 2 hath

= from $1225

750 01d Lancaster Rd.
Berwyn, PA 19312
610-647-1235
www.westovercompanies.com

TO ADVERTISE
YOUR
MERCHANDISE
FOR SALE
IN CC
Call 610-696-7000

$500 OFF THE FIRST MONTH’S RENT
NO MOVE-IN FEES!

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

e Free Washer & Dryer
e (entral Air Conditioning
o Pet Friendly

HILLSIDE APARTMENTS - CALN TOWNSHIP
610-384-6813

Chester Gounty’s
leading source for
Verage

N\

recession-proof.

Energize your career with a more rewarding job.

With plenty of listings updated dally, it's easy to stay motivated to find a great job. Daily Local News,
In partnarship with Yahoo! HotJobs, has what it takes to help vou find the right one today.

Visit dallylocal.com today

in partnership with

EREPREEAIYEYS | YAHOO! htjobs




11:00 AM - 5:00 PM

On Gay Street between
Matlack & Darlington Streets
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Knox Equipment Rental
Pepsi Bottling Group of West Chester

0557020

Sunday, July 18,

Everhart Park  West Chester, PA o 'Ihrksheadfestlval.com e Raindate July 25th
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BUCLET CREPS

west chester recreation

Chifdren must be within the age specifications at the start of
their respective camps. Ex. A 10 yr old that turns 17 in July
would have to go to Summer Day Camp, not Camp BiG

Kiddie Camp « Ages 3-4 - FULL
Dates: bane 21 - July 23 (5 weeks
Thre: 9:00am - Maan

Location: Para

Monday, Wednesday, Friday

Summer Day Camp . H.gea 5-10

Dates: jume 271 - Auciust 13 (0 wee No comg Ay Sth

Sites: Hoopes Park & ||.| wwdbuanT

A0 Tull ¢ e ey clucle camp froom 7:30am To G:00pm B & moamang smack.
A I:amp; Mo Bus Trips SEAS R LHI5 [MA)
B Camp: 1 Bus Trips 5625 (R 5675 [NE}
L C,-.rnp: & Bus [r:l'-l S725 H S77E [NR)
in] (amp: ||:|-'\- & Bus Trips 5850 (H) L9010 (M
Weekly - hges 5- 1{}

Start Dates: &28 WS 7N . T

Cites: Hooaes l snicl Everhart Park

Cast: 5300 |'r-..:l.-..| & Mor-iesicant

[NO TRIPS INCLUDED N WEEKLY SIGN UPS]

Camp B.L.G. * Ages 11-14

Site: East High Schoo

Tirme: 7:30am - 5-300m

Sesgpon 1: 631 1o 76 L4235 [ 4 TE (NE
Session 2 7818 e B3 2425 (R G4 7% (NR)
Both Sessions: (/31 to B3 5¥ 75 R 5675 (MR




