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MARY’S MESSAGE:
No matter what holiday you’re celebrating this season, De-
cember is the month to scramble for the ideal gifts for those 
in your life. But, no need to panic—we are here with op-
tions, at least for the food lovers on your list. In this issue, we 
offer you the delicious dish on the Chester County spots for 
presents relating to edibles, from cooking classes and cheese 
clubs to beer baskets and gift sets.

We’ve also continued our fi nal installment of Chester 
County Cuisine & Nightlife’s Choice Awards, wrapping up 
the wins for best brunch, sports bar and more. We also fea-
ture a holiday-edition He Said She Said where you will fi nd 
out if our pair is still a couple after braving their fi rst-ever 
Thanksgiving with their signifi cant other’s parents!

Enjoy all that and more in this issue of CC!

                    Cheers
                    Mary Bigham  
                    Contributing Editor

                    www.wcdish.com

We’re on Facebook and Twitter!

search for CC: Chester County Cuisine and Nightlife
Twitter: @chescocuisine

Printed by
Journal Register Offset
Quality you can depend on!
610-280-2295
JournalRegisterOffset.com
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ton and throughout the Toronto 
area. 

Saulnier never had expectations 
that his project would ever gar-
ner him much interest outside of 
that region. But when friend, fel-
low band mate (in Saulnier’s other 
band, Magic Jordan) and friend 
Benjamin Nelson sat down behind 
the drums, the band became, well, 
bigger – 100 percent bigger.

“I was doing solo shows (as PS I 
Love You) and I thought it would 
be better with Benjamin on drums,” 
Saulnier said. 

For three years, it’s been that two-
piece lineup. 

Full of distorted guitars, so-
los that just keep going 
and catchy drum beats, 
“Meet Me At The Mus-
ter Station” sounds big-
ger than two people.  
It’s because Saulnier 
had the idea to play 
bass notes with the 
bass pedals from an 
organ. “It’s that kind 
of big loud,” Saulnier 
said, adding, “volume 
is what fills up the 

space in our songs.”

This includes not only their live 
show but also the album. “I was 
happy with the size of the sound 
we got (on the record). But I wasn’t 
surprised,” Saulnier said.

If you don’t believe me, that’s fine. 
Just listen to it and decide for your-
self. They’re coming all the way 
from Kingston. How hard is it to 
take a minute and look them up? 
And they’re Canadian. 

“We found you get this special 
credit for being Canadian,” Saulni-
er joked, that Canada is this “magi-
cal land of cool bands. That kind of 

plays in our 
favor.”

BY
JUSTIN

MCANENY

STAFF
                 WRITER
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With a band name like PS I Love 
You, there are many half-cocked 
puns you could make to open a 
story about said band – especially 
if you really do like them. 

But we aren’t going to do that here.  
You can take a minute if you’d like 
to, especially while you’re logging 
into iTunes to download the album 
(you should) or making plans to go 
see them at the Mroom in Philadel-
phia on Dec. 1 (tomorrow – rear-
range your schedule right now).

And you should do both of those 
things for one simple reason – PS 
I Love You’s first album, “Meet Me 
At The Muster Station,” is pretty 
damn good.  

My first thought during the first 
song was, “Huh, it’s kinda like the 
Canadian Jay Reatard with J Mas-
cis playing lead guitar.”  Then I 
thought about punching myself for 
making comparisons like that.  PS I 
Love you really only sounds like PS 
I Love You.

So off to YouTube I went.  I listened 
to the album, but I wanted to see a 
live performance.  That’s when the 
proverbial jaw dropped – there’s 
only two people making all of this 
catchy racket.  

Before the band’s first East Coast 
tour that started in Washington, 
D.C., on Nov. 30, I had the chance 
to call Kingston, Ontario, Canada, 
and chat with the man behind PS I 
Love You – Paul Saulnier.

The band recently did their first 
West Coast tour with fellow Cana-
dian bands Japandroids and Frog 
Eyes. “It was pretty exciting. It was 
our first major tour,” Saulnier said. 

But the band hasn’t toured our re-
gion before. “I’m really excited to 
see all the new cities and venues 
I’ve never seen before,” Saulnier 
said. 

Before the Japandriods/Frog Eyes 
tour the band recorded “Meet Me 
At The Muster Station” and played 
around the college town of Kings-

P.S.
I Love Youxx
xx

• PASTA • PIZZA • BEER •• PASTA • PIZZA • BEER •

Largest Selection of
Homemade Italian Food

In Chester County

Exton’s Family
Italian Restaurant
Lunch • Dinner

Late Night

•Lunch Delivery
•Seating Over 200

•Corporate Accounts
•Business Meetings

Call 610-363-0515 Fax 610-363-5566
Hours: Mon-Sun 11:00 a.m. - Midnight

Full Catering Service. (Please ask for our Catering Menu.)

327 E. Lancaster Ave. Exton, PA

Come

See

Why

We’re

#1

Holiday Traditions Menu Specials
ENJOY ALL DELIGHTS OF HOLIDAY DINNER WITHOUT THE STRESS! 

Menu #1
Chef’s Choice Golden Brown Butter Turkey

Homemade Sausage Stuffing or Homemade Cranberry & Roasted Walnut Stuffing
Buttered Mashed Potatoes or Roasted Red Bliss Potatoes, Candied Sweet Potatoes 

Green Bean Casserole, Homemade Cranberry Sauce, Turkey Gravy
Garden Salad or Caesar Salad

Homemade Apple Pie or Pecan Pie

For more Suggestions please Check out our Web Site
www.rinosrestaurant.com or www.samanthajuliancater.com

Menu #2
Rinos Italian Style Holiday Feast Consisting of Your Choice of

Stuffed Pumpernickle w/ Spinach Dip, Stuffed Mushrooms w/ Crab Imperial
Tenderloin Filet w/ Choice of Chef’s Crust

Peppercorn Crust - Horseradish Crumb Crust - Bruchetta Crumb Crust
Served with Chef’s Creamy Horseradish Sauce

Garlic Mashed Potatoes or Roasted Red Bliss Potatoes, Green Bean Almandine w/ Roasted Peppers
or Sauteed Broccoli Rabe, Garden Salad & Dinner Rolls, Italian Rum Cake, lemon Cello or Tiramisu

$275.00 + Tax
* Stuff your Tenderloin w/ Chef’s Lump Crab Imperial Add $90.00   * All Orders Must Be In By November 21st.

Feeds 10 to 12 Guests

* Thanksgiving orders must be in by November 23rd 2009
* Christmas Orders must be in December 22nd 2009

12 lb. Turkey
Feeds 10-12 Guest

$145.00

15 lb. - 16 lb. Turkey
Feeds 15-17 Guest

$195.00

22 lb. - 24 lb. Turkey
Feeds 20-22 Guest

$260.00

0568889

0554874
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FOODIE GIFTS
Looking for that unique 
gift for someone on your 
list who seems to have ev-
erything?  Instead of tak-
ing the big-box, “I bought 
it because of the label” ap-
proach, go local and give 
something that will show 
you care.  

Here are our 
top picks 
for creative,
local gift 
ideas:
Baskets of food 
and baskets of fun
Pick up a gourmet food basket 
from Donnolo’s Florist (100 Wal-
lace Ave., Downingtown). They 
have lots of high-quality products, 
including local soups (Churchy’s), 
oodles of chocolates, jams (Dil-
worthtown Inn), crackers, cheese, 
dipping sauces, mustards, chips 
and pretzels, homemade cookies, 
coffees, teas, Twin Brook wines, 
delicious Kog Hill Wine from Lan-
caster County and much more. 
These items can be used as stock-
ing stuffers, and they’re great for 
holiday gift exchanges. Shop-
pers can build a custom basket or 
choose from the many beautiful 
baskets in their showroom or on 
www.donnolos.com. Gift baskets 
run between $35 and $100, de-
pending on the size and contents. 
Orders can be placed online, by 
phone at 610-269-6656 (they have 
a 24 hour phone that even goes to 
the owner’s house), by fax (610-
269-5136), or by stopping by the 
store. They have a UPS pick-up 
every day, and you can even get 
fl owers for your holiday decorat-
ing while you’re there.

Need a gift for 
the ultimate beer 
lover?
Release your inner beer snob by 

sporting an Iron Hill Brewery signa-
ture shirt that says, “Our beer snobs 
can beat up your wine snobs”. Visit 
www.ironhillbrewery.com or any 
of their stores (3 W. Gay St., West 
Chester or 130 E. Bridge St., Phoe-
nixville) to pick up their shirts.  
The newly released Winter Wheat 
W i n e -
Oh Gift 
Package 
is $30 
and in-
c l u d e s 
one bot-
tle, two 
18-ounce 
signature 
glasses and 
a beer tote. 
Or give the gift 
that just keeps giving: An Iron Hill 
Mug Club Membership! For $35 a 
year, you get an Iron Hill Mug, in-
vitations to members-only events, 
you can get a 22-ounce beer for the 
price of a pint each time you visit, 
and you receive a $25 gift card each 
time you spend 300 points (it’s $1 
a point and you get 200 initially). 
Also, customers receive a $20 bo-
nus card for every $75 purchased 

in gift 
cards.

The McKenzie Brew House Craft 
Beer Basket is also a perfect pick 
for the beer connoisseur in your 
life. The restaurant and brewery’s 
seasonal brew gift features three 
hand-crafted beers brewed by 
award-winning head brewer Ryan 
Michaels and assistant brewer Ge-
rard Olson. Festively packaged in a 
red ice bucket, the $39 gift includes 
two McKenzie pint glasses, special 
food and 
brew 

pairing suggestions, and two Sun-
day passports packed with deals 
and discounts. The basket includes 
Saison Vautour, their Belgian-style 
farmhouse ale that’s fermented and 
aged in wine barrels and is a Great 
American Beer Festival gold medal 
winner for the past three out of 
four years. Also included in the gift 
pack is the St. Romain Strong, an 
East Coast-style barley wine that 
was aged 17 months in French oak 
wine barrels, and the Oer Faute, the 
strong, dark lager aged over a year 
in American oak. The Craft Beer 
Baskets are for sale at the restau-
rant’s Malvern (610-296-2222) and 
Chadds Ford (610-361-9800) loca-
tions. For more information, visit 
www.mckenziebrewhouse.com. 

Exton Beverage has the largest se-
lection of sixtels in the county, so 
if you are looking to surprise a beer 
fanatic, head over to marvel in their 
extreme selection. A sixtel is a 1/6 
of a keg, equal to 2 1/3 cases of beer. 
This distributor sells them in more 
than 250 varieties and they are 95 
percent craft beers. What does this 
mean for you and your gift-giving? 
It means that you can allow others 
to look like a beer rock star in their 
homes by having a variety of craft 
beers on tap. When you use a sixtel, 
you end up saving $15 to $20 each 
time you buy beer. But if you’re 
loading up on sixtels, make sure 
your gift-receiver has a home sys-
tem, which can be easily on hand 
if you convert an old mini-fridge 
into your own tap system Exton 
Beverage is willing to fi ll you in on 
this process. Visit Exton Beverage 
at 310 E. Lincoln Highway, online 
at www.extonbeverage.com, or call 
them at 610-363-7020.

Brewing your own beer is a creative 
release and the ultimate science ex-
periment. Head over to the Artisan 
Brew Shop (128 E Lancaster Ave., 
Downingtown) to pick up all the 
supplies you need to make beer or 
wine. The staff is very knowledge-
able, so feel free to stop in, call 610-
873-HOPS (4677) or visit www.
artisanhomebrew.com for details. 
For further guidance, check out the 
Brewers United for Zany Zymurgy 
home brew club in West Chester 
at www.buzzhomebrewclub.com. 

They meet once a month and offer 
brewing advice (and tastings) for 
brewers of all skill sets. 

Something for the 
wine fan
The Brandywine Valley Wine Trail 
will be hosting a Holiday Open 
House on Saturday, Dec. 4 and 
Sunday, Dec. 5. Wineries will be 
waiving tasting fees and offering 
delicious foods, music will be pro-
vided by local musicians and car-
olers, and holiday gift baskets will 
be for sale. For a schedule of events 
and directions to the wineries, visit 
www.bvwinetrail.com.

Consider buying a gift card for an 
intimate tasting at Black Walnut’s 
Tasting Room (260 Bridge St., 
Phoenixville) or  Kreutz Creek (44 
E. Gay St., West Chester). These 
tasting rooms offer a relaxing at-
mosphere with live music, where 
you can enjoy a delicious glass of 
wine and pick up a bottle or wine 
accessories.

Brush up on your 
cooking skills 
Know someone who always want-
ed to go to cooking school but 
didn’t have the time? The Kitchen 
Workshop (21 Plank Ave, Paoli) 
offers a variety of three-hour cook-
ing classes like “Perfect Pot Pies,” 
“Roasting 101,” “Entertaining on A 
Budget” and more. Classes are $54 
and include hands-on instruction, 
a copy of all the recipes taught in 
class, food, beverages and a glass of 
wine. View their full class schedule 
at www.kitchen-workshop.com. 
They also have a large selection 
of used cookbooks for $5. Give the 
gift of fun and a new experience. If 
you buy four gift certifi cates, you 
get one free.

Mushrooms of 
Chester County
Nothing says Chester County bet-
ter than the beloved mushroom. 
The Mushroom Cap (114 W. State 
St., Kennett Square) has all your 
mushroom needs: A “Mushroom of 
the Month Club,” mushroom soup, 
marinade, mustard, and mush-
room clothing to show off your 
love for mushrooms. The “Cel-
ebrating 25 Years! Mushroom Fes-
tival Cookbook”  is only $12 and 
includes mushroom recipes from 
generations of mushroom growers, 
chefs and restaurants in the region. 
While you are there (or online), 
pick up a bag of Snack N Shrooms, 
an exclusive treat that can only be 
found at the Mushroom Cap. These 
tasty dried treats can be eaten alone 
or used to cook, and come in two-
ounce bags for $8.50. Shop online 
at www.themushroomcap.com, or 
give them a call at 610-444-8484.

Give local cheese, 
please
Chester County has its own cheese 
artisan alliance, which includes 
eight local cheese makers who pro-
duce cheese made from raw cow’s 
milk, goat’s milk, and even sheep’s 
milk. Load up on an assortment of 
local cheeses from Birchrun Hills, 
Amazing Acres, Highland Farm, 
September Farm and others by 
visiting their holiday open houses 
and farm stands at local farmers’ 
markets. For a complete list, visit 
www.chestercountycheese.org. 

What’s even better than a basket 
of cheese hunks and wedges? A 
membership to a local cheese CSA! 
Yellow Springs Farm is one of the 
nearby cheese makers who offer 
a yearly cheese share.  Other deli-
cious cheese-inspired gifts avail-
able at Yellow Springs include 
cheese platters, goat cheese truf-

Guide to great
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fles, goat milk caramel and goat 
milk soap.  For details, visit www.
yellowspringsfarm.com.

For the foodie who 
has everything

We recom-

mend tick-

ets to 

the 9th 
A n n u a l 
“A Taste 

of Phoe-
n i x v i l l e , ” 

h a p p e n i n g 
Jan. 20, 2011 at Franklin Commons 
in Phoenixville.  You’ll make any 
local food-lover gush when you 
present them with tickets to the 
biggest food event of the year.  For 
only $60 per ticket (or $100 for 
two), you can give someone you 
love an evening to sample some of 
the best local fare in this foodie ha-
ven.  The best part?  It’s a truly local 
effort, with proceeds supporting 
the Good Samaritan Shelter, a non-
profit that provides emergency and 
transitional housing (and other 
critical services) to homeless men 
in the Phoenixville area.  For more 
information or to purchase tickets 
for “A Taste of Phoenixville,” visit 
www.TasteOfPhoenixville.com.

Give the gift of 
someone’s next 
meal
This year, in lieu of a gift, consider 
making a donation to a local food 
bank. The Chester County Food 
Bank’s mission to make sure no 
one goes without a meal in Ches-
ter County and they distribute 
1,000,000 pounds of food to 65 or-
ganizations each year. One in eight 
people will go without a meal 
and an estimated 70,000 people 
go hungry every night in Chester 
County. To learn more about them 
and how to make a donation, visit 
www.chestercountyfoodbank.org.

Something for 
health-conscious 
sippers
Pureblend Tea -- the organic, fair 
trade and local whole-leaf tea col-
lection from Kari Dandrea of West 
Chester -- is your key to better liv-
ing, allowing you to sip your way 
through steamy specialty blends 
and loose-leaf wonders like Pump-
kin Patch Chai, Nettle Leaf Detox, 
Sangria, Red and Green Rooibus, 
and Yerba Mate. Kari also packs an 
array of fine-tuned Kombucha and 

Japanese Matcha that will have the 
tea lovers on your shopping list 
swooning. To stock up on her vari-
ous assortments, visit www.pure-
blendtea.com.

Celebrate on the 
road!
The West Chester Recreation De-
partment is offering eye-catching 
entertainment options. Take ad-
vantage of their upcoming journey 
to New York City to attend the 
Radio City Music Hall Christmas 
Spectacular, offered on Dec. 4 and 
5. With a cost of $165 per person, 
guests will nab killer tickets to the 
show (orchestra seats in the row B 
to E, section 200), a snack and trans-
portation. The bus departs from 
West Chester Muncipal Building 
at 401 E. Gay St. at 7:30 a.m., arriv-
ing in New York City for showtime 
at 11:30 a.m.

Also available from the Recreation 
Department are tickets to “Disney 
on Ice: Toy Story 3” on Dec. 29 at 
the Well Fargo Center. Catch the 
bus at 9:30 a.m. and attend the kid-
friendly show at 11 a.m. For details 
on either show, or other trips, call 
610-436-9010.

Dinner and a holi-
day classic show
The holidays are not complete 
without seeing “The Nutcracker.” 
The Brandywine Ballet will be 
performing the classic ballet on 
Dec. 10, 11, 12, 16, 18, and 19 at the 
Emile K. Asplundh Concert Hall, 
West Chester University. Tickets 
are $22 to $37. Enjoy a pre-show 
three-course dinner at Avalon 
Restaurant (312 S. High St., only 
two blocks away from the theater). 
Warm up in front of a wood-burn-
ing stone fireplace during your 
sophisticated night out. The din-
ner upgrade is $35 per person and 
tickets can be purchased online or 
by calling the box office. Consider 
having a spot of tea and assorted 
goodies with Clara, the Sugar Plum 
Fairy, and other characters at noon 
on Dec. 11 and 18 at WCU’s Philip 
Memorial Library (29 W. Rosedale 
Ave.). Tickets are $25 per person 
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(in addition to a performance tick-
et) for The Nutcracker Tea, and can 
be purchased at www.brandywine-
ballet.com or by calling the box of-
fice at 610-696-2711.

Gift-giving for the 
anti-shopper
If your male counterpart dreads 
the thought of having to shop, 
he’s in luck! He’s not off the hook, 
but he can moan and complain 
with fellow male anti-shoppers on 
Wednesday, Dec. 15, during the an-
nual Men’s Night Out in downtown 
West Chester. Gents will meet at 
Iron Hill Brewery and Restaurant 
at 5 p.m. for a pre-shopping happy 
hour, and then, around 6 pm, head 
out to West Chester boutiques, in-
cluding Penwick Design, Ruby Slip-
pers, Jane Chalfant, Sunset Jewelers 
and Feminique Boutique, enduring 
the pain of Christmas shopping 
with some brotherly love.

S
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When I was asked to sit down 

with a local band, I thought I’d 

be asking a few questions and get 

a few straightforward answers. 

Little did I know that the Spot-

ted Atrocious had much more in 

mind. 

These five guys from Pennsyl-

vania came together a few years 

ago and created something truly 

unique. “There’s still great, origi-

nal music left to be made,” said 

singer and guitarist Ryan Warf-

ield. 

Full of enthusiasm and obviously 

in love with what they do, the 

band is out to create new music 

and share with West Chester -- 

and soon the world -- their posi-

tive energy and ideas.

The Spotted Atrocious is defined 

as a creature that’s fierce, imagi-

native, and the only one of its kind. 

This band couldn’t have chosen a 

more suitable name. They started 

as friends, who were all in other 

bands. When bass player Mitch-

ell Way, drummer Chris Hall and 

singer/guitarist Ryan Warfield 

came together, they knew some-

thing good was to come. Later, 

Liam Tinney and Mark Mullen 

joined, and as Ryan put it, “I knew 

it was going to be way more than 

a fling. I knew it was going to be a 

long-term relationship.” 

He was right. Formed in 2008, the 

band has only just begun, with 

their first full-length, self-recorded 

album coming out soon.

Living, working and playing in 

West Chester has helped them 

understand what this town really 

needs. There are plenty of  cover 

bands, but new, innovative music 

was a rarity. Going out and having 

a good time is one thing, but going 

out and listening to exciting, origi-

nal music is another. 

“There’s really great local music. 

You don’t have to look at a huge 

record label to find good, original 

music. You can just look in your 

own backyard,” said bass player 

Mitchell Way.

I went to the Side Bar to check them 

out. They’re a great band with rock-

ing guitar solos, but each song was 

better than the last. Every song has 

a different sound, but they all have 

the band’s stamp. 

Looking around the jam-packed 

room, I realized that these guys re-

ally draw a crowd, and they know 

how to get everyone asking for 

more. They took a break to walk 

around and talk to everyone who 

came to watch. 

If you enjoy new music and love 

to dance and have a great time, go 

see the Spotted Atrocious perform. 

You’ll go home with a smile, tired 

feet, new friends and a revived 

appreciation for the local music 

scene. The Spotted Atrocious truly 

is West Chester’s band. Hope-

fully, these guys will keep 

playing for us when they 

make it big.

The Spotted
   Atrocious: 
Ryan Warfield – lead 

vocals and guitar

Mitchell Way – bass 

guitar

Liam Tinney – guitar 

and backing vocals

Mark Mullen – keyboards, 

guitar, vocals and synthesizer

Chris Hall – drums 

To download free music from Spotted 

Atrocious, including a brand-new 

track from their upcoming album, 

visit facebook.com/

SpottedAtrocious.

SPOTTED
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ATROCIOUS

We crush innocent grapes to make you wine.
3000 Lincoln Highway, Sadsburyville, Chester County, PA 19369   –   610-857-5566    www.blackwalnutwinery.com

Space available for rent for private parties and special events, Contact us at events@blackwalnutwinery.com for more information

SEASONAL HOURS - CHECK WEBSITE

0568857

Upcoming Events at Black Walnut Winery
JOIN US FOR THE INDOOR CONCERT SERIES AT OUR SADSBURYVILLE LOCATION (last Saturday of each month) AND LIVE MUSIC AT OUR

PHOENIXVILLE LOCATION
Check the events page on our website (upcoming events and calendar) for details.

SATURDAY, DECEMBER 4TH & SUNDAY, DECEMBER 5TH

at our Sadsburyville Location - 11:00am - 6:00pm both days
Holiday Open House - Check our events calendar for details

EVERY WEDNESDAY IN DECEMBER
Wine & Food Pairing at Daddy Mims’ Creole, in Phoenixville, PA - Check our events calendar for details

THE HOLIDAYS ARE RIGHT AROUND THE CORNER – PLANNING YOUR HOLIDAY EVENT?
Black Walnut has fabulous space available for rent for your holiday gathering! Contact us at events@blackwalnutwinery.com

or 610-857-5566 for details.



BAR
    TENDERS
BAR
    TENDERS

It’s no secret there are bars in Ches-
ter County. There are lots of them. 
And why not, there are lots of peo-
ple here too. From neighborhood 
bars to sports bars to craft-beer bars 
to breweries, there is a good chance 
you can find exactly what you are 
looking for.

Each bar has it’s own ambience. 
Want sports? ... Find a sports bar 
that has multiple TVs. Want great 
beer selection and a tavern setting? 
Find a craft-beer bar. Want a place 
where everyone knows your name? 
Spend time at your local neighbor-
hood bar.

But no matter what you like or 
where you go, remember you 
wouldn’t enjoy a beer or cocktail 
if it weren’t for the person behind 
the bar.

The bartender remembers you. He 
remembers what you drink. He re-
members what you do. He remem-
bers what you don’t do. And he re-
members if you tip.

Just as each bar has its own ambi-
ence and personality, so does the 
bartender. But one thing they all 
share is an outgoing personality. 
If you don’t like talking to people, 
bartenders agree, it’s not the job for 
you.

Frequenting the same neighbor-

hood bar can be a great idea. You 
not only get to know the regulars 
but also the bartenders.

In West Chester, there are a few 
neighborhood places to choose 
from. But none probably as famous 
as Jake’s. Jake’s sells t-shirts, the 
same recognizable, blue, t-shirt 
where only the date is updated. 
These shirts can be seen, randomly, 
across the country. They’ve even 
been written about.

But what makes Jake’s great is the 
bartenders. One of those bartend-
ers is Orazio Nastase. It was Nas-
tase’s grandfather that started the 
bar decades ago. His father owns it 
now.

Nastase returned to the family 
business after working as a civil 
engineer and he loves his job.

“Probably the best part about the 
job ... I feel my customers are my co-

workers,” he said.

It’s a place where Nastase is quick 
to make fun of you, but at the same 
time expects it right back. It’s like 
being at home. It’s how he looks 
at bartending, “it’s a social outlet,” 
he said. “You get to see everyone’s 
opinions.”

Over the years the one thing that 
Nastase has never forgotten was 

the day that a customer came in 
and wasn’t real happy. He came 
to his neighborhood bar where he 
knew his bartender. It turned out 
that customer had just caught his 
wife with another man. Like any 
good bartender, Nastase was there 
to lend an ear and offer a drink.
“I’ll never forget that,” he said.

At other bars in the county, like 
Sly Fox in East Pikeland, bartend-
ers there, like Simon Nguyen, are 
there to listen to customers but also 
teach them -- specifically about the 
beers that Sly Fox brews.

Nguyen has worked at Sly Fox for 
a little more than five years. He 
started as a server and is now a bar-
tender and manager.

He said his first shifts didn’t go as 
smoothly as they could but his cus-
tomers were there to help him out.

And that back and forth is what 
Nguyen said he enjoys about bar-
tending.

“It’s like hanging out with friends,” 

he said.

A lot of the conversations he has 
with customers are about the beers 
at Sly Fox, though. He said you can 
see the fermentation tanks while 
you’re sitting at the bar and cus-
tomers get curious about the brew-
ing process.

“They just 
want to 
know 
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what’s (in the tanks). They get curi-
ous.”

Not too far from Sly Fox’s East 
Pikeland location, just down Route 
113 in Uwchlan, you’ll find the 
bartenders at Ron’s Original Bar & 
Grille.

Located in a strip shopping cen-
ter, the bar at Ron’s feels like an 
old time tavern. With dark wood, 
multiple TVs and personable bar-
tenders, it could be a great spot to 
chat up the person giving you your 
drinks.

One of those bartenders is Fran 
Schnering. Schnering’s been bar-
tending on and off for 20 years. 
“There’s something about the job 
that keeps me coming back. I enjoy 
the people,” he said.

Schnering said he enjoys watching 
people transform -- and he doesn’t 
mean just get drunk. “You see the 
weight of the world lift off their 
shoulders,” as they sit down 
and relax. That’s where 
Schnering steps in 
as a bartender. He 
develops relation-
ships with his cus-
tomers.

You might not 
always know 
someone’s name, 
he said, but you 
know them by 

their drink and over time you know 
that Jim is the guy that drinks rum 
and cokes.

Schnering, also a real estate agent, 
said that bartending, although 
stressful, “it’s a different kind of 

stress,” he said. If a mistake is 
made, like giving someone the 
wrong drink -- you just fix it. “No 

one loses a house,” he joked.

Like most bartenders, Schnering 
lives by the unwritten bartender’s 
code: what happens in the bar or is 
said in the bar, stays in the bar, add-
ing, “I have seen and heard every-

thing from everyone.”

All three bartenders agree: It’s 
about building relationships with 
people and in what Schnering said: 
“It’s about being able to have rela-
tionships with people from all walks 
of life.”
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Pistachio-crusted 
chicken 

fingers
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Pistachio’s Cafe and Catering (237 
E. Gay St., West Chester) has only 
been open for a month, and already 
the owner needs to expand the 
shop due to its popularity. 

This BYOB restaurant  has a beauti-
ful Tuscan-style dining room with 
dining in or takeout  during  lunch 
and dinner. It has wi-fi and even 
has its own parking lot with 23 
glorious spaces, with no quarters 
required.

The menu is diverse, with creative 
and generous dishes like a Gorgon-
zola and Pear Salad or a Funky 
Chicken Wrap with grilled chick-
en, feta, onion, pepper and almonds 
in a balsamic vinaigrette dressing. 

Their items are mostly homemade, 
like their dressing, soups and crou-
tons. For everything else, they get 
the finest and freshest ingredients 
around. Pistachio’s has a wide array 
of pies, cakes and decadent cookies 
to satisfy any sweet tooth. Their 
freezer is stocked daily with pastas, 
homemade soups, sauces and din-
ners to go. 

They offer lunch for $7.95, and a hot 
dinner platter for $9.95.  Customers 
are hooked on their signature pista-
chio-crusted chicken fingers. A third 
of their daily business is due to these 
creations. 

They also have an extensive and af-
fordable catering menu for off-site 

Pistachio’s

Customers are
   going nuts over 

in West Chester
celebrations, and can accommo-
date up to 50 people for parties, spe-
cial events or corporate meetings. 
Customers can get generous trays 
of original appetizers (including 
the pistachio chicken fingers), 
sandwiches and wraps, breads, sal-
ads, hot and cold pasta dishes, veg-
etable dishes and an assortment of 
desserts. The owner, Chris DiFabio, 
caters to each client to plan the per-
fect menu.  Call 484-887-0488 and 
ask for Chris for your next event. 

Pistachio’s is certainly a family af-
fair, and it’s a family-friendly estab-
lishment. They offer a family din-
ner special that serves four people 
and includes a main dish (there are 
six daily specials), a choice of Cae-

sar or garden salad, 
and fresh cookies for 
$27.95. The eggplant par-
mesan, gravy, and meatball reci-
pes come from the owner’s mother, 
and his father often comes into the 
store to trim meats. 

“I am a food man. I started cooking 
when I was 13 and I came from a 
family where we always got togeth-
er to share a good meal,” Chris Di-
Fabio said. “Pistachio’s takeout and 
catering menu items are created 
with only the freshest, highest qual-
ity ingredients. I cook only the best 
for my family. Let me do the same 
for you and your family.” 

He has 
been in 

the restaurant 
business  for 30 years 

and was founder of the highly suc-
cessful DiFabio’s Catering in Media. 
He sold that about three years ago 
to start a a new venture, Pistachio’s 
Cafe and Catering, in his new 
hometown. Hours are 10 a.m. to 8 
p.m. Tuesday through Thursday, 10 
a.m. to 9 p.m. on Friday and Satur-
day, and 10 a.m. to 2 p.m. on Sun-
day. Look at their full menus at 
www.pistachiochicken.com or stop 
in yourself. You would be nuts to 
miss this delicious dining spot in 
West Chester.  

DEC. 1, 2010 / PAGE 9

xxxxxxxxxxxx
xxxxxxxxxxxx

 BY   
LESLIE
WEINBERG

WC DISH
WCDISH.COM

2009 & 
2010

1st Place
Winners

www.Koomasushi.com
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$69 for Two People
• 2 Appetizers

• 2 Entrees

Ask for details!

• 1 Dessert

• 2 Drinks
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Don’t you wish there 
was such thing as a 
magical food? Some-
thing that would give 
you a large amount 
of nutrients and help 
you lose weight?

Well, there is such a thing!  These 
marvelous foods are called super 
foods!  They won’t make you faster 
than a speeding bullet, but they do 
have some super qualities.

The incredible, ed-
ible egg is a nutri-
tious, versitile, eco-
nomical and great 
way to fill up on 
protein.  Studies show that 
if you eat eggs at breakfast, you 
tend to eat fewer calories during 
the day.  They also pack in 12 vita-
mins and minerals, some of which 
are good for brain development 
and memory.

Do you go nuts for 
nuts? Well, these delicious lit-
tle foods are packed full of mono-
saturated fatty acids.  These healthy 
fats help lower your risk for heart 
disease and diabetes and can help 
control your appetite.  Nuts are 
also known to boost your vitamin 
E levels, increasing your memory 
and cognitive performance.

Low-fat yogurt - This 
creamy and cool dairy product 
contains super special agents 
called probiotics.  Also known as 
the “friendly bacteria,” probiotics 
help the intestinal tract and im-
mune system.  Mix in some nuts or 
berries or have it with some cereal, 
and this treat is a yummy way to 
get the good stuff in your belly.

Broccoli. Our kids tend to 
whine when we put it on their 
plates, but it’s  a rich source of vita-
min A, vitamin C and bone-build-
ing calcium, 
and it’s full of 
fiber to fill you 
up and con-
trol your 
w e i g h t . 
T w o 
cups of 
steamed 
b r o c c o l i 

only packs 87 calories, but can fill 
you up for hours.

Avocados are full of 
fat – but good fat.  
They’re loaded with healthy fats 
and fiber and can fill you up and 
help control your appetite.  Other 
foods high in “healthy fats” are ol-
ive oil and nuts.  Just watch your 
portion sizes, because the calories 
can add up!

Berries 
are very high in an-
tioxidants. Black currants, 
blueberries, raspberries, strawber-
ries and pomegranates are also 
high in vitamin C and a natural 
protective compound called phy-
tochemicals.  Some types of phyto-
chemicals are known to inhibit the 
growth of lung, colon and leuke-
mia cancer cells without affecting 
the growth of healthy cells. Others 
are known to affect the body’s met-

abolic process to decrease the de-
velopment of cancer and heart 

disease. 

Beans are compara-
ble to meat in terms 
of the amount of 
protein they pack. 
But unlike meat, they are incred-
ibly high in fiber and water con-
tent.  One cup of beans provides 
12 grams of fiber – nearly half the 
recommended daily dose for adult 
women.  The high fiber content 
will ensure that you are full, and 
for a longer period of time.  

Sweet potatoes are 
a delicious mem-
ber of the dark or-
ange vegetable fam-
ily, which lead the 
pack in vitamin A 
content. Substitute a baked 
sweet potato (also loaded with vita-
min C, calcium and potassium) for 
a baked white potato and you will 
save a bunch of calories.  When 
you taste the natural sweetness of 
the sweet potato, you realize that 
it does not need the added butter 
and salt that a baked potato does.  
Other healthy dark orange veggies 
include pumpkin, carrots, butter-
nut squash and orange 
bell peppers.

Whole
grains
are 
high in 

fiber, which helps 
control your blood-
glucose levels and 
harness your crav-
ings. Also, they are a great 
source of vitamin B, which boosts 
energy.  

There is nothing  
fishy about how 
healthy salmon is 
for you.  Rich in Omega-3 
fatty acids, salm-
on can help 
to protect 
your heart.  
It is low in 
calories and 
s a t u r a t e d 
fat, and high i n 
iron and protein.  Grill it, broil it, 
poach it, serve it on a salad … salm-
on is a healthy main course.

If you work these and the many 
other super foods into your diet, 
you may begin to feel stronger, 
faster, smarter and healthier.  And 
who knows? You may feel like that 
speeding bullet isn’t so fast after 
all!  

For more information about Super-
foods or to learn about individual 
nutrition counseling services, visit 

www.ChesterCountyHospital.
org.

to save the day!
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Here are the additional winners of the Chester County Choice Awards 2010:

Best Thai:

Nooddi 
Thai 
Chef
10 W. Market St.
West Chester
610-430-3300

This BYOB in the bor-
ough of West Chester of-

fers a wide range of Asian 
and Thai dishes, including 

vegetarian and sushi entrees. 
Delivery is free. With delicious 
appetizers, tasty curries and 
Thai classics like Pad Thai and 
Drunken Noodles, it’s no won-
der readers picked Nooddi Thai 
Chef as their favorite. Large por-
tions are adorned with beautiful 
garnishes in an atmosphere that 
is unusual and fun, with brightly 
colored painted fi sh on a deep 
blue background. The owner, 
Nick, is a gracious host, and the 
service is always attentive.  Stop 
in to see why CC readers picked 
Nooddi Thai as their favorite! 
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A FEW MORE WINNERS
Best
Sports Bar: 

Winner’s 
Circle 
Sports 
Grille
143 W. Lincoln Highway
Exton
610-524-2424
www.winnerscirclesports-
grille.com

Ever since last year’s addition of 
30 plasma TVs, a Chester County 
Sports Hall of Fame and an over-
hauled game room, Winner’s 
Circle has been a home away 
from home for sports fans. With-
out a bad seat in the house, the 
place has a perfect assortment of 
bar food, weekly all-you-can-eat 
wing specials, inexpensive do-
mestic and premium draft beers, 
and even late-night happy hours 
with wine and martini mark-
downs. Better yet, diners can 
take part in the Monster Burger 
Challenge, where amateur eat-
ers are asked to clear three half-
pound burger patties with two 
toppings and a pound of fries 
— all in 20 minutes. 

Best Tapas: 

River-
stone Cafe
143 W. Lincoln Highway
Exton
610-594-2233
www.riverstonecafe.com

Even though it’s December, you 
may still be dreaming of Oyster-
fest, Riverstone’s month-long 
celebration that features 30 va-
rieties of oysters throughout Oc-
tober. But there is much more to 
love about this place. Whether 
you prefer their lean buffalo and 
aged Vermont cheddar sliders, 
the prosciutto-wrapped aspara-
gus, or tea and honey poached 
pear with warm brie, the small-
plate menu at Riverstone has 
plenty of tasty options to ex-
plore. Their attention to detail 
rises above the rest. 

Best Brunch: 

The
Drafting 
Room
635 N. Pottstown Pike
Exton
610-363-0521
www.draftingroom.com

There is no better way to start off 
your Sunday than attending The 
Drafting Room’s brunch buffet. 
From 10 a.m. to 2 p.m., visit this 
beer-centric eatery to load up on 
the never-ending lineup of the 
best sweet and savory munchies, 
including warm bourbon sticky 
buns (one order per table), made-
to-order crab Florentine or eggs 
Benedict, chocolate chip challah 
French toast, cream puffs, wild 
mushroom and brie omelets, 
and fried egg sandwiches. While 
I would suggest enjoying a pint 
from their excellent assortment 
of craft brews, they also have 
eye-opening cocktails, includ-
ing bloody Marys, mimosas, and 
champagne-and-pomegranate 
drinks.

Riverstone Cafe Tapas

you 

x
x

Winner ’ s 
Circle

0540623

Open 7 days a week   NO LIMIT

Not valid with other offers  Exp. 2/01/11



for us to try. 
• JASON: We didn’t have a traditional 
pumpkin pie, but we did have pumpkin 
bread and Michelle made a coconut 
cream pie that I thought was really good. 
And I’m not just saying that ’cause I 
should. 

CHEMISTRY:

• MICHELLE: There was no awkward-
ness in our little family. We all get along 
and we have very good chemistry!
• JASON:  It was very natural to enjoy 
the holiday with her and her mom.  I 
think we have a great connection and 
conversation. 

WAS IT A MATCH?

• MICHELLE: It is defi nitely a good 
match.  We see it growing into some-
thing very long-term, and I think it made 
things more special now after spending a 
holiday with each other.
• JASON: I believe it is.  I get along 
with her mom, and she gets along with 
my mom and stepdad, so as far as the 
families are concerned, we all get along 
really well.  

NEXT DATE? WILL YOU BE
SPENDING CHRISTMAS
TOGETHER? 

• MICHELLE: His birthday is Friday so 
we will go out to dinner for that and then 
on Saturday we are spending the day in 
NYC.  We may spend Christmas Eve 
together, but I’m not sure about Christ-
mas day. We will see. 

so it was my pleasure to spend the 
holiday with her.  

THE MEAL: 

• MICHELLE: My mom cooked the 
turkey, mashed potatoes and corn 
casserole, and I made the dessert. We 
were at our house in South Carolina and 
we ate at the dining room table. 
• JASON: I didn’t help cook at all, but 
Michelle and her mom did the traditional 
spread with turkey, stuffi ng and mashed 
potatoes. Normally on Thanksgiving it’s 
me, my mom, step dad and his mother.  
It’d say this meal was just as good as my 
stepdad’s mother would cook.  She’s 80 
years old but she can still cook!  

TASTING NOTES: 

• MICHELLE: It was very yummy. I had 
to put gravy on the turkey since it was 
slightly dry from the oven, but I always 
like mashed potatoes and gravy.  That’s 
my favorite on Thanksgiving. 
• JASON: The corn casserole was just 
awesome.  But everything overall was 
fantastic as well. 

DRINKS:

• MICHELLE: I had Barefoot pinot 
grigio.  
• JASON: A little pinot grigio and 
some H20.

DESSERT: 

• MICHELLE: I made a coconut cream 
pie, which was very good -- a new thing 
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Victory
Brewing Co 
www.victorybeer.com 

420 Acorn Ln.

Downingtown

610-873-0881

AGE: 30

JOB: Accountant

 HOBBIES:Drag racing,
working on my car, working out, 

spending time with family

AGE: 24

JOB:  Assistant Manager

HOBBIES: Tennis, traveling,
event planning, working out,
being with my dogs

FIRST IMPRESSIONS: 

• MICHELLE: We fi rst met online 
from a dating site, and our fi rst date 
was at the Iron Hill in West Chester.  
We planned to spend our fi rst 
Thanksgiving together at our 
vacation house in Myrtle Beach, S.C. 
He looked very nice on Thanksgiving. 
He was wearing jeans and a nice 
sweater.   
• JASON: When I fi rst met 
Michelle on our fi rst date, I was very 
impressed. She looked great and was 
very mature.  Michelle was planning 
on going down to Myrtle Beach with 
her mom and they offered for me to 
join them, so I drove down two days 
later to meet them.   On Thanksgiv-
ing, she was wearing jeans and a 
yellow top with fl ip-fl ops and she 
looked gorgeous. We were at the 
beach for a good part of the day, but 
we had to wait for rain to pass so we 
could walk on the beach and take 
pictures on the nice warm day (It was 
70 degrees!) 

THE CONVERSATION: 

• MICHELLE: We were just with 
my mom and had met her plenty of 
times before. We talked about past 
Thanksgivings down there before, 
and family traditions, and about 
family in general -- what his parents 
usually do for the holiday.
• JASON: I had met her mother 
before, so I wasn’t nervous to spend 
time with her on Thanksgiving.  She 
is very hospitable and easy to talk to, 

JASON

WHERE TWO SINGLES MEET AND REVIEW 
the food & each other. 
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GIRL:
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• JASON: We will absolutely be 
spending our Christmas together.  I’m 
planning something nice for her and 
looking forward to spending our next 
holiday together. 

HOW DID YOU LEAVE IT?  

• MICHELLE: Well, we are still going 
strong and left it on a very good note. 
We’re probably going to spend all the 
holidays together.  Maybe next year we 
can spend it with his family!
• JASON: Even before Thanksgiving, 
we have slowly been progressing in a 
very positive manner, so that was the 
fi rst of many more Thanksgivings 
together in our future. 

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 

wcdish@gmail.com.  When we have a 
match for you, we will let you know.  

CALLING
   ALL
     SINGLES! 

x
x

x
x

xx
xx

BY: 

MARY 

BIGHAM
WC DISH 

He Said/She Said: This new couple spent their fi rst holiday together and let us know how it went.  
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TICKETS FOR MOST CONCERTS ARE AVAILABLE THROUGH LIVENATION.COM OR COMCASTTIX.COM.CONCERTS
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WELLS FARGO CENTER (formerly Wacho-
via Center), Philadelphia: Linkin Park with 
Pendulum and Does It Offend You, Yeah? (Jan. 
31, 7 p.m., $42.50 and $72.50); Sade (June 19, 
7:30 p.m., $52.50 to $152.50).
SUSQUEHANNA BANK CENTER, Camden, 
N.J.: Q102 Jingle Ball with Justin Bieber, Selena 
Gomez, Adam Lambert, Bruno Mars, the Script, 
Train and others (Dec. 8, 6 p.m., sold out).
ACADEMY OF MUSIC, Philadelphia: John 
Mellencamp (Feb. 21, 7 p.m., $48.50 to $140).
TEMPLE PERFORMING ARTS CENTER, 
Philadelphia (1-800-298-4200): Loretta Lynn 
with The Secret Sisters (March 18, 8 p.m., 
$62.50 and $72.50).
THE TOWER THEATER, Upper Darby: 
Dukes of September featuring Donald Fagen, 
Michael McDonald and Boz Scaggs (Dec. 4, 8 
p.m., $39.50 to $95); Joe Satriani with Ned Evett 
and Triple Double (Dec. 10, 8 p.m., $39.50 and 
$49.50); Kevin Hart (Dec. 17, 8 p.m., $35.50 to 
$55.50); Kevin Hart (Dec. 18, 8 p.m., $35.50 to 
$55.50); The Disco Biscuits (Dec. 30, 8 p.m., 
$41; Dec. 31, 9 p.m., $62); Robert Plant and the 
Band of Joy with North Mississippi Allstars 
(Jan. 26, sold out); Imagination Movers with 
Nina and Warehouse Mouse (April 10, 1:30 
and 4:30 p.m., $25 to $45).
THEATER OF THE LIVING ARTS, 334 
South St., Philadelphia: The Sword with Karma 
to burn and Mount Carmel (Dec. 3, 9 p.m., $15); 
Matisyahu with Moon Taxi (Dec. 8, 8 p.m., 

BRICKETTE LOUNGE, 1339 Pottstown Pike, 
West Chester (610-696-9656 or www.bricket-
telounge.com). Line dancing on Tuesday and 
Thursday from 8 to 11 p.m. with DJ. Karaoke 
on Wednesdays from 9 p.m. to 12:30 a.m. Live 
bands from 9 p.m. to 1 a.m. Smoke-free
DOC MAGROGAN’S, 117 E. Gay St., West 
Chester (610-429-4046 or www.docmagrogans.
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 DJ Johnny A on Saturdays at 10 p.m.
HILLTOP CRABHOUSE, 8980 Gap Newport 
Pike, Toughkenamon (610-268-2735 or www.
hilltopcrabhouse.com). Entertainment: Good 

Foot (Nov. 26); Crossroads (Nov. 27).
HORSESHOE PUB, at the Waynebrook Inn, 
4690 Horseshoe Pike, Honey Brook (610-273-
9000 or www.thehorseshoepub.com). Buzz-
time trivia and games on Tuesdays. DJ dance 
parties and live bands on Saturdays from 10 p.
m. to 2 a.m.
KENNETT FLASH, 102 Sycamore Alley, Ken-
nett Square (484-732-8295 or www.kennett-
flash.org). Blue Monday Jam on Mondays at 8 
p.m. Del Bittle’s Bluegrass jam every Thursday 
at 8 p.m. Admission $3 for players and $5 for 
audience. Open Mic every Sunday at 7 p.m
MAS CANTINA, 102 E. Market St., West 
Chester (610-918-6280 or www.mascantina.

NIGHTLIFExxx
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com). Rooftop deck open for lunch and dinner. 
Karaoke on Wednesdays at 10 p.m. DJs on 
Thursdays at 10 p.m. Rock bands on Fridays at 
10 p.m. DJ Dance Party 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. 
SPORTSTERS BAR AND GRILLE, 1701 Pott-
stown Pike (610-469-8908 or www.sportsters-
bar.com). Poker Night on Tuesdays. Open Mic 
on Wednesdays, Live bands on Fridays and Sat-
urdays. 

xxx
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$30); Soulfly with Desperate Union, Straight 
Line Stitch and Incite (Dec. 9, 8 p.m., $25); Bet-
ter Than Ezra with Big Sam’s Funky Nation 
(Dec. 10, 9 p.m., $22); Old 97s with Hayes Carll 
(Dec. 11, 9 p.m., $22); Attack Attack! with Em-
mure, Pierce the Veil, Of Mice & Men, and In 
Fear & Faith (Dec. 12 and 13, 7 p.m., $20); Liz 
Phair (Dec. 16, 9 p.m., $22.50); Good Old War 
with East Hundred and The Great Unknown 
(Dec. 17, 9 p.m., $15).
THE ELECTRIC FACTORY, Philadelphia 
(www.electricfactory.info): Twiztid with Blaze, 
MicLordz and Sauce Funky (Dec. 2); Confeder-
ate (Dec. 3); Dimmu Borgir with Enslaved, 
Blood Red Throne and Dawn of Ashes (Dec. 
10); Get the Led Out: Led Zeppelin tribute (Dec. 
11); Badfish: Sublime tribute (Dec. 16); Lotus 
(Dec. 31); Dr. Dog (Feb. 11).
THE KESWICK THEATRE, Easton Road and 
Keswick Avenue, Glenside (215-572-7650 or 
www.keswicktheatre.com): “A Very Merry 
Doo Wop Spectacular” (Dec. 4, 8 p.m., $42.50 
and $52.50); Bowfire “Holiday Heart Strings” 
(Dec. 8, 7:30 p.m., $38 and $48); The Blind Boys 
of Alabama holiday concert with Ruthie Foster 
(Dec. 10, 8 p.m., $36 and $46); Manhattan 
Transfer holiday concert (Dec. 16, 7:30 p.m., 
$38 and $48).
THE NOTE, 142 E. Market St., West Chester 
(800-594-8499 or thenotewc.com): 30 Bars in 
30 Days featuring “How to Fail: The Self-Hurt 
Guide” by Aaron Goldfarb, with The Good-

night Lights and Hey Market Riot (Nov. 29, 6 
p.m.); Iration with The Movement and The 
Green (Dec. 2, 8 p.m., $10).
THE COLONIAL THEATRE, 227 Bridge St., 
Phoenixville, will present guitarist Leo Kottke 
(Dec. 10, 8 p.m., $24.50 to $38.50). Visit www.
thecolonialtheatre.com.

TROMBONE CHOIR
GROVE UNITED METHODIST CHURCH, 
490 W. Boot Rd., West Chester, presents the 
West Chester University Trombone Choir on 
Dec. 7 at 7:30 p.m. Tickets are $10, and pro-
ceeds benefit Compeer Chester County, a non-
profit that fosters mental health recovery 
through friendship. Call 610-399-7058 or visit 
www.CompeerChesco.org.

ART-REACH CONCERT
WESTMINSTER PRESBYTERIAN 

CHURCH, 10 W. Pleasant Grove Rd., West 
Chester, will host a fully accessible Christmas 
concert by the Chancel Choir in association 
with Art-Reach on Dec. 9 at 7 p.m. Admission 
is free, and a reception will follow. The concert 
is intended for organizations that serve people 
with disabilities or economic disadvantages, 
along with people from the community. There 
will be open captioning, sign-language inter-
pretation and large-print programs. Tickets 
must be reserved by calling 267-257-5866 or e-
mailing christinebarbush@comcast.net.

644-3500 or www.peopleslight.org), presents: 
“The Master Builder” by Henrik Ibsen (March 
23 to April 17); “Dividing The Estate” by Hor-
ton Foote (May 11 to June 5); the farce “Hatch-
etman” by David Wiltse (June 15 to July 10). 
Tickets are $25 to $45. Call or visit online for 
information.

49ERS CHRISTMAS SHOW
HENDERSON HIGH SCHOOL, 400 Mont-
gomery Ave., West Chester, will be the site of 
the annual 49ers Christmas show. This year’s 
production, “Christmas Eve at the Museum,” 
will be presented Dec. 9, 10 and 11 at 7:30 p.m., 
and Dec. 11 and 12 at 2 p.m. There will be a 
concert or holiday songs during the first half, 
and the holiday musical comedy is the second 
half. Tickets are free, but must be ordered by 
visiting www.49ersChorus.org.

‘TRIAL BY JURY’
COURTROOM ONE OF THE CHESTER 

COUNTY COURTHOUSE, S. High and W. 
Market streets, West Chester, will be the loca-
tion of the Gilbert and Sullivan Society of West 
Chester’s “Trial By Jury” and carol sing on Dec. 
2 at 8 p.m., Dec. 3 at 5:30 and 7 p.m., and Dec. 4 
at 2 and 8 p.m. Tickets in advance are $10 for 
adults ($8 for seniors and youth). Tickets at the 
door are $12 for adults ($10 for seniors and 
youth). Call 610-269-5499 or visit www.gss-
chesco.org.

‘A CHRISTMAS CAROL’
FOOTLIGHTERS THEATER, Main Avenue, 
Berwyn (610-296-9245 or www.FootLighter-
sTheater.com), presents “A Christmas Carol” 
on Dec. 3, 4, 10, 11, 16, 17 and 18 at 8 p.m., and 
Dec. 5 and 12 at 2 p.m. Tickets are $12. Call for 
visit online for more information.

BARLEY SHEAF SEASON
THE BARLEY SHEAF PLAYERS, 810 N. 
Whitford Rd., Lionville (www.barleysheaf.
org), present the following shows this season: 
the holiday comedy “Nuncrackers” by Dan 
Goggin (Dec. 3, 4, 5, 9, 10, 11 and 12); “Into the 
Woods” by Stephen Sondheim (March 11, 12, 
18, 19, 20, 25, 26, 27, April 1 and 2); the comedy 

“Life x 3” by Yasmina Reza (April 29, 30, May 6, 
7, 13 and 14); the farce “Move Over, Mrs. 
Markham” by Ray Cooney and John Chapman 
(June 10, 11, 17, 18, 24 and 25). Tickets are $15 
($12 for seniors and students 18 and younger).

PEOPLE’S LIGHT SEASON
THE PEOPLE’S LIGHT AND THEATRE 

COMPANY, 39 Conestoga Rd., Malvern (610-
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Chester County’s

Premier Beer Store

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

Specialized 1/6 Keg Inventory!!

OPEN 7 DAYS A WEEK

Mon.-Thurs. 9-9   Fri. & Sat. 9-10   Sun. 12-5

!!GIGANTIC SELECTION !!
Imports • Micros • Domestics
Kegs  •  Lottery • Cigars • Soda
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Shop & Relax 

at our wineries! 
Enjoy festive

decorations, carolers,

holiday musicians.

Special Holiday

Pricing!

15 South High Street 
West Chester

610-696-1400
www.barnabyswestchester.com0
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MULTI-MEDIA ADVERTISING  
SALES REPRESENTATIVES 

 
The Daily Local News has an immediate need for entry-level 
multi-media advertising sales representatives for our estab-
lished print products and fast-growing digital audience. Suc-
cessful candidates will be self-starters, well-organized and able 
to work in a fast paced environment.  
Responsibilities include: growing revenue in established terri-
tory by cultivating relationships with existing advertisers and 
prospecting for new business; meeting and exceeding print and 
digital revenue goals; managing workflow to accommodate 
deadlines and identifying new opportunities for digital and print 
products. 
A college degree is preferred while reliable transportation and a 
valid driver’s license are required. 

Please send a cover letter and resume to: 
tjohnston@dailylocal.com 

No phone calls please 

KENNETT SQUARE T/H - Orchard 
Valley, 2 br, 2.5 bath + loft, 
W/D, unfin. bsmt., deck, 
$1350/mo. + utils. 1 yr. lease + 
sec. dep., 610-505-0543. 

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

applicants. Call (610) 873-1133 

ROUTES AVAILABLE 
EXCELLENT EARNINGS  

TO SUPPLEMENT YOUR INCOME 
 

Area                       Hours                   $$ Per Wk. 
D’town/                                                                      
West Chester                 2½ hrs.          Approx. $240/wk. 
Lenape/                                                                     
Pocopson                   1½ hrs.                   $140/wk. 

 
Early morning, home delivery routes available. 
Must have valid PA driver’s license and reliable 
vehicle. 

CALL 610-430-1169 
 

  
 

CALN EAST  
APARTMENTS 

DOWNINGTOWN 
1BR - $750 
2BR - $850 

with 13 mo. lease 
 

Call For Info 
610-269-1818 

 

DOWNINGTOWN 
MOVE IN  
IN TIME  
FOR THE 
HOLIDAYS 

NORWOOD  
HOUSE 

APARTMENTS 
1 BRS FROM $739 
2 BRS FROM $829 

CALL 610-228-4162 
www.westovercompanies.com 
 

DOWNINGTOWN 
BLACK HAWK APTS 

 

HURRY!! 
ONLY TWO LEFT! 

1BR apt. @ $867/mo. 
FREE HEAT 

FREE HOT WATER 
2 BR Apts. Also Available 

 
 

HOURS MON-SAT 
9:30AM-6:00PM 

 
Call 610-228-0728 

 
Visa & Master Card Accepted 
Hours Mon- Sat. 9:30am-6pm 
www.westovercompanies.com 

STAY WARM 
WITH US! 

HEAT  
INCLUDED 

TOWN’S EDGE 
1 BR starting at $835 
2 BR starting at $945 
move in by Dec. 15th 

with a $500 security deposit 
and 1 month free  

for qualified applicants. 
Call (610)436-0494 

KENNETT SQUARE  
1BR at $665/mo. &  

Two 2BRs at $700 & $875/mo.  
Call Barbara 610-696-0953 x402 

www.zukinrealtyinc.com 

HOLLOW RUN 
APARTMENTS 

 

FALL SPECIAL 
1 br starting at $695 mo 

on select units 
2 br starting at $880 mo 

(610)436-8640  
Hours: 

Mon-Fri  9-4pm 
Saturday 10-3pm 
Sunday  12-3pm 

DOWNINGTOWN/THORNDALE 
1BR in mansion 1/2 mi. off Bus. 
Rte. 30. & 1 mi. from train sta-
tion. $665/mo. Available Feb 1. 

Call 610-696-0953  
Barb @ X402 or Cindy @ X403 
www.zukinrealtyinc.com 

Seen a good movie lately?

We Put Chester County Before The World

See what’s playing at a theatre near you . . .

check today’s movie listings.

DAILY LOCAL NEWS

PRE- 
CHRISTMAS 
SPECIAL 

 

1 BR - $702 
2 BR - $802 

$299 security  
w/exc credit 

+ $300 Rent Voucher 
Heat, water, sewer, trash incl. 

3 month leases available 
Independence Crossing 

Phoenixville 
(610)933-0250 
Mastercard/Visa 

Westovercompanies.com 

TO ADVERTISE 
IN CC 
CALL 

610-696-7000 

PAOLI PLACE…. 
 LUXURY LIVING ON THE 

MAIN LINE YOU CAN AFFORD! 
 

2BR 2BA: $1272 
2BR 1 1/2BA TH: 

$1157-$1257 
 
Apply before 
Nov. 30th to 

receive a 
FREE month  

w/13 month lease.  
Qualified applicants only. 

Must bring ad. 
 
(610) 644-3333 
www.westover 
companies.com 

Email: paoliplace@ 
westovercompanies.com 

TO ADVERTISE IN CC 
CALL 610-696-7000 

dinner. 
on 

Fridays at 
10 p.

Highway, 
www.mrestavern.

p.m. 
mid-

Pott-
www.sportsters-

Mic 
Sat-

presents: 
(March 

Hor-
“Hatch-

10). 
for 

Mont-
site of 
year’s 

Museum,” 
p.m., 
be a 
half, 

second 
by 

CHESTER 

W. 
loca-

West 
Dec. 

Dec. 4 
for 
the 
and 

www.gss-

Avenue, 
www.FootLighter-

Carol” 
and 
for 

x
x

The Brandywine Valley Wine Trail hosted its 
first batch of wine dinners at Catherine’s Res-
taurant (routes 82 and 162, Unionville) on Oct. 
28.  This intimate gathering was an opportu-
nity to not only savor a fantastic six-course 
meal and local wines, but to get a first-hand 
lesson about wine from the winemakers them-
selves. 

Lance Casthe, owner of Black Walnut Winery; 
and John Weygandt, owner of Stargazers Vine-
yard, were the humorous hosts of the evening. 
Lance spent two hours sampling Catherine’s 
eclectic menu to find the perfect pairings. He 
kept a nice pace throughout the courses, al-
lowing enough time to let each person savor 
each bite while he answered questions about 
winemaking.   

Catherine’s Restaurant has a comfortable and 
laid-back ambiance, with its warm autumn-
colored walls and lots of candles for a roman-
tic setting. 

To start the intoxicating dining experience, 
guests were served a Roma Tomato and Basil 

Puree as a dip the homemade bread. The first 
course was a mushroom and crab bisque that 
was paired with a Pinot Noir from Chadds Ford 
Winery. The soup is a crowd favorite and sig-
nature dish at Catherine’s, and was full of fla-
vor. It leaves you craving more once you get 
home (Good thing they sell it to go). The Pinot 
Noir had a light and medium body with a very 
smooth finish.  

Next up was goat cheese ravioli served with 
Patone Cellar’s Viognier. This ravioli was 
served with smoked scallops, sun-dried toma-
toes and fresh spinach in a blush sauce. The 
dish had a lot of distinct flavors that blended 
perfectly with the Viognier, which has hints of 
vanilla, citrus, peach, pear and apricot.

Next, the spicy chipotle Caesar salad offered a 
bold kick. This snappy salad was paired a sweet 
White Cabernet Franc from Black Walnut 
Winery. This refreshing wine had a sweet and 
subtle taste that balanced the spiciness of the 
salad.  

The fourth course was a filet mignon that 

melted in your mouth, with foie gras, green 
beans and a dollop of black truffle butter, in a 
Barolo wine demi glace. This juicy steak was 
served with Paradocx Vineyard’s Merlot, a 
complex wine with a long finish, made from 
dark berry fruits with hints of earthy tones. 

The next course was a creamy risotto with gen-
erous portions of shrimp in a zesty lemon and 
ginger sauce. It was paired with Kreutz Creek 
Vineyard’s Chardonnay, a smooth wine with a 
buttery flavor and enchanting smells of vanilla 
and oak.  The sweet and dessert-like sauce was 
a perfect transition to prepare diners for Cath-
erine’s signature dessert tray. The meal ended 
with a dessert sampler that was out of this 
world, including lemon cheesecake, a home-
made truffle, chocolate cake, blueberry tart 
and key lime pie. 

Everyone raised their glasses of Stargazers 
Vineyard Sparkling Traditional champagne to 
celebrate a wonderful evening. 

Kirby Tirk was one of the satisfied diners. He 
and his wife have visited Catherine’s and some 

of the winery tasting rooms. “We value the 
idea of drinking wines from the area,” he said. 
“It was a really great night. I really liked the 
fact that they introduced wines I would have 
never tasted that went well with foods you 
can’t do yourself. It was very enlightening and 
I hope they do more of this stuff.”

Catherine’s Restaurant is a family-owned 
business. Marybeth Brown takes care of 
the front and her husband, Kevin Mc-
Munn, takes care of the kitchen. 
The restaurant is named after 
Marybeth’s grandmother. It’s a 
perfect place for a private par-
ty, to pick a up a boxed lunch 
during the week, or grab a 
delicious weekend brunch. 
Catherine’s Restaurant was 
the 2010 Chester County 
Cuisine and Nightlife Read-
er’s Choice Award Winner 
for Best BYOB. They con-
stantly give back to organiza-
tions and schools in the com-
munity, buy local and organic 

harvest dinner

Brandywine Valley
    Wine Trail hosts a 

as often as possible, and will soon be showcas-
ing local art.  To view menus or read reviews, 
visit www.catherinesrestaurant.com.

The next Wine Trail dinner will be at Majolica Res-
taurant in Phoenixville, so be sure to visit www.
bvwinetrail.com to learn details.
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