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MARY’S MESSAGE:
It’s the cold ice tea on the porch part of the summer and it 
is HOT.  With the rising temps CC Cuisine and Nightlife 
is pleased to give you info and events to help cool you 
down.  Check out our Chester County Beer News, Top 
Foodie Movies for 2009 and all the entertainment and 
bands that you can handle in Chester County.  Take ad-
vantage of your summer bounty and preserve it for the 
colder months with our guide to pickling.  
 
Make the most of what’s left of the summer everyone 
with great food, tasty drinks and hot music! 

                    Cheers everyone!
                    Mary Bigham  
                    Contributing Editor

                    www.wcdish.com

UPCOMING:
Make sure you pick up the next issue of CC. We’ll be in-
troducing details of the Chester County Choice Awards 
2009, sponsored by CC: Chester County Cuisine & Night-
life, Dailylocal.com and WCDish.com. Also, look for Con-
cierge Chronicles, Chef Q&A, Buy Fresh, Buy Local and 
more!

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

We’re on Facebook!

search for CC Cuisine & Nightlife
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It was an Ocean City rain-out on a re-

cent cool, summer Saturday morning. 

Plans for beach-bumming and board 

walking were washed away like sand, 

as were those favorite S. New Jersey fla-

vors we had been craving. My kids: “Aw! 

No Mack & Manco pizza, no curly 

fries!”

So, I hopped in the car on that wet 
weekend day, looking for a take-
home lunch bite for the family, re-
membering the one taste of summer 
I recall from shore days gone by: Di-
xie Picnic, newly transplanted from 
bustling Ocean City, NJ to unassum-
ing Frazer, Chester County - a move 
that took the business from 8th 
Street during in-season, to 12-months 
a year out here in suburbia.  DelVal 
Shoobies (like me) are celebrating 
with mouth-watering joy!

You can still order those fresh, 
steeped-in-nostalgia breakfasts and 
lunches Dixie Picnic made so well-
known down the shore, the lovingly 
from-scratch goodness brought 
about by Dixie co-owner Tracey Des-
chaine.

This happy cafe is Tracey’s blue ging-
ham, canary yellow and old B/W 
photo-wrapped storefront ode to 
bringing good people and good food 
together. Its new nook within Lin-
coln Court off Rt. 30 is a far cry from 
her former O.C. cottage.  Still, tiny 

Picnic stands out among the dozen 
or so eatery options in this busy Fraz-
er shopping center.

Tracey, along with her husband, 
Dean Prescott, who part-times-it ami-
ably behind the counter (he’s a real 
estate appraiser on most days), has 
invested deeply into her vision of a 
remembered past - one filled with 
recollections of grand mothers’ and 
great aunts’ and their fresh, South-
ern-touched boxes filled with lunch-
es and dinners-on-the-lawn. Forkfuls 
of Aunt Bertha’s macaroni & cheese, 
bites of Virginia baked ham platters, 
or, maybe a tall, cool glass of freshly-
squeezed lemonade…

“I try to bring back the taste of warm 
memories” Tracey smiles with remi-
niscence in her shiny pale blue eyes. 
“Nobody makes food like this any-
more.”

Her menu is a sun-kissed sampling of 
the South, a mouthful of Americana 
in each bite. Tangy-sweet Georgia 
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I came to pickles late in life, needing 

experience with bitterness before I 

could develop desire. Sweet foods? 

No problem. That must be a natural 

for most of us. I never believe it 

when people say they don’t like 

sweet stuff. Super sweet frosting? 

Yeah, I understand. But how could 

you not love the natural sweet of 

fresh berries or best of all, a peach? 

Back to pickles, those reincarna-

tions of the abundant cucurbit 

plants. I am under the impression of 

having planted a mini Gherkin vari-

ety put out by Happy Cat Organics. 

They’ve turned out to be anything 

but miniature due in part to my ev-

ery-other day harvest schedule and 

abundant rain. Further, the rampant 

vine syndrome of Lynea’s Gardens. 

It was a typical case of mistaken 

identity; I planted what I thought to 

be three cucumber plants in one 

area . . . two of those plants have ma-

tured into honeydew melon-bearing 

vines. 

Moving on. Neighbors have gra-

ciously accepted some cucumber 

gifts, resisting their urges to throw 

excess zucchini at my windows I am 

sure. And I have set the gas range a-

roaring with boiling water baths 

and vinegar/water concoctions to 

transform summer’s abundance 

into food we’ll eat during winter. 

Here is a pickling recipe with a cou-

ple options, earnestly passed along 

by a new acquaintance eager to 

share her mother’s wisdom. I just 

may receive another on-farm visit 

from this gal, so eager is she to get 

her own two hands back into such 

time-honored rituals. 

You’ll need three clean large mouth 

1-qt. Ball, Mason or Kerr Jars with 

new lids, and as many cucumbers 

(cleaned and sliced) as will fit in 

them. Also: 2 1/2 cups Heinz Apple 

BY 

LYNEA

NEWCOMER

WC DISH

FRIEND

Cider Vinegar (5% acidity) and 2 1/2 

cups water; 12 cloves garlic (peeled), 

1/4 cup pickling salt; lots of fresh 

dill or your own concoction of pick-

ling spices (recipe below.) 

In a very large soup pot, bring water 

to a boil (enough so that placing the 

3 Jars in this water covers them by a 

1/2 inch). Using sturdy tongs, dip 

the Jars into the boiling water to 

sterilize. Do the same with the lids. 

Then, in 3-quart saucepan, combine 

water, vinegar, garlic cloves, and 

pickling salt. Bring to a boil. Now di-

vide those garlic pieces between the 

Jars, and add your pickling spices of 

choice and/or dill. Slide in the cu-

cumber slices (or whole, tiny, cukes). 

Take the boiling vinegar/water and 

pour it over the contents of the three 

Jars, filling each to within a 1/2 inch 

of the top of the glass. Slide a slim 

utensil down into the Jars to help 

release air bubbles. Next, place the 

lids on the Jars firmly, screw down 

several times. Place the Jars into the 

boiling water bath and process for 

15 minutes. After removing them, 

allow to sit, and follow-up check to 

see that the lids popped ‘down’. 

I also tried this recipe using white 

vinegar and green beans. I’ll write of 

the result when I pop open the jars 

in months to come. I am curious to 

PICKLE ME PINK

x
x
x
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see if they turn out mushy. Might 

have to do more ’sweet’ pickle reci-

pes despite limited refrigerator 

space they require. 

A pickling spice

recipe to try:
2 tablespoons mustard seed

1 tablespoon whole allspice

2 teaspoons black peppercorns

2 teaspoons whole cloves

1 teaspoon ground ginger

1 teaspoon hot red pepper flakes

2 small bay leaves, broken up

2 inch piece of cinnamon stick, 

cracked in small pieces

1 teaspoon cardamom 

Mix together and store in an airtight 

container. 

Interested in 
how to preserve 
more local
produce? 
Check out the Kimberton Whole 

Foods Local Preserving and Canning 

Workshop Series 
CONTINUED ON 

PG 6 R
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Kimberton Whole Foods

2140 Kimberton Road

Kimberton, PA 19442 

8/21/2009 6:00pm - 8:00pm

Preserving

and Freezing 

This is the second in a series of Local 

Food Preservation Workshops held 

throughout 2009 at Kimberton 

Whole Foods to help launch the 

Good Food Neighborhood. Betsey 

Gerstein Sterenfeld of Essen Cook-

ing School in Lancaster will lead a 

small group in a hands-on session to 

help you discover an underappreci-

ated workhorse in your kitchen: 

your freezer.  (Menu to be an-

nounced).

Cost: $45. 

9/12/2009 3:30pm - 5:30pm

Preserving Tomatoes 

This is the third in a series of Local 

Food Preservation Workshops held 

throughout 2009 at Kimberton 

Whole Foods to help launch the 

Good Food Neighborhood. Betsey 

Gerstein Sterenfeld of Essen Cook-

ing School in Lancaster will lead a 

small group through new ideas for 

“putting up” tomatoes just when 

you think you’ve had enough.  Fea-

turing:

• Cooked Salsa

• Mediterranean Tomato Jam 

Cost: $45. 

Really take it home.

All Food items and canning jars will 

be available for purchase at a dis-

count on the day of the workshop. 

Reserve your spot!

To reserve online, visit breatheliveg-

row.com and select ‘Reserve Now’ 

and ‘Cook with Essen’.  Or: ring 717-

391-8270 to reserve by phone. 

About the Series:

These hands-on workshops will give 

you new ideas on time-honored tra-

ditions, introduce you to fellow 

foodies, and help you celebrate the 

local bounty year round.

Sponsored by

Chester
County

Sponsored by
Chester County Cuisine & Nightlife, DailyLocal.com & WCDish.

com

Look for details in your 
next issue of  CC!!

COMING
              SOON . . .
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Experience extraordinary  luxury, comfort and space with 

unparalleled services and amenities at AVE Chester County. 

Introducing AVE Malvern and AVE Downingtown.

LUXURY FURNISHED AND UNFURNISHED RESIDENCES

PLEASE CONTACT AN AVE REPRESENTATIVE TO VIEW THESE SPECTACULAR NEW COMMUNITIES

MALVERN

311 E LANCASTER AVE

877.AVE.0252

DOWNINGTOWN

1236 E LANCASTER AVE

877.AVE.0253

WWW.AVELIVING.COM

0534418
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DIXIE PICNIC

Lincoln Court Shopping Center
Frazer

484-320-8024

www.dixiepicnic.com

Hours:

Mon-Fri 10am-4pm

Sat 10am-3pm

Closed Sundays

barbecue pork melts in the mouth, 
while Bud’s chili ‘n cornbread turns 
up the heat. All box lunch sandwich-
es come with a true classic – a 
creamy-good Deviled egg, plus one 
side, and an Upcake.

What’s an Upcake?
Think a freshly made cupcake turned 
upside down, then slathered with 
yummy frosting – a conical glazed 
mesa of shear pleasure. Each bite, I 
promise, is an OMG moment…

Breakfasts also abound here; big bel-
ly-fillers like Smithfield ham biscuits, 
sausage gravy & biscuits, and the 
hearty burrito breakfast. The morn-
ing sea gulls overhead while we 
breakfasted in older days may be 

gone, 
b u t 
Tracey’s, 
f r e s h 
squeezed orange 
juice is still washing it 
all done nicely.

And she certainly has a forte in sweet 
things. Along with that Upcake, 
Tracey makes her own ice cream (the 
strawberry shortcake ice cream alone 
is worth multi-visits), and, her sticky 
buns are as fresh and scrumptious as 
any I’ve had downa’ shore.

Note the repetitive use of the word 
fresh within this article. It’s the only 
descriptor I can think of to illustrate 

the 

qual-
ity of 

the fare 
being pro-

duced at Dixie 
Picnic.

My shrimp salad sandwich 
offered big, sweet chunks of shellfish, 
juicy picked tomatoes and crisp let-
tuce, all between homemade white 
bread – a just-made sensation.  Ques-
adillas dipped delectably into a gar-
den-y bowl of real guacamole mash. 
A muffuletta sandwich tasted like it 
had come from New Orleans famed 
Central Market.

It all hits home for us, while trans-
porting my family and me, just for 
awhile, back to boardwalk and beach 
from our own Dixie Picnic days of 
yore.

Though we couldn’t make it down 
the shore - thanks to Dixie Picnic - we 
were still able to enjoy the flavors of 
the past, right at our own kitchen ta-
ble, or, while spread on the front 
lawn, once that rain finally stopped.

x
x
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www.VickersRestaurant.com • Exton, PA • 610.363.7998
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FRIDAY TRADITIONAL

LOBSTER DINNER!
$28.95

1 1/2 lb. whole Maine Lobster Dinner

Reserve Now - 610-363-7998

:
(

• DUI Offenses

• Marijunna Offenses 

• Traffic Offenses

Call for free

consultation

and to learn about the 

ARD program for first

time DUI offenders

Law Offices of

0534429

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

0543496
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Q:  So the first question usually is.... “how 
long have you been cooking?”
A:  Oh man... at least 12 years. 

Q:  Were you born here or are you a trans-
plant?
A:  I was born in West Chester and when I 
was seven I moved to Columbia. Then I 
moved back and I actually did steel mine 
work for about 10 years. 

Q:  How’d you go from steel to food?
A:  I used to read the Daily Local News food 
section and see recipes that looked so good 
so I would go home and cook.  I was so un-
happy working in the steel mine that I had 
to leave and my wife suggested that I try cu-
linary school.

Q: So... where did you go?
A: I went to the Restaurant School at Walnut 
Hill College and when I graduated in trained 
in Philly where I was inspired to move to-
ward the Latin culture in the kitchen.  It’s 
funny, the food I grew up on in Columbia I 
didn’t think was anything exciting but when 
I saw how to do fusion foods I realized that I 
could really do something interesting with 
my heritage and fuse it with American cui-

sine.
Q:  Where did you go from there?
A:  I worked part-time at Spence Cafe and 
worked there for five years.  During my time 
there I did continental foods and I would 
mix in a lot of Latin influence.  I got very ex-
perimental in my last year there and I devel-
oped a following of people that really began 
trusting me and what I would put on the ta-
bles.  I did a lot of fun, innovative things and 
just had fun with the food and people en-
joyed it.

Q:  I read that you worked in Miami for 
awhile as well.  When did you do that?
A:  I got to the point in my career that I want-
ed to work in a big city.  It was a good time in 
my life to take an opportunity like that so I 
got a job in Miami and was very fortunate to 
work with some of my food heroes.  I worked 
there for two years in the top Columbian res-
taurant in the country and while it was an 
incredible experience to work with the peo-
ple I was working 80-85 hours a week and 
that got to be very hard on my personal and 
family life. 

Q:  Is that when you decided to come back to 
the area?

A:  Yeah, I moved back to West Chester re-
cently and had all of this experience and pas-
sion from what I learned in Miami.  I had 
hoped to open a restaurant when I came 
back but when the timing was right for me 
to do that it wasn’t the right time for the 
economy.

Q:  Tell me about your family.
A:  I have a wonderful wife and two kids, 
Onyx (age 7) and Blixn (age 9).  I was afraid 
that I was working so many hours in the 
kitchen that I missed out or would miss out 
on a lot of their lives, so I was able to take 
some time to be with them when I first 
moved back.  I worked part-time at Butter-
fish and spent a lot of time with family and 
then I decided I was ready to dive head first 
back into the kitchen. 

Q:  And thus, you entering the Ram’s Head 
scene?
A:  Yes.  I’ve always done fine dining since 
the beginning of my career but this was an 
opportunity to totally be myself.  I get to do 
fine dining food in a casual atmosphere. 

AUG. 19, 2009 /PAGE 9
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JIMMY’S

BBQ

GASTRO-PUB

CHEF
   Q&A 

Paris Roldan, Executive Chef at Ram’s Head
West Chester’s first gastro-pub;
defined as a place that combines good food and drink at moderate prices
40 E. Market St • West Chester, PA 19382 • (484) 631-0241
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annouced they are back together! 
Songs from this band make me re-
member very specfic moments 
growing up and I think that’s is why 
they are so loved by thier fans, not 
only is the music fun but also it tells 
the story of our summers past.  And 
now that they are back together and 
on tour, I truly hope seeing them 
live will become a summertime tra-
dition. 

I’ve had no voice for the past few 
days, I think I brusied my tailbone 
when I slipped and fell in the rain, 
and there’s a good chance my sister, 
myself, and that shirtless drum play-
ing wonder Travis Barker all have 
pneumonia after this night I can’t 
remember a bet-
ter concert 
and I can’t 
think of a sin-
gle other act I 
would have 
endured that 
weather for, 
and I think if 
you ask the 
other 15,999 
kids who were 
there that night 
they’d all say 
the same 
thing.  

xxxxxxxxxx
xxxxxxxxxx
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What if you were so awesome thou-
sands of people would sit in the 
pouring rain for hours just to see 
you? What if you had such a pro-
found influence on the lives of a 
generation that when you stepped 
out onto a darkened water covered 
stage the screams were so loud you 
couldn’t be heard on the micro-
phone? What if 16,000 people were 
all obsessed with the same thing, 
gathered together and screamed and 
sang at the top of their lungs? What 
if you waited from the time you 
were 12 years old to see a band that 
broke up, did side projects, got back 
together and finally went on tour 
when you were 21? I saw Blink 182 
on Wednesday August 12th and my 
life is now complete. 

Tom played the intro to Adam’s 
Song as the stage lights made the 
rain a sparkling curtain in front of 
the stage and the entire stadium was 
dead silent when Mark started to 
sing; then entire space erupted and 
felt my heart melt, this was some-
thing I always wanted to see. 

BY 

COLLEEN

MULLEN

WC DISH

  WRITER
Blink 182
at Hershey Park

Chester County

The set list was a perfect mix of, 
huge hits that every girl who was 
ever 15 has rocked out to, like All 
The Small Things, First Date and 
The Rock Show (which Mark dedi-
cated to all the wet sexy people in 
the audience, because we love you), 
and classics that true fans love, like 
Stay Together for the Kids, Josie, and 
Going Away to College.  The set was 
stripped down to a minimum, the 
major theatrical lighting could not 
be used because of the weather but 
even with just the stage lights and 
the effect they gave playing off the 
rain made an already surreal situa-
tion that much more memorable.

At one point during the show my 
sister soaking wet and jumping up 
and down turns to me and says, “I 
have never felt more punk rock in 
my life!”  Mark fell at one point, a 
guitar was slid through the water 
across the stage, and Tom suggested 
the band start a hockey team the 
way they were skating around.  But 
as always Blink was all about the 
fans, they were so appreciative of ev-
eryone enduring the weather that 
Mark started the show by pouring a 
water bottle on his head and ended 
the show by not leaving the stage for 
the encore but just saying ‘come on 
guys you all know we are going to 
play two more songs, we aren’t go-
ing to leave you standing in the rain 
for 5-7 minutes to hear them’.  And 
when they played Dammit to end 
the show and the entire stadium 
was screaming “well I guess this is 
growing up” I think we all just felt 
like kids again.

They’ve been gone for awhile but 
they have never left the hearts of 
their fans.  Their songs have become 
summertime anthems for teens 
since they first released Dude Ranch.  
I remember being so jealous of the 
girls on Laguna Beach when they 
got to see them live in concert and 
the screaming voicemail I got after 
working the night of the grammys 
from my sister saying Blink 182 just 
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is fun, I try to convey that as much 
as I can with what I put out.
Q: You have some very playful des-
serts on the menu.  Are you a fan of 
sweets?
A:  Most chefs can be a little afraid of 
desserts because baking and making 
sweets can be such a challenge.  
Once I got over the fear of messing it 
up I got to have fun with it, after all 
it’s supposed to be fun... it’s dessert!

Q: What can we expect from you in 
the future?
A:  I’ll be here for awhile.  I love 
working here and I have a great 
team.  We have some fun ideas com-
ing up like a weekly street food of 
the world and we’ll have our kitchen 
staff start doing different sauces for 
things like wings so that the cus-
tomers can order them and 
decide which they 
like the best.  
We want 
to keep 
mak-
ing 

AUG. 19, 2009 /PAGE 11
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things fun for the customers and 
show a little bit of what goes on be-
hind the scenes in the kitchen.

Fun Desserts
from Paris:
Cracker Jack-
Popcorn Ice Cream,

Peanut Cake
and Caramel Foam

S’Mores-
Graham Crackers,

Chocolate Truffles and
Toasted Marshmallow Ice Cream

Paris’s
Kitchen Playlist:

Tokyo Police Club

Fleet of Foxes

Yeasayer

Citizen Cope

The Editors

MORE ABOUT RAM’S 
HEAD ON PAGE 24 R

Q: I have to admit I was blown 
away by the complexity of your food.  
It’s a very unsuspecting atmosphere 
and comfortable but the food is just 
amazing. What was your thought 
process for the menu?
A:  I wanted to keep the descriptions 
for everything very basic so that 
went people order it and they taste 
it, it excites them and they experi-
ence things they didn’t know they 
would experience.  My goal is to 
convert the simple eater to someone 
that wants to try different cuisines 
and like it.  I have a guy that came in 
every Sunday for wings and I’d slow-
ly work him up to more complex 
things and now he can’t wait to try 
new specials.  That makes me very 
happy. 

Q:  Any other secrets to your success 
in the kitchen?
A:  Service.  I learned one very im-
portant thing in Miami.  You need to 
make everyone feel like kings and 
queens and they will come back.  If 
they love the food and feel impor-
tant they bring friends and they 
want to keep coming back.

Q:  I heard you are a bit of a music 
freak too.  Tell me about it.
A:  I am a huge fan of the arts.  I used 
to be a rock journalist for a South 
American Magazine so I love the in-
fluence music has on everything, 
including the food I make.  I’m also 
really into food for the visual art of 
it.  I love to wow people with simple 
ingredients.  I love looking at cook-
books to see what colors or tech-
niques are used.   Food is art and food 

0
5
3
4
4
2
2

Graduations • Weddings Receptions • Backyard Parties

Whole Pigs  • Ribs • Chicken

Brisket • and many side dishes
BBQing for 30 years

Malvern, PA • 610-644-9269 • CaptnDicks@verizon.net

Capt’n Dick’s

BBQ

the

New

RRhythmhythm

Kingsings

ofof

the

New K

0538837

Aug 26 2009

10:30p
Spence Cafe

Reggae Night

W.Chester PA

Aug 28 2009

9:30p
Appetites on

Main - Trio

Exton PA

Sep 5 2009

10:30p
Spence Cafe W.Chester PA

Sep 23 2009

10:30p
W.Chester PA

Spence Cafe

Reggae Night

Oct 31 2009

10:30p
Spence Cafe W.Chester PA

Schedule This well established

Funk/Reggae/Rhythm & Blues

ensemble has proven over and over

again that they can deliver good,

quality dance music!  This band has

something to offer for every occasion!

Their years of band experience is

impressive and their dedication to the

local music scene is commendable!

Contact Rob Perna Jr.

Rob@NewKings.com

www.myspace.com/thenewkingsofrhythm
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FOODIE MOVIES OF 2009

MARY’STOP   PICKS
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BY 

MARY BIGHAM

WC DISH  

Julie and Julia
Warning: This movie will leave you 

wanting fresh baguette, creamy 

Brie, cream sauces, Boeuf Bourgui-

gnon, anything dripping with 

butter and lots of red wine.

Who doesn’t adore the witty and 

totally lovable Julia Child?  The 

woman that never actually cooked 

until her 30’s decided that she’d 

follow her love for eating to create a 

revolution that would change the 

way America cooked.  Follow her 

life story as it parallels present-day 

Julie Powell who ends her struggle 

to fi nd herself with, you guessed it, 

food.  Julie gives herself 265 days to 

make all 524 recipes from Julia 

Child’s “Mastering the Art of French 

Cooking” cookbook and along the 

way channels her foodie hero Julia 

to fi nd success.

Meryl Streep is Julia Child and Amy 

Adams is Julie Powell in writer-

director Nora Ephron’s adaptation 

of two bestselling memoirs: 

Powell’s Julie & Julia and My Life in 

France, by Julia Child with Alex 

Prud’homme.

Showing at theaters all over the county.

Food Inc. 
Promises that you’ll never look at 

dinner the same way. If you 

thought Fast Food Nation (2006) 

blew your mind, this fi lm is sure to 

blow the rest of what’s left of what 

you know about the food industry.  

In Food, Inc., fi lmmaker Robert 

Kenner lifts the veil on our nation’s 

food industry, how it’s controlled 

by corporations focused on profi t 

instead of consumer health, 

worker’s safety and the environ-

ment.  In a country riddled with 

widespread obesity and a diabetes 

epidemic this movie could literally 

help save your life. 

Featuring interviews with such 

Movies you MUST see this year.

experts as Eric Schlosser (Fast Food 

Nation), Michael Pollan (The 

Omnivore’s Dilemma, In Defense of 

Food: An Eater’s Manifesto) along 

with forward thinking social 

entrepreneurs like Stonyfi eld’s Gary 

Hirshberg and Polyface Farms’ Joel 

Salatin, Food, Inc. reveals surpris-

ing—and often shocking truths—

about what we eat, how it’s 

produced, who we have become as a 

nation and where we are going 

from here.

“Does for the supermarket what 

‘Jaws’ did for the beach.” - John 

Anderson, Variety

www.foodincmovie.com

Showing at The Colonial Theater in 

Phoenxiville 

Fri, Aug 14 thru Thu, Aug 20

Movie Info Line:610-917-0223

Theatre Offi ces:610-917-1228

227 Bridge Street

Phoenixville, PA 19460

Fresh
FRESH celebrates the farmers, 

thinkers and business people across 

America who are re-inventing our 

food system. Among several main 

characters, FRESH features urban 

farmer and activist, Will Allen, a 

2008 MacArthur’s “Genius Award” 

fellow; sustainable farmer and 

entrepreneur, Joel Salatin, made 

famous by Michael Pollan’s book, 

the Omnivore’s Dilemma; and 

supermarket owner, David Ball, 

who is creating a new market 

model for our family farmers. 

FRESH’s focus on these inspiring 

individuals and their initiatives 

around the US provides the 

audience with actionable solutions. 

FRESH is a call to action.

The screening will be held at the 

London Grove Friends Meeting-

house outside Kennett Square. 

Local growers will be in attendance 

so that participants have a means to 

put into action ideas they may get 

from seeing Fresh.

www.freshthemovie.com

Showing:

August 22, 2009 

7:00 PM - 9:00 PM 

Address:

500 W. Street Road

Kennett Square, PA 19348 

Directions 

Five miles west of Kennett Square 

at the intersection of Pa. Route 926 

and Newark Road. From Route 1 

(north or south) take the Tough-

kennamon Exit and turn left (from 

northbound route 1) or right (from 

southbound route 1). Proceed 

(north on Newark Road) approxi-

mately 2 miles to the intersection 

listed above and the Meetinghouse 

is on the left. Immediate left turn 

into the entrance (on route 926). 

Homegrown- The 
21st Century Farm
HOMEGROWN follows the 

Dervaes family who run a small 

organic farm in the heart of urban 

Pasadena, California. While “living 

off the grid”, they harvest over 6,000 

pounds of produce on less than a 

quarter of an acre, make their own 

bio diesel, power their computers 

with the help of solar panels, and 

maintain a website that gets 4,000 

hits a day. The fi lm is an intimate 

human portrait of what it’s like to 

live like “Little House on the 

Prairie” in the 21st Century.

Directory Robert McFalls says that 

HOMEGROWN is ultimately a 

family story. It’s about what lead 

them to where they are today, what 

changed them and what keeps 

them together. Perhaps by learning 

of their journey to a sustainable life 

style, we might be inspired to take 

our own fi rst steps.

Screenings/Showing: Not available at 

this time.

For more information go to

www.homegrown-fi lm.com
or look at The Dervaes family Web 

site:

www.pathtofreedom.com

COMING 
SOON: 
The Greenhorns
A Documentary Film About Young 

Farmers.

The movie documents an emerging 

movement of young farmers with a 

series of borrowed cameras and 

generous cinematographers. Shot 

over the last two years you will 

follow these scrappy, resourceful, 

adaptive young Americans that 

have taken control of what they are 

consuming and are proud to share 

their story with their community.

Showing after its release on November 

9th. 

xx
xx
xx
xx
xx
xx
xx
xx
xx
xx
xx
xx
xx
xx
xx
xx
xx
xx

xx
xx
xx
xx
xx
xx
xx

xx
xx
xx
xx
xx
xx
xx
xx
xx
xx
xx
xx



0538778



CONTINUES ON PAGE 17 R

xxxxxxxxxx
xxxxxxxxxx
xxxxxxxxxx
xxxxxxxxxx

xxxxxxxxx
xxxxxxxxx
xxxxxxxxx
xxxxxxxxx
xxxxxxxxx
xxxxxxxxx
xxxxxxxxx
xxxxxxxxx
xxxxxxxxx
xxxxxxxxx
xxxxxxxxx
xxxxxxxxx
xxxxxxxxx

xxxxxxx
xxxxxxx
xxxxxxx

xxxxx
xxxxx

xxxxxxxxxxx
xxxxxxxxxxx
xxxxxxxxxxx

INEBRIATED
   BY ART

xxx
xxx
xxx
xxx
xxx

xx
xx

AUG. 19, 2009 / PAGE 14

xx
xx
xx

BY 

JAMES

LEE

BURK

xxxxxxxxxxxxxx
xxxxxxxxxxxxxx
xxxxxxxxxxxxxx

xxxxxxxxxxx
xxxxxxxxxxx
xxxxxxxxxxx

xx
xx
xx

FRUSTRATION

xx
xx
xx

xx
xx
xx
xx
xx
xx
xx
xx
xx
xx
xx

I have found many things

in life that can be frustrating but if

you put in the time and effort, frustration

can sometimes lead to good things. I have 

been frustrated for years at most of the 

Philadelphia teams not being able to go to the 

big game. I have watched sports for about 25 

years and I assure you, I am used to frustra-

tion weather it be a teams unwillingness to

spend money on a première player or a teams

             unwillingness to say when enough is

                                                                 enough. 

Take for instance the Phillies, for years a bastion of 
how frustrating being a fan can really be, one of the 
only teams with a ticket to the big game with a win in 
that final game. Frustration leaving my body like a big 
pent up smell exuding from me as pride when I can 
finally tell someone about being a fan and I then get 
respect for their good play and my excellent taste in 
winning. 

As a fan of the fourth or fifth biggest sports market in 
the country, I am used to the hollow feelings that 
come with a loss in the playoffs from the Eagles to the 
Sixers to the  Flyers, hope held up then dashed to the 
ground tearing at your heart --  a hopeless sob of regret 
at the wasted time spent watching your made up 
friends once again fail you. Then along came the 2008 
Phillies, once again pulling at my heart strings with 
their gritty workman like attitude and never give up 
play. I once again felt that stirring of community pride 
that comes with being a winner. 

Unlike many Philadelphia teams, the Phillies held up 
may heart like a broken bird and helped it fly again, 
hope restored in the facts that I hold true -- that Phila-
delphia sports are worth the all the agony and frustra-
tion that it entails at being such a fan. Famous for its 
attitude and punch you in the face charm that being a 
Philly fan brings, I have reached the promise land, it’s 
the land where someone talks about their team and 

you can say yes they are great but my team is the best. 
Go Phillies, in these times of steroids and various other 
supplements. The Phillies stand true that hard work 
and perseverance do pay off. 

So this week remember to watch your local team as it 
fights it way back to the top of the heap and remember 
the joy and great feelings that a championship brings 
to your mind and community. In these days of intense 
heat and humidity, your team is out their trying to 
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BY 

BRIAN 

MCTEAR 
OWNER OF 

MINER STREET/

CYCLESOUND 

RECORDINGS

THE WEATHERVANE             

PROJECT
corded and released two artists al-

ready (Austin Texas’ Sunset and 

Philadelphia’s East Hundred). 

The focus most recently has been 

building a community of music 

fans, musicians and recording en-

thusiasts to support the work of 

Weathervane, and the need to be ac-

tivists and promote activism in our 

The past two weeks, it’s been back to 

the grindstone for Weathervane 

Music. Weathervane is a nonprofit 

music organization that I and a 

small group of friends have been 

fashioning for the past year. We pro-

duce a series of music recordings 

and hi-definition video recordings 

called The Weathervane Music Proj-

ect Series, through which we’ve re-

IN 
   THE 
STUDIO

xxx
xxx

society on behalf of artists who 

make music. 

The first task is difficult enough. 

Anyone who has started a band or 

any project that needs community 

support will tell you that there is 

just too much “noise” on the Inter-

net, and cutting through that noise 

to promote your project is incredi-

bly difficult. My own personal sense 

is that people “skim” their channels 

(i.e. Facebook, Twitter feeds, etc.) 

and therefore, they are highly likely 

to lose your important posts among 

other people’s purely casual posts. 

Further, if you have a unique new 

idea, the details of which may be 

fairly nuanced but nonetheless cru-

cial to the understanding of your 

idea, then people’s reduced atten-

tion on the Internet feeds is just not 

going to work. 

Case in point: Weathervane. Even 

among my own personal friends, 

people who would have added in-

centive to find out what I am doing, 

especially if links to news and info 

are emailed directly to them…even 

these people don’t really GET what 

Weathervane is all about. They 

think we’re talking about a non-

profit record label, and we are not.  

Weathervane is more like a selec-

tive small business incubator for 

great independent musicians that 

produce a “member-supported” (like 

public radio) series of music and 

video to highlight and advance 

those musicians. It may seem like a 

label, but it’s not. Nonetheless, get-

ting people to comprehend those 

nuances is incredibly difficult as 

they skim Facebook statuses. 

The other issue at hand for Weather-

vane is the true need for straight up 

activism on behalf of independent 

musicians -- their rights and their 

livelihood. As a society we spend 

hundreds of dollars per year on mu-

sic. Unfortunately, that money these 

days goes to iPods, phones that play 

music and computers that will 

stream music. If you thought there 

was a long line of payouts that musi-

cians of the past had to endure (i.e. 

labels, A&R agents, producers, etc.), 

I submit that the line is far more 

convoluted, and that today, in most 

circumstances, it will never result in 

artists seeing a penny for their mu-

sic. 

Weathervane is committed to edu-

cating society about the artistic pro-

cess, and about the need for inde-

pendent artists to get paid. We 

should all have a clear idea of what 

types of music activities truly, and 

DIRECTLY support the artists we 

love by putting money in their pock-

ets. 

This isn’t an attempt to put society 

on a guilt trip. It’s simply a matter of 

fact: If you want great music in your 

society, then musicians have to be 

able to make a living with music. 

And besides, it’s only fair.  

The best way to convey all these 

ideas, I’ve found, is by talking to 

people directly. We’ve recently be-

gun to have meet-ups in different 

locations around the city. People 

come out, and they hear everything 

we’re doing and the idea crystallizes 

through conversation. It’s been in-

credibly effective. Even at a rate of 

15 or 20 people at a time, we’ve 

reached more people in recent 

weeks by sitting down and talking 

than we have through virtual dis-

cussions. 

-- If you’d like to be notified of 

our next meet-up, send an email 

to info@weathervanemusic.org. 

Write “Notify Me for Weather-

vane Meet-ups” in the Subject.

 -- Brian McTear is a musician, produc-

er and engineer, the owner of Miner 

Street Recordings in Philadelphia, and 

founder of Weathervane Music Organi-

zation. Information, including pictures 

of the Weathervane Project Series ses-

sions, can be found at http://weatherv-

anemusic.org. To make a donation, go to 

http://weathervanemusic.org/donate 

For more information on Miner Street 

Recordings, http://myspace.com/miner-

streetrecordings. Espers - http://www.

myspace.com/espers  
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Grand OpeningGrand Opening

Table Showers, Sauna

Massage

4331 W. Lincoln Hwy.

Downingtown, PA 

(Wedgewood Shopping Center)

610-269-0200
0547694

0534446



represent the hopes and feelings of a whole commu-
nity -- hopefully bringing another chance at great-
ness. So I guess what I’m really saying is sports are 
like an analogy of life frustration -- everyday life can 
build, then there is the release of pent up emotion 
that can spill out of you like a warm over carbonated 
soda gushing out onto the hard dry ground soaking 
up all that regret, but with a few spoonfuls of hope it 
can lead to great things flowering into that obses-
sive belief that your city and your players and your 
people are the greatest in the world. This is some-
thing that I believe.
 
Anyway because of the Phillies playing their way to 
greatness I personally had my faith restored and 
once again my imagination sparked, that perfection 
or being the best at something is worth the some-
times over whelming frustration that failing for 
years can bring. So if you ever had a dream of perfec-
tion or greatness -- it can happen to the Phillies and 
it can happen to you. 

 -- James 
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Highest Quality
- Best Prices

In Season
• Soft & Hard

Shell Crabs
• Wild Salmon
• Dry Scallops
• Halibut
• Tuna 
• Swordfish
And Much More

OPEN 7 DAYS

Frazer
Lincoln Court  Center

235 Lancaster Ave. (Rt. 30) 

610-407-9222

West Chester
Parkway Shopping Center

929 South High Street

610-430-7777

0538636

0539968

The Secret Is Out!!

Coatesville Country Club is your most affordable

“Country Club Experience” in the area!

143 Reservoir Road

Coatesville, PA 19320

610-384-3200

www.coatesvillecountryclub.com

• Variety of affordable memberships for every budget from Full Golf to Pool only.

• Challenging and beautiful 18-hole golf course.

• Exquisite dining.

• Banquet accommodations for up to 400 people in our grand 25,000 square foot
clubhouse.

• Excellent Junior Golf and Swim Team.

• Fun for the whole family all year long.

• Call now and find out about our incredible membership specials.

• Outside events are welcome. Weddings, bridal/baby showers, Bar/Bat Mitzvahs,
retirement/anniversary/graduation parties, funeral lunbcheons, corporate events
and meetings.
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MORE INFORMATION

ON THE SKY DROPS CAN 

BE FOUND ON THE WEB

(you know, stuff like tour 

dates, how to buy the 

record and all that useful 

stuff) at:

www.theskydrops.com
&

www.myspace.com/
theskydrops

If you listen to the Sky Drops EP 

“Clouds of People” you would never 

know that they are just a two-piece 

band.  Drummer, singer and multi-in-

strumentalist Monika Bullette and 

guitarist, singer Rob Montejo create 

a mammoth sound that pays homage to 

bands like the Swirlies and Slowdive, 

yet keeping their own sound, with 

clear, soaring pop melodies and huge, 

singing, crystalline guitars. Since I 

got the CD, it hasn’t left my car.

HOW DID THE BAND START?

Rob: We started playing in August, 
2005.  I wasn’t in a band at the time.  I 
wanted to play something fresh and sim-
ple, basic, where I could let my guitar go 
full-on without competing with any-
thing, really let it sing.  I new Monika 
played drums and sang, so I gave her a 
call.
Monika: Rob had helped me produce a 
song that I done for a solo project, so 
when he called me, of course I said yes.
Rob: As soon as we started playing to-
gether it was right.

CAN YOU DESCRIBE YOUR BAND 

IN ONLY COLORS AND EMO-

TIONS?

Rob: Green, Blue, Orgasmic!
Monika: The EP is like a blue or tan, the 
new record coming out is like a barn-
door green, a distressed green.
Rob: Disturbed.

Monika: Also gold,
Palimino.

EMOTIONS?  OTHER

THAN ORGASMIC?

Monika: Oh!  I thought
he meant orgasmic blue!
Rob:  Yeah-
Monika:  Like a Ralph Lauren paint 
chip!

WHAT EMOTIONS DO YOU 

ATTACH TO YOUR SONG 

WRITING, OR WHERE DOES IT 

ORIGINATE?

Rob: Darkness 
Monika: Pining…or wishing for 
things that have never been.
Rob: Oh yeah?
Mike:  What was the last great show 
you saw?
Rob: Awesome Color.  They were…
awesome.
Monika: Nick Cave last year.  The 
whole band is so talented.  Also 
Ozzy…a long time ago.

NAME SOME OF YOUR 

FAVORITE RECORDS.

Monika: The fi rst four Black Sab-
bath albums.
Rob:  I’ve actually been revisiting 
one and it really stands up to the test 
of time:  Rush’s “Moving Pictures.”
Monika: I think Rush is a guy 
thing.

Mike: I went through a short phase.
Rob: I’m not a massive Rush fan, but 
that particular record, for whatever 
reason is good.  Also the Cure’s “Por-
nography,” the Police is one of my 
favorite bands, probably “Ghost in 
the Machine.”

AS A DUO, HOW DO YOU FILL 

UP THE SOUND AND KEEP IT 

INTERESTING FOR YOUR-

SELVES AND THE AUDIENCE?  
Rob: I use several different guitars 
and my sound is not a conventional 
sound, it is pretty bassy.  It’s a beast.  I 
use two amps and a few different 
overdrive pedals.  
Monika: We have a lot of harmo-
nies too.
Rob: Yeah, I like being limited to 
what we have.  It makes me be more 
creative and fresh.  But I know it’s 
gonna be Monika’s voice and my 
voice and a guitar.  Sometimes Moni-
ka plays keyboards.

WHAT’S YOUR RINGTONE?

Rob: Just the generic ringtone.
Monika: yeah, me too.

-- Sound check is brought to you every 

two weeks by Mike Bardzik – drum-

mer, recording engineer, owner of 

Second Story Sound Studios in West 

Chester and an all around good guy. 

Visit Mike at www.secondsto-

rysoundstudios.com.

The Sky Drops have a new full length 
record, “Bourgeois Beat,” on Frida-
bear records, available on iTunes and 
other download sites and is vailable 
in the U.K. from Spoilt Victorian 
Child. 

WITH

SKY DROPS
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Saison-A-Thon
On Thursday, August 20, 
staff members from Iron Hill Brew-
ery & Restaurant (3 West Gay Street, 
610-738-9600) will compete in a one-
of-a-kind Saison-A-Thon, a playful 

competition in which teams of 
employees will season 

their own Saison-
style beers and 

present them 
to a public 

audience of 
beer lov-
ers, who 
will rate 
the of-
f e r i n g s 
in a vari-

ety of 
c a t e g o -

ries. Begin-
ning at 6:30 

p.m., custom-
ers will pay $5 

per person for a 4 
oz. taste of each beer 

Beer News 
and a note sheet for scoring them in 
the various categories.  

Each beer will use fi ve gallons of Iron 
Hill’s own Saison as a base for their 
recipe; teams are then invited to ‘sea-
son’ their brews with any combina-
tion of fruit, spices, vegetables, brew-
ing bacteria or other potables. At 7:30 
p.m. at the event, after the audience 
has tasted each beer, every team will 
have three minutes to put on a “sales 
presentation” for their beer, after 
which the audience will judge them 
in such categories as “People’s 
Choice,” “Best Name,” “Best Logo,” 
“Most Creative Use of Spice or Spe-
cial Ingredient,” “Best Sales-person-
ship” and more.  The People’s Choice 
winner will be produced and sold at 
Iron Hill;  other prizes, including a 
free keg of the winning beer, are also 
planned for winners in other catego-
ries. 

“Here at Iron Hill, our staff is one of 
our greatest assets.  We are looking 
forward to the tasting and to sample 

what one-of-a-kind combinations 
they’ll create,” says Head Brewer Lar-
ry Horwitz.  “For all we know, one of 
these special Saisons may be our new 
favorite beer.” 

Iron Hill Brewery & Restaurant has 
eight locations, in Newark, DE; 
Wilmington, DE; Media, PA; West 
Chester, PA; North Wales, PA; Phoe-
nixville, PA; Lancaster, PA and Maple 
Shade, NJ.  All eight locations are 
open seven days a week for lunch 
and dinner. For more information 
about Saison-a-thon, please call 
(610) 738-9600 or visit www.iron-
hillbrewery.com. 

Victory Brewing
Company News:

Saison’s V has a 
New Wardrobe
Bill Covaleski unveils the latest addi-
tion to the Victory family, only it’s 

not exactly the fi rst time we’ve seen 
this beer. V Saison is a marvelous 
beer, but the larger corked bottle 
makes it seem a little unapproach-
able. We noticed that the sales num-
bers for V-Saison didn’t refl ect the 
quality of the beer so we went back 
to the drawing boards to fi gure out 
how we could fi x that without chang-
ing the taste that so many people 
love. Behold: the more affordable He-
lios Ale.

Helios is around $32 / case (12, 22oz 
bottles/case) or $4.50/bottle
Victory Brewing Company
420 Acorn Lane
Downingtown, PA 19335
610-873-0881
www.victorybeer.com 
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WHERE TWO SINGLES MEET AND REVIEW 
the food & each other. 
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THE 
GUY: 

THE 
GIRL:

BY: 

MARY 

BIGHAM
WC DISH 

x x

ITALIAN
SOCIAL CLUB

329 E. Gay St.
West Chester • (610) 436-4553

THE 
PLACE: 
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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 wcdish@

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

xxxx

FIRST IMPRESSIONS?

• BEAU: My first impression of Amy 

was that she was pretty, tall and tan.  

She also seemed very friendly and 

personable.

• AMY: My first impression was that 

he seemed nice, although a bit quiet 

for me. 

• BEAU: She looked nice. She had on 

a black dress and a really cool gold 

necklace that looked like two 

feathers. 

• AMY: He looked nice; his hair 

looked soft.  He was right on time and, 

as usual, I was late.

WERE THEY YOUR TYPE?  

• BEAU: I don’t have a type per say.  

She fit within the parameters of 

someone I would be interested in: 

attractive, in shape, educated, traveled 

and personable.  (He laughs, So maybe 

I do have a type?) 

• AMY: He didn’t really have the 

dynamic personality that I am 

attracted to. 

THE RESTAURANT:

• BEAU: The Italian Social Club is a 

good Italian place.  The name alone 

invokes imagery of an old Italian 

speakeasy or hangout to me.

• AMY: The atmosphere reminded 

AMY
AGE: 29

OCCUPATION: Ski Instructor 

HOBBIES: Traveling, music, 
photography, family & friends, 

staying active with skiing, biking 
& staying in shape

AGE: 24

OCCUPATION: Fashion Designer

HOBBIES: Making out, eating food,
taking walks, shopping, art, music, 
snowboarding trips, sewing 
(making clothes & bags), having 
dinner parties, traveling & driving 
fast

BEAU

me of a banquet hall at a mid-priced 

hotel.  

• BEAU: They recently moved from 

their original location in downtown 

West Chester to a  newer location so 

the architecture was not condusive to 

the imagery I conjured up.  That being 

said, the place was nice, the staff was 

amazing and the atmosphere was a 

dimly lit traditional Italian setting. It 

was nice.

DRINKS AND APPETIZERS: 

• BEAU: I ordered a Peroni...it’s a 

great Italian beer.  I love it; it’s one of 

my favorites. 

• AMY: I ordered a Peroni.  It was 

tasty.

• BEAU: I forget the name...begins 

with a C...(Caprese Salad). She got the 

same thing.  It is sliced tomato with 

sliced fresh mozzerella in between 

with pesto on top and some balsamic.  

It was so delicious! 

• AMY: We both ordered a Caprese 

Salad.  It had a pretty presentation 

and a good dressing.

MAIN COURSE:

• BEAU: I ordered the special, which 

was a creamy based pesto with a hint 

of marinara served with chicken.  It 

was very good and had a very rich 

sauce.

• AMY: I ordered the Fra Diavolo 

with Crab Meat.  I liked it. It wasn’t 

too spicy and had a ton of crab.

DESSERT:

• BEAU: We split the cannoli. It was 

really good.  I also had a coffee. 

• AMY: Cannoli, which I can’t stand 

in general but I was happy to share it 

with him.

HOW WAS THE SERVICE? 

• BEAU: The service was great.  Not 

rushed at all and we had a very nice 

pace to the dinner. 

• AMY: The service was very even.  

The staff was nice, they smiled a lot 

and seemed to have a nice time 

talking at the bar waiting for us to 

leave at the end of the night.

THE CONVERSATION: 

• BEAU: Initially the conversation 

was good.  Within 15 minutes or so 

though I think we both felt there was 

no connection.  I hate awkward 

moments of silence so I felt like I had 

to keep the conversation going.  It was 

tough, but you can’t force chemistry. 

• AMY: There were a few quiet 

moments where it seemed like he was 

searching for things to say.  It almost 

seemed like he practiced a list of 

questions to ask.

• BEAU: We talked about the basics, 

like where we are from, where we 

went to school, what we do for a 

living.  We also talked a decent 

amount about traveling  because we 

both love to travel. 

• AMY: We talked about school, 

work, etc.  He talked about how he is a 

snowboarder and had a big beard for 6 

years. 

THE TWIST:

• BEAU: During our conversation I 

talked about my age and she men-

tioned that I looked younger. I 

normally have a beard, which makes 
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me look older.  It was at that point 

that Amy said, “I have a friend from 

college and you would be her, like, 

dream guy. Do you mind if I give 

you her number?”

• AMY: When I heard about the 

beard, I blurted out, “One of my 

friends would love you!”  I gave him 

her number.

• BEAU: At that point I realized 

for certain that we both were 

feeling the same non connection on 

the date.  We both acknowledged at 

that point that we were feeling the 

same way.  At the end of the date 

she game her friend’s number.  

Then we parted ways after that.

WAS IT A MATCH? 

• BEAU: Not with Amy.  It looks 

like her friend and I are, though.

• AMY: No.

WAS THERE A KISS? 

• BEAU: No.

• AMY: No.

WILL THERE BE A SECOND 

DATE? 

• BEAU: With Amy, no.  I called 

her friend the next night.  We met 

up later that week and have hit it 

off so far.

• AMY: Nope.  He already went 

out with my friend.  She said she hit 

it off with him and can’t wait to 

hang out again!

Cortney 
Tucci
of West Chester 

recently won a $100 gift

certificate to Becca’s

Restaurant in Phoenixville.

The gift was part of a random 

drawing held by CC – Chester 

County Cuisine and Nightlife, 

the Daily Local News and the 

recent Iron Hill Twilight 

Criterium bicycle race.

xxxxxx
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“Shore to Please” Summer Vacation Package!
This summer vacation don’t waste time and money grocery shopping or waiting for tables at restaurants!  Bring along our

“Shore to Please” package and you’ll have delicious meals ready to Take and Bake!

Packages include a breakfast, entrees, sides and desserts custom designed for your amount of guests starting at just $70!!

Call the store to order at 610.363.0975. Mention this ad and save $5 on your total!

260 N. Pottstown Pike, Exton, PA  19341  www.supersuppers.com    610.363.0975
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• Buy and Sell Gently Used
Brand Name Clothing 

• Hot Brands such as free
people, american eagle 

and bebe

• CASH ON THE SPOT

• Latest Styles for TEENS and 

YOUNG ADULTS

121 W. LINCOLN HIGHWAY.
610-524-6000

WWW.PLATOSCLOSETEXTON.COM

WE ARE LOCATED IN THE WHITELAND

TOWNE CENTER IN EXTON ACROSS THE

PARKING LOT FROM KOHL’S.

Hours: Mon thru Sat 10 a.m. to 9:00 pm 
Sunday 12 pm until 5 pm

Bring this ad & receive 15% off your purchase.

0548799
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  AND 
BBQ
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I can think of no better way to start a story 
about beer and BBQ than this quotation from 
“The Simpsons:”

“Homer: Are you saying you’re never going to 
eat any animal again? What about bacon? 
Lisa: No. 
Homer: Ham? 
Lisa: No. 
Homer: Pork chops? 
Lisa: Dad, those all come from the same ani-
mal. 
Homer: Heh heh heh. Ooh, yeah, right, Lisa. A 
wonderful, magical animal.”

Because a pig is a “wonderful, magical animal” 
when it’s cooked right; pair it with beer and 
you’ve got yourself one hell of a Saturday after-
noon. And that’s exactly what Victory Brewing 
Co. organized on Aug. 8 at Twin Brook Winery 
in Sadsbury, Lancaster County. 

When Victory remodeled its existing location, 
one big change that was introduced to the 
kitchen was the installation of a smoker so that 
the restaurant could cook its own BBQ. But that 
wasn’t enough; two members of Victory’s staff, 
restaurant general manager

Matt Krueger and restaurant manager 
Diane Desiderio took classes offered 

by the Kansas City BBQ Society on 
how to judge BBQ. 

The next logical step was to host a 
BBQ competition, partnering with 
the Mid-Atlantic BBQ Association 

and hosted at the winery. Good 
beer, good wine and good food was 

what Desiderio, who helped organize 
the event, wanted to bring together. 

However, everyone involved 
also “wanted to benefit a 

good organization,” De-
siderio said. So part 

of the proceeds 
were donated to 
the Chester 
County SPCA.

With 10 BBQers 
competing -- be-
lieve me when I 

say there was 
something in the 

air. And it smelled 
delicious. 

Competitors, from 
around the region, pre-

sented both ribs and chicken 

BY 

JUSTIN

MCANENY

STAFF

WRITER

to a panel of judges. And when the 

plates were clean, Pigheaded BBQ 

from Middletown, Del., took home 

the bacon in both the ribs and chick-

en category. 

Although winning was great for the 

competitors, the real winners were 

those that got to taste the goods. “I 

think everyone was really into it,” 

Desiderio said. And why wouldn’t 

they be? The sun was shining, grapes 

growing on vines provided scenery, 

a band provided entertainment and 

you were able to walk around with a 

beer in one hand and a rib in 

the other.

Seeing people, seeing the grapes, 
“Saturday was delightful,” said Vic-
tory regular Pat Jolly who attended 
the BBQ competition. “The whole 
event was great.”

Desiderio said she would like to see 
the event grow and become tradition 
over the years. She’s already looking 
ahead to next year and hoping to 
double the number of competitors to 
20, have more bands and offer more 
activities for children … to really turn 
it into a fun, family day. But she was 
also very adamant about thanking 
Twin Brook. “I think they do a great 
job and were very helpful,” she said

xxxxxxxx
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Other

BBQ Competitors

included:

• Texsylvania Smokehouse

• Mapleshade Smokers

• Pequea Pullers

• Mikey O’Real BBQ

• Saucy Butts BBQ

• Jimmy’s BBQ

• Wop-A-Que

• Porkmiester BBQ

• Adam’s Ribs

xxxxxxxxxxxxxxxx xxxx



Twice a month we will be featuring Jimmy’s BBQ of

Frazer with some great local blues bands and our well

known draft and bottled beer selection.  Please check
www.ronsoriginal.com for dates

0539419
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Works by: Kimberly Knorr, Amara Stuckert, Todd Farrell, Mark Preston, 
Mandy Rinaldi, Michael Luttermoser, Mattew Duncan, Rebecca Withers. 

FREE Food, Wine and Beer. 

Come on by and say hello, grab a beer and check out some great work by 
local DubC artists! 

Support the arts. 
 Music/Arts - Exhibit

Network: Global

Price: FREE!

When: Friday, August 28, 2009
             7:00pm-2:30am

Location: 204 DubC
                    204 East Gay Street
                     West Chester, PA
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FREE ART SHOWFREE ART SHOW

I have to admit, I didn’t expect much 

when I fi rst walked into Ram’s Head 

Bar & Grill on Market Street in West 

Chester.  Other than the sign out-

side, the place doesn’t look wildly 

different from the previous tenant, 

Baxter’s, which still occupies the 

downstairs space.  And Ram’s Head 

self-proclamation as a gastropub, a 

“public house which specializes in 

high-quality food,” simply made me 

hope for a good burger.  Then I 

glanced at the menu.

 This is not your typical college town 

bar food.  While Ram’s Head offers 

traditional pub fare like burgers and 

wings, plates like the Sweet Corn 

Cakes with duck confi t and goat 

cheese and the Atlantic Salmon with 

Middle Eastern spices, honey mint 

glaze, warm salad of baby spinach, 

raisins, fried garbanzos and bacon 

offer an exciting, deliciously differ-

ent sort of dining experience.  I tried 

both dishes and they were outstand-

ing.  Ram’s Head also features exotic 

spins on pub favorites – the Argen-

tinian Burger with Manchego cheese 

and chimichurri mayo, served with 

plaintain chips, is probably one of 

my favorite cheeseburgers, ever.

 The chef, Paris Roldan, is just as in-

triguing as his menu.  Born in West 

Chester, Roldan moved to Columbia 

at a young age and picked up some 

culinary skills while working at his 

family’s restaurant.  Despite his ear-

ly proclivities towards food, Roldan 

Ram’s Head:
     Not your typical college town bar food

BY 

KATIE

BRENNAN

WC DISH

WRITER

moved back to the Philadelphia area 

and actually started his career as a 

steel worker until his wife pushed 

him into restaurant school.  Smart 

move – he found success working in 

some of Philadelphia and Miami’s 

top restaurants, cooking side by side 

with ‘Top Chef’ contestants and 

down the street from the likes of An-

thony Bourdain.  However, Roldan 

wanted to raise his two young chil-

dren in a good town, and left the 

high pressure, high profi le world of 

fi ne dining in Miami to move back 

to West Chester.  A stroke of luck 

found him collaborating with Ram’s 

Head’s owners, creating West Ches-

ter’s very fi rst true gastropub.

 While Roldan has achieved his goal 

of “bringing fi ne dining to the mass-

es without pretention,” he still likes 

to get a little fancy with his desserts.  

The “Cracker Jack” is a deconstruct-

ed version of the baseball 

park favorite, with popcorn 

ice cream, peanut cake and 

caramel foam.  Likewise, 

the “S’more” features 

crushed graham crackers, 

chocolate truffl es and toast-

ed marshmallow ice cream.  

Both were simply amazing.

 Without a doubt, Ram’s 

Head is the most exciting 

new restaurant in West Ches-

ter.  Daily drink specials and 

activities like quizzo, karaoke 

and beer pong still make for a fun 

college bar, but those of us looking 

for a special meal will certainly fi nd 

one here.  If you haven’t noticed it 

yet, go visit immediately – your 

stomach will thank you!

 

Ram’s Head
Bar and Grill
40 E. Market Street 

West Chester, PA 19382 

484-631-0241

ramsheadbarandgrill.com
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Brandywine Ballet
   Celebrates its 30th Anniversary Season
        of Dance – New Web Site! 

Brandywine Ballet
   Celebrates its 30th Anniversary Season
        of Dance – New Web Site! 
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1 610.388.7301

507 Orchard Ave., Kennett Square
1/4 mile past Longeood Gardens on Rt 1

www.biodermalaser.com  Follow us on Twitter

A total approach to your health and skin care needs!

Botox

Laser Hair

Removal

Dermal

Fillers

Laser Vein

Removal

*Not valid w/any other offer or discount. Cannot be used for purchase of retail products

No Cash Value

$50OFF Any

Service*

Lipodissolve • Fraxel Fractional CO2 • IPL 

Titan • Microdermabrasion • Peels & More
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West Chester, PA – Chester County’s 

Brandywine Ballet will present its 

30th Anniversary season of dance in 

2009/2010. The company has 

launched a new website featuring 

popular interactive features such as 

Twitter, Facebook, and MySpace to 

commemorate the occasion. The 

30th Anniversary marks the return 

of Brandywine Ballet’s popular full-

length ballet Dracula , holiday per-

formances of The Nutcracker , and 

the world premiere of a new work 

celebrating the 100th Anniversary 

of composer Samuel Barber. Tickets 

are on sale now at www.brandy-

wineballet.com and (610) 696-2711. 

  

The recent bestselling novel and 

movie Twilight illustrates the en-

during nature of themes such as un-

dying love and conflicted passion at 

the center of vampire folklore. Nan-

cy Page’s Dracula (Oct. 23-25) based 

on the original Bram Stoker vampire 

novel, follows the immortal ro-

mance of beautiful Mina and the 

400 year old vampire prince Count 

Dracula. In addition to impeccable 

soloing, sensual pas de deux, and ex-

hilarating ensemble dancing, Drac-

ula includes sets of eerily lit 19th 

century castles and sun-draped ter-

races; tantalizing costumes and sus-

penseful sword battles; as well as an 

emotionally moving musical score. 

  

Brandywine Ballet’s The Nutcracker 

(Dec. 11-20) is firmly rooted in the 

magnificent splendor of the Victori-

an Era during Act I, transporting au-

diences to the enchanted Land of 

Sweets in Act II. Join Clara’s journey 

full of imagination, in which Toy 

Soldiers and Mice ballet fiercely, the 

Sugar Plum Fairy reigns, and an all 

ages cast of over 80 dancers and ac-

tors create pure balletic magic. The 

Nutcracker , a long running tradi-

tion in Chester County and across 

the country, is sure to delight and 

set your holiday season off on the 

right track. 

  

2010 marks the 100th Anniversary 

of international composer and West 

Chester native Samuel Barber. For 

its spring performance, Brandywine 

Ballet will debut a new work featur-

ing the music of Samuel Barber at 

Longwood Gardens (June 4) as part 

of Chester County wide tributes to 

the great composer. In addition to 

honoring Samuel Barber, the com-

pany has secured licensing and 

George Balanchine Trust approval 

to perform Balanchine’s Valse Fan-

tasie . Brandywine Ballet’s Long-

wood performance concludes a tri-

umphant 30th Anniversary season 

of dance. 

  

Donna Muzio founded Brandywine 

Ballet in 1979, and has continuously 

served as the company’s Artistic Di-

rector. Brandywine Ballet includes 

pre-professional and professional 

dancers, as well as guest artists. The 

Certificate in Ballet, a joint program 

with West Chester University, en-

ables dancers to pursue the academ-

ic degree of their choice while par-

ticipating in Brandywine Ballet’s 

classes, rehearsals, and performanc-

es. In recent years, the company has 

premiered works by guest choreog-

rapher’s Matthew Neenan (Ballet X), 

Ronen Koresh (Koresh Dance Com-

pany), and Meredith Rainey (for-

merly Pennsylvania Ballet), as well 

as earned George Balanchine Trust 

approval to perform three Bal-

anchine pieces Concerto Barocco, 

Tchaikovsky’s Pas De Deux, and Ser-

enade. National publication Dance 

Magazine recently recognized Bran-

dywine Ballet for its thought-pro-

voking mix of classical and contem-

porary ballet programming.
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   Celebrates its 30th Anniversary Season
        of Dance – New Web Site! 

Brandywine Ballet
   Celebrates its 30th Anniversary Season
        of Dance – New Web Site! 

124 West Gay Street

West Chester, PA

610-344-3934

www.ryans-pub.com

Ryan’s Pub, since 2002, has consistently served fresh,
interesting food in a cozy, fun pub atmosphere.

That’s why Ryan’s Pub is

West Chester’s Favorite Pub!

• Great Food    • Great Service    • Great Value

Lunch, Dinner, Happy Hour and

Legendary Late Nights

231-233 Bridge Street

Phoenixville, PA 19460

610-933-5600

www.pjryanspub.com

SUNDAY BRUNCH BUFFET
10:30 AM - 2:00 PM

Incredible selection ~ Omelet Bar, Stuffed Pancakes,

Eggs, Bacon, Pastries, Salads, Select Entrees. Soup,

Bagels, Toats & More!

Affordable Pricing

Adults $11.95       Children (12 and under) $5.95

0534439



 ‘BROADWAY’S BEST’
THE AMERICAN MUSIC THEATRE, 2425 

Lincoln Highway East, Lancaster (717-397-

7700 or www.AMTshows.com), presents 

“Broadway’s Best: The Music” from Aug. 21 to 

Oct. 9. Morning, afternoon and evening perfor-

mances are scheduled. Tickets are $37 ($18.50 

for those under 18). Call 800-648-4102 or visit 

online for reservations.

‘NATHAN THE WISE’
PEOPLE’S LIGHT AND THEATRE COM-

PANY, 39 Conestoga Rd., Malvern (610-644-

3500 or www.peopleslight.org), presents the 

American premiere of “Nathan the Wise” from 

Sept. 16 to Oct. 11. The production stars film 

and stage actor David Strathairn. Published in 

1779, the play is set in Jerusalem in 1192, and 

celebrates religious tolerance and common 

bonds. Tickets are $29 to $48, with discounts 

for youth, seniors and groups. Other plays in 

the upcoming season are: “Absence” (Oct. 14 to 

Nov. 8); “Snow White: A Musical Panto” (Nov. 

18 to Jan. 3); “King Lear” (March 3 to 28); 

“Stretch” (March 31 to April 25); and “The Se-

cret of Sherlock Holmes” (July 7 to Aug. 8).

BROADWAY SERIES
THHE KIMMEL CENTER BROADWAY 

SERIES will feature touring shows staged at 

the Academy of Music, Merriam Theater and 

Forrest Theatre. The Broadway Series includes: 

“Chicago” with Jerry Springer (Sept. 15 to 20, 

$25 to $100); “Mamma Mia!” (Nov. 3 to 8); 

Mannheim Steamroller Christmas Show (Nov. 

14, 8 p.m., $30 to $100); “White Christmas” 

(Nov. 24 to 29); “Wicked” (Jan. 6 to 24); “Rain: 

THEATRE
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THE WACHOVIA CENTER, Philadelphia: 

American Idols Live (Aug. 20, 7 p.m., $43.50 to 

$69.50); Britney Spears (Aug. 30, 7 p.m., $39.50 

to $495); Pink with The Ting Tings (Oct. 3, 8 

p.m., $36.50 and $46.50); Miley Cyrus (Nov. 4, 

7 p.m., $39.50 to $79.50).

THE WACHOVIA SPECTRUM, Philadel-

phia: Bruce Springsteen and the E Street Band 

(Oct. 13, 14, 19 and 20, 7:30 p.m., $68 and $101); 

Leonard Cohen (Oct. 22, 8 p.m., $36.50 to 

$250); Pearl Jam (Oct. 28 and 30, 7:30 p.m., 

$77).

LIACOURAS CENTER, Temple University, 

Philadelphia: “Love Train: The Sound of Phila-

delphia” with the O’Jays, The New Stylistics, 

the Delfonics, the Intruders, Harold Melvin’s 

Bluenotes and others (Nov. 14, 6 p.m., $55 to 

$75).

THE SUSQUEHANNA BANK CENTER, 

Camden, N.J.: the Allman Brothers Band and 

Widespread Panic (Aug. 21, 7 p.m., $29.50 to 

$75); Blink-182 with Weezer, Taking Back 

Sunday and Chester French (Aug. 27, 6:30 p.

m., $20 to $69); Rascal Flatts with Darius Ruck-

er (Sept. 11, 8 p.m., $32.50 and $73.25); The 

Dave Matthews Band with Robert Randolph 

and the Family Band (Sept. 19 and 20, 7 p.m., 

$40 and $75).

FESTIVAL PIER, Philadelphia: OAR with 

Brett Dennen (Aug. 18, 7 p.m., $35); The Flam-

ing Lips with Explosions in the Sky, and 

Stardeath and White Dwarfs (Aug. 29, 7 p.m., 

$39.50); Staind with Shinedown and Chevelle 

(Aug. 30, 7 p.m., $35).

MANN CENTER FOR THE PERFORMING 

ARTS, Philadelphia: “The Heroes of Wood-

stock” with Jefferson Starship, Ten Years After, 

Canned Heat, Big Brother and the Holding 

Company and Country Joe McDonald (Aug. 

18, 8 p.m., $33 to $73).

THE TOWER THEATER, Upper Darby: The 

cast of “It’s Always Sunny in Philadelphia” 

presents the rock opera “The Nightman Co-

meth” (Sept. 17, 8 p.m.); Snow Patrol with 

Plain White T’s (Sept. 26, 8 p.m., $33 to $40); 

Bob Weir and Ratdog (Oct. 16 and 17, 8 p.m., 

$29.50 to $65); David Gray with Lisa Hannigan 

(Oct. 27, 8 p.m., $39.50 to $55).

THE ELECTRIC FACTORY, 421 N. 7th St., 

Philadelphia (215-627-1332 or www.electric-

factory.info): Clutch, Wino and Revolution 

Mother (Sept. 11, 8:30 p.m., $25); Down With 

Evil Army and Weedeater (Sept. 12, 8:30 p.m., 

$25); Mos Def and Talib Kweli with Jay Elec-

tronica and Medina Green (Sept. 17, 8:30 p.m., 

$25); Regina Spektor (Sept. 24, 8:30 p.m., $35); 

Lebowski Fest Movie Party with Black Dia-

mond Heavies (Sept. 25, 8:30 p.m., $20); Porcu-

pine Tree with King’s X (Sept. 26, 8 p.m., $26); 

Phoenix with Chairlift (Sept. 28, 8 p.m., $20); 

Arctic Monkeys (Sept. 30, 8 p.m., $25); Every 

Time I Die with Bring Me the Horizon, Oh 

Sleeper and Architects (Oct. 3, 8:30 p.m., 

$17.50); Skillet with Hawk Nelson, Decyfer 

Down and The Letter Black (Oct. 4, 6 p.m., 

$28); Grizzly Bear with Beach House (Oct. 7, 8 

p.m., $26); Colbie Caillat with Howie Day (Oct. 

14, 6:30 p.m., $25); The Avett Brothers (Oct. 16, 

8:30 p.m., $26.75); Andrew Bird with St. Vin-

cent (Oct. 25, 8 p.m., $25); Ani DiFranco (Nov. 

20, 8:30 p.m., $34).

THEATER OF THE LIVING ARTS, 334 

South St., Philadelphia: Collective Soul with 

Safety Suit and Black Stone Cherry (Aug. 21, 9 

p.m., $29.50); Tarrus Riley (Aug. 22, 9 p.m., 

$25); Alice in Chains (Sept. 5, 9 p.m., sold out); 

Robin Trower (Sept. 12, 9 p.m., $29.50); Mitch-

el Musso with KSM (Sept. 13, 1 p.m., $50 meet-

and-greet and $20 admission); Ingrid Michael-

son (Sept. 17, 9 p.m., $20); Moby (Sept. 20, 8 p.

m., $30); The Walkmen with Here We Go 

Magic (Sept. 23, 8 p.m., $16); KMFDM with An-

gel Spit (Sept. 24, 9 p.m., $25); Mutemath (Sept. 

25, 9 p.m., $22.50); Mat Kearney (Sept. 26, 9 

p.m., $20); Charlatans UK (Sept. 27, 8 p.m., 

$22); “Heavenly Harmony XII” (Oct. 3, 8 p.m., 

$49); Gossip (Oct. 8, 9 p.m., $20); Dinosaur Jr. 

with Bob Mould, and Lou Barlow and the Miss-

ingmen (Oct. 9, 8 p.m., $28); Dragonforce with 

Sonata Artica and Taking Dawn (Oct. 11, 8 p.

m., $25); Ludo with Meese, Ha Ha Tonka and 

Without a Face (Oct. 16, 8 p.m., $25); The Ra-

veonettes with The Black Angels (Oct. 17, 9 p.

m., $15); Queensryche (Oct. 22, 9 p.m., $29.50); 

Dr. Dog (Oct. 23 and 24, 9 p.m., $16); Pinback 

(Oct. 29, 9 p.m., $14); Tesla (Nov. 2, 8 p.m., $29); 

The Get Up Kids with Kevin Devine and The 

Life and Times (Nov. 6, 8 p.m., $21.50); Peter 

Bjorn and John with El Perro Del Mar (Nov. 8, 8 

p.m., $22); Dan Auerbach with Jessica Lea May-

field (Nov. 12, 9 p.m., $20); Bassnectar (Nov. 14, 

9 p.m., $18); They Might be Giants family show 

(Nov. 21, 3:30 p.m., $25); Deadmau5 (Nov. 22, 8 

p.m., $22.50).

THE KESWICK THEATRE, Easton Road and 

Keswick Avenue, Glenside (215-572-7650 or 

www.keswicktheatre.com): Avant with K’Jon 

(Aug. 22, 8 p.m., $39.50); The Neville Brothers 

with Dr. John (Aug. 25, 7:30 p.m., $39.50 and 

$49.50); Peter Frampton (Aug. 27, 7:30 p.m., 

$45 and $59); David Garrett (Sept. 16, 7:30 p.m., 

$32.50); Loggins and Messina (Sept. 18, 8 p.m., 

$69.50); Joan Osborne with Sharon Little and 

Marybeth Hammer (Sept. 20, 4 p.m., $29.50 to 

$44.50); Sinbad (Sept. 26, 8 p.m., $41.50); David 

Sedaris (Oct. 4, 7 p.m., $49.50); Brandi Carlile 

(Oct. 6, 8 p.m., $25 and $32); Los Lonely Boys 

with Alejandro Escovedo and Hacienda (Oct. 7, 

7:30 p.m., $27); Yonder Mountain String Band 

(Oct. 8, 8 p.m., $22.50); Natalie Cole (Oct. 9, 8 

p.m., $59.50); Patton Oswalt (Oct. 10, 8 p.m., 

$29.50); Ian Anderson plays acoustic Jethro 

Tull (Oct. 16, 8 p.m., $45 and $55); The Fab 

Faux (Oct. 17, 8 p.m., $42.50 to $77.50); “Juke-

box Saturday Night” with Bobby Rydell, Peggy 

March, Emil Stucchio and the Classics and 

Lenny Welch (Oct. 24, 8 p.m., $45.50); Brian 

Wilson (Oct. 29, 7:30 p.m., $49.50 and $67); The 

Capitol Steps (Nov. 1, 3 p.m., $35); Engelbert 

Humperdinck (Nov. 6, 8 p.m., $49.50 and 

$59.50); Keb Mo (Nov. 7, 8 p.m., $32 and $42); 

Abba-Mania (Nov. 8, 7:30 p.m., $32.50); Don 

McLean (Nov. 13, 8 p.m., $35 and $45); Dionne 

Warwick (Nov. 15, 7 p.m., $49.50 and $59.50); 

The Machine -- Pink Floyd tribute (Nov. 27, 8 

p.m., $27 and $32); Southside Johnny and the 

Asbury Jukes (Nov. 28, 8 p.m., $39.50).

THE NOTE, 142 E. Market St., West Chester 

(800-594-8499 or www.thenote.tickets.music-

today.com): Rebelution with Giant Panda Gue-

rilla Dub Squad and Iration (Aug. 20, 8 p.m., 

$15); Alright Junior with Bamboo Houses 

(Aug. 21, 9 p.m., $8); Hoots and Hellmouth 

with Sisters 3 and Mason Porter (Aug. 22, 9:30 

p.m., $12); Red Jumpsuit Apparatus with Mon-

ty Are I, the Dares and Go Radio (Aug. 25, 6:45 

p.m., $16.50); Soraia with Phantasm, Oso and 

Victor Victor Band (Aug. 27, 8 p.m., $8); Whis-

key Train with Five Times August and Braxton 

Parker (Aug. 28, 9 p.m., $8); Kingsnake with 

The Double Planet (Aug. 29, 9 p.m., $8); Joe 

Jack Talcum with The Bassturd and Samuel 

Locke-Ward vs. Darren Brown (Sept. 1, 8 p.m., 

$8); The New Deal (Sept. 11, 9 p.m., $23); 

Zelazowa with Cheers Elephant, The Courage 

Pills and The Tressels (Sept. 12, 9 p.m., $8); Af-

romotive with Rubblebucket Orchestra (Sept. 

17, 8 p.m., $10); Need to Breathe with Serena 

Ryder and Green River Ordinance (Sept. 18, 9 

p.m., $10); Owl City with Kate Havnevik (Sept. 

19, 6:30 p.m., $14); The Blue Method with The 

Dynamites and Revision (Sept. 19, 10:30 p.m., 

$12); Backwoods Payback with American 

Speedway, Caltrop, Kingsnake and Count Von 

Count (Sept. 25, 9 p.m., $8); Assembly of Dust 

with the Emmitt Nershi Band (Oct. 2, 9 p.m., 

$17); Perpetual Groove (Oct. 9, 9 p.m., $14); 

Soulive (Oct. 14, 8 p.m., $20); Peek A Boo Revue 

with the Billy D. Lite Trio (Oct. 3, 10 p.m., $13 -

- 21 and older); The Legwarmers: 80s Tribute 

(Oct. 17, 9:30 p.m., $10); Captured by Robots 

(Oct. 24, 9 p.m., $10).

The American Music Theatre, 2425 Lincoln 

Highway East, Lancaster (717-397-7700 or 

www.AMTshows.com): Sara Evans (Aug. 30, 8 

p.m., $67); The Black Crowes with Truth and 

Salvage Company (Aug. 31, 8 p.m., $55); Mike 

Albert and the Gospel Imperials (Sept. 4, 8 

p.m., $35); Bill Cosby (Sept. 12, 3 and 7 p.m., 

$54 and $70); Eric Burdon and the Animals 

with Badfinger (Sept. 13, 7 p.m., $55); Ray Ste-

vens (Sept. 18, 8 p.m., $55); Craig Morgan (Sept. 

19, 8 p.m., $55); Charley Pride (Sept. 20, 7 p.m., 

$65); Eddie Holman, the Tokens and the Du-

prees (Oct. 2, 8 p.m., $40); Bobby Vinton (Oct. 3, 

3 p.m., $59); Three Redneck Tenors (Oct. 4, 7 

p.m., $30); Engelbert Humperdinck (Oct. 5, 8 

p.m., $70); Neil Sedaka (Oct. 6, 8 p.m., $65); 

Mark Lowry (Oct. 10 at 3 and 8 p.m., Oct. 11 at 

3 p.m., $30).

THE SELLERSVILLE THEATER, 24 W. Tem-

ple Ave., Sellersville (215-257-5805 or www.

ST94.com): Quicksilver Messenger Service 

(Aug. 17, 8 p.m., $19.50); Ron Kayfield and 

Company Guitar Legends (Aug. 19, 8 p.m., 

$19.50); Nick Moss and the Flip Flops featuring 

Lurrie Bell (Aug. 20, 8 p.m., $17.50); Parrrot-

beach -- Jimmy Buffett tribue (Aug. 21, 8:30 p.

m., $25); Tommy Sands with Moya & Fionan 

(Aug. 22, 8 p.m., $19.50); Adrien Belew Power 

Trio and Julie and Eric Slick with Tim Farrell 

(Aug. 26, 8 p.m., $29.50 and $45); Paul Cebar 

Tomorrow Sound (Aug. 27, 8 p.m., $19.50); Bar-

leyjuice with Paul Green School of Rock (Aug. 

28, 8:30 p.m., $19.50); Raymond the Amish 

Comic with Mike Stankewicz (Aug. 29, 6 and 

9:30 p.m., $21.50); Richie Furay Band with Dan 

May (Aug. 30, 7:30 p.m., $29.50).

The Grand Opera House and The Baby Grand, 

818 Market St., Wilmington, Del. (302-652-

5577 or www.ticketsatthegrand.org): Eric 

Church (Sept. 3, 8 p.m., $22); Lucinda Williams 

(Sept. 30, 8 p.m.); Esperanza Spalding (Oct. 1, 8 

p.m., $27 to $42); Jonatha Brooke (Oct. 1, 8 p.m., 

$27); Ben Folds (Oct. 5, 9 p.m., $27.50 and 

$37.50); Big Bad Voodoo Daddy (Oct. 11, 7 p.m., 

$27 to $35); Richard Thompson and Loudon 

Wainwright III (Oct. 12, 8 p.m., $31 to $40); 

Barry Scott: “Ain’t Got Long to Stay Here” (Oct. 

18, 3 p.m., $20 and $14); Robert Earl Keen and 

guests (Oct. 22, 8 p.m., $30 to $38); Lewis Black 

with John Bowman (Oct. 23 and 24, 8 p.m., $49 

to $77); Jesse Cook (Nov. 2, 8 p.m., $29); Keb’ 

Mo’ (Nov. 8, 7 p.m., $34 to $52); Lyle Lovett and 

His Large Band (Nov. 9, 8 p.m., $39 to $70); 

Abba Mania (Nov. 10, 8 p.m., $28 to $35); Joan 

Osborne, the Holmes Brothers and Paul Thorn 

(Nov. 14, 8 p.m., $28 to $35); Imagination Mov-

ers children’s show (Nov. 18, 2 and 6:30 p.m., 

$25 and $35); Sinbad (Nov. 20, 8 p.m., $36 to 

$43); Bill Blagg III (Nov. 22, 3 p.m., $28 and 

$23); That’s Amore: Dean Martin tribute (Nov. 

29, 3 p.m., $28 to $35).

‘JOURNEYS OF THE WOLF’

THE DELAWARE COUNTY INSTITUTE 

OF SCIENCE, 11 Veterans Square, Media, will 

be the site of “Journeys of the Wolf,” an impro-

visational musical/spoken word production 

by Christine Campbell, on Aug. 23 at 7 p.m. 

Proceeds benefit the Lakota Wolf Preserve of 

Columbia, N.J. Tickets are $15 in advance and 

$20 at the door, and can be purchased online at 

www.myspace.com/christinecampbellmusic, 

or at Seven Stones Gallery in Media (610-627-

1177).

CHADDSFORD CONCERTS

CHADDSFORD WINERY, Route 1, Chadds 

Ford (610-388-6221 or www.chaddsford.com), 

presents its summer concert series through 

Sept. 11 from 7 to 9:30 p.m. Bring your own 

seating. Gates open at 6 p.m., wine tastings at 

6:30 p.m. Tickets are $22 (reservations recom-

mended). The schedule is: Been There Done 

That (Aug. 21); Synthesis (Aug. 28); Opera 

Night (Sept. 4); Alligator Zydeco (Sept. 11).

EAGLEVIEW CONCERTS

EAGLEVIEW TOWN CENTER, (Wellington 

Square and Rice Boulevard, Exton (800-851-

2779, www.hankingroup.com/Commercial-

CorpEagleview-Events.php) hosts a concerts 

series this summer. All concerts are free and 

begin at 7 p.m. The schedule includes: Works 

Progress Administration and Adrien Reju 

(Aug. 18) and Entrain (Aug. 25).

WEST GOSHEN PARK

WEST GOSHEN COMMUNITY PARK, N. 

Five Points and Fern Hill roads, West Chester 

(610-692-2550, www.wgoshen.org) is the site 

of the West Goshen Sunday Summer Concert 

Series. All concerts begin at 6:30 p.m. and ad-

mission is free. The schedule includes: Black-

thorn (Aug. 23).

BRICKETTE LOUNGE, 1339 Pottstown 

Pike, West Chester (610-696-9656 or www.

brickettelounge.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

BROWNIES 23 EAST, 23 E. Lancaster Ave., 

Ardmore (610-649-8389 or www.Brownie-

s23east.com). Kristen and the Noise (Aug. 

19); Splintered Sunlight (Aug. 20).

CEDAR HOLLOW INN, 2455 Yellow 

Springs Rd. (610-296-9006 or www.cedar-

hollowinn.com). Call for updated schedule.

DOC MAGROGAN’S, 117 E. Gay St., West 

Chester (610-429-4046 or www.docmagro-

gans.com). DJ Tommy C upstairs on Fridays 

at 10 p.m. (no cover). Live bands on Satur-

days from 10 p.m. to 2 a.m. (no cover). Kara-

oke at 9 p.m. on Tuesdays. Trivia downstairs 

on Wednesdays at 9:30 p.m.

HILLTOP CRABHOUSE AND RESTAU-

RANT, 8980 Gap Newport Pike, Toughken-

amon (610-268-2766). Blue Bayou (Aug. 20).

KENNETT FLASH, 102 Sycamore Alley, 

Kennett Square (484-732-8295 or www.ken-

nettflash.org). Blue Monday Jam on Mon-

days at 8 p.m. Del Bittle’s Bluegrass jam ev-

ery Thursday at 8 p.m. Admission $3 for 

players and $5 for audience. Open Mic ev-

ery Sunday at 7 p.m., hosted by Butch Zito. 

Admission $4. 

THE LOUNGE, 246 Eagleview Blvd., Exton 

(610-594-0269). Open daily at 4 p.m. Free 

pool on Tuesdays. Karaoke on Wednesdays 

at 9 p.m. 

MADDIE’S RESTAURANT, BAR AND 

HOTEL, 330 E. Lancaster Ave., Frazer (610-

644-2722 or www.maddies.com). Open ev-

ery day from 3 p.m. to 2 a.m. Games, sports 

bar and live music. Acoustic music by the 

Human Rain Delay Duo on Thursdays from 

9 p.m. to 1 a.m. Live bands Fridays and Sat-

urdays from 10 p.m. to 2 a.m. “Island Sun-

days” feature reggae music on the deck from 

5:30 to 10 p.m

MCKENZIE BREW HOUSE, 451 Wilm-

ington-West Chester Pike (Route 202) (610-

361-9800 or www.mckenziebrewhouse.

com). Poker and Quizzo on Mondays, Bar 

Bingo on Tuesdays, Music Match and poker 

on Wednesdays, karaoke on Thursdays.

MR. E’S TAVERN, 313 W. Kings Highway, 

Coatesville (610-384-4356 or www.mrestav-

ern.com). Karaoke contest with DJ Kalaya 

on Tuesdays from 8:30 p.m. to 12:30 a.m.

SPENCE CAFE, 29 E. Gay St., West Chester 

(610-738-8844 or www.spencecaferestau-

rant.com). Visit online for updated sched-

ule.

STEEL CITY COFFEE HOUSE, 203 Bridge 

St., Phoenixville (610-933-4043 or www.

steelcitycoffeehouse.-com). Mad Poets Soci-

ety Open Mic on the First Tuesday of the 

month. Every other Tuesday is Acoustic 

Open Mic. Every Wednesday “Steel City 

Sessions” from 8 to 10 p.m.

THE TOWNE HOUSE, 117 Veterans 

Square, Media (610-566-6141 or www.

townehouse.com). Comedy on the first Fri-

day of each month.

NIGHTLIFExxx
xxx

xxxxxxx
xxxxxxx

Tribute to the Beatles” (Feb. 5 to 7, $35 to $85); 

“The Music of Andrew Lloyd Webber” (Feb. 8 to 

14, $20 to $80); “Annie” (Feb. 26 to 28, $20 to 

$70); “Groovaloo: The Hip Hop Experience” 

(March 8 to 14, $25 to $60); “Disney’s The Lion 

King” (March 30 to April 4); “August: Osage 

County” (April 27 to May 2); Michael Flatley’s 

“Lord of the Dance” (May 14 to 16, $20 to $70); 

“Avenue Q” (June 18 to 20); “Dreamgirls” (June 

22 to 27). Visit www.kimmelcenter.org or call 

215-893-1999.

WALNUT STREET SEASON
THE WALNUT STREET THEATRE, 825 Wal-

nut St., Philadelphia (215-5574-3550 or www.

WalnutStreetTheatre.org), presents the follow-

ing shows this season: “Dirty Rotten Scoun-

drels” (Sept. 8 to Oct. 25); “Oliver!” (Nov. 10 to 

Jan. 10); “The Eclectic Society” (Jan. 19 to March 

7); “Fallen Angels” by Noel Coward (March 16 

to May 2); “Fiddler on the Roof” (May 18 to July 

18). Call or visit online for subscriptions or 

ticket information.

MEDIA THEATRE SEASON
THE MEDIA THEATRE, 104 E. State St., Me-

dia (610-891-0100 or www.mediatheatre.org), 

presents the following shows this season: 

“Show Boat” (Sept. 30 to Nov. 1); “The Wizard of 

Oz” (Nov. 24 to Jan. 10); “Master Class” (Feb. 3 to 

20); “13” (March 3 to 28); “Rent” (May 5 to June 

6). The children’s series includes: “Narnia” (Oct. 

10, 17, 24 and 31 at 11 a.m.); “Ebenezer” (Dec. 5, 

12, 19 and 26 at 11 a.m.); “The Emperor’s New 

Clothes” (Feb. 6, 13 and 20 at 11 a.m.). Tickets 

are $22 to $42.50 for musicals ($12 and $10 for 

children’s shows). Matinees and evening shows 

are scheduled. Call or visit online for tickets.
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LIME

CHICKEN
AND

PASTA
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Summer is my favorite season.  In fact, 
anytime when it is comfortable to grill 
outside is my favorite time of the year!  
That is not to say I don’t grill in the win-
ter, because trust me, I get out there, in 
a heavy coat, and fire up that grill. 

This recipe is a light summer dish that 
is still filling, and full of flavor.  My 
children love it because it takes so little 
time to prepare and doesn’t take away 
from play time.  It only takes a few 
minutes in the morning, and few min-
utes in the evening and dinner is 
ready.  
  
Ingredients: 
1 1/2 lbs of thin chicken breasts 
1 Box of Pasta, (I prefer Angel Hair) 
4 Tablespoons of Extra Virgin Olive 

xxxxxxxxxx
xxxxxxxxxx

SASSY
SUPPERS
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Oil 
2 juiced Limes 
2 juiced Lemons 
2 cloves of Garlic,
  crushed 
2 Tablespoons of fresh Parmesan 
1 Tablespoon of Butter 
3 Teaspoons of fresh Parsley for gar-
nish 
1 Teaspoon of Garlic Salt 
Salt and Pepper to taste 
  
How to Make: 
In a large Ziploc bag, put the olive oil, 
lemon and lime juice, garlic, and the 
skins of the lemons and limes.  Mari-
nate in the refrigerator for a minimum 
of 4 hours (overnight is best.) 

Light the grill, and bring a large pot of 

water to 
a rolling 

boil.  Grill 
the chicken until it’s 

no longer pink and put the pasta 
into the water.  Angel Hair only takes 
about 3-4 minutes, so I always wait un-
til the chicken is cooked through, to 
allow time for me to cut the chicken 
into nice strips.  

Once you drain the pasta, drizzle it 
with the olive oil, add the butter, and 
garlic salt.  Toss the pasta to coat it 
evenly and add the salt and pepper to 
taste.  (Season to taste.)   Once the pasta 
is to your liking, place it in bowls, ar-
range the chicken across the top, and 
sprinkle with parmesan cheese and 
garnish with fresh Parsley. 

Variations: 

Add fresh tomatoes, spinach or basil.

Sick of chicken?  Use pork chops - but 
allow for a little more time marinating.  
If fish is more your speed, prepare a 
light white fish, like tilapia, and grill it 
up, but make sure you remember to 
rub the grill with a light coating of ol-
ive oil to prevent sticking.

WITH 

ADA

MITCHELL

WC DISH

xxxx
xxxx
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“West Chester’s Only Beer Distributor”
351 West Chestnut Street • 610-701-3345

Over 700 kinds of Mircro, Import and Domestic Beers

Great Selection of 1/2, 1/4, and 1/6 Kegs

co2 Gas Tanks Available

Open Major Holidays

Open: Mon thru Thurs 9am to 9pm

Fri & Sat 9am to 10pm

Sunday 12pm to 5pm
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15 South High Street  West Chester, PA

• Never A Cover

• Live Entertainment Daily

• Great Drink and Food Specials Daily
• Visit us at 

www.barnabyswestchester.com

“Where Good Sports Meet and Eat!”

610-696-1400

With Coupon. Does not include

Kid’s Meal. Cannot be combined

with other offers. Expires 7/31/09

With Coupon. Cannot be

combined with other offers.

Expires 7/31/09

OPEN

24 HOURS

BREAKFAST SPECIAL
2 Large Eggs, Home Fries, Toast & Jelly

BREAKFAST SPECIAL
2 Large Eggs, Home Fries, Toast & Jelly

Monday thru Friday
Breakfast Buffet Every Saturday & Sunday 8am - 1pm

Soup & Salad Bar Daily From 11am - 10pm

Monday thru Friday
Breakfast Buffet Every Saturday & Sunday 8am - 1pm

Soup & Salad Bar Daily From 11am - 10pm

Private Meeting Room

Available

• Holiday Gatherings • Office

Meetings • Family Functions

Delicious Shrimp

With Our Soup 

& Salad Bar

ONLY
$2.95

Senior Citizen Menu 7 Days a Week   •    812 N. Pottstown Pike • Exton • 610-363-6664
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 RUTGERS RD.

 ENTRANCE

 RT. 100

 ENTRANCE

 ANDOVER RD. 

 ENTRANCE

 LIONS SHARE

 WA-WA
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4 Easy Entrances: Enter directly off of Rt. 100 South into our
parking lot. You can also enter from Andover Rd. or Rutgers Rd.
behind M&T Bank across from WaWa.

Coming on Rt. 100 North turn at Gordon Dr. and enter behind

the M&T Bank.

10%
Off

Entire Check
LIONS SHARE
DINER

610-363-6664

LIONS SHARE
DINER

610-363-6664

$199 Kid’s Meal
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RobynsNestCater@aol.com

www.RobynsNestCatering.com

ROBYN’S NEST

CATERING

30 WAYS LANE

KENNETT SQUARE, PA

ROBYN’S NEST

CATERING

30 WAYS LANE

KENNETT SQUARE, PA

Robyn’s Nest Catering, specializes in
various types of cuisine when catering small

and large events, corporate events and
parties onsite at the Italian American Club

or offsite at your location.

0534447

610-636-9225
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CC HAPPY HOUR

    at  Ram’s Head, West Chester
    Find out about our next CC Happy Hour

on Facebook (search CC: Chester County Cuisine & Nightlife)

CC HAPPY HOUR

    at  Ram’s Head, West Chester
    Find out about our next CC Happy Hour

on Facebook (search CC: Chester County Cuisine & Nightlife)
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xx A FEW QUESTIONS WITH MELISSA 

VOLK OF THE SQUARE BAR
How did 
you be-
come a 

bartender?
I started work-
ing at the West 
Chester Elks 
lodge when I 
was 14, and 
saw how hap-
py and excited 
the bartender 

was behind the 
bar. He was jok-

ing and laughing 
and making people 

feel good.  He made it 
look like a night out 

rather than a job. Years lat-
er someone called out and I 

was called in.  I was nervous at first, 
but quickly fell into the happy atmo-
sphere of the bar.  After my first night 

xxxxxxxxxx
xxxxxxxxxx

I was hooked, and 15 fun-filled crazy 
years later I can’t see myself doing 
anything else.
 
Where do you work?
I work at the Square Bar. One of the 
last corner bars in West Chester. It is 
a great place to come and relax. It is 
low key and laid back. I love to watch 
Flyers and Eagles games at the Square 
Bar.  The Bar is definitely Flyers and 
Birds territory.  Our customers are 
die hard fans. I once saw a guy take 
his Eagles Jersey off after a loss, step 
on it, and then put it back on.  I love 
it.  All of my customers are great.  
 
What is your
biggest pet peeve?
My two biggest pet peeves (too close 
to decide on one) are when people 
don’t say thank you and when people 
take over 30 seconds to order a drink.  
First, I know chivalry is dying but ba-
sic manners need to stick around.  A 
“thank you” and “please” wouldn’t 
hurt here and there. The latter is the 
drink order, I am a bartender, I am 
here to help you, If you don’t know 
what you want, tell me, I can help 
you.  Tell me what you don’t like, I’ll 
make you something you do like. 
 
Where is your
favorite place to go? 
My favorite place to hang out is 
Spence cafe.  My friends and I always 
have a wonderful time.  The wine 
compliments the amazing food.  The 
servers are nice and the bartender is 
friendly.  The wine tasting is always a 
great time.  I really like wine.
 
What is your favorite 
drink? 
My favorite drink is a Chopin marti-
ni slightly dirty with two olives, no 
vermouth.  I did a blind taste test 
with my favorite bartender Mike and 
he said my favorite drink is a Kettle 
One martini slightly dirty with two 
olives no vermouth. Kettle One vod-
ka or Chopin vodka. They are both 
fantastic martinis.
 
What is your
biggest compliment?  
 My biggest compliment is when a 
business man from Chicago, Illinois 
came in the bar and said to me, “I 
haven’t been here for six months.  
You have my beer on the bar and you 
remember what I want for dinner.  
You make me feel at home.”  Bar 
tending has given me the opportuni-
ty to meet countless amounts of peo-
ple.  Most have been wonderful. 
Some have been miserable.  Some 
don’t even know where they are.  
Without them I wouldn’t have one 
of the best jobs on the planet.

0534450

0534453

151 West Gay Street
West Chester, PA  19380

610.430.8980

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!*



Candidates Must Have: 
TWIC Card 

Class A CDL w/Tanker 
& Hazmat Endorsements 

 
 
 
 

Receive great pay & benefits,  
paid orientation, assigned 

truck, fuel card 
EOE/M/F/V/D 

 
 
 
 

 

HAZMAT TANKER 
DRIVERS NEEDED 

Call Bob Today! 
1-800-800-5856 
www.hytt.com 

KINDERCARE,  
has the following positions 
available: 

Cook/Van Driver.  
Full time & part time teachers 

w/a BA Associates degree, 
CDA w/childcare experience 

preferred. 
Please call at (610)269-6555 

DINING ROOM SUPERVISOR 
Weekends a must. Full bene-
fits, vacation. Also mid-week 
wait staff, breakfast & lunch. 
Please call 484-321-2541. 

HAIRSTYLIST 
Exp’d Stylist with following 
needed for Paoli Hair Salon. 
Sign-On Bonus + Benefits.  

Call (610)296-3660 

TO ADVERTISE 
IN CC 
CALL 

610-696-7000 

NURSE - RN - part-time - Downingtown Area School District 
has a Healthroom Nurse position available. LPN required, RN pre-
ferred. Must have excellent comm. skills, ability to provide first 
aid & emergency care as well as general medical needs, & good 
computer skills w/clerical duties to support health care services. 
7.5 hrs. per day/5days in a two-week pay cycle. Position is in an 
elementary school and work schedule is within the school year. 
$18.36 per hour. Fax your resume to 610-873-0964. Visit our 
website at www.dasd.org for information and application packet.  
App. Deadline: 8/21/2009. EOE 

DISPATCHER 
needed part-time, Sat-Sun, 3 – 11pm, $12/hour. Exton security 
company seeking reliable and detail-oriented individual with great 
customer service skills. Must have own transportation and pass 
drug screen and physical. Email resume to christinepezzi@protec 
tionbureau.com or fax 610-903-4979. No phone calls please.  

CREMATORIUM 
OPERATOR 

$16/hr after training + benefits 
12 am - 10 am, T,W,F,S. 

Please Call 610-430-7909 
& leave vm w/ contact info. 

SUPERVISOR NEEDED 
National janitorial service has a 

part time position avail. 5 yrs. 
experience, driver’s license and 
transportation a must. 

Call 1-877-985-1686 

Medical Asst. - PT 
West Chester eye care practice. 
Will train. www.crhvision.com  
Fax resume to 610-430-2079 

MEDICAL RECEPTIONIST 
Busy Southern Chester County 
surgeon’s office seeks experi-
enced front desk person with 
coding & charge entry skills. 
Fax resume to 610-345-0986. 

Parking Enforcement 
Officer 

FT, M-F 4pm-12am 
Benefits/Rates: $13.50, 6mos. 

$14.14, 12mos. $14.77, 
18mos. $15.41, 24mos. 

$16.05/ .30 shift diff. Union/ 
Pa. Drivers License/criminal 

bkg. & drug screening. 
Apply at Parking Department 
401 E Gay St. W. Chester Pa. 

19380. Deadline 8/28/09. 

SNC-Lavalin, Inc. 
  seeks a Validation Specialist to 

test pharmaceutical equipment 
on various projects based out 
of Exton, Pennsylvania.  

 
  Bachelor of Science in Mechan-

ical Engineering required. Two 
years experience in job offered 
or in molecular science and/or 
biochemical research required. 
Travel to client facilities is 
required. Fax resume to HR 
Manager at 610-524-2443.  

TO ADVERTISE 
YOUR  

MERCHANDISE  
FOR SALE 

IN CC 

Call 610-696-7000 

Network/IT Technician 
IT service company seeks expe-

rienced hw/sw Technician for 
a FT position in Malvern, PA. 
Must be able to communicate 
clearly with non-technical cus-
tomers. Commensurate sal-
ary, benefits, 401k. Email 
hr@pcageinc.com 

SALES ASSOCIATE 
Plumbing & Electrical experience 

preferred. Apply within: 1150 
Pocopson Rd. 610-793-3080 

HVAC SERVICE TECH 
Top Tech Wanted for installs & 

service; oil, heat pump and gas. 
Call 610-344-7234. 

Warehouse in Exton 
seeking someone to ship, re-
ceive, and capable of making 
some deliveries. Benefits in-
cluded. Email resumes to Eric 
@ estrum@strutservice.com or 
fax to 610-524-7387.  

WAREHOUSE WORK 
Pick/pack, load/unload trucks. FT. 

Mon-Fri. 8am-4:30pm. Atglen 
area. 401K, medical & paid va-
cation.Call John 610-593-6931 

ESTATE SALE All items exc.cond. 
7 pc. antique wicker set,$2,000; 

 handmade cntry tbl w/8 chairs, 
$800; antique chest of drawers, 
$400; lighted china cabinet, 
$400; chaise lounge, $300; 
Bombay chest, $250; Qn, sz. 
wckr bed, $125; cfe tbl, $100; 
610-321-0258 or 717-202-3608 

Coatesville 2BR newly renov. row 
home. $650/mo. + utils. Special 
programs ok. (610)273-3343 

COATESVILLE - 4BR twin. New 
floors & fresh paint. $1250/mo  
+ utilities. Special Programs 
accepted. Call 610-207-7669 

EAST COVENTRY -  
3BR house, utility included 

$1600/mo. Call 484-948-9260 

POMEROY: 2 sty Colonial, 3-4 
BR, 1.5 ba, lg fenced yd. 

$1300/m. + utils. (610) 902-0897 

W.C. Historic 6 room, 2 BR 
charmer. Quiet setting. $1250/ 
mo incl’s heat. 610-202-5641. 

CHADDS FORD 250 Ac Farm! 3br 
Cttge fpl bsmt garg deck View!  

LONGWOOD GARDEN VT Crrge 
Hse patio dr lr w/d yard $900s  

RTE 1 Horse Farm No cr ck! All 
utils pd! Deck w/d pets $900’s  

FIXER UPPER 4br Sgl Hse! Lease 
purch air No credit chk $500  

CHESTER SPRGS Stone Hist Farm 
hse! Bsmt patio w/d fenc yd $900’s  

C’VILLE Gd location 5br lrg kitc 
bsmt patio yd pets $1050  

DWNGTWN 4br Waterfront Grt 
loca f/bsmt deck No cr chk $1200  

RTE 202 VT Ctry Cottage! Den loft 
hdwd, Lease purch pets $700’s 

HIST FARMHSE 3+br 5 Ac fpl 
beams w/d pets No crt ck $1500  

EXTON Lease purchase! 3+br yard 
pets new kitchen ingrd pool!  

HONEY BROOK 2+br Country set-
ting dr lr patio w/d yard $600’s  

6 BEDROOM Hist Farmhouse 8 
Acres hdwd newly renov’d pets 

MARSHALLTON 400 Ac Farm! Fpl 
garg hdwd flrs w/d pets $1000  

WEST CHESTER Conv hse fpl 
newly renovated pets ok $800  

NEAR HOSPITAL 3br Sgl Hse 
newly renov! lg kitc yd pets $750 

WEST CHESTER VT 3br f/bsmt 
yard pets new kitc ingr pool! 

LOCATORS, INC. 
610-918-6300 

No Credit Checks on Many!  

UNIONVILLE - Charming 3BR, 
2BA cottage, on prvt lane. LR, 
DR, den, gar., yard w/ deck. 
$1475/m + Utils. 610-806-2280 

W.C.- West Goshen, 2 min to 
boro. 3 br, 2 ba, lg lot, C/A, 
D/W. Avail 9/15. NO pets. 
$1400/mo. (610) 496-2949. 

WEST CHESTER BORO - 3 BR, 
1.5 BA, AC, W/D, garage, yard. 
$1550. Call 610-692-1789. 

CHADDS FORD vt: Conv Barn apt, 
on 40 acres! pets ok $ 600  

COUNTRY Bargain: 3 br hse apt, 
deck air garg yd pets ok $800  

DEVON: Charmingly location & 
Renovated Prkg, pets $ 450 

D’TOWN: 2 br hse apt, den, air 
patio pets ok utils pd$ 800  

EXTON: 4 rm hse apt, 1 st flr, priv 
entr, w/d yd pool, $ 700’s  

KENNETT SQ: Mansion apt, no 
credit chk! Shr, 20 + Ac! $400’s 

STRASBURG RD: 2 br hse apt, Nurs-
ery Bmst pets ok priv ent $ 600’s 

WEST CHESTER: Updated apt, big 
kitch, hdwd flrs pets ok $ 600’s 

WEST CHESTER: 2 br hse apt, 
good loc utils pd, Pets ok, $800 

LOCATORS, INC. 
610-918-6300 

No Credit Checks on Many!  

 1 Bedrooms from $800.00 *  
2 Bedrooms from $960.00 * 

d Free Washer & Dryer
d Newly Remodeled Kitchens 
d Central Air Conditioning 
d Pet Friendly 

 

HILLSIDE APARTMENTS - CALN TOWNSHIP 
610-384-6813 

*$200 off  first three months’ rent.  
Ask about our specials.  

AMAZING 
SPECIAL  

Bring ad with you. 
  

Whiteland West Apt 
Exton, PA  

  

1 BR @ $995  
Save $1200 for 1 year 
 
JOnly 5 availableJ

 
Large floor plans in  

park like setting near  
major roads & shopping 

FULL SIZE 
WASHER & DRYER 

in every apt.  
You are home. 

Call for details 

610-363-1434 
www.westovercompanies.com 

Visa & MasterCard  

WEST CALN TWP. 
2 BR apt., $750/mo.  

Call Rick: 484-340-0635 

COATESVILLE - 2 BR apts. Lots 
of new features & upgrades.  

28 S. 6th Avenue. $750.  
Move-in Special! (484) 886-2856 

COATESVILLE - 1BR apt.  
$550 + utils. Available now.  

Call (610) 306-3461 

Downingtown Summer Special 
13TH MONTH FREE RENT 

Renov Lg. 1BR Garden Style. 
New BA & Kit. $790/mo. incl  

HT & HW. 610-873-0953 

 

Downingtown 
Black Hawk Apts. 

 
Beautiful, Spacious 

2 BR Apts. 
Starting @ $975 

 
1BR Units Also 

Available 
 

Call 610-269-4900 
 

Hours Mon-Fri., 9:30-6:00 
Saturdays By Appt. Only 

 
www.westovercompanies.com 
Visa & Master Card Accepted 
 

D’TOWN - 2BR, 1BA, C/A, Natrl 
gas ht, prkg, pets ok! $900 inclds 
wtr/ swr/ trsh. 610-659-5940 

FREE 1ST & LAST 
MONTH’S RENT  

Effic. Studio & 1 BR apts. in 
downtown W.C. Starts at 

$790 + utils. Short Term & 
Furn Units avail. For info, 

or to make an appt., contact 
Chris at: 610-430-6255 x 17 
www.thegreentreebuilding.com 

GET MORE FOR YOUR $$$ 
$200 move-in special 

Hugh 2 bedroom w/modern 
kitchen/bath. $915. Rt. 3 loc, 

WC. Call Trish 610-449-7300 

GOSHEN MEADOWS  
Aug. & Last Month Free*  
$500 Security Deposit  

Newly Renovated  
1 Bdrm/Den  

Full Washer/Dryer  
*Qualified Applicants  

610-696-6600  
www.mmcrent.com  

HNYBRK-2 story, 1BR, 1BA, 
washer/dryer, fireplace, 
$735/mo (610) 857-0775 
www.misacorportion.com 

Located between  
West Chester & Exton 

(610)436-8640  
 

1 bedroom starting  
at $725.00/ month. 
with a 13 Mo. Lease 

2 bedrooms available 
 

Furnished unit available 
with a short term lease 

Hollow Run 
Apartments  

HONEY BROOK 2BR, 1BA, 2nd 
flr. apt. Own deck. Wtr, Swr, 
Trsh, Ht incl. $600/mo.+ 1st, 
last & sec. dep. 610-273-2021 

Lg 2BR apt in WC historic dis-
trict. $1100/mo + util. Avail 
9/1. Please call 610-840-0230.  

MALVERN/KING ST. Lg. 2BR apt. 
W/D, own entrance, off-st. prkng. 
$975/mo 610-647-2785 Lv msg. 

MOVE IN SPECIAL 
West Chester Boro 

Brandywine Garden Apartments 
215 N.Everhart Avenue 

Studio @ $675, 1 BR @ $775 
2BR @ $900 

Call Anytime: 610-692-6600 
Office Hours 

M-F: 4 PM to 7:30 PM  
Sat: 10 AM -3 PM 

Call (610)918-1694 
No Pets/Except Guide 

PAOLI - 2BR, Ht/HW incl. LR, DR, 
KIT. Convenient location. No 
pets (exc gde). 610-783-7726 

RENTAL’S AVAILABLE! 
YourProvidenceRentals.com 

Or Call: 610-558-8930  

SEVEN OAKS, West Chester, PA 
August & last month rent free  

(610)692-1881 

Spring City - Two 3rd flr. 2BR apts 
each w/own entrance. Country 

setting.$700-$850.484-553-3822 

SIZZLING 
SUMMER 
SPECIAL 

1 & 2 Bedroom 
Apartment 

in Kennett Square 
1st and last months rent free 

Rents start at $710 and  
includes heat & hot water 

Call (610)932-3700 

The Lafayette at  
Valley Forge 

Beautiful Apartments 
Free Rent  

Flexible Lease Options 
Call for Details 
610-783-0331 

www.westovercompanies.com 
Visa & MasterCard Accepted 

WC Boro - Cute 1BR. Heat/water 
 included. Off-street parking 

$725/mo. Call 610-431-0477 

WEST CHESTER 1-2BR.Avail now 
Carpet, tile, new appl. FP, deck, 
on-site prkng, some utils. incl. 
$895-$1180/m. 610-695-9880 

  
 

CALN EAST  

APARTMENTS 

DOWNINGTOWN 
 
 

1BR - $725 
with 13 mo. lease 

 

Call For Info 
610-269-1818 

 

 

Paoli Place... 
  the place to be in Paoli. 

 

Back to Tredyffrin-Easttown  
School District Specials: 

 

2BR 1 BA $  995 
2BR 2 BA $ 1150 

 

*select units include heat and hot water 
*washer and dryer in select units      

 

Call today to schedule appointment (610) 644-3333 
Email: paoliplace@westovercompanies.com 

 

www.westovercompanies.com 
 

 

NORWOOD HOUSE  
APARTMENTS  

 IN  
DOWNINGTOWN 

 
WHERE AFFORDABILITY AND CONVENIENCE MEET 

 

1BRs from $695 
2 BRs from $895 

On select apartments. 
Spacious floor plans in country setting. 

                                                                     Near major roads and shopping. 
Pool and Fitness Center. 

Cats welcome. 

610-269-5300 
www.westovercompanies.com 
Visa & Master Card accepted 

$299 sec dept w/exc credit 
+ $200 Rent Voucher 

Heat, water, sewer, trash incl. 
3 month leases available 

“Voted Best” Value in  
Tri-County Area 
Mastercard/Visa 

Westovercompanies.com 

2007 
RATES 
1 BR - $650 
2 BR - $750 

 
Independence Crossing 

Phoenixville 
610-933-0250 

WASHINGTON SQ. APTS 
21 W. Washington Street 

 
SAVE GAS,  

walk to West Chester’s  
restaurants & shops 

 
 * Reduced Rent 
 * FREE Washer/Dryer 
 * Loft style apts 
 * FREE parking 
 * FREE storage locker 
 * PLUS SO MUCH MORE! 

 
Call for details 
215-351-9193 

WEST CHESTER - spac. 1 BR , full 
BA., LR, full kit., lndry. in apt., 
sep. ent., yard/patio. $875 
incld. HT/HW. Appt. Joni, (610) 
692-9964. jcmilla44@aol.com 

 

ADVERTISE 
IN CC 

CALL CLASSIFIED 
610-696-7000 
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