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Helpful. Friendly. Always there for you.
All the qualities of a good neighbor.
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At DNB First, we understand that today more than ever, you need a bank that's there
for you, One that not only offers a full range of products and services, but the cormnmitment
and knowledge to deliver the ones that are right for you. 50 whether you nead an
affordable checking account, a home equity loan, or just the peace of mind of knowing

that you're with a local bank that’s committed to you and your community, DNB First is
BANKING

ready to help. In fact, we've been helping individuals, families, and businesses reach
SINCE 1860  their goals for 150 years.

CELEERATING
See what we can do for you,

50,

HEramn

484-691-DNB1

'IEI Equal Housing Lender  Membsar FDUC

DNBfirst.com
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Lunch Makeover

CC is a magazine of the Daily Local News, pub-
lished every other Wednesday and distributed free
throughout Chester County. Our offices are locat-
ed at 250 North Bradford Avenue, West Chester PA.
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3o ‘ of CC, in part or in whole, is prohibited without
=y written permission.

To advertise in CC, call
Jim Steinbrecher
at 610-430-1138.
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Guatemala Buy Fresh
Buy Local

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

PAGE:7 v vvvenncnnnnns It'shard to believe that the long lazy days of summer (and all

Sweet its trappings) will soon be replaced by the crunching of
Treat leaves underfoot and the wearing of hooded sweatshirts.
Not to worry, foodie friends. In this issue, we've included
the best bites for your farewell to summer, including a local
PAGE: 8 & v v eenenn peach guide, alocal honey festival and an inside a look at the
Penn’s new menu at Side Bar (West Chester) in the latest “He Said
Tabl She Said.”
ablie
We've also got a great Back-to-School feature, packed with
tips and tricks on how to makeover your child’s lunch box.
PAGE:D wvvvvnrernsn. It may be goodbye to summer but there’s no time to sulk.
Get to know your local Get ready because Foodie Event Season is just around the
Garden corner. In this issue and those to come, we'll be dishing on
Chester County’s biggest and most delicious food festivals.
For all your end-of-summer and upcoming fall food news,
reviews, events and more, visit any one of our Chester Coun-
ty Dish sites: PhoenixvilleDish.com, DowningtownDish.
com and WCDish.com.
Cheers
: . Mary Bigham
Contributing Editor
PAGE:I0 v avvvnuesnnnnsns : www.wedish.com in
Meet the .
Brewer We’re on Facebook and Twitter!
search for CC: Chester County Cuisine and Nightlife
- Twitter: @chescocuisine
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NOW ENROLLING!
Little Faces
Childcare Center

“Providing affordable daycare
within a safe and caring environment”

¢J  Educational '.‘.f"f”
Programs Featuring:
Infants e Toddlers ¢ Pre-School

After-School ¢ Summer Programs

0551805

426 W. Gay Street, West Chester
610-344-7785
WWW.LITTLEFACESWC.COM
Conveniently Located Within

Cornerstone Christian Fellowship Church

Upcoming Events at Black Walnut Winery

The Great Pennsylvania WINE TOAST!
Saturday, Aug. 14th - 1:00-5:00 PM

What to be part of history? Then be at Black Walnut Winery to
participate in the Great PA Wine Toast. This event is an attempt to set
a Guinness World Record for the largest toast at multiple venues as
well as raise awareness of Pennsylvania wineries.

AT EXACTLY 4 PM on Aug 14th our VIP toastmaster, Mario Andretti,
will lead the toast via live web video.

Although the actual toast itself occurs at 4 PM, we will be celebrating
all day long at the winery. In addition to being able to taste award
winning PA wines, we will also be offering our guests other PA sweets
and treats throughout the day.

Free Lawn Concert: Feel free to bring your own food. We suggest
lawn chairs & blankets. Purchase wine by the glass or bottle. No other
alcohol allowed on site.

Dan Frantz, 12 noon - 4pm

Evening Concert - Tom Larson Band
Saturday, Aug. 28th - 6:30pm - 9:30pm

Ticket Cost: $12, includes a sampling of 4 wines

The Tom Larsen Band features all original songs with a unique and distinctive
new style, delivered with an energized, danceable, house-rockin' show.

ADULTS ONLY (21 and older). Weather permitting, the concert will be held
outdoors. In the case of inclement weather, the concert will be held indoors and
seating will be restricted to the 50 advance ticket holders.

Purchase tickets in advance at the winery or by calling 610-857-5566.

Feel free to bring your own food, lawn chairs & blankets. Purchase wine by the
glass or bottle. No other alcohol allowed on site.

SEASONAL HOURS - CHECK WEBSITE

Back to school
MAKEOVER -

It’s time to head back to school, and for all those foodie families out there, the typical brown-bagged lunch just
doesn’t cut it. So we asked one of our favorite food-loving friends, Kimmie Dec from kimdec.com, what tricks
she has.

Kimmie says the family favorite is bento lunches for kids (and adults). You can make them completely litter-
free, helping to reduce the amount of cafeteria waste. Other bonus points: You can be really creative with what
you mix and match, and you can control portion size to avoid overeating. All Laptop Lunches contain no
phthalates, bisphenol A (BPA), or lead, so you can feel even better about sending them off with a fun, healthy
lunch. For more lunch ideas and to get 10 percent off of any Laptop Lunch Bento products, visit www.kimdec.
com.

Here are some of Kimmie’s favorite combos for her and her daughter:

Kid’s Lunch 1:
tuna sandwich in fishy cut-out, with nori eyes and smlle
goldfish ! P al
cucumbers cut into a chain link
chocolate cake
mozzarella balls
gummy penguin

Kid’s Lunch 2:

Peanut butter & fluff on multigrain
baked cheese curls
steamed broccoli
carrot sticks
gummy penguin

Kid’s Lunch 3: ,
ham & cheese bear heads
wheat crackers
banana
edemame and carrots
inside small container (sprinkles for yogurt)
vanilla yogurt

Adult Lunch 1:
Sub shop sub
homemade granola
edemame
grapes
organic cookie
banana :
mint drops from Trader Joe’s

Adult Lunch 2:

2 kinds of hummus and multigrain pita chips
cucumbers
strawberries with cottage cheese

tuna on leaf lettuce
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Today, Phoenixville residents
have a slice of Antigua, Guate-
mala — one of the most celebrat-
ed locations in Latin America
— within walking distance of
Bridge Street.

The restaurant named for the sto-
ried Guatemalan town opened on
June 26. Angel Salguero and his
family wanted to offer the commu-
nity a comfortable establishment
that represented their pride and joy
in America.

The Salguero family feels blessed to
be the first in the area to embrace
Guatemalan spices, and the tradi-
tional dishes influenced by Mayan
cuisine, prominently featuring
corn, chiles and beans.

More than 13 years ago, Angel Sal-
guero came to the Phoenixville area
from Guatemala. His sister, Carmen,
relocated to America, too, and has
lived in the area for 10 years. Other
family members joined them.

“We came to this great town and we
were blessed with good jobs —all of
us were able to find work,” Salguero
said.

Most of the family worked very
closely with Nudy’s Cafe’s various
locations for almost 10 years, until
they all came together to collabo-
rate on their current dining project.

“We really enjoy having our restau-
rant in Phoenixville,” Salguero said.
“This is our dream, the American
dream, to walk into our building

“A Taste
GUA

and be able to say, ‘T own this restau-
rant.”

Carmen, a revered cook within the
Salguero family, used to prepare
feasts for neighbors.

“In Guatemala, women cooking is
very attractive to men,” said David
A. Castro, a friend of the Salguero
family. “From a very small age, Car-
men was taught how to cook, and
she loves it - loves cooking for ev-
eryone.”

Carmen said that one of her favorite
dishes to prepare is Antigua Guate-
mala’s Churrasco entree, which fea-
tures a gorgeous, hand-rubbed, char-
grilled steak that’s brightly drizzled
with authentic salsa, sauteed scal-
lions and guacamole.

Angel said that Guatemalan cuisine
has a “uniqueness for diners to un-
derstand. It is not spicy like Mexican
food, but much milder.”

He said all of the spices used in the
restaurant are imported from Guate-
mala, as is the coffee.

“The tastes you find here are com-
pletely cultural to where we are
from,” he said. “Dining here, you are
getting a piece of Antigua, Guate-
mala.”

Already, various Salguero family
dishes have become crowd pleasers,
including the Antiguan-style fried
chicken, prepared with a traditional
batter and served crispy golden
brown; and the Guatemalan Grill,
with sizzling seared steak, Latin-

of

TEMALA

n Phoenixville

D || fvelsdow et

style sausage and grilled chicken.

Horchata, which Angel describes as
a “special occasion drink of Guate-
mala,” is available by the glass or the
pitcher. Refreshingly swirled with
rice, evaporated milk, sugar and cin-
namon, horchata is traditionally
served at weddings, parties and spe-
cial festivities.

Sugary plates of sweet, & .8
fried plantain served with
créme and sprinkled
with sugar are found
near the sweet beverag-
es on the menu (which
is available in both Eng- |
lish and Spanish).

The current menu, which e
lists seven entrees, fajitas, sal-
ads and soups, is only
the first. Over
the  next

f e w

months it will include more tradi-
tional offerings for the local com-
munity, like tamales and enchila-
das.

“Welove making disheslike what -

our moms made,” Angel said.
“We want to make sure we
take care of our customers, /

Antigua Guatemalaisat 119 S. Main
St. in Phoenixville. Call 610-935-
2700. Reservations for large parties
and private events are welcome.

Salute the mushroom in Kennett

Square

Kennett Square has some of the
best mushrooms in the world, and
did you know that 65 percent of all
the mushrooms consumed in the
United States come from Southern
Chester County?

You can sample some during the
25th Annual Mushroom Festival, to
be held in the heart of downtown
Kennett Square on Sept. 11 from 10
aa.m. to 7 p.m., and Sept. 12 from 10
am.to 5 p.m.

You can see cooking demonstrations
by guest chefs, eat mushroomsin ev-
ery imaginable form (even mush-
room ice cream), take mushroom
farm tours, admire classic and an-
tique cars and more. There will be a

Visit www.mushroomfestival.org for details!

soup and wine festival on Sunday,
and kids can enjoy carnival rides
and other entertainment. Admis-
sion is $2, and proceeds benefit char-

ity. BY
LESLIE

WEINBERG
WCDDISH.COM
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7 N t's August, and you know what onds - these are peaches that aren’t
“¢” that means! It’s time to stock up pretty enough to sell at full price, but
< > on delectable peaches. Most lo- they are still perfectly fine for preserv-

cal orchards offer pick-your-own ing.

< b peaches, or you can take the easy Westh
€, wayout and buy a basket ortwo Here are some places in Chester est Chester

County that are selling local peaches
(For addresses and contact informa-

/N . - .
N Peaches are excellent canned or tion, visit www.eatlocalphilly.com):

froz

en for winter baking, so

e’ make sure to ask your local or-

_©_chardif they offer bushels of sec-

0550914

West Chester, PA 19380

Spring City

, Malvern

, Phoenixville

, Coatesville

, West Chester

(compliments of the Highland
Orchards monthly newsletter): As a
peach ripens, the part facing the sun
gets a reddish blush and the part not
exposed to the sun turns from green
to yellow (or to white for a white
peach). Avoid very firm or hard peach-

sushi
osion

lounge bar
fFusi on

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

“Best Sushi®™
Main line Today

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

“Best Martini Bar*
Philadelphia Magazine

Now Open...
151 West Gay Street N P

610.430.8980 302.543.6732

www.gokoomarestaurant.com
Happy Hour, Daily and Weekly Specials
15% off In The Biz Tuesdays!

*Sorry, no reservations/call aheads accepted!*

Riverfront Wilmington @ 400 Justison St.
Wilmington, DE 19801

- the best fruit of summer

es with a distinctly green background
color. They are probably immature
and won’t ripen properly if picked.

(again
from the Highland Orchards newslet-
ter): A peach is softer than an apple, so
itisimportant to use the palm of your
hand rather than the fingertips. This
allows you to be more gentle and less
likely to cause bruising. Grab the
peach firmly and pull it straight off
the branch. If they don’t pull off easi-
ly, leave them on the tree to ripen.

I've already made this several times. I
double it and put it in a 13-by-9 pan
(It’s that good). SometimesI throw in
some blueberries with the peaches.
Yum!

1 stick butter

1-1/2 cups all-purpose flour (you can
sub half whole wheat pastry flour if
you want a more wholesome treat)

1 cup sugar (It was so sweet the first
time I made it that I reduced the sug-
ar, but you can use more if you wish.)
2 teaspoons baking powder

1/2 teaspoon salt

1-1/2 cups whole milk

3 cups sliced fresh peaches

1 cup blueberries

Preheat oven to 350 degrees. Place
butter in a 13-by-9-inch casserole dish
and put in the oven until butter is
melted. Then remove from the oven.
(Don’t let it burn - not that I'd know
anything about that...) In a medium-
sized bowl, mix together the dry in-
gredients. Then whisk in the milk
until smooth. Pour batter over melted
butter, then spread the cut fruit over
batter. Bake until the top is golden
brown and bubbly, about 50 to 60
minutes. Serve warm or at room tem-
perature. Refrigerate the leftovers.

I'wish T had pictures, but it disappears
so fast I've never had the chance!

Jo-Lynne is the founder of Eat Local Philly
(eatlocalphilly.com). When she’s not seek-
ing out new sources for local foods, she is
probably elbow-deep in bread dough or
musing on weighty topics such as fashion
and reality TV on her personal blog, Mus-
ings of a Housewife.
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Every year, Yellow Springs Farm (located in picturesque
Chester Springs) and founders Catherine and Al Renzi wel-
come the public to join in their annual honey
harvest.

They sell local, raw wildflower honey
that’s not cooked and is additive-free.
The honey, sold in 8-0z. and 16-0z. jars,

is available for §5 and $10, respective-
ly. The Renzis caution, however, that
their honey always sells out quickly,

so order early. Call 610-827-2014.

With such a wealth of plants on the
farm, the bees have an amazing variety of

from nature

wildflowers that give every year’s
honey crop its unique flavoring. Hon-
ey color and flavor are determined by
the plants visited by the bees. The na-
tive plants grown on the farm provide
an important source of nectar for the
bees.

You can visit the farm (check out the
hives or even take a tour of the farm),
buy the honey online, or head to one
of the local farmers’ markets, includ-
ing Great Valley Farmers Market (at
Penn State Great Valley on Swedes-
ford Road, Thursdays from 11 a.m. to

AUG. 25,2010 /PAGE 7

2 p.m.) or Anselma Mill Market (on
Route 401 in Chester Springs,
Wednesdays from 1 to 6 p.m.).

Some of the Yellow Springs Farm goat
milk cheeses also contain the fresh
honey. Honey will be for sale at the
farm during August, and also at the
farm’s Annual Native Plant Sale, tak-
ing place Sept. 10 to 12.

Yellow Springs Farm is at 1165 Yel-
low Springs Rd., Chester Springs. Call
610-827-2014 or visit www.yellow-
springsfarm.com.

Share in the .
‘Art of Caring’

Oct. 8 fundraising auction benefits

/
AN

\
/

A festive atmosphere will greet those
attending this year’s “Art of Caring”
event at The Hickman on Oct. 8.
Guests will be escorted down a red
carpet and met with a specialty cock-
tail of Pama Pomegranate and Prosec-
co, as well as butlered hors d’oeuvres.
The red carpet experience is provided
by Mary Bigham of WC Dish (wcdish.
com).

C

Aspart of the celebration of the immi-
nent grand opening of Mary Taylor
House, The Hickman is also enhanc-
ing its annual fundraising auction by
having award-winning Delightful
Desserts and Culinary Creations of
West Chester as the caterer. Mary
Taylor House — Phase I of The Hick-
man’s planned expansion — is a 6o-
unit independent apartment house
on the 300 block of North Walnut
Street. Connected to The Hickman
Memorial Building by a pedestrian
bridge over Biddle Street, the apart-
ments will house seniors of low and
moderate incomes.

“We are thrilled that Delightful Des-
serts and Culinary Creations — the
winner of Main Line Today’s 2010
Best Caterer Award — will be the 2010
‘Art of Caring’ caterer,” said Pam
Costanzi, senior development direc-
tor of The Hickman. “Owner Merrill
Johnston has a reputation for atten-
tion to detail and fabulous food. We
are certain they will uphold the repu-
tation that ‘Art of Caring’ has earned
over the years as an event that com-
bines a fine dining experience with an
artful twist. And it’s all for a great
cause, supporting quality, affordable
housing for seniors right here in West
Chester.”

This year, 12 regional artists have ¢

painted country-style benches and
Shaker-style chairs for the charity
auction. The fine art pieces are now
on display throughout West Chester.
Bill Bunch will be the auctioneer. For
more information on the artists and
the venues exhibiting their pieces,
visit www.thehickman.org and click

The Hickman’s Expansion

on “Art of Caring.”

Funds raised at the live and silent auc-
tion benefit The Hickman’s ongoing
expansion. The Hickman is a non-
profit Quaker-based organization pro-
viding independent and personal care
to seniors in West Chester since
1891.

Besides the artists’ cre-
ations, a si-
lent

tion featuring more than so items
will take place during the event. The
fall themed will feature a special des-
sert of Pumpkin Spice Dip with
Homemade Ginger Snaps.

For more information, call Pam
Costanzi at 484-760-6416 or e-mail
pcostanzi@thehickman.org
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An affordable first meal of the
day, whether consumed at 7 a.m.
or 2 p.m., can be a soul-satisfying
experience. Which is why West
Chester’s Penn’s Table Restau-
rant was able to expand to a sec-
ond location in Lionville.

IT’S NO LONGER A SECRET!

N% “VOTED BEST HOAGIE
\I‘:@\\ IN CHESTER COUNTY"”
AND VOTED BEST PIZZA INDOWNINGTOWN!

- DAILY LOCAL NEWS
Tommy - Dave * Joe

FOSTER BOYS

Great Plzza & Amesome Sandwiches

OUR SECRET IS Hmﬁ.
WE GET FRESH
BREAD DAILY!

226 E. LancasTER AVENUE * DOWNINGTOWN, PA 18335
B10.269.6600 * www.FOSTERBOYSPIZZA.COM

“We were looking to branch out for
years, and knew some of our loyal
regulars moved out of the borough
toward the Exton area,” said Jenn
Marion, who owns Penn’s Table
with her husband, Anthony.

The new eatery is in an attractive
within the The

space nestled

0552043

Offerlng

Brazilian

PENN'S TABLE,

ifyou rise, they shine

B | euo.2s, 200 prce 2

Shops On Eagleview Boulevard
Shopping Center. Running with the
original William Penn theme, the
interior is decorated with wall-sized
quotes from the famous founder of
our state.

Marion suggests that her staff really
does care who is coming through
the door.

“We like to talk to everybody that
comes to Penn’s Table,” she said.
“We think that in a successful busi-
ness, the owners are out talking to
the customers, identifying them by
name, talking about their kids, mak-
ing known to them that we are
here.”

Marion said that two locations will
be the maximum for Penn’s Table,
which allows Anthony to maintain
their spot in West Chester, and Jenn
to run the location in Lionville.
“Customers are so good to us,” she
said. “We have a loyal following that
has been developing rapidly here [at
Lionville]. We are not in the restau-
rant business to disappoint any-
body.”

Colonial Pillage

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

Open 7 Days
436-9514

www.colonialvillagewestchester.com

0554524

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

1 2”
CHEESESTEAK

4.95 En.

Expires 9/7/2010

Blowout
Keratin Treatment Service!

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

0554525

HOAGIES
*4.95 Ea.

BOAR’S HEAD

s5-95 EACH

Expires 9/7/2010

Their slickly renovated space has its
charm, too. With mechanic lamps
found at Anthropologie above the
cozy booths, antique windows re-
purposed as dividers, and a classic
counter service station, the atmo-
sphere at the new place is homey
and fun.

Of course, the décor isn’t the only
thing that creates repeat business.
“We use the freshest of ingredients
and meats available,” Marion said.
“We always use Habbersett Scrapple
and Taylor Pork Roll.”

Penn’s Table’s pancakes are light
and fluffy. Studded with chocolate
chips, bananas, nuts and blueber-
ries, they are addictive, bite after
bite. The three-egg omelets are pop-
ular platters, too, loaded with a mul-
titude of mixings.

You can’t ignore their homemade
soups. Chicken noodle is a menu
mainstay, as well as Manhattan
clam chowder and turkey comn
chowder.

“We are so excited to be here,” Mari-
on said. “It’s a great space and we
have a lot more seating for bigger
parties, which we don’t have in
West Chester. It worked out nicely.”

Penn’s Table is located at 268 Eag-
leview Boulevard in Exton. Call 610-

363-6700 or visit www.pennsta-
blerestaurant.com. The Lionville lo-
cation is open all day, every day,




Victory
Brewing
Company

Is on the
way!

Victory Brewing Company’s FallFest is quickly ap-
proaching. This year’s festivities will, as usual, show-

case the area’s finest food and drink.

Held rain or shine on

Oct. 3

fromnoon to 4 p.m.,

the free festival will be held on East Lancaster
Avenue, between Wallace Avenue and Green Street
in Downingtown.

While the Victory Beer Garden is a
popular spot, all ages will be enter-
tained by a BMX aerial show, local
vendors, and foods from local estab-
lishments, including Amani’s BYOB,
Blue Cafe, Doghouse Gourmet Burg-
ers, Firecreek Restaurant, Foster Boys,
Kimberton Whole Foods, Margo’s
Old-Fashioned Ice Cream, Station
Taproom, and of course, Victory
Brewery. Thel brewery promises
homemade pretzels, which is appro-
priate for the German-inspired out-
door shindig.

FallFest will continue to add more
restaurants to the lineup as the event
approaches. Sponsors include First
Niagara Bank, Kimberton Foods, Rob-
erts Subaru and Downingtown Dish.
For more information, visit www.
downingtownfallfest.com.

STRAUSS
DOWNINGTOWN

DISH.COM

Get to know
your local

<. @Garden

The West End Community Garden in
West Chester is hosting its 2nd An-
nual Garden Open House and Bake
Sale on Sept. 11 from 4 to dusk.

Visitors can come and dig around in
the garden (no tools or green thumbs
required) during this peak growing
season. There will be foods from local
restaurants, live music, homemade
baked goods and face painting - and
kids can even plant their own seeds to
bring home. Proceeds will go toward

/‘ beautifying the borough.
' ' “Lots of people
walk by and are

5, curiousabout
the garden,
but nor-
mallythe
doors
ar e
locked.
W e
wanted
to invite
people 1in,
let them
take a look
around, and in-
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LESLIE

WEINBERG
WCDISH.COM

spire more gardens throughout the
community and other neighbor-
hoods,” said Wende Faulk, one of the
founding committee members.

In 2008, the unsightly abandoned wa-
ter tower was removed from the cor-
ner of West Gay and North New
streets, and the borough acquired the
land. Thanks to the determination of
a coalition of nearby residents known
as the Historic West End Neighbor-
hood Association; this community
garden sprouted in the spring 2009.

“We were able to take this blighted
lot, which was an eyesore, and turn it
into something beautiful for the
community,” Faulk said. “It’s fun
and gives you a creative outlet.
It is a great way for people to ;..
come together as a commu- |
nity, and my fellow garden- |
ers have told me they feel a
greater connection to their
neighbors.”

This is their second season,
and the garden has grown from
14 raised beds to 23, with two very
special beds. The “Gleaning Bed” pro-

AUG. 25,2010 / PAGE 9
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vides fresh produce for the St. Agnes
Day Room, Salvation Army and West
Chester Food Cupboard. The Kids
Garden Program encourages a new
crop of fresh gardeners (and their par-
ents) to learn about growing their
own produce.

Need another reason to attend this
great event? One winner will get their
own garden plot for the 2011 growing
season. To learn more about the gar-
den: visit www.ourwestendgarden.
com or send an email to ourwestend-
garden@gmail.com.

August

0552120

Open House: Saturday

Class Demonstrations
Prize Drawings

NOW OPEN! Yy

28, 2 pm-5 pm

The Little Gym of Exton » 610-363-2350 + tigextonpa.com
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Planning A Party?

Birthdays-Graduations-Picnics
Call For Our Catering Menu

ears In Business!

Est./Clrc 1985 -

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

e Noodies

Homem:a
Juicy shrimp
sweet Sea Scallops
LUMp Crabmeat

Reagglano Parmialana
Romano Cheese
Lobster Blush Sauce

0555370

12 peers-ares on Tap|
Cwver 100 Twpes of Botted
BEerslAles From Aroond e Wiario

Largest Ssiection of
Homemadsa Itaian Food in Chester County
25 pisnes unoer $T0.00¢

Mon.- sun. 11:00am - Midnight
www.rinosrestaurant.con’j

610-365-05715

527 E. Lancaster Ave. |

Exton, PA

In December 1995, Sly Fox Brewing
Company opened in Pikeland Village
Square, and the local craft beer quick-
ly established a frenzied fan base.

Now, with this year's relocation
across Route 113 to the Maple Center
Shopping Center, a production brew-
ery and restaurant in Royersford, a
canning line, and a Gold Medal at the
2007 Great American Beer Festival,
the brewery continues to flourish.

In early August, we caught up with
the brewmaster of Sly Fox Brewing
Company, Brian O'Reilly, who talked
about local beer and his career as a
professional brewer.

As a home brewer turned pro-
fessional, how do your first
concoctions compare to the
batches you are producin
now? What made you decide
to take home brewing to the
next level, and while living in
New England, volunteer at
New Hampshire-based brew-
eries?

Brian O'Reilly: My fist home-brewed
batches were not very good, almost
undrinkable. After a few months, they
were OK. I decided to get a job at a
brewery because I enjoyed it. I wasn’t
sure that it would be a career. Volun-
teering seemed like the best way to
get involved quickly.

You moved to the Phoenixville
area to open the New Road
Brewhouse in Collegeville.
How did that come about?

NN SN SN SN SN
S S C S C S
/S N/ N/ N/ NSNS

O'Reilly: I moved west from Cleve-
land, where I had opened a brew pub
for the John Harvard’s chain. While I
was working there, I met a chef that
had been transported from this area
to help in Cleveland. He was the per-
son who recruited me for New Road.
I'm not sure that I chose the location.
I needed a job. John Harvard’s was
closing the store there and this oppor-
tunity hit at the right time. That ven-
ture brought me to the “Fertile Cres-
cent” of brewing and I have never
left.

Since taking the lead at Sly
Fox Brewery, in 2002, the local
brewery has become recog-
nized and honored. What beer
would you say you are most
proud of?

O'Reilly: I am most proud of our Pike-
land-Pils. The all-occasion, everyday,
simple, yet wonderfully complex
beer. We have progressed most by be-
coming a production brewery. We are
no longer a pub with one or two peo-
ple involved with the beer. We have a
team of brewers, mechanics, market-

St. Patrick’s Day. We had a few odd
varieties of hops that seemed like they
would work, so the parameters were
set.

Sly Fox seems to be the leader
in the renaissance of craft beer
in cans. Why cans?

O’Reilly: Cans are cool. That is the rea-
son. They are also lighter, more pro-
tective, won’t shatter, have a better
seal and take up less space. We hope
to add more cans in the future, but
first we will have to add some more
capacity.

How do you stay sane, keeping
up with demand for Sly Fox
beer?

OReilly: I'm not sure that I do. There
are days when I wish T had a more nor-
mal job. I often get to the brewery
early and work late into the evening. I
think it is important to try to balance
work and play. This week has been
insane, soI guessitis appropriate that
I will be on vacation next week.

What are you most looking

ing and salespeople, all involved with forward to? Any new beers on

growing our brand.

How do you come up with new
beers for the brewery?

O'Reilly: I don’t know that there is
one process. We are always thinking
about new reasons to brew new beers
in Phoenixville. We just brewed a red
ale for the Oyster Fest in Reading. It
seemed to go with the Celtic theme,
and I wanted the beer to be distinctive
from Seamus Red ale that we brew for

BARNABY'S

$2.75

Happy Hour!

hoose any of the following items &

only $2.75:

Buffalo Wings*Spinach & Artichoke Dip
Quesadilla Grande"Chicken Fingers

Vuiengling dr Everylay Liw Cost
HAFPY HOUF: MOKNDAY THRU FRIOAY

frurm 5-7pm

[ EF -

0552082

Buffalo Chicken Eggrolls

Cheesesteak Eggrolls
Old Bay Fries

15 South High Street
West Chester

610-696-1400

www.barnabyswestchester.com

the horizon that we all should
be getting jazzed about?
O'Reilly:I'm looking forward to build-
ing our brand. There are so many
people that do not know who Sly Fox
is, or who do not drink craft beer. As
we grow, we will be able to purchase
better and better tools to make the
beer with. It will only get better. Once
things settle down a little, 'm looking
forward to brewing some new beers
in Phoenixville, now that we can pour
up to 23 beers there.

And, here’s a wild card: If you
weren’t working in the beer in-
dustry, what would you choose
as your career?

O'Reilly: No idea. I often think that
my job has a great deal of politicking.
Maybe I would run for Congress.

For more information about Sly Fox
Brewing Company, visit www.slyfox-
beer.com.
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AMY STRAUSS

PHOENIXVILLEDISH.COM

Great FOOd Needs Great Beer

You've probably heard the saying, warm and I'm not serving them im- Homemade

“Never trust a skinny chef.” There’s
truth to that. My version is, “Never
trust a skinny beer rep.”

Not only do I enjoy beer, but I love to
pair it with everything I eat. AndIal-
most always cook with it. If a recipe
calls for red wine, I ask myself, “By
red wine, did they mean Sly Fox Dun-
kel Lager?”

WhenImoved tothe Italian Market, a
mere block away from Dibruno Bros,
I knew I would have to join a gym. I
also knew I would have to start add-
ing a few recipes to my repertoire. I
would have to start making my own
“gravy,” meatballs, pasta, roast pork
and gelato. I would, however, refrain
from the matching velour sweat suit
and wearing my weight in gold.

Dunkel
“Turkey’s not
just for
Thanksgiving”
Meatballs

(Enough to make 20 balls)

What you need:

® 2 cloves garlic

® 1/2 cup onion diced to bits

® 1/2 cupred pepper diced to bits
® 1/2 cup green pepper diced to bits
® 3/4 cup bread crumbs

® 2eggs

e 11blean ground turkey meat

® 1/4 can of Sly Fox Dunkel Lager
(You can drink the other 3/4). You
can press your luck with this. The
more beer, the moister the meatball.

Optional - For a more velveteen meat-
ball, add a tablespoon of milk or cream.

Buyer Beware — Turkey is pricier, but
delicious. You're only buying one
meat, though, whereas if you make
traditional meatballs with veal, beef,
and pork, you have to buy three.

What to do:

I'whisk egg, cream and bread crumbs
together first, then add them to
ground turkey, peppers and onions.
I pour Dunkel in last. Be careful not
to over mix. I shape the balls and
pan-sear them. Depending on what
I'm preparing them for, [ have a crock
pot handy in case I have to keep them

mediately.

Dunkel Lager
Tomato Sauce

What you need:
o 2 large cloves of garlic
® 1 cup of onions

® 3/4 cup of mushrooms (or as
many as your fungi-loving heart
desires)

o Afew sips of Sly Fox Dunkel
Lager

® TBSP of sugar
® Crushed Red Pepper to taste
® Cracked Black Pepper to taste

® 1/4 cup of Dunkel (once again,
you get the other 3/4)

® 1/2 cup of pancetta diced
® 3 bay leaves

What to do:

Sautee onions and garlic in butter,
until the garlic starts to brown and
the onions are translucent. Add
mushrooms. Add Dunkel so the on-
ions take on a beer flavor. Turn up
the heat. Turn down the heat. Add
can of crushed tomatoes. I prefer fire-
roasted, but today I used a can with
basil added. Add crushed red pep-
per and cracked black pepper. Add
TBSP of sugar. Continue to stir with
wooden spoon. Add 1/4 cup of Dun-
kel. The pancetta is optional - I add
if for a smoky flavor. I let the sauce
simmer, with bay leaves added, for 30
minutes.

Pappardelle
What you need:

e 3cflour

® 3 eggs (should be room tempera-
ture)

® 1/2 teaspoon of salt

® Some basil leaves if you want to
be decorative

® You must have a pasta maker.
Either the Kitchen Aid attachment,
or the old school cranker. I paid too
much money for my pasta roller in
the Italian Market, but you can get
one for about $20.

What to do:

I make a mound of flour with a dip
in the center that I crack eggs into. I
knead dough together for about seven
minutes. “Naked Chef” Jamie Oliver
says it releases the enzymes. I wrap
the dough in plastic wrap and refrig-
erate for 45 minutes.

Cut the pasta as you like. Most ma-
chines have spaghetti or fettuccini
options. I roll out ultra-thin pieces
and hand-cutitinto pappardelle (very
broad fetuccini).

Hang on a pastarack till dry. Another
45 minutes. When the pasta is dry,
drop into boiling water for a mere
two minutes. It cooks quickly.

Once you make homemade pasta,
you're hooked. But a caveat for the
cook: It is a time-consuming labor of
love.

BEVERAGE

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

Chester County’s
Premier Beer Store

Specialized 1/6 Keg Inventory!!

0555372

www.extonbeverage.com  610-363-7020

OPEN 7 DAYS A WEEK
Mon.-Thurs. 9-9 Fri. & Sat. 9-10 Sun.

12-5

310 E. Lincoln Highway, Exton, PA 19341

Sly Fox O’Reilly’s
Stout Ice Cream

What you need:

o 5 egg yolks (The more yolks, the
more custard-like)

® 1/2 cup stout (too much beer
makes it taste boozy and will sub-
tract from the silky creaminess

® 2 cups light cream (or you can
cheat with half and half-it’s
cheaper)

® 3/4 cup sugar

e 1/2 cup chocolate covered

espresso beans (optional, but why
wouldn’t you?)

What to do:

Whisk yolks and sugar together. Heat
stout in skillet and reduce it until it
thickens. Add cream.

Leave on stove top for 1o minutes.

Now temper the egg/sugar mixture.
If youve made ice cream before,
you know you have to be very wary
of scrambling the eggs. Add the hot
stout cream to the eggs slowly. Whisk
a little, add some, whisk a little, add
some more until the mixture is dis-
solved. Put back on stove for a few
minutes. Cover and cool in fridge.
This will take a few hours or over-
night.

Chop chocolate covered espresso
beans. I do this in my electric coffee
bean grinder.

Place mixture in your ice cream mak-
er. [ use a two-quart Cuisine Art. You
can get one for about $90 or less.

When the mixture is half frozen,
add the chopped chocolate covered
espresso beans. Should take 25 min-
utes in the ice cream maker.

Eat and enjoy, or freeze immediately.

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

A vast array of "one of a kind" products

including.....

Hip clothing, bags & accessories

Jewelry galore
Incense/0ils/Candles
Tapestries/Blankets

Eclectic home/Dorm decor

Hemp products

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

Tobacco accessories

Groovy gifts & gift certificates available

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

*{A portion of our proceeds go to environmental
and pro-peace charities!)

All major credit cards accepted
Open 7 days a week
10% off with student ID

0551938




~HE SAID

JOB: Systems Administrator (IT)

HOBBIES/SECRET CONFESSIONS:
Nights out with friends, dancing,
board games, spending too much
time at work and reality tv

~SHE SAID

BY:
MARY
BIGHAM

WC DISH

WHERE TWO SINGLES MEET AND REVIEW Ne Ve Nl N SN AN AN s
the food & each other.
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AGE: 31

JOB:
Entrepreneur
HOBBIES:
Working Out,
Travel, Poker

Did her online digging prove too much for this cool social networker or did they make a match over scrapple and Twinkies?

THE RESTAURANT:

The Side Bar

and Restaurant
10 E. Gay St., West Chester PA

610-429-8297

FIRST IMPRESSIONS:

® AL:Heather looked great in a blue floral top and black
pants. She seemed a little nervous at first, but we got along
well, especially after the conversation started.

® HEATHER: First of all, the staff treated us like royalty. I
went to the downstairs bar, ordered a coke and told them I was
there to meet somebody. Their question made me giggle a little
bit. They said, “Are you meeting a boy???” They quickly lead
me upstairs to a boy - Al, who was sitting at the upstairs bar
with his nice-looking collared shirt, sipping on a Diet Coke
with lime. He was friendly and we had a moment like “A Night
at the Rocksbury” of “should we stay at the bar? Should we
move to our table? Are you looking at me? Are you looking at
him? Him? Me? Him? Me?” It made for a bonding experience.

THE DATE:

® AL: The planned activity was a dinner at The Side Bar and
then an Eclat chocolate tasting.

* HEATHER: Dinner at Side Bar with a local surprise (Eclat
chocolate) for dessert! It was definitely right up my alley; what
girl does not secretly love to eat (Don’t let those celery eaters
fool you!)?

THE CONVERSATION:

® AL: We mostly talked about our backgrounds, jobs, where
we traveled to and a few other topics about ourselves. The great
part was that we never ran out of things to talk about. We are
both alittle on thessilly side and had fun chatting. My only
concern was that she had received my company name prior to
our date and, since I'm the only employee in the business
(which nobody knew), she found out a lot of information about
me through Google and my Facebook page that I probably
wouldn't have shared with someone (date, friend or otherwise)
unless I got to know them better. It made things uncomfortable
for me and I felt it was a little unfair that she knew substan-
tially more about me than I did about her going into the date.

® HEATHER: Thadn't resisted the urge to do a quick google
search, so I started confessing secrets about him.

THE RESTAURANT:
¢ AL:Tdnever heard of The Side Bar before going. The

atmosphere had a modern feel to it and very nice
artwork was being auctioned off. There weren’t
many other guests at the restaurant for dinner
because of the nice summer weather. [ was actually a
little cold under the air vents and, unfortunately,
was a little embarrassed later on that I was so cold...I
didn’t take up the waitress’s offer to relocate because
Ididn’t want to go through the hassle of moving
tables after our date had started.

® HEATHER: I'd been to the restaurant a few times
before when it was Vincent’s, which had live music
and dancing and was very crowded. The Side Bar felt
more open. There was an outdoor seating area on the
streets of West Chester, an upstairs dining area and
art work from a local artist all around the walls. The
artwork was for auction and had a bidding sheet
listed under each piece. Knowing my date’s full
name and the fact that he was in the process of
purchasing a house made it very enticing for me to
make a bid with his house for collateral (Hey, just
supporting the local art.).

THE SERVICE:

¢ AL:TIcannot speak highly enough as to the
excellent service we received; everyone from the
hostess to the bartender to our wait staff was
extremely friendly and helpful. I left a generous tip
and suggested to Heather to add in whatever tip she
was comfortable with, which she did. I felt it was the
right thing to do considering we received such
excellent service and ordered three complimentary
courses (to get the full experience of the menu for
this article, of course!).

® HEATHER: The servers were awesome —and not
too hard on the eyes. They were friendly and, at one
point, Al was cold so they offered to either move us
or “turn up the air.” Al thought they meant turn the
air conditioner up, so he said, “No, I'm cold, so you
turn it down.” To which the server responded, “Yes,
we can turn it up.” It was a funny moment of heat vs
AC... Atany rate, since Al continued to be cold
throughout the dinner we noticed at one point that
his napkin had formed into a pair of pants. Ijoked
that the next time he held up his napkin it would
have turned into a sweater, and that he was secretly
hooking himself up to stay warm.

DRINKS:

® AL:Ionly had aDiet Coke & lime with dinner. I
usually don’t order drinks when I have to drive
afterwards.

® HEATHER: I was sipping soda.

THE FOOD:

® AL: We found some very interesting menu
options, so we decided to try them. For appetizers we
selected and split the scrapple with caramelized
onions and crab cake with pineapple cocktail sauce.
The scrapple was great; at least as good as scrapple
can be (p.s.Ilove scrapple). The crab cake was
excellent...one of the best I've ever had. For the main
course, I had a mixed grill of lamb chops, steak and
chicken with rice and chorizo sausage, all excellent
and well-prepared. For dessert, we once again shared
some of the more unique items offered and had the
habenero sugar cookies with ice cream and the
Twinkie tiramisu. I wasn’t too pleased with the two
dessert choices... the taste of the sugar cookie was
overwhelmed by the spiciness of the habenero and
the twinkie didn’t go well with the other tiramisu
ingredients). I do commend this restaurant for trying
some new and unique menu options, though!

® HEATHER: Scrapple and Twinkies. Al's eyes lit
up when he saw scrapple on the menu, so we
ordered it with a side of ketchup. I teased him about
the scrapple, but he said, “Hey, we’re in it together.
Who ordered the Twinkies for desert?” He did have
a point. I ordered the tiramisu Twinkies while he
had the sugar cookies. What an eclectic menu! The
highlights for me were the crab cake appetizer with
coleslaw and cocktail sauce, and the stuffed pork
chops with sweet potato and broccoli. Yum!

THE CHOCOLATE FROM ECLAT:

* AL: I've never had Eclat chocolate (or remember
hearing about it for that matter) before the date. We
were instructed that we would receive a “special
treat from a local place” to experience after dinner.
Not knowing what that was we ordered dessert after
the waitress asked us if we’d like some. We then had
to go ahead with the chocolate tasting as well. The
two types of chocolate we sampled were very
different and very interesting. I really enjoyed the
Pennsylvania Dutch pretzel chocolate.

* HEATHER: I'd never had Eclat chocolate before

and I've never met a chocolate I didn't like. The Dutch pretzel
chocolate was awesome! The peppercorn chocolate, although
spot on, reminded me of the Harry Potter jelly beans. Al will be
offering some to the lady in his apartment building who called
the cops on him. ;) (Did Isay too much???)

CONVERSATION AND CHEMISTRY:

® AL:Iwould say the conversation was great but the
chemistry wasn’t there. Heather is a fun girl with a great
personality and I could see us becoming good friends, but not
on aromantic basis.

® HEATHER: Yes!I think he was crushing on the waitress.
But that's our little secret (shhhh).

DID YOU EXCHANGE NUMBERS?

® AL: We agreed to get in touch with each other through
Facebook (since she already had my Facebook page).

* HEATHER: Since I had already found his website, LinkedIn
and Facebook sites, we left it that I would track him down...

WAS IT A MATCH?

® AL:Iwouldn't say it was a match in a romantic sense.

® HEATHER: Al's an easy-going guy who can pick a scrapple.
We can definitely hang.

WAS THERE A KISS?

® AL: There wasa hug at the end.

* HEATHER: I walked him to the light across the street from
his car, gave him a quick hug and said, “run”. I think the light
was still red, but he played frogger very nicely (No Als were
hurt in the making of this date.)

WILL THERE BE A SECOND DATE?

® AL: There won't be a second date.

* HEATHER: Ummm..I'm still waiting for the house-
warming invite...

HOW DID YOU LEAVE IT?
® AL: We agreed to keep in touch.
® HEATHER: I will Facebook you (Ahh.. modern life.).
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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.
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FEATURES FOR AUGUST: PRICES VALID AUGUST 1sT-31ST
« TUNA HOAGIE 8” $5.25
» No HoOLDS BARRED

CHEESESTEAK 8” $6.25
» CAPRESE DI PARMA $6.45
» BACON CHEDDAR BURGER

ON A BUN WITH FRIES $6.75

TEN OF OUR MOST FAMOUS DINNERS

$7.99-%$14.99
SUNDAY - THURSDAY 4:00 - 9:00PM

INCLUDING SEAFOOD, PASTA, PORK, BEEF & CHICKEN

FRIDAY, AUGUST 27TH - JEFF WASHINGTON BAND ]
HAPPY HOUR
COME JOIN RON’S HAPPY HOUR ON HALF! MONDAY THRU FRIDAY
FROM 5:30 ‘TILL 7:30 WE WILL RUN $1 OFF “ROTATING DRAFTS”
(EACH WEEK, FOUR DIFFERENT DRAFTS WILL BE CHOOSEN FOR HAPPY HOUR)
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$4 NAME YOUR FLAVOR MARTINI'S AND 1/2 PRICE OVALS AND CHICKEN FINGERS N
FOR ENTERTAINMENT DETAILS SEE WWW.RONSORIGINAL.COM ::* ‘i

RON’ 74 E. UWCHLAN AVE., RT. 113, EXTON |

c:mamm. BAR & GRILLE 610 594-9900 o N

EsT. 1880

R < WWW.RONSORIGINAL.COM i+
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CONCERTS

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

WELLS FARGO CENTER (FORMERLY
WACHOVIA CENTER), Philadelphia: Lady
Gaga (Sept. 14 sold out, Sept. 15, 8 p.m., $52.50
to $178); Roger Waters (Nov. 8 and 9 sold out,
Nov. 11, 8 p.m, $78 to $253); Justin Bieber
(Nov. 14, sold out).

SUSQUEHANNA BANK CENTER, Camden,
N.J.: Jonas Brothers with Demi Lovato (Aug.
27,7 pm.,, $37.25 to $97.25); Anthony Hamil-
ton, Kem, Jaheim and Raheem DeVaughn
(Aug. 29,7 p.m., $49.75 to $89.75); Rascal Flatts
with Kellie Pickler and Chris Young (Sept. 18,
7:30 p.m.,, $32.50 to $99); Alice in Chains with
Deftones and Mastadon (Sept. 25, 7 p.m., $45
and $65); Gorillaz (Oct. 10, 7:30 p.m., $48.75 to
$96.25).

RIVER STAGE AT GREAT PLAZA AT
PENN’S LANDING, Columbus Boulevard at
Chestnut Street, Philadelphia: “Sounds of Gos-
pel” with Fred Hammond and regional choirs
(Aug. 28, 3 to 9 p.m,, free); My Morning Jacket
(Aug. 29, 7:30 p.m., $39.50); G. Love and Spe-
cial Sauce with Rebelution (Sept. 10, 7 p.m,,
$27.50).

ACADEMY OF MUSIC, Philadelphia: Sufjan
Stevens (Nov. 10, 8 p.m., $35).

MANN CENTER FOR THE PERFORMING
ARTS, 52nd and Parkside, Philadelphia (215-
893-1999 or www.manncenter.org): Tony Ben-
nett (Aug. 28, 8 p.m.,, $75 and $90); “Yo Gabba
Gabba Live” with Biz Markie (Aug. 29, 2 and
5:30 p.m., $40.50 and $50.50); Cake (Sept. 15, 8
p-m., $35); Pavement (Sept. 17, 8 p.m., $37.50);
New York Pops with fireworks (Sept. 22, $20
and $35); Chamber Orchestra of Philadelphia
with fireworks (Sept. 25, 8 p.m., $10 to $25);.

THE TOWER THEATER, Upper Darby: Trey
Songz with Monica (Aug. 25, 8 p.m., $49.50
and $59.50); Daniel Tosh (Aug. 27, 7:30 and
10:30 p.m., $38); the Pixies with F Buttons
(Sept. 7,8 p.m., $52 to $84.25); Jackson Browne
with David Lindley (Sept. 11, 8 p.m., $41 to
$76); Primus: The Oddity Faire with Mucca
Pazza (Oct. 8, 8 p.m., $35 to $55); moe. (Oct. 9,
7:30 p.m., $30); Disturbed with Hail the Villain
and Art of Dying (Oct. 21, 7:30 p.m., $37.50);
The Black Crowes (Oct. 29, 8 p.m., $35 to $55);
Interpol with White Rabbits and Dave P. (Nov.
4,8 p.m, $35 and $39.50).

THEATER OF THE LIVING ARTS, 334
South St., Philadelphia: Philadelphia: Xavier
Rudd with Izintaba and Good Old War (Aug.
26, 9 p.m., $23); Allstar Weekend with Sumer-
sault Sunday (Aug. 31, 6 p.m., $12); Chiddy
Bang with Donnis, XV, 2AM Club and D] Benzi
(Sept. 2, 8 p.m., $15); Little Brother with Truck
North and Dice Raw from The Roots (Sept. 11,
9 p.m., $20); Kottonmouth Kings with Blaze Ya
Dead Homie, Big B, and Bliss N Eso (Sept. 13,

7:30 p.m., $22); Broken Social Scene with The
Sea and Cake (Sept. 14 and 15, 8 p.m., $25); Ed
Kowalczyk of Live with Thriving Ivory (Sept.
16,9 p.m., $19.33); Street Dogs with Devil’s Bri-
gade, Left Alone and Continental (Sept. 17,
7:30 p.m., $16); Dark Star Orchestra (Sept. 24, 9
p-m., $27.50); Jason Derulo with Auburn (Sept.
27, 7:30 p.m., $25); Rogue Wave with Midlake
and Peter Wolf Crier (Sept. 30, 8 p.m., $16); The
Gracious Few with Amercan Bang (Oct. 1, 9
p-m., $20); the Tallest Man on Earth with S.
Carey (Oct. 2, 9 p.m,, $15); Mike Posner with
Far East Movement, Stephen Jerzak, 2AM Club,
Bad Rabbits and XV (Oct. 6, 7 p.m., $25); K’naan
with Paper Toungues (Oct. 8, 9 p.m., $25); The
Sword with Karma to Burn and Mount Carmel
(Oct. 15, 9 p.m,, $15); Dead Kennedys with
Dirty Tactics (Oct. 17, 8 p.m., $15); Jim Floren-
tine (Oct. 22, 9 p.m., $20); Martin Sexton (Oct.
23,9 p.m., $27); Anberlin with Crash Kings and
Civil Twilight (Oct. 29, 8 p.m., $18); Dawes
with Vetiver (Nov. 4, 8 p.m., $15); Black Moun-
tain and the Black Angels (Nov. 6, 9 p.m., $15);
Needtobreathe with The Daylights (Nov. 7, 8
p.m., $20); Circa Survive with Dredg, Codesev-
en and Animals As Leaders (Nov. 26, 7:30 p.m.,
$18.50).

THE ELECTRIC FACTORY, Philadelphia
(www.electricfactory.info): Scissor Sisters with
Sammy Jo (Aug. 27, 8:30 p.m., $30); Apocalyp-
tica and Dir en Grey with Evaline (Aug. 28, 8
pm., $25); Corinne Bailey Rae with Harper
Blynn (Sept. 11, 7:30 p.m., $27.50); Of Montreal
with Janelle Monae (Sept. 15, 9 p.m., $25); The
New Deal (Sept. 24, 8:30 p.m., $22); Ratatat
(Oct. 6, 8 p.m., $22); Blonde Redhead with Pan-
tha du Prince (Oct. 15, 8:30 p.m., $20); Guster
(Oct. 22, 8:30 p.m., $28); Social Distortion with
Lucero and Frank Turner (Oct. 29, 8:30 p.m,,
$30); Bassnectar with Emancipator (Nov. s,
8:30 p.m,, $23); The Script with Joshua Radin
(Nov. 6, 8 p.m,, $22.50); The Dandy Warhols
with Hopewell (Nov. 7, 8 p.m,, $25).

THE KESWICK THEATRE, Easton Road and
Keswick Avenue, Glenside (215-572-7650 or
www.keswicktheatre.com): new silent film
“Louis” with live music by Wynton Marsalis
and Cecile Licad and a 1o-piece orchestra (Aug.
31, 8 p.m., $45 andf $55); The Airborne Toxic
Event with the Calder Quartet (Sept. 10, 8 p.m.,
$20 to $29.50); Brian Culbertson (Sept. 11, 8
pm., $29 and $39); Todd Rundgren plays
“Todd” and “Healing” (Sept. 14, 7:30 p.m., $35
to $95); Pat Cooper, Dom Irrera and Tammy
Pescatelli (Sept. 18, 830 p.m., $29.50 and
$39.50); Bruce in the USA: Springsteen tribute
(Sept. 24, 8 p.m,, $27.50); Great Big Sea (Sept.
25, 8 p.m., $24 and $35); The Canadian Tenors
(Spet. 30, 8 p.m., $35 and $45); Serj Tankian
with orchestra (Oct. 2, 8 p.m. $39.50 and
$49.50); Marc Cohn with Bettye LaVetta (Oct.

8, 8 p.m,, $32.50 and $39.50); The Fab Faux
“Lennon at 70: A Night in the Life” (Oct. 9, 8 p.
m., $51.50 and $76.50); “Paranormal State”
with Ryan Buell and Sergey Poberezhny (Oct.
13, 8 p.m.,, $24.50 and $29.50); Mike Birbiglia
(Oct. 14, 8 p.m., $55); “Last Comic Standing”
national tour (Oct. 16, 8 p.m., $38); David Cas-
sidy and Danny Bonaduce (Oct. 23, 8 p.m,
$42.50 and $52.50); The Capitol Steps (Oct. 30
at 8 p.m., Oct. 31 at 3 p.m., $35); Arlo Guthrie
(Nov. 5,8 p.m., $29.50 and $36.50); “Girls Night:
The Musical” (Nov. 6, 8 p.m., $35.50 to $55.50);
John McLaughlin and the 4th Dimension (Nov.
12,8 p.m,, $37.50).

THE NOTE, 142 E. Market St., West Chester
(800-594-8499 or www.thenote.tickets.music-
today.com): New Music Tuesday featuring Sus-
pect 9 and Selah Selah (Aug. 24, 8 p.m., $5); Fat
Daddy Has Been with Bond and Bentley and
The Dirty Mac (Aug. 26, 8 p.m., $8); Addison
Groove with Macadocious, Fear the Suit, Diego
Paulo and Jonathan Waxman acoustic (Aug.
27, 8:30 p.m., $8); Yield: Pearl Jam tribute (Aug.
28, 9 p.m.,, $8); New Riders of the Purple Sage
with Mason Porter (Aug. 29, 8 p.m., $15); New
Music Tuesday featuring Dani Mari and The
Jamboree Sunday (Aug. 31, 8 p.m., $5); The De-
fog with Imbala, Vatic and Zombie Club Amer-
ica (Sept. 3, 9 p.m., $8); Stockholm Syndrome
(Sept. 9, 7 p.m,, $15); Zelazowa with The Un-
derground Saints, Ike and Pawnshop Roses
(Sept. 11, 9 p.m.,, $8); Toy Soldiers with Laura
Veirs and The Hall of Flames, The Watson
Twins, Sisters 3 and Led to Sea (Sept. 16, 8 p.m.,
$12); The Bridge with The Sermon (Sept. 24, 9
p-m., $10).

GRAND OPERA HOUSE AND THE BABY
GRAND, 818 Market St., Wilmington, Del. (1-
800-37-GRAND or www.TicketsAtTheGrand.
org): Chris Botti (Sept. 22, 8 p.m., $43 to $68);
Dark Star Orchestra (Sept. 23, 8 p.m., $33);
Marc Cohn with Suzanne Vega (Sept. 26, 7 p.
m., $28 to $36); “Rhythm of the Dance” Celtic
program (Oct. 7, 8 p.m,, $30 to $36); The Capi-
tol Steps (Oct. 10, 7 p.m., $30 to $35); “Last
Comic Standing” Live Tour (Oct. 17, 7 p.m., $30
to $40); Chucho Valdes with the Afro-Cuban
Messengers (Oct. 18, 8 p.m., $30 to $42); Natalie
Merchant with the Delaware Symphony Or-
chestra (Oct. 19, 8 p.m,, $40 to $58); Indigo
Girls (Oct. 20, 8 p.m., $37 to $43); Open Wings,
Broken Strings with Ed Kowalczyk, Art Alexa-
kis and Leigh Nash (Oct. 23, 8 p.m., $31 to $45);
Buddy Guy with Moreland and Arbuckle (Oct.
26,8 p.m., $34 to $51); Jonathan Edwards (Nov.
5, 8 p.m.,, $29); Paul Barrere and Fred Tackett
(Nov. 9, 8 p.m.,, $37); Rev. Peyton’s Big Damn
Band (Nov. 12, 8 p.m,, $28); comedian Ron
White (Nov. 14, 7 p.m., $43 to $60); Pink Mar-
tini (Nov. 15, 8 p.m., $36 to $50); Emmylou
Harris (Nov. 16, 8 p.m,, $35 to $51); New Or-

AUG.

leans Nights with Allen Toussaint, Nicholas
Payton and the Joe Krown Trio (Nov. 17,8 p.m,,
$27 to $38).

CONCERTS IN THE PARK

KERR PARK, Downingtown, will present a
series of free concerts this summer. All con-
certs begin at 5 p.m. at the gazebo. Food and
drinks will be for sale. Bring your own seating.
No alcohol or dogs allowed. In case of rain, the
concerts will be held at the School of Rock (478
Acorn Lane, Downingtown). Visit www.down-
ingtownconcerts.com for more information.
The schedule includes: Liverpool Beat with 3
Shades of Blue (Sept. 12).
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EAGLEVIEW SERIES

THE EAGLEVIEW TOWN CENTER, Exton,
presents a series of outdoor concerts this sum-
mer. Shows are Tuesdays from 7 to 9 p.m. Ad-
mission is free. Bring your own seating. the
schedule includes: Among the Oat and Ash
with Chris Riffle (Aug. 24); Entrain with fire-
works finale (Aug. 31).

CHADDSFORD SERIES

THE CHADDSFORD WINERY, Route 1,
Chadds Ford (610-388-6221 or www.chadds-
ford.com), presents a series of outdoor concerts
this summer. Bring your own seating and a pic-
nic supper. Foods will also be sold on site.
Gates open at 6 p.m., The schedule includes:
bayou music by Alligator Zydeco (Aug. 27).

o NIGHTLIFE <0

BRICKETTE LOUNGE, 1339 Pottstown Pike,
West Chester (610-696-9656 or www.bricket-
telounge.com). Line dancing on Tuesday and
Thursday from 8 to 11 p.m. with DJ. Karaoke
on Wednesdays from g p.m. to 12:30 a.m. Live
bands from g p.m. to 1 a.m. Smoke-free.

BROWNIES 23 EAST, 23 E. Lancaster Ave.,
Ardmore (610-649-8389 or www.Brownie-
s23east.com). Entertainment: Modern Bliss
(Aug. 25); Splintered Sunlight (Aug. 26).

BULL DURHAM’S, 1347 Wilmington Pike,
West Chester (484-315-8039 or www.bulldur-
hamsbbg.com). Free line dance lessons on
Wednesdays at 7 p.m. Free Texas waltz lessons
on Thursdays at 8 p.m. Smoke-free. No cover
charge.

CAROUSEL BALLROOM, 319 Westtown
Rd., Suite P, West Chester (610-701-0600 or
www.carouselballroom.-com). Group dancing
and lessons scheduled. Admission inculdes ap-
petizers and desserts. No partner necessary.

DOC MAGROGAN’S, 117 E. Gay St, West
Chester (610-429-4046 or www.docmagrogans.
com). Karaoke on Tuesdays at 9 p.m. Trivia on
Wednesdays at 10 p.m. DJ on Thursdays at 10
p-m. DJ Stu on Fridays at 10 p.m. Live bands
and video D] Johnny A on Saturdays at 10 p.m.

HILLTOP CRABHOUSE, 8980 Gap Newport
Pike, Toughkenamon (610-268-2735 or www.
hilltopcrabhouse.com). Entertainment: Blue
Bayou (Aug. 26).

HORSESHOE PUB, at the Waynebrook Inn,
4690 Horseshoe Pike, Honey Brook (610-273-
9000 or www.thehorseshoepub.com). Buzz-
time trivia and games on Tuesdays. DJ dance
parties and live bands on Saturdays from 10 p.
m.to2am.

KENNETT FLASH, 102 Sycamore Alley, Ken-
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Sprinkler B &

Make your,Summer.occasions
specnal with FruitFlowers!

Order online at FruitFlowers.com

Slo OFF

any Fruit Flowers bouquet
over $50.00
Offer good at these locations only.
May not be combined with any other promotions.
Delivery and tax excluded. Expires 8:31-10. Mention code - CCAUG

Chester
County
(610) 429-3302
Delaware
(302) 636-0300

Available for S

BBA

nett Square (484-732-8295 or www.kennett-
flash.org). Blue Monday Jam on Mondays at 8
p-m. Del Bittle’s Bluegrass jam every Thursday
at 8 p.m. Admission $3 for players and $5 for
audience. Open Mic every Sunday at 7 p.m

MAS CANTINA, 102 E. Market St, West
Chester (610-918-6280 or www.mascantina.
com). Rooftop deck open for lunch and dinner.
Karaoke on Wednesdays at 10 p.m. DJs on
Thursdays at o p.m. Rock bands on Fridays at
10 p.m. DJ Dance Party on Saturdays at 10 p.m.

MCKENZIE BREW HOUSE, 451 Wilming-
ton-West Chester Pike (Route 202) (610-361-
9800 or www.mckenziebrewhouse.com). Pok-
er and Quizzo on Mondays. Bar Bingo on
Tuesdays. Music Match and poker on Wednes-
days. Karaoke on Thursdays. D] and dancing in
Metro on Fridays. Live music on Saturdays.

MCKENZIE BREW HOUSE, 240 Lancaster
Ave., Malvern (610-296-2222 or www.mcken-
ziebrewhouse.com). D] in the Pub on Fridays at
10 p.m. Live music on Saturdays at 10 p.m.

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

SPORTSTERS BAR AND GRILLE, 1701 Pott-
stown Pike (610-469-8908 or www.sportsters-
bar.com). Poker Night on Tuesdays. Open Mic
on Wednesdays, Live bands on Fridays and Sat-
urdays.

STEEL CITY COFFEE HOUSE, 203 Bridge St
Phoenixville (610-933-4043 or www.steelcity-
coffeehouse.-com). Entertainment: Battle of
the Open Mics (Aug. 25, 8 p.m., $5 - visit online
for details).
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Ready for the red carpet?
CCis partnering with On Tap for a very special event!

In celebration for On Tap’s one-year networking anniversary, we are asking you to get your red-carpet poses ready!

On Thursday, Oct. 7 at Pietro’s Prime (125 W Market St., West Chester), the founders of On Tap, WCdish.com and CC: Chester
County Cuisine and Nightlife will be throwing the most fabulous business card exchange happy hour in Chester County. The
hours are 5:45 to 8 p.m.

Ladies, come in your most fantastic high heels; and gentlemen, put on your best tie for a grand event that promises to be absolutely
delicious in many, many ways. Get your red-carpet poses ready!

Admission is $5 at the door. Free appetizers, drink specials and half-price food specials.

To make reservations, visit http://ontapredcarpet.eventbrite.com/.
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D Industrial / Mig.|

D) Professional |

FITTER/WELDER
Experienced. Must be able to
work from shop drawings.
Min. 3-5 yrs. exp. as fit-
ter/welder. Mail resume to:
Pelet Welding, 19 N. 12th
Ave., Coatesville, PA 19320

F0) Food Service

LINE COOKS - Like Great Beer?
Victory Brewing Company seeks
responsible, motivated people.
Evenings & weekends a must.
Experience req'd. To apply, email
careers@victorybeer.com
or fax 610-514-7084.

D Hotels |

Comfort Inn & Suites
F/T Front Desk Position
Must be able to work any of the

three shifts; and,
Head Housekeenmg
Apply in person:
Contact (610)399 -4600
1310 Wilmington Pike (Rt. 202),
West Chester, PA 19382

A0 Industrial / M,
GNC MACHINIST

For large machine shop, wanted
for 2nd shift. 1st Class Ma-
chinist with five years experi-
ence on horizontal boring
mills required. Must be self-
motivated and willing to work
overtime. Benefits package in-
cludes 401K, pension, medi-
cal and 0.T. Will pick up med-
ical right away.

Send resume to: Chalmers and
Kubeck, Inc., 150 Commerce
Dr., Aston, PA 19014,

Attn: Kevin Dupont
Or fax: 610-485-1484
or email to:
kdupont@CandK.com

HD Medical |

DENTAL OFFICE - FRONT DESK
Part Time for Exton perio
office. Flexible days, no eves
or wkends. Warm, friendly
environment. 610-524-2555

HD Part-Time |

PART TIME
LEASING CONSULTANT-R.E.
Every Saturday, 10-3. Call 610-

696-5141 Mthru F, 9to 5.

>

CGhester
Gounty’s
leading source
S for
local sports
coverage '

DAILY LOCAL NEWS
610.430.1172

Managing for Results
Project Manager

Exciting local government
oppportunity with the County of
Chester.

The Managing for Results
(MFR) Project Manager is re-
sponsible for the County’s stra-
tegic planning functions. De-
velop and  maintain  an
understanding of the perfor-
mance budget process. Over-
see the Strategic Coordinators.
Qualifications / Requirements:

BA in business administra-
tion, public administration or
related field. Five years of bud-
geting and/or performance
management. Understanding
of  performance  measure-
ment principles, development
of strategic goals, statistical
and economic analytical tech-
niques, budgeting, and the per-
formance management pro-
cess. Intermediate to advanced
skills with all MS products. Sal-
ary range beginning at
$60,375.86 based on educ. &
exp. Excellent County benefits.

Please apply via website

www.chesco.org. E.O.E.
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IEED Houses For Rent |

CHRISTIANA, Pa.- Octorara Sch.
Dist., 3 BR, 2 full BA, Cape Cod,
1 car gar, full bsmt., 1 ac.
$1500/mo. + utils. 484-354-5739.

WESTWOOD 3 BR

row,
§900/mo. + ufils. - 3 BR RANCHER  \.”

$1000 + utils. Call 610-518-5955
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D) Merchandise Fo Sale|

ANTIQUE HUTCHES (2) - Table &
slot machine (full size). Call
(610) 431-2157

TO ADVERTISE IN CC
CALL 610-696-7000

IEEED hos. For R Untu)|

\ COME
~{gfa- AND SEE
"'_r- % US AT

NORWOOD
HOUSE
APARTMENTS

1 BRS FROM $782
2 BRS FROM $867

CALL 610-269-5300

www.westovercompanies.com

I . For Rent Unturn) | JEET . For Reot Ut | JEETD s, ForRent (untan)| - JEEED Aus. For Rent (Utur)
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APARTMENTS

DOWNINGTOWN
1BR - $750
with 13 mo. lease

Call For Info
610-269-1818

./@‘\sc/@\.)

DOWNINGTOWN
Three 1BRs in Country Mansion
on 2.5 acres. $655 - $750+
Call 610-696-0953
Barb @ X402 or Cindy @ X403
www.zukinrealtyinc.com

GET A JUMP ON
SUMMER SAVINGS

FREE MONTH iy
West Chester Boro WHITELAND WEST
Bran‘:lywine G‘arden APARTMENTS
artments
215 N. gverharl Avenue EXTON
Starting Studio $650,
1 BR $750 & 2BR $925 2 WEEKS ONLY

On select 1 BR apts.

Call 610-918-1694 :
Starting at $797.00

Mon-Fri: 10 AM - 4 PM
Sat: 10AM-12Noon i
2BRs also available

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

DOWNINGTOWN - Lg. 1 BR apt.
on 2nd & 3rd flrs. on Highland
Ave. No W/D. Tenant pays gas
heat & elect. Good pkng.,
$800/mo. Call Janet Colanto-
nio, RE/MAX Town & Country,
610-675-1186, 610-675-7100.

MORGANTOWN AREA 2 mi. from
PA turnpike. $700/mo. sewer
& water incl. 610-457-4285.

610-363-1434

www.westovercompanies.com
Visa & MasterCard Accepted

(" HOLLOW RUN
APARTMENTS

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

(610)436-8640

Hours:

KENNETT SQUARE
Studio in Victorian home.
$650 per month
Call Barbara 610 696-0953 x402

www.zukinrealtyinc.com

PAOLI - Beaut. NEW Irg. 1 BR, full
BA, close to public transp.&
train, off-st. pkng., very u

Y up-
scale avail. 10/1, 950/mo. Call

, Mon-Fri  9-4pm
Saturday 10-3pm
' Sunday 12-3pm } 30 610-363-4091.

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

- Pet friendly
L P 1 bedroom
b B 'J{"L from $1085
) '5{'- 2 bedroom, 2 bath
= from $1325

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

PAOLI PLACE....
LUXURY LIVING ON THE
MAIN LINE YOU GAN AFFORD!

2BR 2BA: $1272
2BR11/2BA TH: g
$1157-$1257

Apply before June 30th to
receive a FREE month
w/13 month lease.
Qualified applicants only.
Must bring ad.

(610) 644-3333
www.westover
companies.com
Email: paoliplace@
westovercompanies.com

$500 OFF THE FIRST MONTH’S RENT

NO MOVE-IN FEES!

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

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

HILLSIDE APARTMENTS - CALN TOWNSHIP

610-384-6813

don’t monkey
around

advertise in the
classifieds!

610.696.7000



ENJOY
a new nelghborhood

martini and
wine lounge

ith an upscale athtude

HAPPY HOUR:  'VEBANDS

MONDAY - FRIDAY TEXAS HOLD EM
4pm - 6pm  OFPEN MIC STAGE

_ % $5.00 Appletinis and Cosmos ;;\LEH:;J:F
$1.00 off Wines by the Glass

The Attic L is the Perfect EOMERY
e ic Lounge is the Perfec

location to host your next QUIZZO
PRIVATE PARTY. KARAOKE

Located on the second floor of

2949 Lincoln Highway
Sadsburyville, PA 19369

610-389-7179

Visit our website for our FULL calender of events at




