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MARY’S MESSAGE:

We all love the weekends but who doesn’t love a 
Super Weekend? Downtown West Chester is 
gearing up for a fun and food-fi lled weekend 
starting June 4th with Swinging Summer Thurs-
day and ends with Super Sunday on June 7th.  
Read all about the music, food and festivities to 
make sure you make the most of this kick-a#* 
weekend. 

In this issue you’ll also fi nd the scoop on some 
fun food secrets, get the dirt on West Chester’s 
cheesesteak rivals and fi ll up on lots of local mu-
sic and entertainment. Enjoy!

                    Cheers everyone!
                    Mary Bigham  
                    Contributing Editor

                    www.wcdish.com

UPCOMING:

Concierge Chronicles, Random Rants, the Bar-
tender, Sound Check and much more

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

We’re on Facebook!
search for CC: Chester County Cuisine & Nightlife
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It’s the old “sounded good-at-the-
time” business plan - “My dream is to 
own a cute B&B” which really means 
“Let’s stay at a cute B&B!” Ditto, “I’ve 
often thought about becoming a ca-
terer…” Translation: “Cater to me”

So, when a stock broker with no pri-
or restaurant experience said he 
wanted to open a little tavern in the 
country, it’s probably because he was 
thirsty and likes to look at horses, 
right?

In the case of K.C. Kulp, opportunity 
was seized when a middle-of-no-

WHIPWHIP

where, former biker bar became 
available, and yes, he also happens to 
have an appreciation for equestrian-
ism.
Thus, whimsy became “The Whip” 
in June, 2005. 

“I saw a chance to turn the place into 
something authentic while provid-
ing a service to the local community” 
is how K.C. sums up his risk-taking 
venture.

Don’t let the Coatesville mailing ad-
dress fool you, the tavern’s West 
Marlborough locale is as remote as 

you’ll find in Chester County, neatly 
tucked into an utterly idyllic coun-
tryside; a bucolic conservancy be-
holding hunt scenes and heathery 
hills
If suddenly dropped there, you’d 
swear you’re among the mores in 
some quaint English village.

And, indeed, The Whip’s menu is a 
collective of “favourites,” rib-sticking 
fare such as Welsh rarebit, bangers 
and mash, shepherd’s pie and fish & 
chips, along with various salads, 
burgers, steaks, stews and fresh 
catches.
Executive Chef Jason Ziglar, a Chesco 
native, proves highly adept at work-
ing with hearty British flavors, while 
adding several regional (and a few 
healthy) touches to his menu.

It doesn’t have to be a chilly winter’s 
day to enjoy the Beef on Weck - a 
hefty sandwich Kulp adopted from 
his native Buffalo, NY – thinly sliced 
beef on a soft pretzel-like Kummel-
weck roll with a side of fresh horse-
radish and crispy good ‘n thick fries.
This two-fister pairs nicely with a 
quaff of Belhaven Scottish ale, just 

IT’S THE OLD
“SOUNDED

GOOD-AT-THE-TIME”
BUSINESS PLAN

PHOTOS

BY

TOM

KELLEY IV

Turkey 
Club
De Starrs
Restaurant & Bar
112 E Gay St
West Chester

610-692-4160

While I still scratch my head at the fact 
that they have a bar and close at 9 p.m., I 
have fully embraced the fact that this 
place has the best turkey clubs of all time.  
I’m talking the kind of turkey club you 
see on a menu and you hope it looks like 
the picture but it’s never close.  The kind 
with freshly carved turkey meat (your 
choice of dark or white meat), crisp ice
berg lettuce, bacon, tomato, a healthy 
schmeer of mayo along with your choice 
of white, wheat or rye (my personal fa
vorite) served along with chips and a 
pickle. 

0534072

Mention Ad & Get 10% OFF!

115 W. State Street, Kennett Square

610.925.4984

• BYOB - NO corking fee

• Lunch Friday & Saturday 

11:30am-10pm

• Open Wednesday & Thursday 

4:30-9:00pm

• Open Sun. 2:00-8:00pm

www.eatatportabellos.com
0543233

0519994

286 Main Street    Exton, PA

610-594-2030

www.appetitesonmain.com

-LIVE MUSIC DAILY

NEVER a COVER

-KAROAKE TUESDAY NIGHTS 9:30PM

-ALMOST FULL MENU SERVED TIL

1:30AM 7 DAYS A WEEK

-7 HD PLASMA TVS

-GREAT DRINK SPECIALS DURING

PHILLIES GAMES

-HUGE OUTDOOR PATIO (Dog Friendly)

-MONDAY NIGHT WING NIGHT

-WEDNESDAY TEXAS HOLD’EM TOURNAMENT

NEW:

JUKE BOX AND DART BOARD
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Oval 
Ron’s Original
Bar and Grille
Route 113
just North of Route 100
74 E Uwchlan Ave.
Exton

610-594-9900

If you haven’t had one, shame on you! 
They are Ron’s most popular item and 
you can’t get them anywhere else. What 
are they?  Well, it’s kind of like a personal 
pizza only it’s oval pizza dough, topped 
with mouth watering ingredients, cheese, 
special seasonings and then baked. There 
you go... you have an “Oval.” 
Any Oval $6.49 - lunch, $6.95-7.95 -- din-
ner 

Flavors range from Chicken BBQ, Potato 
and Bacon (with ranch and mozzarella), 
Chicken Mediterranean, BLT, Italian or 
build your own.
Don’t forget their amazing beer selection 
on draft or by the bottle to wash down 
your oval.  You have to see it to believe it. 

$3.00
Cheesesteak
Jitter’s
Sport Bar 
146 W Gay St
West Chester

(610) 696-0427

After 7 p.m. on Wednesday you can score 
$3.00 cheesesteaks. Eat-in only. These 
huge and delicious cheesesteaks are crazy 
good for 3 bucks. That’s it. They are good 
and cheap.  Now go.

Amazing 
Pizza 
Deals 
Thomasene’s
Pizza
323 E. Gay St Unit B-2A
West Chester

610-344-9071

This spot has been open since October 
and 31 year old Mike Fishberg runs the 
place and makes his “own creation” of 
pizza that is a thin crust with sauce on 
top pizza for amazing prices.  

Best Deal:  2 slices and a
drink for $3.00

Daily Specials:
• Saturday and Sunday: $6.00 gets you
    a large pizza (eat-in only)
• Monday:  $3.00 Meatball sub - add
     fries for a buck
• Tuesday:  $2.00 Cheesesteaks - add
    fries for a buck
• Wednesday: $2.00 Cheeseburgers - add
    fries for a buck
• Thursday:  $1.00 slices 

Chicken fi ngers are cut
and beer battered
in-house for
$5.50. Yum.

Soup and
Sandwiches
Oliver
Soup Cafe
oliversoup.com

230 W Market St
West Chester

(610) 696-1173

Soup, salad and sandwich menu changes 
daily.  Customer favorites are stuffed zuc-
chini, the chicken chili and the sand-
wiches that are built around different 
Orphans like the Sikes: a roast beef sand-
wich with molasses barbecue sauce, red 
onions and mozzarella cheese. Lobster 
bisque is amazing as is the ham and bean 
and with over 300 soup recipes so you 
will always fi nd something you love.  
Soups start at $3.00 and goes up to $4.50 
for a large.  Get a 1/2 sandwich, soup and 
2 sides for $5.95.  Or a 1/2 sandwich and 
small salad for $6.95.  That is pretty reces-
sion-proof so go ahead and take your boss 
out to lunch and look like a rock star.  
Open for Lunch and Dinner.

THOMASENE’S

PIZZA

RON’S

ORIGINAL

BAR & GRILLE
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Victory Brewing Co. and Handi-Craft-

ers are celebrating their two-year part-

nership producing Taste Victory, a 

Victory beer variety 12-pack. The part-

nership has provided job opportuni-

ties for people with disabilities who 

are responsible for assembling the va-

riety pack.

Handi-Crafters provides Victory with 

a Mobile Work Team of 10 individu-

als responsible for repackaging three 

of Victory’s most popular beers --  

Prima Pills, Hop Devil and Golden 

Monkey -- into a single variety 

pack. The team produces 720 12-

packs on a four-hour shift.

The partnership began in May of 

2007 as Victory looked to test the 

sale of the Taste Victory product in 

a neighboring state.

“We entered this partnership with 

a very basic business need. We 

needed this product to be packaged 

by hand and we did not want to 

have our staff do it,” said Bill Cova-

leski, co-founder of Victory Brew-

ing Co. in Downingtown. “We can-

not mobilize enough people on 

staff to do the job without sacrifi c-

ing other important plant opera-

tions. We wanted to hire an outside 

workforce to do this and Handi-

Crafters had a good reputation that 

we felt could meet this need.” 

The partnership has blossomed 

over the past two years, taking on 

much more meaning, as well as pro-

ducing great results.

 “It became much bigger than that as 

the project developed,” said Cova-

leski. “I walk past the workers al-

most every day they are here and as I 

watched them work and heard the 

camaraderie, deriving pleasure from 

their work, I could see that sense of 

fulfi llment. There’s a positive vibe. 

There’s no strife, it’s just a happy 

crew.”

The fruit of everyone’s labor with 

the project has paid off. According 

to Victory co-founder Ron Barchet, 

“We went from distributing Taste 

Victory in one state, to now six or 

seven.” Expansion now includes 

special distribution to Wegmans 

stores in Pennsylvania, including its 

location in Downingtown. 

The owners and staff at Victory have 

made a point of incorporating the 

crew into their team and treating 

them in many ways like they are 

Victory employees themselves. 

“We’ve made a point to create a safe 

environment for the guys, no differ-

ent than if it was our own crew do-

ing it,” said Barchet. Handi-Crafters’ 

crew even joins Victory staff in the 

restaurant for lunch.

The partnership has also worked 

out very well for Handi-Crafters. 

“It’s a great opportunity for individ-

uals to take skills they’ve learned at 

Handi-Crafters and apply them to a 

job in a real work setting,” said Ray 

Vito, a work crew supervisor. “Cli-

ents enjoy going to Victory because 

their staff treats them like they are 

part of the team.”

In celebration of this successful rela-

tionship and in recognition of its 

two year partnership, Victory is 

holding JazzFest, June 7th, featuring 

the some of the area’s most accom-

plished jazz musicians, with pro-

ceeds to benefi t Handi-Crafters.

The 19-piece Victory Jazz Orchestra 

is comprised of musicians that have 

played with such greats as John Len-

non, Billy Joel, Tony Bennett, Stan 

Kenton, Pat Martino and Liza Mi-

nelli. Orchestra leader Al Moretti, 

owner of Moretti Music of Down-

ingtown and key organizer of the 

event, has a special interest in its 

success. Moretti’s son, Gus has 

worked at Handi-Crafters for 11 

years.

Handi-Crafters is a nonprofi t organi-

zation started in 1961 that provides 

job opportunities for more than 400 

individuals with employment barri-

ers. Opportunities include support-

ive employment, jot training and 

job placement. Handi-Crafters 

works with over 50 area business as 

a key component in their supply-

chain and product development. For 

more information visit www.handi-

crafters.org.

Taste Victory
A Two Year Partnership Producing Life Transforming Opportunities 

for People with Disabilities in Our Community

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

0537583



The contenders:
Lorenzo’s Steaks & Hoagies

and
Jimmy C’sSteaks

In this corner, we have Lorenzo’s.  In town 

for almost 15 years. Originally located on 

High Street, they have a solid client base 

and a seasoned owner.

Lorenzo’s Steaks
& Hoagies
www.lorenzossteaks
andhoagies.com

216 E Market St
West Chester

(610) 696-5660

Talk
on the street:
“I’m rocking out with Lorenzo’s all the way.  

There is enough meat on a mini to make 

four sandwiches at home.  I love em.”  Tonoa 

and friends

The stats:

Lorenzo’s
Background:
Not only have they been around for almost 

15 years, but they also have a huge selection 

of hand-sliced meat and cheese hoagies that 

have people asking “where’s the roll?”  You 

can actually order items with “less meat” if 

you are so inclined.  They serve hoagies, sal-

ads, wings, steaks, burgers and breakfast 

sandwiches.

Hours:
Sunday-Wednesday 9am- 9pm, Thursday 

9am-10pm, Friday 9am-3am. 

How much meat?
A “regular” cheesesteak (22”) has 8oz of 

chopped rib eye cut daily and is cooked 

with onions and peppers.  It’s very filling on 

the roll and in your belly. 

Prices:
Minis (6”) is $4.01- Large (22”) $11.20

Top Sellers: 
American Cheesesteaks and Italian Hoa-

gies

Inside:
 No seating available to dine-in, Lord of the 

Rings Pinball Machine and a Claw Drop 

game.

Last Words:
“We thought it’d be healthy competition.  

We have solid customer retention and ev-

erything is fresh and hand sliced.  Anyone 

can say anything about how to make a real 

cheesesteak but I think how they make it is 

a bit of a novelty steak.  I wouldn’t want to 

be the guy that opens up across from the 

“King of Steaks” but in Chester County but 

we will welcome the competition.” - Drew

In this corner, we have Jimmy C’s Steaks. In 

town for about 2 1/2 weeks. Owned by fresh 

out of college 22 year old Jim Curtis. 

Jimmy C’s
Steaks
211 E Market St
West Chester, PA 19382

(484) 266-0343

Talk
on the street:
“Jimmy C’s is just good.  I don’t care who has 

been here longer.  I like how it tastes, it’s all 

in the cheese sauce.”  - Rich

The stats:

Jimmy C’s 
Background:
Owner Jim and partner have been getting 

cheese steaks in Philly since they were 6 or 

7 years old, and after attending WCU, de-

cided that West Chester needed a chees-

esteak place with steaks made the way they 

are supposed to be made. What does that 

mean?  Slices of rib eye steak grilled and 

topped with or without fried onions and 

your choice of cheese sauce.  Choose from 

American, Whiz or Pepper Jack cheese 

sauce (he pours it over the steak like a rich 

alfredo sauce) and served on a hard roll to 

sop up all the goodness.  They serve chees-

esteaks, chicken cheesesteaks, fries and 

wings.

Hours:
Mon-Thursday 11am-11pm, Fri-Sat 11am-

3am, Sun 11am-9pm.

How much meat?
Their steaks look like they have less meat 

but it’s just how it’s sliced.  There is 9-10 oz 

of meat on each sandwich.  They do not 

chop it all up together like other places they 

grill it in slices.  The chicken is real chicken 

that is cut to order, the fries are all hand cut, 

and their wing sauces are all hand made. 

Prices:
$6.60-10.75 “People have to eat and the 

economy will come back, this is quality 

food and it’s worth every bite.”

Top Sellers:
American Cheesesteak and the Garlic Par-

mesan Wings. 

Inside:
Indoor seating available and bathroom.

Coming soon:
Marvel vs. Capcom 2 video game “the best 

game in the entire world” and a city scape 

mural on the wall. 

Last words:
“Now that we are in West Chester you don’t 

have to drive 45 min into the city to get a 

real cheesesteak.”

- Jim

BY

MARY

BIGHAM

WC DISH
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It’s a

PHILLY HAS PAT’S AND GENO’S,
WEST CHESTER HAS LORENZO’S AND JIMMY C’S. 

A longtime heavyweight in town has just seen the arrival of another 

cheesesteak shop directly across the street.  Let’s see what happens. ...

So there you have it folks.  While there are many places in Chester County to get a great cheesesteak

(stay tuned for the upcoming competition we will be having for all locations) these two spots will be battling

it out for traffic on Market Street.  Both stores are looking forward to having you in to give them both a try

for yourself. Go in and tell them you’re there for the taste off.

May the best cheesesteak win. 
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THE WHIP ERN

1383 North Chatham Road, 
Coatesville

(610) 383-0600   www.thewhip-
tavern.com

HOURS:

Open Daily 11:00 a.m. – Mid-
night, Closed Tuesdays 

O CONTINUED FROM PAGE 4
one of 35 U.K. selections by-the-bot-
tle, along with other notable Euro 
imports, plus, a variety of beers on 
tap.

The tavern’s interior is, as you’d ex-
pect: homey and cheery
With wooden beams overhead and 
various on-the-hunt prints abound-
ing, a colorful cast of blokes frequent-
ing the cozy bar, plus, a lovely out-
door patio with the greenest vistas 
you’ll find, it all translates into a tru-
ly authentic experience.

There’s live music on certain nights, 
perpetual soccer (“football”) on the 
tellie, and a welcoming sense of fel-
lowship toward patrons from the 
rugby-shirted staff.

I love the weekend menu specials of-
fered by Ziglar (Bison Cottage Pie! 
Haggis!!), and the Sunday country 
brunch there, on the patio with a 
plate of griddle cakes, or, some ‘Bub-

ble and Squeak” is about as good as it 
gets for me. (Note: You may bring your 

own spirits and mixers for a nominal 

charge)

It all culminates into a question: Do I 
consider opening a place like this of 
my own?

The answer is simple: I like horses 
and I enjoy drinking, so, I think I’ll 
continue to make the trek to West 
Marlborough and let The Whip Tav-
ern take care of the rest.

Hey, I like to be catered to, too.

Old.       Tried.       Alright

29-31 E. Gay Street

West Chester, PA

(610) 738-8844
www.spencecaferestaurant.com

Wine Tasting
2nd Thursday of every month ~ 6-8 pm

Live Acoustic Music
Complimentary hors d’oeuvres

$20 per person

New Dinner Menu
The Oyster Hours

Monday thru Wednesday 5-9 pm
$1 1/2 shells (6 varieties)

Half Price Bar Menu 5-7 PM

Featuring the largest
selection of microbrews in
town.

0517641

Let the Purple Picnic People help you

with your next Party, We guarantee to

make your events special!!

Corporate Picnics

Family & Class
Reunions

Graduation Parties

Church Outings

Golf Tournaments

Grand Openings

Pig Roasts/Clam
Bakes

We provide everything you need
for a great party.

Hot Dog Carts
Popcorn Carts
Cotton Candy

Ice Cream/Water 
Ice Carts

Professional
Entertainment

Equipment Rentals,
Tents, Tables, Chairs

Climbing Walls &
Inflatable Amusements

...And More!!

610-431-PPP1
www.purple-picnic-people.com

0
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Mrs.

Mike’s

“Try us – you’ll

be hooked”

Celebrating
20 Years

653 Downingtown Pike

West Chester
(across from Bradford Plaza)

610-436-7464
(RING)

(minutes from West Chester)

Plenty of FREE Parking

Breakfast & Lunch

Homemade Soups

Fresh Daily

0
5
3
7
5
8
2

Thank You
for Your Patronage
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Q:  How long have you been in West 
Chester?
A:  Well, it will be 12 years this October; 
the first weekend of October is our an-
niversary.

Q:  Why West Chester?  Were you both 
here?
A:  No, I was born and raised in the 
Philly suburbs and went to college in 
Philly.  I met Joe in high school, he lived 
in my neighborhood, we happened to 
know the same people and we ended 
up together. 

Q:  Have you both always cooked?
A:  I made my first Thanksgiving meal 
when I was 11-years old (almost 12).

Q:  Did you decide to open a restaurant 
together when you got married?
A: We ran a swim club for eight years 
and when I met him all of his family 
were in the pizza business and he had 
worked for his uncle for 10 years.  He 
and his brothers were looking to do a 
pizza shop and I wasn’t too enthralled 
by doing a pizza shop, but we ended up 
looking for something for five and a 
half years before we bought the build-
ing for the restaurant and then we did 
renovations.

Joe grew up in Lebanon in the construc-
tion business so we didn’t want to rent 
anything for our first business.  We 

wanted to buy a building and renovate 
it and have some sort of a food business 
in it.

Q:  Had you always wanted to do this 
style of menu?
A: Joe wanted to have a quick, easy, 
take-out place with brick oven pizza 
and gyro sandwiches like he used to get 
in the Middle Eastern pita shops.  But, 
we never found a place that suited that 
for us so when we found this building 
we fell in love.  I said it would make a 
cute restaurant but forget about the 
take out restaurant.  If he wanted to do 
a restaurant I’d be on board, if he want-
ed to do a pizza shop, I told him to have 
fun.

So, that’s how we ended up with the 
concept.  We’ve made changes over the 
last 12 years but it’s very similar to 
what it was when we first opened.  A 
few months after we bought the build-
ing I knew what the menu would be 
but it took us three years to open it. 

When it came to doing the menu, I am 
not culinary school trained and neither 
is Joe but how we both learned to cook 
was while growing up.  I was raised Ital-
ian and was always into the food com-
munity.  Joe was raised Lebanese and 
what we create together is a fusion of 
what we both made and learned at 
home.

Q: What was town like 12 years ago?
A:  At the time West Gay Street was 
pretty quiet and lots of buildings were 
for sale that were affordable.  This was 
the first property that we had ever actu-
ally bought.  I’ve seen a lot of places 
come and go and it’s hard to see the 
older places that were here when were 
started, close.  There is a different scene 
here now, a lot more drink-focused res-
taurants.

Q:  Tell me about the food that you put 
out for your guests.
A:  When it comes to what we make at 
the restaurant it’s like what we make at 
home.  I had always loved food but 
when I met Joe I became really inter-
ested in the Middle Eastern foods, and I 
always liked good, fresh foods and was 
always impressed with the way Joe ate. 

Q:  Who takes lead in the kitchen?
A: When I’m there, me; when I’m not 
there, Joe.  We cook together but I’m 
more of the creative one.  He has be-
come more creative but we are both 
very back and forth people. When he 
did construction I ran the restaurant.  
We are a good team like that.  I had four 
kids before we bought the property.  
Since we’ve had the restaurant I’ve had 
two children, we restored our house 
and we purchased another property as 
well as restoring it all while running 
the restaurant.

Q: Do your children help out in the 
kitchen?
A: We have six children.  The oldest 
turns 21 in September and the young-
est is four years old. The older ones al-
ways help out.

Q: You’re really a tag team at home and 
at the restaurant?
A: Well, lately, I’ve had more time to 
focus on the restaurant.  When I was 
pregnant, I’d prep before I’d have the 
babies and I would be back in 2 weeks 
after giving birth to make sure every-
thing was running smoothly.  But now 
Joe is much more involved.  It’s good 
for me to do different things and I actu-
ally like doing different things.

Sometimes when I’m laying a floor or 
painting a wall I can think about things 
I want to make at the restaurant.  If I 
spend too many hours in the kitchen it 
becomes more stale so when I’m in-
volved with other things I can see more 
clearly what I want to do at The Medi-
terranean.

Q: Most popular dishes on the menu?
A:  The lamb kabobs, hummus, falafel 
and lentils are popular.  For desserts, 
the apple pie (my mother’s recipe) and 
the baklava are very popular.  The bak-
lava is my own spin on it.  It is almost 
like it’s made in Lebanon but there are 

THE
MED

Margaret and Joe Andraos owners of THE MEDITERRANEAN .

150 W Gay St , West Chester                (610) 431-7074 

Interview with Margaret Andraos 



IT JUST SOUNDS BETTER

VINYL!  ON

Records – they’re like CDs but big-
ger, right? They’re both round, both 
have wholes in the middle, both play 
music, both have album artwork and 
both are/were replaceable. While all 
of that’s true, obviously they are 
worlds apart for a lot or reasons. 

Records, in various formats over the 
years, from 45s to 7” to full 12” vinyl 
albums gave way to 8-track tape 
which gave way to smaller cassette 
tapes which gave way to compact 
discs which are becoming MP3s. But, 
“everything old is new again,” said 
Michael Guerrier, owner of Disc 
Hounds, a shop in West Chester that 
prints artwork for vinyl records (the 
art on the actual record as well as the 
cover art work) and also CDs, DVDs 
and t-shirts. “Lots of local bands are 
doing (vinyl),” he said, adding, “mu-
sicians are looking for something 
unique to sell.”

And maybe that’s the allure of vinyl. 
Albums aren’t something you can 
pop on while running errands 
around town; they aren’t something 
you can pick up while you’re at Best 
Buy and they certainly take more 
care and effort to store and listen to.

They also take more effort to fi nd. 
There are stores in Chester County 
that sell vinyl: places like Mad Plat-
ter in West Chester, Shady Dog Re-
cords in Tredyffrin and Creep Re-
cords in Phoenixville, small shops 

Bardzik compared vinyl records to 
fi lm photography, CDs to digital 
photography. When you develop 
fi lm he said, each image will be 
unique and have a warmer, more or-
ganic look to it, while a digital photo 
captures an exact image right away.

Collecting vinyl, said Ritch-Buchan-
an, “in the past few years there has 
been a renewed interest with young-
er kids.”

If you’re looking for a new album or 
a rare, older album, it takes work and 
patience. Stores are easy places to go 
look, but stopping by yard sales or 
fl ea markets can also yield great 
fi nds. It’s what Notano calls “the 
thrill of the hunt.”

And if you want to hunt, head to 
Shady Dog. Even though music 
seems to be going digital, “we’re too 
stubborn to take the hint,” said No-
tano.

With more than 20,000 albums in 
their store, you never know what 
you’ll fi nd. “The vinyl keeps us in 
business,” Notano said.

If you are a music geek, Notano is go-
ing to be fun for you to talk to. Any-
one that says the band Love’s “For-
ever Change” album is their all-time 
favorite is someone you should 
speak with.

that appeal to music snobs and au-
diophiles. 

Mad Platter, said part-owner Debbie 
Ritch-Buchanan, has sold vinyl since 
the store opened in 1976. Ritch-Bu-
chanan said she saw vinyl replaced 
over the years but at the same time 
there was always a market for collec-
tors, especially those in England, she 
said, and also audiophiles. Because 
as everyone in each of these stores 
that caters to vinyl will agree – it just 
sounds better. “(Vinyl) is unique and 
exotic,” Ritch-Buchanan said, “it’s a 
wonderful sound … a warmness and 
richness.”  Those are pretty much 
the same words that Guerrier and 
Shady Dog owner Mike Notano used. 
But that’s pretty subjective.

Especially if you wonder why does it 
sound better? Although digital is 
convenient, anything analog (think 
vinyl, tapes, old guitar amps with 
tubes) just has a warmer sound. The 
reason that vinyl sounds good is be-
cause it’s a continued representation 
of the analog wave form from the re-
cording process through to the play-
back in your home, said Mike 
Bardzik, recording engineer and 
owner of Second Story Sound Stu-
dios in West Chester. “It’s an analog 
wave signal through and through,” 
so the sound signal stays pure in-
stead of becoming a digital represen-
tation. 
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WEST CHESTER
Super Sunday
June 7, 2009

It’s called Super Sunday for a reason.

Downtown West Chester will 
close to traffic and re-open as a 
family fun spot from 11 a.m. to 5 
p.m. June 7, featuring children’s 
events, bands and crafters.

“That’s really a great festival be-
cause there’s so many people, so 
many booths, and it feels like tru-
ly like a festival event,” said Mal-
colm Johnstone, executive dis-
trict of the Business Improvement 
District. “The whole town just 
fills up with visitors who come 
down and it’s a place for people to 
come and hang out for a while 
and enjoy being with other.”

The event “brings out everyone – 
a lot of families, a lot of borough 
residents, people from Chester 
County,” West Chester Recre-
ation Department program coor-
dinator Rich Ashenfelder said.

“It’s a very family-friendly festi-
val,” Ashenfelder said. “Every-
thing that West Chester Recre-
ation does is for the family. 
There’s something for everyone.”

Last year’s Super Sunday brought 
out 50 crafters, 40 non-crafters 
and about 23 restaurants and in-
town merchants, numbers ex-
pected to be about the same this 
year, Ashenfelder said.

The children-friendly event has 
an entire children’s performing 
area, with some performers stroll-
ing and others outside the court-
house, Ashenfelder said.

From 11 a.m. to 2 p.m., children 
and their families can hang out 
with TCL Clowns in the children’s 
area, on High Street by the court-
house. Future firefighters can 
meet the firemen at 11 a.m. in the 
children’s area. At 12:30, there 
will be a children’s theatre pre-
sentation outside of the historic 
courthouse. The Jokesters, stroll-
ing mimes, will be walking 
around the festival from 1 to 3 
p.m. At 2 p.m. Diane Matthews 
Dance Works will perform across 
from the Spence Café. Kevin 
Joyce, a magician, will perform at 
3 p.n. in the children’s area. And 

at 3:30, Build a Band, a group of 
musicians, will perform across 
from Spence Café. 

In addition to the performances, 
there will be moonbounces, chil-
dren’s rides, antique cars, vendors 
and festival food, Ashenfelder 
said.

Gay Street will be closed from 7 
a.m. to 7 p.m., in addition to Wal-
nut, High and Church streets.
The event is held rain or shine 
“unless it’s a complete wash out,” 
Ashenfelder said.

For information on Super 
Sunday, visit the department’s 
Web site, www.west-chester.
com/recreation.php or check 
out the department’s activity 
guide.

Swingin’ Summer
Thursdays
A taste of reggae music will de-
scend upon the borough on June 
4, as Swingin’ Summer Thursdays 
kicks off its first night of the 2009 
summer season.

Reggae bands Three Legged Fox 
and Inity will perform to a crowd 
of between 2,000 and 3,000, said 
Rich Ashenfelder, program coor-
dinator for the West Chester Rec-
reation Department. 
“Enjoy the town, see what the 
town has to offer, bring the family 
out, have dinner, enjoy some live 
music, enjoy West Chester,” Ash-
enfelder said.

The event runs from 6:30 to 9:30 
p.m. between High and Darling-
ton streets. In addition to the live 

music, several restaurants and 
uptown merchants come out in 
the street. 

The crowd consists mostly of 
families and young professionals, 
Ashenfelder said, adding that 
there will be no parking on the 
blocks of the festival. Parking will 
be re-directed, and Gay Street will 
be shut at 5 p.m., he said.

“Clowns come, we have magi-
cians, jugglers and then we have 
the normal array of crafters and 
non-crafters,” Ashenfelder said.

Swingin’ Summer Thursdays will 
continue into September. Other 
themed nights are: pop, featuring 
the Alfred James Band and the 
John Grecia Band, on July 7 be-
tween High and Matlack streets; 

world, featuring Siora and the 
Jimmy Jorge and the Latin Ex-
press and a performance by the 
Crane Performing Arts School, on 
August 6 between High and Dar-
lington streets; and Irish, featur-
ing Malarkey Brothers and the 
Celtic Connections, on Septem-
ber 3 between High and Matlacks 
streets.

The event is sponsored by the 
West Chester Recreation Depart-
ment and the West Chester Busi-
ness Improvement District.

More information about 
Swingin’ Summer Thursdays 
can be found on the depart-
ment’s Web site, www.west-
chester.com/recreation.php 
and in the Recreation Depart-
ment’s activity guide.

Annual Spring Flea Market
Bargain hunters and bicycle enthusi-
asts take note: the West Chester Rec-
reation Department will host a “giant 
yard sale” from 9 a.m. to 3 p.m. June 5, 
said program director Rich Ashen-
felder

The event consists of the Annual 
Spring Flea Market in the borough 
building’s parking lot, 401 E. Gay St. 
Inside the building will be the Bike 
Re-sale.

Last year, between 20 and 30 bikes 
were sold, Ashenfelder said.

“For the bike re-sale, bring it to the 
borough building by 9 a.m., and give 
us a price, and we sell it for that price 
and do an 80-20 split,” Ashenfelder 
said.

For those interesting in selling items 
at the flea market, they can fill out a 
registration form online, in the de-
partment’s activity guard or in office. 
Spaces cost $15 and sell out quickly, 
Ashenfelder said, adding usually peo-
ple can pick their spots if they come 
drop off the payment in person at the 
office. Otherwise, forms and payment 
can be mailed in.

All 47 spots tend to be sold, Ashen-
felder said, adding the deadline to re-
quest a spot is June 4.

“(Items sold) could be baby clothing, 
old furniture antiques, a whole array 
of things,” Ashenfelder said. “There 
will be quality items for sale from dif-
ferent Chester County residents.”

The event is sponsored by the 
West Chester Recreation Depart-
ment, and information can be 
found in the department’s activi-
ty guide or online at www.west-
chester.com/recreation.php.
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First Friday
Community members and visitors 
interested in seeing what’s new in 
West Chester are encouraged to 
check out June’s First Friday event.

“West Chester always has something 
new to offer, and there are times in 
our busy lives that we don’t take a 
chance to see what is new and what 
is cool,” said Business Improvement 
District Executive Director Malcolm 
Johnstone said. “And we hope that 
our neighbors will take that oppor-
tunity – there’s no better time than a 
First Friday to enjoy what our com-
munity has to offer.”

The June 5 event is part of the 2009 
Super Weekend, and it will be held 
in conjunction with the twice-yearly 
Gallery Walk.

“With the Super Weekend, we’re go-
ing to see people outside a little more 
and all the restaurants that have out-
door dining are going to be fully up,” 
Johnstone said. “If the weather is up 
people are going to be enjoying the 
sidewalk level of downtown. Outside 
dining is really the highlight.”

O CONTINUED FROM PAGE 12

Retail shops will also have special 
sales, many of which will be dis-
played on the sidewalks, Johnstone 
said.

While shops and restaurants will be 
open all day, the event really kicks 
into high gear around 5 p.m. and goes 
to around 9, Johnstone said, adding 
about 60 retail shops participate.

“It’s an open house downtown where 
our restaurants and retail shops are 
open late for people to come in,” he 
said. “It’s an opportunity for people 
to come and see the shops that have 
recently opened, so people don’t al-
ways have a chance to come down-
town can take advantage in knowing 
all the shops – certainly all the new 
shops – will be open First Friday.”

For information about First Fri-
day, which runs every month ex-
cept January and February, visit 
downtownwestchester.com or 
stop by the Chamber of Com-
merce site, greaterwestchester.
com.

Up on the Roof
June 6’s Up on the Roof event isn’t 
just a party with a great view – it’s a 
chance to help keep West Chester 
“clean and green,” event chairwom-
an Tracy Sammarone said.

“Basically it’s just a really great par-
ty.” Sammarone said, adding the 
money raised helps beautify the 
town.

Now in its seventh year, the event 
features live acoustic music, an eclec-
tic menu, dancing and the ever-pop-
ular Roof Martini, a unique drink 
concocted differently each year to 
reflect the “summer-y theme,” Sam-
marone said.

Hosted by the Business Improve-
ment District, tickets are $75 apiece, 
and there is no limit to the amount 
of tickets an individual can pur-
chase.

In fact, patrons are encouraged to 
buy multiple tickets and invite 
friends to Up on the Roof, which 
goes from 7 to 11 p.m. at the 20 S. 
High St. garage.

“It’s got such a neat atmosphere,” 
Sammarone said. “We start out as a 
cocktail party at 7 when the sun’s 
still out. With the decorations that 
we have during the daylight, we go 
all out with the landscape. As the sun 
goes down we have everything light-
ed with twinkle lights, that sort of 
thing. You’re looking over at the 
courthouse clock and everything 
else. It’s almost like going to two dif-
ferent venues within the same par-
ty.”

Though the coordinators of Up on 
the Roof mail out invitations to past 
attendees and people associated with 
the Business Improvement District, 
the party is open to everyone.

The event is held rain or shine; in the 
case of inclement weather, the party 
moves to the next level down, Sam-
marone said.

This year, the event will have a cir-
cus theme.

“Highlights are always the view and 
the atmosphere, the entertainment, 

and certainly the food,” Sammarone 
said.

Landmark Americana is catering the 
event and will be grilling on-site. In 
addition to the food from Landmark 
Americana Tap and Grill, Up on the 
Roof boasts a “taste of West Chester” 
menu, for which different downtown 
restaurants will provide hor 
d’oeuvres, appetizers and desserts, 
Sammarone said.

“I would encourage people to bring 
their friends,” she said. “It’s just that 
much more fun to be up there with a 
group of people.”

The deadline to purchase tickets is 
June 3. To request an invitation, e-
mail Elizabeth McGuire at emc-
guire@wcbid.com.

For information on the event, go 
online to www.downtownwest-
chester.com or call 610-738-3350. 
The attire is “dressy casual,” ac-
cording to the Web site. 

As part of a large mexican Family,

leaving traditions behind was

very dificult. We searched many

places in order to find Authentic

Mexican food. Unfortunately

there weren’t any places that

made us feel at home. We decided

to have a place of our own where

we could capture people with the

original flavors of our country. As

part of our traditions we use only

the freshest ingredients and

everything is homemade. 

We hope that our mouthwatering

mexican food will make you feel

like a part of our family.

Ericka Rodriguez

Family Oriented • Everything Home Made • Home CookingFamily Oriented • Everything Home Made • Home Cooking

EAT-IN • TAKE-OUT

-Home Cooking-
OPEN 7 DAYS

Mon-Thurs - 10am-8pm

Fri-Sat - 9am-9pm • Sunday 9am-7pm

AUTHENTIC

MEXICAN RESTAURANT

RINCON TARASCO
(610) 518-3210

AUTHENTIC

MEXICAN RESTAURANT

RINCON TARASCO
(610) 518-3210

2 WALLACE AVENUE, DOWNINGTOWN (RTS. 322 & BUSINESS 30)
www.mexicanrestaurantdowningtownpa.com

0534213



Quickly stopping into Wegmans for 
lunch, I settled into a seat in the din-
ing area and enjoyed two slices of 
pizza and a cold bottle of Sam Adams.  
Yes, you heard me right – Sam Ad-
ams, a beer, a brewski, suds, the 
sauce, a cold one, a longneck.  Sure, I 
was carded at the age of 36, and yes, I 
was politely asked to look at the ca-
shier straight on to confi rm my iden-
tity, but these burdens were trivial 
because, hey - beer with lunch!  At 
Wegmans!  Are we excited?  Yes, 
maybe just a little bit.

After well over a year of legal wrangling, the 
Commonwealth Court of Pennsylvania decid-
ed, in February, that the cafes that are a part of 
each Wegmans store qualifi ed as restaurants 
that were eligible to sell alcohol under restau-
rant liquor licenses.  Beer sales have been sys-
tematically rolled out to Wegmans stores 
across the state.  This April, at long last, was 
Downingtown’s turn.

I felt the fi rst twinge of excitement nearly a 
month ago, when I spied the Day-Glo orange 
Notice of Application to Sell Alcoholic Bever-
ages posted in the window of the store.  Stop-
ping in on the second day of beer sales, I im-
mediately darted to the corner of the dining 
area that’s been temporarily repurposed as a 
beer aisle, dodging shopping carts and leaping 
over small children in a single-minded effort 
to get there.  At the end of that sprint awaited 
beer heaven, in the form of rows of six packs of 
what can best be described as, oh, everything.  
All around me, I overheard the same conversa-
tions played out almost verbatim – customers 
swooning over the vast selection of micro-
brews, frat dudes text messaging their buddies 
the good news, and cell phone conversations 
that started with “you won’t believe what I’m 
seeing here…”  Even with the knowledge that 
this day was coming, I almost couldn’t believe 
it myself.

All of the usual suspects are represented at 
Wegmans – Yuengling, Blue Moon, and Sam 
Adams among them – but an even greater level 

WEGMANS A CORNUCOPIA OF

of delight and surprise comes from the impres-
sive representation of craft brewers like Victo-
ry, Dogfi sh Head, Rogue, Ommegang, Yards, 
Troegs, Chimay, Flying Fish, Magic Hat, and 
the Philadelphia Brewing Company. Fans of 
beers that are only bottled in the larger 22 oz 
size, such as Ommegang Hennepin, will be 
happy to know that there is enough shelf space 
at Wegmans to accommodate your favorites.

From just a single visit, it’s clear that Wegmans 
is serious about their beer sales. The company 
could have just taken their shiny new liquor 
license and stacked the aisles with big corpo-
rate brands like Miller, Coors, and Budweiser, 
and left it at that.  Instead, the market ultimate-
ly intends to offer around 800 varieties of beer, 
hailing from over 30 states and 25 countries.  
The Downingtown store has strategically 
placed fl yers which offer guidance to custom-
ers on pairing food with beer.  The fl yers them-
selves describe the fl avor profi les of a dozen 
ales and six lagers, and even go so far as to rec-
ommend the appropriate glassware for each 
variety.  Mark Spagnola, Category Merchant 
for Wegmans corporate offi ces, says that the 
beer offering is determined by a number of fac-
tors, including customer input, brand perfor-
mance in other Wegmans stores, and brand 
availability from suppliers.  He says that the 
company is very supportive of local craft brew-
ers, and carries products from at least 30 of the 
75 brewers in Pennsylvania.

As wonderful as the beer aisle may be, the fu-
ture is even brighter for the Downingtown 
store.  Getting a jump on beer sales after ob-
taining the license was only the beginning – 
Wegmans plans on remodeling the dining 
area to accommodate a greater selection of 
single bottles for on-site consumption, with an 
eye towards even more ambitious horizons.  
The Wegmans that is soon to open in Colleg-
eville, as an example, is scheduled to feature  a 
full service dining area as a subset of the stan-
dard food cafe, and the restaurant licenses al-
low each store to eventually offer full beer, 
wine, and spirit sales, putting Wegmans on 
equal footing with casual dining options such 
as Applebee’s and TGI Fridays.

So, who wants to meet up at Wegmans?  The 
next round’s on me.

CRAFT BEER
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a couple ingredients I put in that 
they don’t.

Q: Do you support the local food 
movement.
A: Honestly, very little of our food 
comes to our restaurant in a truck.  I 
spend hours driving around getting 
my supplies.  I’ve always had local 
farms that I get food from and in sea-
son I go to my neighbor who grows 
his own.  As soon as I moved out to 
Chester County I found where all 
the local food is and I’ve been going 
to the growers market every Satur-
day.  I’ve been lucky to find all of the 
products I need: apples, honey, eggs, 
etc. I use local eggs from Wicker-
sham Farm in Pocopson and I make 
the yogurt from local milk as well as 
growing lots of fresh herbs that I use 
from my garden. 

Q:  That is great news.  So not only 
are you supporting the local produc-

ers you’re giving us all healthy food 
too?

A:  In my opinion we are the healthi-
est restaurant in West Chester.  I 
don’t use butter and it’s not in our 
dishes unless it’s a dairy dish.  I can 
accommodate people with allergies 
and special diets.  I don’t use nuts in 
my pesto, we use healthy oils and we 
are cooking as healthy as we can.  I 
cook for our guests as I would cook 
for my family in the best sense.  
Meaning that I am looking out for 
their health and making delicious 
food.

We only do wild seafood. We don’t 
use any farm raised seafood and we 
pay top dollar; our seafood supplier 
will even tell you that we spend 
more then anyone else in town and I 
don’t even let him deliver it because 
I need to see it, look at it and smell it 
myself to make sure it’s good enough 
for our customers.

Oh yeah, we even got rid of our soda 
machine.  We brew our own iced tea, 
lemonade and we are a BYOB.

Q:  How many seats do you have at 
the restaurant?
A: We seat 43 but we are bigger than 
people think because we have the 
upstairs dining room. 

Q:  What do you want people to 
think when they eat your food?
A:  I want people know it’s really 
good for them, it tastes good, and 
they can feel comfortable here.  A 
funny thing is that when people 
come here they love what they get 
the first time so much that they nev-
er want to branch out to try some-
thing new because they love the first 
thing so much.  We will also make 
special requests for menu items and 
I want customers to know that we 
focus on the food.  So many places in 
town have made so much of their 

money on alcohol and we work ex-
tremely hard every day to ensure 
that the food is great every time.  I’m 
a seasonal chef and it’s just starting 
to get good.  I collect local ingredi-
ents and then create my specials 
around that. 

Q: What can we look for the future?
A:  I’m writing a book with stories 
about my first encounters with food, 
and then my thoughts on food and 
the journey of food from the farm to 
the table. It will be awhile until it 
comes out but keep an eye out for it. 

Q:  Anything else?
A:  We work really hard for a living, 
but we are doing something differ-
ent because we focus on the food. 
We are the only place you can get 
real Lebanese food outside of Phila-
delphia.  We are not Greek, we are 
Lebanese and it’s a family business; a 
small family oriented place with lots 
of love.
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Patty’s Canine
Concierge

610-639-1880
Malvern, PA

~ Certified Trainer

~ Walking

~ “Home Style” Boarding
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Now Open

For

Breakfast

Two 8oz. soups for $5

� Soups � Salads

� Sandwiches
Try our 1/2 sandwich & soup.

Soups change weekly.
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230 W. Market St., West Chester

(Across from the new Justice Center)

610-696-1173

Monday-Fr iday:  8-4

Saturday:  10-4

230 W. Market St., West Chester

(Across from the new Justice Center)

610-696-1173

Monday-Fr iday:  8-3

Saturday:  10-4

Oliver
Soup Cafe

Oliver
Soup Cafe

HISTORIC KENNETT SQUARE
EVERY FRIDAY Outdoor Farmers Market

Locally grown fruits and vegetables, flowers, plants, European breads, Amish baked

goods, fresh meats and barbecued chicken. Farmers Market hours: 2-6 pm.

FIRST FRIDAY ART STROLLS Next Art Stroll: June 5
Murder Mystery Art Stroll, August 1. Art Stroll hours: 6-9 pm.

EVERY WEEKEND Kennett Flash
National, regional and local recording artists at the Kennett Flash.
www.kennettflash.org

For a full listing of events, visit www.historickennettsquare.com or call 610.444.8188
0543240



For power punk pop band Cartel 

success has been a series of chal-

lenges taking the group closer to the 

doorstep of superstardom with each 

passing year.

With the average age of the band 

only 25, Cartel has already produced 

an impressive catalog of songs with 

the best still to come. Relying on 

their talent, direction and focus, the 

sky is the limit for these already sea-

soned veterans. 

Fresh off the road, performing a se-

ries of college concerts and spring 

festivals, Cartel is heading back into 

the studio to put the finishing 

touches on their third album before 

hitting the summer concert trail.

Hailing from suburban Atlanta, 

Georgia, band members Will Pugh 

(vocals and guitar), Joseph Pepper 

(guitar), Nic Hudson (guitar), Kevin 

Sanders (drums) and Ryan Roberts 

(bass), Roberts was replaced by Jeff 

Lett in 2006, formed Cartel in 2003 

while attending Georgia State Uni-

versity.

One year later they released their 

first EP “The Ransom” followed by 

their full length debut “Chroma.” 

The band’s high energy pop alterna-

tive punk sound caught on with the 

teenage and college crowd placing 

them on Alternative Press’s 2005 list 

BY

ROB

NAGY
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of “Bands You Need to Know” and 

Yahoo! Music’s winner in the 

“Who’s Next” competition.

A major recording contract soon fol-

lowed when the band signed with 

Epic Records in 2006. National and 

international tours followed finding 

Cartel sharing the stage with “New 

Found Glory”, “Early November”, 

“Cobra Starship” and “Boys Like 

Girls,” just to name a few, both as a 

headliner and co-bill throughout 

the U.S., Japan and Australia.

Epic Records recognized the future 

of a band on the rise and re-released 

their debut “Chroma” packaged 

with their live EP “Live Dudes.”  In 

the summer of 2008 Cartel parted 

company with Epic Records signing 

with Wind Up Records. 

“We are very excited to have signed 

with Wind Up Records,” says Pugh. 

“The overwhelmingly positive fa-

milial atmosphere of the label has 

us looking forward to what is cer-

tain to be a lasting and successful 

relationship. We’re extremely eager 

to begin this new chapter in the life 

of Cartel.”

“With a new label home firmly se-

cured and fresh winds filling our 

sails we foresee bigger and better op-

portunities for us to continue to 

grow and thrive as a band, while 

building off the same foundational 

elements that we have always em-

braced, hard work, endless touring, 

good vibes and fantastic fan-friendly 

relations.”

Over the past year the band has 

spent more time off the road, writ-

ing and preparing for their new re-

lease scheduled for fall 2009. 

“We’ve been in the studio during 

the week and on the weekend we’ve 

had shows,” says Sanders.  “Now 

that we are about to go off the road 

and focus completely on the album 

it will be 12-hour days. I am looking 

forward to putting my head down 

and just go. I look forward to getting 

in there, getting a good rhythm and 

busting it out. For me this is the best 

part of being in a band”, added Sand-

ers.

“It’s a nice amalgamation of the last 

two records,” says Pugh. “We are try-

ing to consolidate everything and 

make it powerful the whole way 

through rather than having little 

resting points trying to take your 

breath away the whole time.” Pep-

per added, “There’s a solid 15 nug-

gets of gold that we hope will pop 

into shinier nuggets of gold.”

For a band wiser than their years 

Cartel has the talent and the attitude 

to take them as far as they want to 

go. They are focused on their music 

objectives while not forgetting the 

hard work and growing fan base 

that has made everything possible. 

 “I don’t think any of us expected 

this,” says Pugh. “I think we just 

wanted it so bad and dreamed about 

it so much that it just kind of hap-

pened. I feel like any hard time 

we’ve gone through is just another 

obstacle to overcome. We’re incred-

ibly lucky.” 

With an ever changing music cli-

mate the business seems to change 

daily forcing artists to consistently 

reevaluate their focus and direc-

tion.

“While in some respects it has got-

ten easier for bands,” says Pugh, “it 

has gotten a lot harder because there 

are so many more bands.” 

Pepper added, “The attention span 

of people is short. Songs aren’t really 

timeless anymore. It’s so easy for 

people now to have songs. So a guy 

or girl can sing and you get a team of 

songwriters. They get a single and 

they’re big for as long as the song is 

on the radio and once that’s gone 

there’s another American Idol that 

will take that person’s spot and so 

on.”

“Our prediction is that albums will 

be gone and we’ll be back to single 

formats”, says Sanders. “It saddens 

most musicians but to everyone else 

it’s like ‘Just give me one song.’”

On May 3, 2009 Cartel played an all 

ages show to a capacity crowd of 

teenagers and early 20-somethings 

at The Note in West Chester. Com-

ing off a successful set at the annual 

Bamboozle Festival in East Ruther-

ford, New Jersey, just the day before, 

Cartel was in great form performing 

a 75-minute set featuring songs from 

all of their releases as well as a few 

cover songs. Following this show 

Cartel will take a break from the 

road to return to New York City to 

compete their impending release. 

Look for Cartel to return to Philadel-

phia when they play the Electric 

Factory with “All Time Low” on July 

12, 2009. To stay up to date with Car-

tel go to www.myspace.com/cartel

CARTEL PLAYS THE NOTE ...
SUMMER RELEASE

NEARING COMPLETION.

PHOTOS

BY ROB

NAGY
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WHAT IS THE FUTURE

OF MUSIC FOR ALL OF US?

THE WEATHERVANE             

PROJECT
This week we finished up a great 

project for a super talented Philly 

guitarist from the eighties named 

Greg Davis for the local imprint, Art 

Farm Records. Greg’s a member of 

the recently reformed band, Beru Re-

view. At fifty years old, believe it or 

not, Greg’s making his first solo al-

bum with drummer Ronny Craw-

ford (Lisa Loeb, Sharon Little, Ben 

Arnold) bassist Chico Huff (Seamus 

Egan, Carly Simon, James Taylor) 

and my dear friend, Devin Green-

wood as producer.

Devin Greenwood is a great Philadel-

phia musician, songwriter and re-

cord producer. He writes and per-

forms under his own name, and he 

plays bass, sings and produces a great 

band called the Weeds. I’ve been 

working closely with him a lot over 

the past few years and he’s become a 

great friend in that time. 

The first time we worked together, 

Devin came in to play the Ham-

mond Organ on Hoots and Hell-

mouth’s debut album. I produced 

that record at my studio, Miner 

Street Recordings in October 2006. 

In January 2008, Devin produced 

what was supposed the follow up to 

that record, and brought it back to 

Miner Street for the later half of stu-

dio time and mixing with me and 

my partner, Amy Morrissey. In a 

move that still has all of us baffled, 

the band and their label, Mad Drag-

on Records decided NOT to release 

our record! Devin and I still both in-

sist that the record we made is great, 

and we both fantasize about it some-

day seeing the light of day (there’s 

versions of the songs in there that 

we feel really haven’t been matched 

since)! Some day perhaps he and I 

can lead an uprising of Hoots and 

Hellmouth fans to release those re-

cordings!

Devin Greenwood

a great Philadelphia 

musician, songwriter and 

record producer who has 

been co-producing the 

Weathervane Music  

  Project Series videos.
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Rated by Philadelphia Magazine

in the Top 50 Best Restaurants

-Exton Plaza-
260 N. Pottstown Pike (Rt. 100)

Exton, PA  19341
610.524.4002

Fax 610.524.5578

-New Location-
70 Buckwalter Rd.

Royersford, PA  19468 
(4 miles from Philadelphia Premium Outlets)

610.792.9600

www.HanDynasty.net0
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Chinese Restaurant



Devin’s been co-producing the 

Weathervane Music Project Series 

videos with me, as well. Weather-

vane Music is the small non-profit 

organization we announced in April. 

For the Project Series, we’re bringing 

uniquely talented, innovative artists 

into Miner Street to produce a song. 

The projects are captured in High 

Definition video, as well. 

Devin has been instrumental in 

many of the aesthetic decisions and 

standards that are being established 

for these early projects. It was on his 

insistence that we rule out using 

anything but high definition quality 

and he was similarly adamant about 

using still camera lenses for the in-

creased dynamic of depth of field, 

which has much of the look of film. 

For many of the interviews, and for 

much of the second camera “b-roll,” 

Devin’s been the camera operator, 

and this past weekend, Devin helped 

me clarify the script and shoot final 

interviews for the introductory vid-

eo we’re producing, tentatively titled 

“Weathervane Music: Know which 

way the wind blows.”  The video 

should be released some time in the 

coming few weeks, followed by the 

first Project Series installments.

When I wake up tomorrow morn-

ing, I’m calling him first thing. Devin 

is the only person I know locally 

who has the same tape machine I 

first built Miner Street around….back 

when it was still on Miner Street! I 

want to use some music we recorded 

back then for the video. It seems 

Devin’s the answer to everything!

-- Brian McTear is a musician, pro-
ducer and engineer, the owner of Min-
er Street Recordings in Philadelphia, 
and founder of Weathervane Music 
Organization. Information, including 
pictures of the Weathervane Project 
Series sessions, can be found at http://
weathervanemusic.org. For more in-
formation on Miner Street Recordings, 
http://myspace.com/minerstreetre-
cordings.
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The recipe is simp le: jus t Take n’ Bake

DINNER’S ALMOST READY.

With Super Suppers Take n’ Bake entrées, dinnertime hassles are a

thing of the past. All you do is:

• Browse our monthly menu selections and place your order.

• Pick up delicious entrées, sides and desserts in-store.

• Take home, cook and enjoy.

No hassles, no worries. Just great-tasting, home-cooked meals 

ready when you are. Call, walk-in or visit us online today.

Asian Flank
 Steak
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FREE SIDE DISH
with any entree purchase

Exp. May 30th, 2009

Not to be combined w/any other offer.

DINNER’S ALMOST READY.

With Super Supper’s Take n’ Bake entrees, dinnertime hassles are a

thing of the past. All you do is:

-  Browse our monthly menu selections and place your order

-  Pick up delicious entrees, sides and desserts in-store.

-  Take home, cook and enjoy

No hassles, no worries. Just great-tasting, home-cooked meals ready

when you are. Call, walk-in or visit us online today.

www.supersuppers.com 260 N. Pottstown Pike, (Produce Junction Shopping Ctr)  Exton  610.363.0975
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0518008

Eagle Tavern & Inn

Casual Dining in a Relaxed Atmosphere
Serving Chester County for 33 years

Open Seven Days

Lunch-Dinner and Tavern Menu

Private Rooms

~Check our menu out on the web~
www.eagletavern.com

610-458-5331
Rt. 100 & Little Conestoga Rd., Eagle

(1 Miles North of PA Turnpike)

Specials
Our

Speciality
is You!

Check our lower      
price
menu items

0543239
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Enjoy Fine

Continental

Cuisine

LUNCH

Monday-Friday

DINNER

Monday-Saturday

COCKTAILS

Happy Hour

PATIO DINING

Summer Months

LIVE PIANO

Friday-Saturday

610.363.7998

EXTON, PA



HOWTOFAKE IT FOR
YOUR HUSBAND

WELL IF

I TELL

YOU...
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“Well,
if I tell

you, I’m 
going

to have to 
kill you.”

BY

JAMIE

ROGERS
WC DISH

My husband’s blue eyes widened at this 

response to his question. One might 

think the question was “Where did you 

hide the body?” or “What is your real 

weight?” but not in my world. This re-

sponse can only be a result of the ques-

tion, “What did you put in those burg-

ers?”

Everyone owns a theory on prepping 

and grilling the perfect burger. My un-

cle swears by thin patties, grilled hot 

and fast. My neighbor once said that his 

wife is such a bad cook, that when it’s 

small, it’s a meatball; big, it’s meatloaf; 

and in the middle, it’s a burger.

I prefer to focus on the prep. What you 

do before you get it on the grill is what 

makes the burger. Here is my perfect 

burger. One ingredient may surprise 

some of you, however, the true ham-

burger lovers out there know that this 

is where it’s at.

1/2 Tbs. of packed brown sugar

1/2 Tbs. of Worcestershire Sauce

1/2 Tbs. of Grape Jelly

1/2 tsp. of kosher salt

1/2 tsp. of black pepper

1 1/2 pounds of ground beef or ground 

chuck

Mix the first five ingredients together 

until well blended. Add to the ground 

beef, combining it in but be careful not 

to overwork the meat. Divide the meat 

into four equal patties, about 3/4” thick, 

then making a depression into the top 

of the patty with your thumb. 

Heat your grill until very hot. Place 

your burgers on the grill and cook for 

3-4 minutes. The burger will crust a bit 

on the outside. Flip the burger and cook 

another 4 minutes for medium rare. If 

you want to add cheese (try Tillamook 

Cheddar), add for the last minute and 

close your grill top to aid in melting.

Serve on your favorite hamburger roll. I 

prefer onion ones, ‘cause that’s how I 

roll. It’s a nice balance to the sweetness 

of the burger. 
0534406

Paoli Plaza (CVS) 1776 E. Lancaster Ave.

Paoli, PA  (610) 296-8100

Open 7 days Serving Lunch & Dinner

Take Out Service Available

HIBACHI

20%

OFF
Eat in Dinner only

With this coupon.

Holidays excluded.

Expires Aug. 3, 2009

$10
OFF

any purchase

$65 or more
With this coupon.

Holidays excluded.

Expires Aug. 3, 2009

$16

OFF
any purchase

$100 or more
With this coupon.

Holidays excluded.

Expires Aug. 3, 2009
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Sushi, Chinese, Hibachi
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NORTHERN VALENTINE
On May 30 the Oxford Arts Alliance 
is celebrating its fi rst anniversary 
with its fi rst annual fundraiser.  In a 
group of festive tents on the Camer-
on’s Hardware store property, an 
elaborate, affordable and innovative 
Garden Party will take place.

“We hope to engage the community 
in this important fi rst anniversary,” 
says Jahan Shiekholeslami, one of 
the Alliance’s founding members.  
“We want to show our appreciation 
to the community and our members 
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for their impressive commitment 
and encouragement of the Alliance’s 
efforts.”

The Garden Party will begin at 7pm 
with hors d’oeuvres and light music 
courtesy of the Lincoln University 
Music Department.  During this 
time, party-goers will be able to view 
the art by area professionals and vari-
ous donated objects scheduled for 
the live after-dinner auction.  In addi-
tion, the garden venue will be deco-
rated with sculpture projects com-
pleted by local Boy Scout and 
Brownie Scout troops.

The menu consists of salmon with 
dill and cucumber sauce, a whole 
roast pig prepared and served by Fa-
mous Amos of the Oxford Farm Mar-
ket, and a variety of side dishes.  Dave 
Rentz’s Jazz Ensemble will provide 
music during dinner.  The evening 
will culminate with a lively Art and 
Objects auction conducted by George 
Wilson, Auctioneer.  For ticket infor-
mation ($30 per person) and reserva-
tions contact the Oxford Arts Alli-
ance at 610-467-0301 or visit www.
oxfordart.org.

The Oxford Arts Alliance along with 
Oxford Downtown Businesses hosts 
monthly “First Friday Art Strolls.”  It 
also presents a monthly “Dinner & 
Documentary” series as well as mu-
sic, lectures and theatre events.  The 
June 5th “First Friday” will feature 
artwork by students form the Oxford 
and Avon Grove high schools as well 
as work by “home  schoolers.”  The 
Arts Alliance is located at 38 S. Third 
Street.  To date the Alliance’s cultural 
programs and events have been at-
tended by nearly 5000 people.

Oxford Arts
Alliance …

 it’s a
      Garden Party
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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

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

0518137
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150 West Gay Street   West Chester, PA     610-431-7074

Tues-Thurs 11-9   

Fri.- 11-10   

A Fresh Fusion Of Lebanese and Italian Cuisine.
Family Resipes • Local Ingredients in Season • BYOB

Sat. - 12-10    

Sun. - 3-9
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Chester County

(610) 429-3302

Delaware

(302) 636-0300
Offer good with your local Fruit Flowers. May not

be combined with any other discount. Excludes

delivery. Expires 6-30-09 Mention code - DL0509

$10OFF
any FruitFlowers 

bouquet over $50.00



NORTHERN VALENTINE

SOUND CHECK is brought to you 

every two weeks by Mike Bardzik – 

drummer, recording engineer, owner of 

Second Story Sound Studios in West 

Chester and all around good guy. 

Visit Mike at: 
www.secondstorysoundstudios.com

SOUND
   CHECK
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MORE INFORMATION

ON NORTHERN

VALENTINE CAN BE 

FOUND ON THE WEB

(you know, stuff like tour 

dates, how to buy the 

record and all that useful 

stuff) at:

www.myspace.com/
northernvalentine

WITH
TELL ME A LITTLE BIT ABOUT 

THE HISTORY OF THE BAND 

AND WHAT YOU PLAY.

Bob: I actually started Northern Valen-
tine back in 1997 by myself as a sample-
loop based project.  I was working at the 
college radio station at Susquehanna 
University and was able to exploit all of 
the “stuff” they had sitting in the studio.  
I bought a sampler off eBay and had an 
old guitar that I never played, so I just 
was noodling around with that stuff.  
Not too much came of it though until 
2002.  I play guitar and do most of the 
samples and studio stuff.
Amy: I play drums, guitar, violin and 
piano.  I was a classically trained pianist 
since I was four-or-fi ve-years old.  It 
wasn’t until I met Chris that I started 
doing my own compositions and break-
ing out of the mold of time signature 
and classical structure.
Bob: In 2000 we got an eight-track re-
corder and just started recording as 
much as possible.  We had a lot of mate-
rial and at some point thought, hey we 
could perform this stuff live.  So we 
have a bunch of other people that we 
play with live including our friend Matt 
and Ben Fluery-Steiner who is heavily 
invested in the ambient scene and got 
us hooked up with Silber Records. 

COULD YOU DESCRIBE YOUR 

BAND IN JUST COLORS

AND EMOTIONS?

Amy: Well, I guess it could be an emo-
tion and a color, and that would be blue, 
but just at times.
Bob: Blue’s good.  But some stuff is less 
structured and ambient, so I’d say free.  

The songs aren’t always the same twice.  
So there is a lot of freedom.
Amy: A lot of grey.
Bob: I would even say glacial, even 
earthiness … browns.  We use a lot of 
found objects: walls, leaves … dirt.
Amy:  Even spiritual.

WHAT’S THE LAST GREAT 

SHOW YOU SAY?

Bob: For me it was last summer, when I 
saw My Bloody Valentine at All Tomor-
rows Parties.
Amy: I was seven months pregnant 
and nauseous the whole time, so I 
missed it.  Defi nitely not the best for 
me.
Bob: It was great, because they actually 
messed up a few times, and no one 
around me seemed to notice.  I t was 
one of those “AHA!” moments when 
you realize that if you make a mistake 
live, no one really knows!
Amy: Amina and Sigur Ros at the Tow-
er.  It was a while ago.  Also when we 
saw For a Minor Refl ection in Iceland at 
this little church.  It was beautiful.

WHAT’S YOUR RINGTONE?

Amy: I have different rings for every-
one who calls me.
Bob: Usually it’s on vibrate, but the 
normal ring is “Midnight in a Perfect 
World” by DJ Shadow.

SHOW YOU SAY?SHOW YOU SAY?

WHAT’S THE LAST GREAT WHAT’S THE LAST GREAT 

BAND MEMBERS

ARE BOB AND AMY 

BROWN WITH THEIR 

DAUGHTER DAPHNE 

BROWN

Bob

and Amy

Brown have

been behind the 

reigns of Northern 

Valentine for more 

than a decade. Their 

music evokes 

sweeping emotions 

and they are two of 

the nicest people you 

will ever meet. Make 

sure to check them 

out live. You won’t 

be disappointed.  

Recently Bob and 

Amy added Daphne 

to the bands lineup.  

Soon enough you’ll 

see her shaking the 

shaker on stage.
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What do tossed pickles, dead magi-
cians, mysterious ninja warriors, 
scary clowns and a buried jacket 
have in common?

They’re all part of “The League,” an 
ingeniously twisted little series of 
short films made here in West Ches-
ter and seen worldwide on www.the-
leaguetv.com.
Written, filmed and produced by 
Kevin Regan and Joel Rickenbach, 
the series centers on two hitmen -- 
Gary and Todd -- who spend a lot of 
time sitting on their couch when 
they’re not out messing up assassina-
tions in places that will look very fa-

miliar to Chester County residents.

Produced at the rate of one episode a 
month since the summer of 2008, 
“The League” has a low-budget aes-
thetic that works perfectly with its 
tongue-in-cheek tone. The episodes -- 
each about 15 minutes long -- track 
Gary and Todd as they go about their 
business under the mysterious as-
signments of a shadowy boss.

In the starring roles, Jim Burns and 
Gordon Holmes have an easy chem-
istry that recalls Laurel and Hardy 
gone homicidal. Their banter is quick 
and endearing, as the dim-but-eager 
Gary constantly frustrates the plans 
of his cool-and-slow partner, Todd.

Not afraid to take detours into flash-
backs, sight gags and flights of fancy, 
“The League” is perfect for those with 
short attention spans who might 
stumble across the site on the Web. 
But the quality of the series raises it 
head and shoulders above a lot of in-
ternet shows. It got a nod as “Best of 
the Web” for 2008 by Business 
Week.

Jim McCabe, a West Chester resident 
who appears in two of the first seven 
episodes, was eager to help out when 
his friends called.

“I’ve known Kev (Kevin Regan) since 
first grade,” McCabe said. “We both 
went to Saints Simon and Jude. We 

stayed friends all through high 
school. Kev’s dad got a video camera 
back when they first came out. We’d 
just turn it on and do improv, before 
we knew what improv was.”

Regan met Rickenbach while work-
ing at the Suncoast store at the Exton 
Square mall. They discovered their 
mutual love of filmmaking. Regan’s 
scripts are a stew of pop-culture ref-
erences, movie tributes and utter sil-
liness. After watching several epi-
sodes, though, you really do care 
about Todd and Gary and their odd 
friends and enemies.
McCabe is a professional actor who 
does a lot of voice-over work, and 
he’s completely at ease in front of the 
camera. In the first episode, “Pickle 
Tosser,” he plays Don Doe, the pro-
prietor of a fictitious pickle company 
whose product is prominently fea-
tured in the climax of the episode.

McCabe pulls off a pitch-perfect ad-
vertising voice as he strolls through 
Everhart Park, talking about family 
traditions of pickle making, and then 
joining a bevy of beautiful young 
women as they laugh at a competi-
tor’s puny pickles.

In episode five, “Touch of Death,” 
McCabe was unlucky enough to be 
cast as a ninja named Chuckie, “a 
wise old man from the orient” who is 
obviously neither wise, nor old, nor 

from the orient. But never mind.

“We filmed in August,” McCabe re-
called. “It was at night, but still it had 
to be in the 90s. I was wearing head-
to-toe black. My mustache was on a 
wire frame. Whenever my upper lip 
moved, because the mustache was so 
rigid, it would fall right off. I had to 
not move my upper lip when I talk-
ed.”

Calling upon friends at the City The-
ater Company in Wilmington, Del., 
as well as associates and family mem-
bers, the creative team pulls off some 
minor miracles. The locations, par-
ticularly, are ambitious for a series 
shot with zero budget.
The first episode includes a pivotal 
scene in a supermarket (“Kev’s cous-
in is manager of the store,” McCabe 
noted). Todd and Gary go to a real 
Wilmington funeral home in epi-
sode three and make off with a jar of 
ashes.

“Jim Burns has done the bulk of the 
location scouting,” McCabe said. “His 
mantra has been, ‘Well, we can ask.’ 
The part that flabbergasts me is how 
willing people have been to let us 
use their locations.”

The apartment where the two hit-
men hang out is actually Burns’ 
apartment. His bookshelf and couch 
are prominently featured in every 
scene shot there. His obliging room-
mate makes himself silent -- or scarce 
-- when filming is going on.

Rickenbach handles the complex 
sound and editing work. Last year, 
“The League” released new episodes 
at the beginning of each month, “and 
the last three nights or so before they 

“THE LEAGUE”

BY

JOHN

CHAMBLESS

STAFF WRITER

GORDON

HOLMES (LEFT)

AND JIM BURNS ARE

BUMBLING HITMEN IN

THE INTERNET COMEDY

SERIES “THE LEAGUE.”

Enters Second Season of Homicidal LaughsEnters Second Season of Homicidal Laughs
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were due, Joel was pulling all-night-
ers,” McCabe said. The high quality 
of the production comes despite hav-
ing only one microphone to use.

“Once we can afford it, that’s one of 
the first things to buy,” McCabe said.
The Christmas episode, posted in De-
cember, was filmed on the streets of 
West Chester, as Gary and Todd 
waited in line to shoot the man play-
ing Santa. (Something to do with the 
Ring of Eternal Domination, you 
see.)

“We were standing there with the 
camera, and people were driving by, 
saying ‘Is this for Jackass?’” McCabe 
said. “After the second car stopped, 
we would just say, ‘No, this is not for 
Jackass. Keep driving.’”

“The League” is, in fact, rather wry 
and dry as far as its level of humor is 
concerned. But there’s still room for 
some toilet jokes and gross asides.

The second season is well under way, 
with more twists and turns as the 
two dim heroes combat a vaguely 
Russian spy with dark motivations. 

The first six episodes and the Christ-
mas special are on a DVD, which is 
available through the website.

“Now that we’ve got the growing 
pains over and we know what we’re 
doing a bit more, it’ll be a little bit 
easier,” McCabe said. “We’re lining 
up who we’re gonna kill. It’s great to 
have production meetings and say, 
‘So, who are we going to kill this 
time?’”

Visit www.theleaguetv.com 
and find out what you’ve been 
missing.
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Authentic BBQ & Soul Food Platters

Smoked Ribs, Brisket and Pulled Pork

Family Nites
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~ $14.99 ~

Wine & Dine Dinners
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Slow Roast Prime Rib & Red Wine
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Special at the
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Elegant Weddings &

Rehearsal Dinners
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Duling-Kurtz House and
Country Inn continues the
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charm, hospitality, excellent
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attractive and comfortable

guest rooms, each with its own
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Simpson House Tea Room
110 Pottstown Pk. (Rt. 100) Village of Eagle

• Remember us for Catering

• Loose Leaf Teas

• Lunch & Afternoon Tea

• Special Events & Tea Classes

• Private Parties & Celebration Rooms
Reservations Suggested - 610.458.0120

Hours: Tues-Sun. 11:00-3:00

Sunday Brunches 10:00-2:00 
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During Memorial Day weekend, lo-
cal families retreat to the Jersey shore 
as a way to initiate summer. For 
those families that prefer to remain 
in Chester County, Brandywine Pic-
nic Park is the alternative getaway to 
kick off the season.

Originally named Lenape Park, the 
picnic area opened in 1888 along the 
Brandywine River.  Notorious for its 
activities and attractions, Lenape 
Park emerged as one of Chester 
County’s most popular destinations. 

Jim Britt, the executive director of 
the Ed Snider Youth Hockey Founda-
tion, grew up in the Philadelphia 
area and was a regular at the park. 

“I fondly remember Lenape Park, 
both from the Good Shepherd Altar 
and Choir boy picnic trips and from 
my family’s annual reunions on Fa-
ther’s Day,” he said. 

However, in 1980, after multiple 
ownership changes and a new name 
– Main Line Park – the picnic park 
fell into bankruptcy.  The once sce-
nic summer weekend hotspot trans-
formed into a wooded eyesore as it 
sat unoccupied for seven years.

“When we purchased the land in 
1986, the weeds were up to my eyes,” 
remembers the current owner, Ross 
Capps.  “I mean it was bad.”

The Capps family is responsible for 
the park’s turnaround, which is once 
again a bustling attraction between 
May and September.

“We had to basically rebuild the en-
tire park,” said Capps.  “But it’s in a 
great spot. Brandywine is a huge 
draw. …The location is perfect. That’s 
why I bought it.” 

“Huge draw” is an understatement 
for a picnic park.  To date, Capps has 

583 groups booked and expects to 
host nearly to a thousand parties by 
the end of the season.  Additionally, 
he hosts several special events. 

August 1 is fireworks night, which 
currently has 3,200 booked guests. 
The park follows that event with the 
seventh annual Church Day on Au-
gust 15.

“That day is jam-packed.  We’re talk-
ing 4,000 people will come to it,” he 
said.

While Capps credits the location for 
the park’s rehabilitation, a number 
of other factors popularized Brandy-
wine Picnic Park.

With an upfront cost at $16.50 per 
person, a guest gains access to every-
thing the park provides – an all-you-
can-eat buffet, paddle boats, canoes, 
row boats, games, tubing.  It is an “old 
fashioned family fun” experience.

“The tubing is probably the most fun 
for the people,” said Capps. “I mean I 
have 300 tubes and there are times 
where all of them are out there at the 
same time.” 

While Capps is a successful business 
owner, he is also a professional chef.  
As a graduate from the Culinary In-
stitute of America, his menu features 
some of the finest food in the area.  
From the savory barbeque to the 
award winning “Brandywine Sea-
soned French Fries,” guests enjoy the 
food.

“The food really is the best thing 
about the park.  It’s the best barbeque 
in the area and I know everyone says 
that.  But I am for real,” said Capps as 
he let out a bellowing laugh. 

And of course, all of the barbeque is 
topped with the Capps family home-
made “Hickory House BBQ Sauce.”

BRANDYWINE
PICNIC PARK

BY

TED

RAWLINGS

SPECIAL TO CC

“It’s a secret recipe. But you have to 
know there’s a pepper in [the sauce] 
that no one uses,” said Capps. “It will 
blow your brains out.”

Whether it’s the rides attracting the 
large numbers or the brain-busting 
BBQ sauce, Brandywine Picnic Park 
continues to perform well, even with 
this poor economy. The toughest 
struggle for the park is the inability 
to cut costs.

“In this business, its cost rising and 
quality cutting,” he explained. “I 
could have cut quality to save about 
fifteen percent, but I chose not to. 
Once the people come and get the 
quality of food and the things we do, 
they’re happy.” 

Even if times grow more difficult for 
the park, Capps is happy with what 
his business.  He has owned a park 
“for all of his life” and especially 
loves working in Chester County.

“This is just serene enough. Brandy-
wine is beautiful and the energy is 
great,” he says. “And the people in 
West Chester are very nice.  That is 
what I really love about operating in 
the area.” 

He also thanks his employees. He 
said it takes a whole lot of people to 
make it happen and that all the cred-
it goes to this great staff – a real “team 
effort” from the inside office staff to 
the outside crew.
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• General Dentistry • Implants

• Pediatric Dentistry • Periodontal Surgery
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Most Major Insurances Accepted
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THE WACHOVIA CENTER, Philadelphia:

Eric Clapton and Steve Winwood (June 12, 8 

p.m., $65 to $150); The Jonas Brothers with Jor-

din Sparks and Honor Society (July 23 and 24, 

7 p.m., sold out); Beyonce (June 26, 7:30 p.m., 

$20.75 to $115.75); Keith Urban with Taylor 

Swift (Aug. 1, 7:30 p.m., sold out); American 

Idols Live (Aug. 20, 7 p.m., $43.50 to $69.50).

The Wachovia Spectrum, Philadelphia: Green 

Day (July 21, 8 p.m., $25 and $49.50).

THE SUSQUEHANNA BANK CENTER,

Camden, N.J.: Coldplay with Pete Yorn and 

Howling Bells (May 26, 7:30 p.m., $35 to 

$97.50); Nine Inch Nails with Jane’s Addiction 

(June 5, 7:30 p.m., $25 to $99); New Kids on the 

Block with Jabbawockeez (June 6, 7:30 p.m., 

$25 to $85.25); Phish (June 7, sold out); No 

Doubt with Paramore and The Sounds (June 

11, 7:30 p.m., $10 to $80); Jimmy Buffett and 

the Coral Reefer Band (June 18 and 20, 8 p.m., 

$36); Def Leppard with Poison and Cheap 

Trick (June 23, 7 p.m., $29.50 to $125); The Fray 

with Jack’s Mannequin and Richard Swift 

(June 24, 7 p.m., $20 to $65); Nickelback with 

Hinder and Saving Abel (July 11, 6 p.m., $35 to 

$89.50); Vans Warped Tour (July 17, noon, 

$30); Motley Crue with Godsmack, Theory of a 

Deadman, Drowning Pool and Charm City 

Devils (July 19, 5 p.m., $34.25 to $99.75); Toby 

Keith with Trace Adkins (July 25, 7:30 p.m., 

$34.75 to $70.75); Jackson Browne and Steve 

Earle (Aug. 2, 8 p.m., $39.50 to $65); Mayhem 

Festival featuring Marilyn Manson, Slayer, 

Killswitch Engage and others (Aug. 7, 2:15 p.

m., $25 to $32.50); Creed (Aug. 13, 7:30 p.m., 

$35 to $85); the Allman Brothers Band and 

Widespread Panic (Aug. 21, 7 p.m., $45 and 

$75); Rascal Flatts with Darius Rucker (Sept. 

11, 8 p.m., $32.50 and $73.25); The Dave Mat-

thews Band with Robert Randolph and the 

Family Band (Sept. 22 and 23, 7 p.m., $40 and 

$75).

FESTIVAL PIER, Philadelphia: The Roots Pic-

nic with The Roots, TV on the Radio, The Black 

Keys, Santigold, Public Enemy and others 

(June 6, 2 p.m., $49.50); 311 with Ziggy Marley 

and The Expandables (June 30, 7 p.m., $49.50); 

Rise Against with Rancid and Billy Talent (July 

25, 7 p.m., $32); Slightly Stoopid with Snoop 

Dogg and Stephen Marley (Aug. 7, 6 p.m., 

$39.50); Incubus with The Duke Spirit (Aug. 8, 

7 p.m., $45.50); Jason Mraz with G. Love and 

Special Sauce (Aug. 9, 7 p.m., $45); OAR with 

Brett Dennen (Aug. 18, 7 p.m., $35).

MANN CENTER FOR THE PERFORMING

ARTS, Philadelphia: David Byrne with De-

VotchKa (June 5, 8 p.m., $43.50 to $59); Tom 

Jones (June 17, 8 p.m., $39.50 to $84); Diana 

Krall with Federico Aubele (June 19, 8 p.m., 

$49 to $79); Celtic Woman: Isle of Hope Tour 

(June 20 and 21, 8 p.m.); Boz Scaggs with Mi-

chael McDonald (June 26, 8 p.m., $36 to $69); 

Demi Lovato (June 27, 7 p.m., $39.50 to $53.50); 

The Blind Boys of Alabama and Ladysmith 

Black Mambazo (July 25, 8 p.m., $28 to $58); 

John Legend and guest (Aug. 5, 7:30 p.m., $70 

to $90); Bonnie Raitt and Taj Mahal (Aug. 8, 

7:30 p.m., $25 to $79.50); John Legend with In-

dia.Arie (Aug. 15, 7:30 p.m., $25 to $110); “The 

Heroes of Woodstock” with Jefferson Starship, 

Ten Years After, Canned Heat, Big Brother and 

the Holding Company and Country Joe Mc-

Donald (Aug. 18, 8 p.m., $33 to $73).

THE ACADEMY OF MUSIC, Philadelphia:

Jerry Seinfeld (June 19 and 20, 7 and 9:30 p.m., 

$65 and $80).

THE KIMMEL CENTER, Philadelphia

(www.kimmelcenter.org): Peter, Paul and 

Mary (June 14, 7:30 p.m., $38 to $75).

THE TOWER THEATER, Upper Darby: The 

Decemberists with Robyn Hitchcock (June 6, 8 

p.m., $32.50); Eddie Vedder (June 11 and 12, 

sold out); Andrew Bird with Calexico (June 17, 

8 p.m., $35); Anthony Hamilton, Musiq 

Soulchild and Chrisette Michele (June 23, 8 p.

m., $39.50 to $85); Yes with Asia (July 28, 8 

p.m., $45 to $95); Dream Theater with Zappa 

Plays Zappa, Pain of Salvation and Beardfish 

(July 31, 8 p.m., $55).

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

Philadelphia (215-627-1332): The National 

with Colin Stetson (May 29, 8:30 p.m., $22); 

Dark Star Orchestra with Tea Leaf Green (May 

30, 8 p.m., $25); Taking Back Sunday with An-

berlin and Envy on the Coast (June 20, 7 p.m., 

sold out); Sonic Youth (July 2, 8:30 p.m., $25); 

Matisyahu with Umphrey’s McGee (July 8, 8 

p.m., $28.50); Fleet Foxes (July 30, 8:30 p.m., 

$25); Lebowski Fest Movie Party (Sept. 25, 8:30 

p.m., $20); Porcupine Tree with King’s X (Sept. 

26, 8 p.m., $26).

THEATER OF THE LIVING ARTS, 334

South St., Philadelphia: Chickenfoot (May 29, 

9 p.m., sold out); Buckethead with Wolff (May 

31, 8 p.m., $19.50); Isis with Pelican and Tombs 

(June 3, 8 p.m., $17); “Summer Slaughter” with 

Necrophagist, Suffocation, Darkest Hour and 

others (June 7, 2:30 p.m., $20); Drop Dead Gor-

geous, He Is Legend, And Then There Were 

None (June 12, 8 p.m., $15); Plain White T’s 

(June 14, 8 p.m., $16); Tinted Windows (June 

18, 9 p.m., $18); Boys Like Girls with Never 

Shout Never and The Ready Set (June 19, 7 p.

m., $20); Old 97’s with Rhett Miller and Murrry 

Hammond (June 21, 8 p.m., $22); Camera Ob-

scura with Anni Rossi (June 22, 8 p.m., $15); 

Hank III and Assjack (June 27, 9 p.m., $20); 

VNV Nation with War Tapes and SAM (July 

19, 8 p.m., $20); Paolo Nutini (July 25, 9 p.m., 

$20); Ace Enders and A Million Different Peo-

ple with Person L., The Gay Blades, The Dan-

gerous Summer and School Boy Humor (July 

31, 7 p.m., $12); Donavon Frankenreiter with 

Gary Jules (Aug. 6, 9 p.m., $18); Eagles of Death 

Metal with Rival Schools (Aug. 7, 9 p.m., $18).

THE KESWICK THEATRE, Easton Road and 

Keswick Avenue, Glenside (215-572-7650 or 

www.keswicktheatre.com): The Derek Trucks 

Band with Ruthie Foster (May 29, 8 p.m., $27 

and $37); Steven Wright (June 4, 8 p.m., $32.50); 

“Guitars and Saxes” with Euge Groove, Jeff 

Golub, Jeff Lorber and Jessy J (June 5, 8 p.m., 

$35 and $45); Gipsy Kings (June 7, 7:30 p.m., 

$69.50 and $89.50); S.M.V. “The Thunder Tour” 

with Stanley Clarke, Marcus Miller and Victor 

Wooten (June 10, 8 p.m., $44.50); The Machine: 

Pink Floyd tribute (June 12, 8 p.m., $26 and 

$31); Madeleine Peyroux (June 19, 8 p.m., 

$29.50 and $39.50); Gary Burton Quartet Revis-

ited with Pat Metheny, Steve Swallow and An-

tonio Sanchez (June 24, 8 p.m., $49.50); Kenny 

G (June 25, 7:30 p.m., $49.50 and $65); the 

Wallflowers (July 2, 8 p.m., $27.50 and $35); 

The Zombies, The Yardbirds and the Spencer 

Davis Group (July 8, 8 p.m., $44.50); Rosanne 

Cash with Stephen Kellogg (July 9, 8 p.m., $35); 

Chris Isaak (July 28, 7:30 p.m., $49.50 and $65); 

Gordon Lightfoot (July 29, 7:30 p.m., $39 and 

$49); The Neville Brothers with Dr. John (Aug. 

25, 7:30 p.m., $39.50 and $49.50).

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

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

today.com): Evro, The Percocettes and Spin-

ning Lucy (May 26, 8 p.m., $5 -- 21 and older); 

Grind City (May 29, 9 p.m., $10 -- 21 and older); 

Matchbook Romance with Just Surrender, The 

Color Fred and Hill Valley (May 31, 7 p.m., 

$14); 2U: A Tribute to U2 (June 5, 9 p.m., $10 -- 

21 and older); Papa Grows Funk (June 6, 9 p.m., 

$13 -- 21 and older); comedians Tom Cassidy, 

Conrad Roth, Chris Osborne, Jack Martin, 

Chris Morris, Chris Cotton and Scott Levick 

(June 10, 9 p.m., $10 -- 21 and older); Foster-

child with Niki Barr Band (June 12, 9 p.m., $10 

-- 21 and older); The Legwarmers: ‘80s tribute 

band (June 13, 9 p.m., $10 -- 21 and older); Ill 

Bill featuring Slaine and DJ Eclipse (June 17, 8 

p.m., $13 -- 21 and older); the Fallen CD release 

with Overlook, The Courage Pills and Desoto 

Jones (June 19, 9 p.m., $10 -- 21 and older); J. 

Roddy Walston and The Business with The 

Tressels (June 20, 9 p.m., $10 -- 21 and older); 

Simple: Phish tribute (July 17, 10 p.m., $10 -- 21 

and older); Splintered Sunlight (July 25, 9 p.m., 

$10 -- 21 and older); Meeting in the Aisle with 

Ritual (July 31, 9 p.m., $8 -- 21 and older).

THE AMERICAN MUSIC THEATRE, 2425 

Lincoln Highway East, Lancaster (717-397-

7700 or www.AMTshows.com): Billy Ray 

Cyrus (May 31, 8 p.m., $65); Vince Gill (June 

21, 8 p.m., $75); Brian Regan (June 13, 8 p.m., 

$39); Switchfoot (June 21, 7 p.m., $25); Opry 

Legends Fest (June 27, 1 and 7 p.m., $39.50); 

Herb Reed and The Platters, Charlie Thomas 

and the Drifters, and The Coasters (June 28, 7 

p.m., $45); Julianne Hough and Jason Michael 

Carroll (July 5, 7 p.m., $47); Josh Turner (July 

13, 8 p.m., $65); Kenny Loggins (July 17, 8 p.m., 

$68); Stars of The Lawrence Welk Show (July 

18, 1 and 7 p.m., $35); The Golden Boys -- 

Frankie Avalon, Fabian and Bobby Rydell (July 

26, 7 p.m., $70); Doo Wop Cavalcade (Aug. 1, 2 

and 8 p.m., $45); Neil Sedaka (Aug. 14, 8 p.m., 

$65); Bill Cosby (Sept. 12, 3 and 7 p.m., $54 and 

$70); Eric Burdon and the Animals with Badfin-

ger (Sept. 13, 7 p.m., $55).

THE SELLERSVILLE THEATER, 24 W. Tem-

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

ST94.com): Cracker with Backyard Tire Fire 

(May 28, 8 p.m., $25); The Lettermen (May 29, 6 

and 9 p.m., $39.50); “Defending the Caveman” 

by Rob Becker (May 30, 6 and 9 p.m., $35); Neil 

Innes of Monty Python and The Rutles (June 3, 

8 p.m., $25); Jerry Douglas Band with Marc Sil-

ver and the Stonethrowers (June 4, 8 p.m., 

$29.50); Live Wire: AC/DC tribute (June 5, 8:30 

p.m., $19.50); Bjorn Again: ABBA tribute (June 

7, 3 and 7:30 p.m., $39.50); Booker T with the 

Dirk Quinn Band (June 8, 8 p.m., $25); Jesse Co-

lin Young with John Flynn (June 9, 8 p.m., 

$29.50); Harmonious Wail with Beau Django 

(June 11, 8 p.m., $17.50); Brothers of the Road: 

Allman Brothers tribute (June 12, 8:30 p.m., 

$19.50); Joe Louis Walker (June 13, 8 p.m., 

$19.50); Paul Thorn with Dan May (June 14, 

7:30 p.m., $17.50); Trampled by Turtles with 

Wissahickon Chicken Shack (June 15, 8 p.m., 

$15).

THE COLONIAL THEATRE, 227 Bridge St., 

Phoenixville: The Keith Emerson Band (June 6, 

8 p.m., $32.50 to $42.50); ukulele master Jake 

Shimabukuro (June 12, 8 p.m., $22 to $29.50). 

Call 866-468-7619 or visit www.ticketweb.

com.

LONGWOOD GARDENS, Route 1, Kennett 

Square (www.longwoodgardens.org), will be 

the site of “Garden Grooves” concerts, includ-

ing: Boz Scaggs (June 19, 8 p.m.); Rufus Wain-

wright (Aug. 6, 8 p.m.); Etta James and the 

Roots Band (Aug. 12, 8 p.m.). Tickets are avail-

able at www.ticketmaster.com or by calling 

800-745-3000.

THE GRAND OPERA HOUSE, 818 N. Mar-

ket St., Wilmington, Del. (800-37-GRAND or 

www.TicketsAtTheGrand.org): moe. (July 23, 8 

p.m., $25 to $33).

Frawley Stadium, Wilmington, Del. (800-37-

GRAND or www.TicketsAtTheGrand.org): 

Wilco (July 10).

MILLER PARK CONCERTS

MILLER PARK GAZEBO, 220 Miller Way, 

off Waterloo Boulevard, Exton, will be the site 

of a concert series this summer. Concerts are 

Sundays at 6:30 p.m. Bring your own seating. 

The schedule includes: The Fabulous Grease-

band (June 7); Zydeco A Go Go (June 21); West 

Chester Concert Band with fireworks (July 5, 

7:15 p.m. start); The Rockafillys (July 19); The 

Midnight Hour (Aug. 2); Dana Lee and the 

Highballs (Aug. 16). Visit www.westwhite-

land.org for more information.

CHADDSFORD CONCERTS

CHADDSFORD WINERY, Route 1, Chadds 

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

presents its summer concert series from May 

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

own seating. Gates open at 6 p.m., wine tast-

ings at 6:30 p.m. Tickets are $22 (reservations 

recommended). The schedule is: Alligator 

Zydeco (May 29); Big Package (June 5); The Di-

xie Kings (June 12); Budesa Brothers with De-

nise King (June 19); Been There Done That 

(June 26); Red Alert Band (July 3); Roger Girke 

(July 4); Skin Tight (July 10); City Rhythm Or-

chestra (July 17); Goodfoot (July 24); The Man-

dells (July 31); The Rivers (Aug. 7); Big Package 

(Aug. 14); Been There Done That (Aug. 21); 

Synthesis (Aug. 28); Opera Night (Sept. 4); Al-

ligator Zydeco (Sept. 11).

CHARLIE ZAHM

THE TWENTIETH CENTURY CLUB, 84 S. 

Lansdowne Ave., Lansdowne , presents a Lans-

downe Folk Club concert by Charlie Zahm and 

Bevin Caulfield on June 4 at 7:30 p.m. Doors 

open at 7 p.m. Tickets are $15 in advance and 

$19 at the door. Call 610-622-7250 or visit 

www.myspace.com/lansdownefolkclub for in-

formation or reservations.

THE BLARNEY STONE, West Chester Pike, 

West Chester (610-436-5222). Bar Bingo with 

cash prizes on Tuesday. Poker on Wednesday 

(sign-up at 7:30 p.m.). DJ Tony and Quizzo on 

Thursday. Live bands on Fridays and Saturdays 

($3 cover from 9:30 p.m. to 2 a.m.). Entertain-

ment: DJ (May 22 and 23).

BRICKETTE LOUNGE, 1339 Pottstown Pike, 

West Chester (610-696-9656 or www.bricket-

telounge.com). Line dancing on Tuesday and 

Thursday from 8 to 11 p.m. with DJ. Karaoke 

on Wednesdays from 9 p.m. to 12:30 a.m. Live 

bands from 9 p.m. to 1 a.m. Smoke-free. Enter-

tainment: Entertainment: CC Lawmen (May 

22); Southern Edge (May 23).

BRICKSIDE GRILLE, 549 Wellington 

Square, Exton (610-321-1600). Trivia Night ev-

ery Wednesday from 9 to 11 p.m. 

BROWNIES 23 EAST, 23 E. Lancaster Ave., 

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

s23east.com). Monkey Bus (May 27); Splin-

tered Sunlight (May 28).

CAROUSEL BALLROOM, 319 Westtown 

Rd., Suite P, West Chester (610-701-0600 or 

www.carouselballroom.-com). Entertainment: 

Salsa lessons at 7:30 p.m., with open Latin 

dancing from 9 to 11 p.m. 

CEDAR HOLLOW INN, 2455 Yellow Springs 

Rd. (610-296-9006 or www.cedarhollowinn.

com). Call for updated schedule.

DOC MAGROGAN’S, 117 E. Gay St., West 

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

com). DJ Tommy C upstairs on Fridays at 10 

p.m. (no cover). Live bands on Saturdays from 

10 p.m. to 2 a.m. (no cover). Karaoke at 9 p.m. 

on Tuesdays. Trivia downstairs on Wednes-

days at 9:30 p.m.

HILLTOP CRABHOUSE AND RESTAU-

RANT, 8980 Gap Newport Pike, Toughkena-

mon (610-268-2766). Call for updated sched-

ule.

HORSESHOE PUB, 4690 Horseshoe Pike, 

Honey Brook (610-273-2444 or www.thehorse-

shoepub.com). Tuesdays feature George from 

Riot Act and open mic. Wednesdays feature 

all-request DJ. Thursday karaoke. Friday video 

DJ Johnny A. No cover. 

KENNETT FLASH, 102 Sycamore Alley, Ken-

nett Square (484-732-8295 or www.kennett-

flash.org). Del Bittle’s Bluegrass jam every 

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

and $5 for audience. Open Mic every Sunday at 

7 p.m., hosted by Butch Zito. Admission $4. En-

tertainment

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 HO-

TEL, 330 E. Lancaster Ave., Frazer (610-644-

2722 or www.maddies.com). Open every day 

from 3 p.m. to 2 a.m. Games, sports bar and live 

music. Acoustic music on Thursdays from 9 p.

m. to 1 a.m. Entertainment: Zach Brown and 

Co. unplugged (May 28).

MCKENZIE BREW HOUSE, 451 Wilming-

ton-West Chester Pike (Route 202) (610-361-

9800 or www.mckenziebrewhouse.com). Call 

for updated schedule.

MCKENZIE BREW HOUSE, Lancaster Ave-

nue, one mile east of Route 352, Malvern (610-

296-2222). Entertainment: Texas Hold ‘em at 8 

p.m. and Music Match Trivia at 9 p.m. (May 

27); karaoke (May 28).

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

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

com). Karaoke contest with DJ Kalaya on Tues-

days from 8:30 p.m. to 12:30 a.m.

THE OCTORARO HOTEL & TAVERN, 2. 

South 3rd Street, Oxford, (610-932-2290 or 

www.myspace.com/octorarobookings). Enter-

tainmentThe Lulls, Selah.Selah, Jet Figther 

(May 30). Chris Shutz and the Tourists, North 

Lawrence Midnight Singers (June 13); Reality 

Stricken, GOOD BYE ETC (June 27); Lights 

Over Reno (July 11); Writtenhouse (October 

11)

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

(610-738-8844 or www.spencecaferestaurant.

com). Visit online for updated schedule.

STEEL CITY COFFEE HOUSE, 203 Bridge St., 

Phoenixville (610-933-4043 or www.steelcity-

coffeehouse.-com). Mad Poets Society Open 

Mic on the First Tuesday of the month. Every 

other Tuesday is Acoustic Open Mic hosted by 

Leigh Goldstein. Every Wednesday “Steel City 

Sessions” from 8 to 10 p.m

VINCENT’S RESTAURANT, 10 E. Gay St., 

West Chester (610-696-4262 or www.vin-

centsjazz.com). Al “Stumpy” Russell plays pia-

no Friday night. Thursdays feature Glenn Fer-

racone and friends at 9:30 p.m. 

BROADWAY SERIES
THE ACADEMY OF MUSIC AND THE FOR-

REST THEATRE, Philadelphia, presents:

“Spring Awakening” (June 23 to 28); “Grease” 

with Taylor Hicks (July 7 to 19, $25 to $75). 

Tickets are available by calling 215-731-3333 or 

visiting www.kimmelcenter.org/broadway.

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

COMPANY, 39 Conestoga Rd., Malvern (610-

644-3500 or www.peopleslight.org), presents:

“Doubt: A Parable” (June 3 to 28); “End Days” 

(July 8 to Aug. 2). Matinee and evening perfor-

mances are scheduled. Call or visit online for 

ticket information.

‘THE WIZ’
THE TRI-COUNTY PERFORMING ARTS

CENTER, 245 E. High St., Pottstown (610-970-

1199 or www.tripac.org), presents “The Wiz” 

from June 4 to 28. A preview performance is 

scheduled June 4 (reduced ticket price). The 

show opens June 5. Performances are Thurs-

days at 7:30 p.m., Fridays and Saturdays at 8 p.

m., and Sundays at 3 p.m. Tickets are $13 to 

$21.

THEATRE



0537609

West Chester
62 E. Street Road

The Commons of Thornbury

610-399-0124

West Chester
804 E. Market St. • West Chester, PA

610-701-9111

West Grove, PA
2062 Newark Rd. • West Grove, PA

610-869-8828

Aston
4940 Pennell Rd. • Aston, PA

Valley View Shopping Center

610-364-1100

HOURS: Monday - Saturday 9am - 9pm, Sunday 10am - 5pm www.concordpetfoods.com

Sale Starts
MONDAY
JUNE 1st
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BY

JAMES

LEE

BURK

… another article and all I have done is 
talk, talk, talk … so with that being said 
may I remind you that someone said 
that a picture was worth a thousand 
words and this will probably be my 
longest article yet (think about it).

You have heard of James the grumpy 
yet oddly efficient bartender and 
James Lee Burk the artist. You haven’t 
learned about Burkey chef extra ordi-
nary king salsa and cheese steak para-
dise yet, but alas, that is for another 
day. 

Today we talk about me as an artist. I 
could talk all day and try to explain 
my art to you and discuss in-depth the 

SO HERE WE

  ARE AGAIN
significance of it, but at times I 
am a very lazy individual. So 
this time I will show you.
   
Here are some paintings for you 
to enjoy. 

One is called “Nite Time Alley” 
and is the view from my first 
studio in West Chester and can 
be viewed at Spence Cafe in 
West Chester (which has fan-
tastic food).

Another is “Jitters” a better bar 
meal or drink you won’t find. 



R

SO HERE WE
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It’s also where I can sometimes 
be found and also a West Ches-
ter landmark.

“Chester County Landscape” is 
a reaction and a reflection on 
the Chester County style of art 
and can be found at Butterfish 
restaurant which is another 
great place to eat in West Ches-
ter. 

“Vincent’s” restaurant which 
has always been a hot spot for 
music and sometimes I do try to 
paint things as they are.

“Frog Swimming” is an abstract 
and represents a frog swimming 
and it hangs in Oxford at the 
Octoraro Hotel & Tavern in a 
really cool place waiting for its 
cupcake. 

So I hope you have the time to 
go see other art work done by 
me at these places in West 
Chester and maybe I can speak 
to you with a thousand words 
all in various tongues, tasting of 
different flavors and textures 
and you will savor their essence. 
That would make me happy.

-- James 
145 South Gulph Road (Near Rt. 202) • King of Prussia • 610-265-8500

Lunch Buffet & Dinner

7 Days a Week

Lunch Buffet:
11:30am - 3:00 Daily

Dinner:
Sun-Thurs 5pm - 10pm

Fri & Sat until 11pm

Indian Cuisine in a

casual, elegant setting

-Banquet Rooms for

Corporate & Social

Occasions

-Catering      BYOB

Specializing

in Catering

For Corporate 

Luncheons & Events

Call for details

0
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www.desi-village.com

$8.95
Lunch Buffet

Special

Sat & Sun $12.95

includes choice of

16 main courses

11:30am-3:00pm

With this coupon. 

Not valid w/other offers.

Exp. 6/15/09

DINNER SPECIAL

$5 OFF
Any Purchase of

$30 or more

Mon-Thurs

after 5pm

With this coupon. 

Not valid w/other offers.

Exp. 6/15/09

0537610
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    TENDER SEASONAL COCKTAIL DO’S AND DON’TS

BY

TODDWORTH

WIMER

SPECIAL TO CC

During the mini heat wave we had a few 
weeks back, a bar patron told me he was in 
the mood for a White Russian. I shook it up 
without giving him much of a brow beat-
ing, although just the thought of all that 
half and half sloshing around in someone’s 
gullet in 90-degree heat made me cringe. 
Perhaps its because my circle of friends al-
ways waited until the first snowfall to 
trudge up into town and celebrate can-
celled classes with Caucasians, or maybe 
it’s because this particular customer didn’t 
seem to appreciate the irony of ordering a 
snowy drink when everyone else is knock-
ing back beachy Margaritas, but as far as 
I’m concerned ordering a White Russian in 
the summertime…just isn’t right. 

I’ve read a good number of articles and 
books and been to enough wine and cock-
tail tastings that have addressed food pair-

ings over the years, yet an issue that 
is seldom mentioned is of the season-
ality of drinks—specifically when it 
isn’t appropriate to imbibe certain 
drinks.

‘Tis the season for Mojitos, Mint Ju-
leps, Lemon Drops, Tequila Sunrises, 
and Sangria. Get ‘em while it’s hot, or 
else you might as well wear white af-
ter Labor Day. How about a frozen 
drink? Fine, so long as there is a pool 
or ocean somewhere in the vicinity 
of the bar or you’re wearing a loud 
shirt. Have a Shandy at the golf course 
or on the Chesapeake, but do not or-
der one on a windy, rainy night or 
you deserve the quizzical look your 
server gives you as she runs into the 
back to make up an entire bucket of 
lemonade to pour into your beer. 
Would you order an Old Fashioned 
at a wedding? Only if you’re too old 
and oblivious to see the line of people 
forming behind you at the bar is this 
a good idea. Isn’t the G&T, the quint-
essential summer wedding drink, re-
freshing enough for you? 
I know we all have our favorites and 
sometimes we get cravings when we 
least expect them, but out of respect 
for the decorum of the bar room (or 
tiki bar) think about how much the 
weather should dictate when a cock-
tail might best hit the spot. Put the 
Scotch away ‘til the leaves fall off the 
trees, save your Porter for when the 
Flyers are back on. Do you really need 
to have heady, hearty drinks when 
sitting at a curbside table on Gay 
Street this time of year? Keep it sim-
ple—summer’s here. 

-Toddworth Wimer is a bartender at 

Spence Café and author of The Essentials 

of Bachelor Pad Cooking (currently stuck 

in pre-publication stasis).

An issue that rears its ugly head this time of year. 

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.

0537659
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211 E. Market Street, West Chester, PA



....found treasures....

Friday, June 5  6 - 9 p.m.

June 5: First Friday Art Stroll 
Arts community open house in
downtown Kennett Square from 6
to 9 p.m.

June 5: Kennett Flash Presents
The Dukes of Destiny

June 6: Bayard Taylor Memorial
Library's Home and Garden Day

June 6: Kennett Flash Presents
Nik Everett Bandwith Eric Eden

June 12: Kennett Flash Presents
The Sermonwith The Reason
Quartet

June 13: Kennett Flash Presents
YOUNG STARS OF THE FLASH

June 14: 3rd Annual Chester
County Hospital Polo Cup

June 17: The Back Alley Theater
presents Rabbit-Proof Fence

June 19: Kennett Flash Presents
Jim Boggia with Lori Citro

June 21: The Back Alley Theater
presents Rabbit-Proof Fence

June 25: "Kennett Square: Links
to Lincoln" Town Tours and Vil-
lage Walks

June 26: Kennett Flash Presents
Craig Bickhardt with Liz Longley

June 27: Kennett Symphony
"Hooray for Hollywood" The
Mary Green Singers

June 27: Kennett Flash Presents
MYTHICA

EVERY FRIDAY

Outdoor Farmers Market

Locally grown fruits and vegeta-

bles, flowers, plants, European

breads, Amish baked goods, fresh

meats and barbecued chicken.

Farmers Market hours: 2-6 pm.

FIRST FRIDAY

ART STROLLS

Next Art Stroll: June 5
Murder Mystery Art Stroll, August

1. Art Stroll hours: 6-9 pm.

EVERY WEEKEND

Kennett Flash
National, regional and local

recording artists at the Kennett

Flash. www.kennettflash.org
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WHERE TWO SINGLES MEET ANMEET D REVIEW
the food & each other. 

HE SAID
SHE SAID

AGE: 35

JOB: Senior Consultant.

HOBBIES: Motorcycles, fishing, 

camping, hunting, anything 

outdoorsy, eating great food with 

friends, cooking, walking through 

fields of daises (just kidding)

FRANK

/

THE
GUY:

BY:

MARY

BIGHAM
WC DISH 

FIRECREEK
RESTAURANT

AND BAR
20 East Lancaster Ave.,

Downingtown        (610)269-6000

THE
PLACE:

30

Administrative assistant

BBIES: Volunteering, Music,

Family, Hanging out with friends

JE
NN

Y

WASWW THERETHERE ENOUGHENOUGH SPICESPICE FOR THIS COUPLE?

CALLING
  ALL  LLLL SINGLES!

If you would like to take part in HE ,

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.

CONTINUED ON PG 38 R

FIRST IMPRESSIONS

• JENNY: Well, I almost went up 
to the wrong guy.  But then I saw 
Frank and I was relieved because 
Frank was way cuter than the other 
dude.

• FRANK:  I really liked her outfit 
she looked very nice.  She’s a very 
nice dresser.

THE RESTAURANT

• JENNY: We got there early so 
we could get a drink at the bar.  I 
thought I’d start off with a Cosmo, 
which was delicious.

• FRANK:  The restaurant was 
very nice and comfortable.  It’s an 
old paper mill so it is very rustic 
and the atmosphere was amazing.  I 
got a Gin and Tonic and she got a 

Cosmo that the bartender mixed 
very well for her.

• JENNY: It took awhile for us to 
get seated but when we did sit 
down we ordered the St. Louis-style 
ribs in a Coca-cola barbecue sauce.
I thought they were a little spicy 
but I’m also not a very adventurous 
eater either.

• FRANK: When we finally got 
seated we started with the ribs, they 
were very tender and delicious, they 
were well cooked and well 
seasoned.

• JENNY: It was kind of weird 
because at one point they brought 
out a plate of nuts.  Like fancy nuts.  
I’ve never had that happen before at 
a restaurant so we both were a little 
taken back.

• FRANK:  We both just looked at 
each other when they came out and 
then I said, “would you like some of 
my nuts?”  She thought that was 
pretty funny, but seriously the nuts 
threw us both off. 

MAIN COURSE?

• JENNY: I got the grilled steak 
and fries and honestly everything 
was a bit too spicy for my taste.

• FRANK:  I got the chili salmon 
with Pablano cream sauce over 
spicy red beans.  The fish was well 
cooked but there wasn’t much 
flavor to it, very bland. Not enough 
spice for me or enough of the sauce 
but the fish was very well cooked. 

DESSERT

• JENNY: My favorite part was 
the dessert. It was basically a bunch 
of ice cream sandwiches with 
different flavors of ice cream.

• FRANK:  We had the cookies 
and cream dessert and  three 
different types of cookies with three 
flavors of ice cream.  There was a 
snicker doodle cookie and vanilla 
and then strawberry and chocolate.  
The ice cream was great... the 
cookies were kinda bland. 

BEST PART?

• JENNY:  The best part of the 
date was when I made him laugh so 
hard he snorted.  I don’t even 
remember what I said, something 
like “Well, its not a night out with 
Jenny unless I mention the word 
herpes.”  That’ll probably be under 
the worst part of his date that “she 
brought up std’s.”  Ha.

• FRANK:  I’d say after the dinner 
was the best.   We talked for at least 
two hours and had a really good 
time, she’s a great conversationalist.  
We got to know about each other a 
little bit better.

(When asked if he snorted on the date)

• FRANK: I did snort.  In my 
defense I was taking a sip of water 
and I didn’t wanna spit it all over 
the place but yes, I did.  The other 
funny part was when I was 
describing some parts of the ceiling 
that I knew about from my line of 
work since the restaurant was an 
old paper mill and she just looked 
at me and said “You’re a vast storage 
space of useless knowledge aren’t 
you?”  And I laughed said “Yes, yes I 
am.”

WORST PART?

• JENNY:  The food wasn’t 
amazing, but I really have nothing.
The worst part of the date is we 
never set up a second one.

• FRANK:   I’d say that I couldn’t 
enjoy the date as long as I would 
have liked to but I was traveling 
that day and I was extremely tired.

WAS THERE A KISS? 

• JENNY: No, we had three teens 
looking at us waiting for us to leave 
so it was awkward. He asked for a 
hug though so that was nice. 

• FRANK:  No, I never kiss on the 
first date. Unless, of course, I’m 
jumped by a chick then I tend to 
stretch my rules a bit. 



0534953

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



LAST WEEKEND
    at The Octorora Hotel & Tavern and The Note
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A MATCH? 

• JENNY:  I had so much fun 
talking with Frank that I didn’t 
mind that I didn’t love the food, I 
was a happy lady.   Its been a long 
time since I was treated like a lady 
and I felt like a lady on the date.  It 
was funny though that he said that 
his favorite animal is a unicorn.
That was ... interesting.

• FRANK: She’s great and 
hilarious and I was very gracious to 
have the opportunity.  It was a great 
time but I see us being better 
friends than being in a relationship.

SECOND DATE? 

• JENNY: I am not used to 
wanting to see someone again, so 
he hugged me and I left. Then he 
called the next day to let me know 
he had a great time.

• FRANK:  Perhaps as friends but 
not in a romantic sense.   How can 
you want to not hang out with 
someone that makes you snort?

• JENNY:  My friend says, when a 
guy doesn’t call after a good date, I 
just pretend they are dead.  But you 
probably shouldn’t write that cause 
I don’t agree.  It’s not like I’m bitter, 
he’s great.

O CONTINUED FROM
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POTTSTOWN — The Schuylkill River 
Sojourn celebrates its 11 th anniversa-
ry in June, and, as always, it will be a 
fun-fi lled, 113-mile paddle down the 
river.

This year, it will also be a weeklong sci-
ence lesson.  The Schuylkill River Heri-
tage Area ( SRHA), which hosts the so-
journ annually, has teamed up with 
the Stroud Water Research Center to 
design programming entitled “Reading 
the River: The Science of the 
Schuylkill.” Through a series of pre-
sentations by scientists, sojourners 
will delve into the fascinating world 
that lies beneath their canoes and kay-
aks.

The Schuylkill River Sojourn is a sev-
en-day guided canoe/kayak tour of the 
Schuylkill River. Participants begin in 
Schuylkill Haven on June 6, travel 
through the fi ve-county (Schuylkill, 
Berks, Chester, Montgomery and Phila-
delphia) Schuylkill River National and 
State Heritage area, and end at Phila-
delphia’s Boat House Row on June 12.

More than 200 paddlers have regis-
tered—some for the entire event, oth-
ers for only a day or two. As many as 
100 colorful canoes and kayaks will be 
on the water each day of the sojourn. 

Celebrates 11th Anniversary
BY

LAURA

CATALANO

SPECIAL TO CC
The sojourn has always been a fusion 
of fun and discovery, unique in the re-
gion.  Since its inception in 1999, it has 
attracted more than 1,500 participants 
and garnered support annually from 
over 70 public and private partners.

  Paddlers not only discover unfamiliar 
places, but, through entertaining eve-
ning and lunch programs, they learn 
about the river: its history, its environ-
ment and its continued importance as 
a source of drinking water for over one 
million people. 

“The Schuylkill River Sojourn is our 
annual, signature event,” said Kurt 
Zwikl, executive director of the SRHA. 
“Each year we offer new and different 
programs that emphasize just how 
valuable the Schuylkill River is to the 
people of this region.”

This year, sojourners paddling 14-18 
miles per day will be joined by scien-
tists from Stroud Water Research Cen-
ter, who will give presentations about 
various aspects of the river environ-
ment at lunch and evening stops.

“The Schuylkill River Sojourn is a great 
vehicle to get people to view the river 
as a resource—for recreation, industry 
and our drinking water,” said Bern 

Sweeney, director of the Stroud Water 
Research Center.  “We’ve been study-
ing the Schuylkill and its tributaries 
for more than 13 years and opportuni-
ties like this enable us to share our 
knowledge with the public, who plays 
an essential role in protecting this vital 
resource.”

Below is a sampling of pro-
grams planned: 

• Pre-sojourn events on June 5 

in Schuylkill Haven featuring a chick-
en barbeque, ice cream social and op-
tional tour for sojourners of the 
Yuengling Brewery in Pottsville.

• Daily presentations by scien-

tists on aquatic life and the health of 
the Schuylkill.

• Nightly programs, open to the 

public, combining food and education-
al experiences and, at some campsites, 
other entertainments. 

• Closing ceremonies at a Mana-
yunk restaurant, a tour of the Philadel-
phia Canoe Club and fi nal stretch 
along Boathouse Row. 

RIVER SOJOURNRIVER SOJOURN

0543231



CHADDS FORD cottage, 3br, fpl, 
FPL garg, patio, 200 acres!

WATERFRONT carriage hse, 2br 
2bths, fpl, hdwd patio $750

ROUTE 1 area, farmhouse, 4br, 
air, hdwd flrs, bsmt, patio $970 

THORNDALE vt, 5br, new kit w/d, 
bsmt, patio, yd, pets $950

DOWNINGTOWN 3br, 3sty, new 
kit, utils pd, no credit chk $950

CONV BARN 7 rms, 2 story, c/air, 
no credit chk, 2 acres $825

CHESTER SPR’S sgl 8rms 2bths, 
fpl, beamed ceils, pets $1150

NR Turnpike Log home, 3br, 
stream, 2 ac, no credit ck $800

EXTON area, ranch, new kitchen, 
w/d, bsmt, garg, yd $900

PAOLI 3br, updated kitc, utils pd, 
no credit chk, pets ok $1150

MALVERN area, conv barn, 7 rms, 
2 sty, w/d, pond, pets $975  

HANDY PERSON lse purch, 3br, 
hdwd flrs, , no credit chk $400

WEST CHESTER Farm, 4br, beam- 
ed ceils fpl, deck, 5 acs $1200

RTE 100: 4 + br no credit check! 
Lse purch! Lrg kitch $ 820  

WEST CHESTER 4br, hdwd flrs,
w/d, no credit ck, pets! $1200 

WEST GOSHEN 7 rms, 2 story, 
new kit, w/d, patio, pets $900 

WEST CHESTER vt: Conv Barn ! 
Pond/stream! Fpl pets! $900’s

WEST CHESTER vt: 4 br single 3 
acres! Lse purch! Pets! $1600 

LOCATORS, INC. 

610-918-6300
No Credit Checks on Many!

OPEN MONDAY, 5/25 

WATERFRONT carriage hse, 2br 
2bths, fpl, hdwd patio $750

ROUTE 1 area, farmhouse, 4br, 
air, hdwd flrs, bsmt, patio $970 

THORNDALE vt, 5br, new kit w/d, 
bsmt, patio, yd, pets $950

DOWNINGTOWN 3br, 3sty, new 
kit, utils pd, no credit chk $950

CHESTER SPR’S sgl 8rms 2bths, 
fpl, beamed ceils, pets $1150

NR Turnpike Log home, 3br, 
stream, 2 ac, no credit ck $800

EXTON area, ranch, new kitchen, 
w/d, bsmt, garg, yd $900

PAOLI 3br, updated kitc, utils pd, 
no credit chk, pets ok $1150

WEST CHESTER Farm, 4br, beam- 
ed ceils, fpl deck 5 acres $1200 

WEST CHESTER Pike: Cnrty Cot-
tage! 3 + br fpl sunroom $1300 

LOCATORS, INC. 

610-918-6300
No Credit Checks on Many!

COATESVILLE - 2BR, newly  
renov 1st flr & 4BR newly  
renov., Wtr, Swr & Trsh incld. 
Please call: 484-886-7306 

COATESVILLE - Nice 4BR - Rent 
or rent to own, yrd, wshr, sec 
8 ok. $950/m. 484-467-9567 

D’town renovated 3 bdrm,
1 ba $925/mo + heat, no pets 
Good credit. 484-680-2915 

KENNETT SQ - 4BR carriage hs 
w/ LR, kit & 2BAs, avail now! 
REDUCED TO $1195 + Utils. 
610-696-0953
www.zukinrealtyinc.com

KENNETT SQUARE - 5 BR, 2 BA 
twin. $1550/mo. + utils. Call: 

866-706-8988 ext. 230 Lic’d Rltr 

PARKESBURG-3 BR, 1.5 BA,LR/
DR, EIK, closed heated sunporch, 
lg yd, close to train sta.det’d gar 
$1050/mo. 610-873-8819.

CHADDS FORD area conv stone 
farmhse 2sty air utils pd pets $700s 

UNIONVILLE area conv barn, 2sty, 
rustic rms 40 acres, pets $600

KENNETT SQ hse/apt, 4rms, utils 
pd, no credit chk, pets $525

ROUTE 202 vt space Eff, updated 
kitc, dw, 1st floor, pets ok $475 

DOWNINGTOWN carriage hse, 5 
rms air no crt chk, 10 acs, pets! 

CHESTER SPR’S area, hse/apt, 
5rms new kitc, cntry setting $700  

WEST CHESTER modern apt, new 
kit, hdwd flrs, pets ok $675 

WEST CHESTER 2br, 1st flr, utils 
pd, no credit chk, bring pets! 

REAL CASTLE! Private/Unique! 
Hdwd w/d fpl no credit check!

LOCATORS, INC. 
610-918-6300

No Credit Checks on Many!
OPEN MONDAY, 5/25 

COATESVILLE - 2 & 3BR All 
Brand New Modern Apts. w/
great views. Exc. loc. Prkg, 
lndry, D/W, A/C. Sec. 8 Ok. 
Avail. Now. Open House Every 
Saturday Noon-5p or BY APPT. 
From $795/mo. w/ 1 mo. Free 
Rent. Rltr. Kevin 484-883-2486 

COATESVILLE - 2BR 1st flr, prvt 
entrnc, starting at $785/m + 
utils. off st prkg. 484-712-6310 

COATESVILLE  
2BR, Modern. $695/mo. + $75 

utils. Call: 610-429-4124 

1 Bedrooms from $600.00 *  
2 Bedrooms from $760.00 * 

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.

DOWNINGTOWN
2BR apt. Hot Wtr incld. W/W 

Carpet, no pets (exc. gde) 
Call (610) 873-1133 

COME HOME TO 
NORWOOD HOUSE 

IN

DOWNINGTOWN

Manager’s Special!
   FREE RENT  
with 13 month lease! 

1BRs from $725 
2BRs from $850 

610-269-5300
www.westovercompanies.com 
visa & master card accepted 

DOWNINGTOWN AREA
Studios & 1BRs loc’d country 

setting. Avail. now! $625-$665+. 
Barbara or Cindy: 610-696-0953 

www.zukinrealtyinc.com

Downingtown
Black Hawk Apts. 

Beautiful, Spacious 
2 BR Apts. 

Starting @ $945 

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 

Kennett Sq: 2BR, 1BA, LR, DR, 
kit, hwd flrs, ht/ wtr/ swr/ 

gar. incld. $950. 610-925-2934

KENNETT SQ - 1BR $685/m +, 
4BR $1300/m +.

Call: 610-696-0953
www.zukinrealtyinc.com

FREE ONE-MONTH 
West Chester Boro 

Brandywine Garden Apartments 
215 N.Everhart Avenue 

Starting 1BR-$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 

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 

SEVEN OAKS, West Chester, PA 
May & last month’s rent free 

(610)692-1881

$99    
 Move 

In!

 Whiteland West Apt 
Exton, PA  

1 BR to $955

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.westover 
companies.com 

Visa & MasterCard  

PSSSSSST!!!!
Independence

Crossing
Phoenixville

1BR - $775 
2BR - $875 

Incl. heat, hot water, 
sewer & trash

3 month leases 
(610)933-0250
Visa & Mastercard 
www.westovercom 

panies.com

TO ADVERTISE IN CC 
CALL 610-696-7000 

Spring Special  
1 Month Free w/ 
13 Month Lease
1 Bedrm Starting 

$785
Furnished unit

available with a
        short term lease 

Hollow Run 
Apartments
(610)436-8640

SPRING SPECIAL 
 1 Month Free 
 (Select Apts) 

 w/13 Month Lease 

 ONE BEDRM Starting $785 
 TWO BEDRM Starting $890 

CALN EAST

APARTMENTS 
(610)269-1818

100 PLAZA DRIVE 
Downingtown
Sorry NO Pets 
(Except Guide) 

W.C. - HURRY! Secure your 
new home in the W.C. Boro. 
before summer festivaties. 
Studios, 1BR’s & 2BR’s avail. 
From $635-$1300. Call for 
deals today! 610-696-0953  
www.zukinrealtyinc.com

WEST CHESTER 
Bradford Hall 

1 BR starting @ $800/mo 
2 BRs starting @ $915/mo. 
includes heat & hot water 

Call for specials 
Towns Edge 

1 & 2 BR starting @ $830/mo. 
Call for availability. 

610-436-0494



0537601

June 4 Reggae

July 2 Pop

Aug 6 World Music

Sept 3 Irish

Siora • Jimmy Jorge & the Latin Express

Crane Performing Arts School Performance (7:30)

Between High and Darlington Streets

Three Legged Fox • Inity

Between High and Darlington Streets

Malarkey Brothers

Celtic Connections

Between High and Matlack Streets

SUMMER FUN

ACTIVITIES

WEST CHESTER RECREATIONWEST CHESTER RECREATION

Saturday,June 6th9am to 3 pm

In Downtown West Chester

Thursday
Nights

have never
been so much

fun!
Festivities are held on Gay St. from 6:30pm to 9:30pm

Food, music, clowns, artists, magicians, jugglers, and lots of family fun!

For more information call 610-436-9010

SUMMER FUN

ACTIVITIES

Alfred James Band 

The John Grecia band

Between High and Matlack Streets


