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From the Editor

A fork in the road

hese days, I find myself wondering if those random
Facebook “friends” in my feed who voted for Trump

because their grocery bills were so expensive are
feeling good about their votes right now. Not the raging,
red-hat MAGA cult members, but just the casual Trump
voter. You guys are cool with aligning ourselves with Rus-
sia and against the rest of the world? The vilification of
federal employees? The guy who helps you get a replace-
ment Social Security card or the therapist who serves dis-
abled veterans with PTSD — theyre public enemy number
one all of a sudden? These federal employees are not just
Democratic voters — the Trump administration is alienat-
ing their own constituents with these chainsaw cuts. This
is the time for dissatisfied Republican voters to speak up.
Because it is increasingly feeling like the checks and bal-
ances in place to protect the American people from this
kind of takeover are not as strong as we thought they once
were.

So where are we left? At a fork in the road, one could say.

One road leads to the destruction of a government that
functions in service to its people. The other? Radical com-
munity building? Economic and labor withdrawal? A revo-
lution? History has proven time and again that, despite so
many attempts to repress it, the power ultimately lies with
the people. And if were going to have a revolution, were
going to need to eat (how about that segue?).

Our Food Issue is, among our writers and editors, always
a favorite. A palate cleanser. A chance to support some lo-
cal establishments and enjoy the pleasure of good compa-
ny over a satisfying meal. And our Food Issue this month
highlights that — we have our annual Can't Miss Dishes
list of some off-the-beaten-path fare that wed hate for you
to miss out on. We've also done a local Food Fight, where
our writers and editors go toe-to-toe in a favorite Erie food
standoff (all for fun — we still all love each other, I assure
you). And, food-wise, were highlighting some of Erie's im-
migrant-run restaurants like Kang's Steak and Grill and
our booming Mexican food scene, as well as a local bakery
that is as focused on mutual aid and community building
as they are on creating mouth-watering, flaky pastry.

Additionally, and still revolution-adjacent, were intro-
ducing a new reporter in this issue. Alana Sabol has been
a contributing writer for the Reader since 2023 and, due in
large part to your support and subscriptions (check out
the SUBSCRIBE link on our homepage to contribute), we've
been able to hire her on part-time to expand the Reader’s
local news coverage. Alana will be attending and reporting
on ALL City and County Council meetings as well as select
special committee meetings, press conferences, public in-
put sessions, and more. The Reader Beat (as we've dubbed
it) will be constantly updated on our website and a month-
ly summary will appear in print (see within). This kind of
local government reporting has effectively gone away in
our community over the past decade or so and now, more
than ever, it is important that the people of Erie stay in-
formed about what's happening in our own backyard.

Supporting local journalism is paramount right now —
the way people get their news will be increasingly railroad-
ed, silenced, or skewed and, as you may have heard, the Erie
Readeris Erie's ONLY local voice for arts, news, and culture.
And while our content is and always will be free to read, it
is not free to make. We deeply appreciate your support as
we move down one of those forks in the road together.
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The Politics of Style: Erie’'s 2025 Mayoral Race

Incumbent Joe Schember, challenger Daria Devlin have different paradigms of leadership

By: Jeff Bloodworth

est thing.” If anyone should know, it's Pat

Cuneo. The retired Erie Times-News jour-
nalist covered Erie and Pennsylvania state politics
for decades. But this May's mayoral race has left the
veteran journalist befuddled.

Cuneo says of Mayor Joe Schember's tenure, “The
city is far better off than it was 10 years ago.” At
the same time, he senses a “vibe change.” To Cuneo,
many voters think “there isn't as much progress as
there should be. There is grumbling about the city
being stuck in the status quo.”

Joe Schember, the two-term Democratic incum-
bent, is the betting favorite. Homicides are down.
Jobs are up. Taxes are steady. And the mayor can
point to a series of important-sounding acronyms —
EDDC, LERTA, and CRIZ, that he helped champion.
Through the Erie Downtown Development Corpo-
ration (EDDC), a more upscale aesthetic has rallied
Erie's downtown. The Local Economic Revitaliza-
tion Tax Assistance Act (LERTA) is a tax abatement
program for home and business improvements that
spurred hundreds of millions in investments. And
the City Revitalization and Improvement Zone
(CRIZ) is a tax increment financing district (i.e. a
designated geographic area in which property tax
rates are “frozen” for a set period — usually decades
— to encourage development) that will, as Schember
told me, “Result in more businesses and more people
moving into the City of Erie.”

Yet, Schember faces a serious primary challenger
from fellow Democrat Daria Devlin. The 47-year-old
Erie native and UPMC Hamot's director of social im-
pact has the resume. On the boards of Erie Schools,
the Port Authority, and the Erie Land Bank, she pos-
sesses knowledge of city government and executive
experience in directing nonprofits. Joe Morris, a po-
litical scientist and dean of Mercyhurst University's
School of Intelligence said, “Devlin has solid creden-
tials. She’s a high-quality challenger.” Adding to her
aptitude are the vibes. Echoing Cuneo, Morris told
me, “I'm of the belief this is a ‘time for a change mo-
ment. Mayors come to office with energy that they
pursue effectively [for a while] but at some point, the
energy [dwindles].”

Schember is anything but complacent. In my sit-
down with the mayor he credited “his great team”
for hundreds of new jobs, millions in federal grants,
cost-cutting, and a balanced budget. His chief of
staff, Renee Lamis, said of the 74-year-old mayor,
“he’s the Energizer bunny. He goes and goes and goes
from one meeting to the next from early morning
until late at night. We [the staff] are all amazed by
his workload and level of commitment.” The mayor
may be a septuagenarian, but Cuneo observes, “He's
everywhere all at once.”

Mention the mayor to most anyone in Erie and

&l P olitics,” Pat Cuneo told me, “Is the damned-
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Incumbent Mayor Joe Schember will be running for his third and final term in November. He will face a Democratic primary challenger in Daria
Devlin, UPMC Hamot's Director of social impact. Jeff Bloodworth takes a look at both Schember’s and Devlin's experience and leadership style as
they head towards May’s primary.

you'll soon hear, “Joe’s a good guy.” In politics, lik-
ability is usually synonymous with electability. Yet,
the mayor has his critics — and they claim his “good
guy” leadership style holds the city back.

Daria Devlin is taking direct aim at this vulnera-
bility — that the mayor is likable and visible but not
deeply engaged. She warns the city is facing a $12
to 15 million structural deficit that could invoke an
Act 47 state takeover of the city. Ultimately, she told
me, “If we are fine with things being ‘fine, that's one
thing — but Erie is at a pivotal moment. If city hall
is not engaged, then our success is not what it could
be. We need real problem-solving and energy. We are
75 percent of the way there, but to get to the next
level, we need more.”

Devlin has deep Erie roots. The daughter of the
Holy Nativity Church’s parish rector, Devlin grew up
calling the rectory and the lower east side home. Cu-
neo told me that these roots mean, “Devlin is a good
Erie name.” What she lacks, according to him, is an
issue. Or as he explained, “Finance? Debt? Not sexy.
It sounds like a superhuman effort to make this into
arace. Are there really edgy issues? There are issues
— but are they edgy?” Devlin admitted that her top
issues — education, housing, and public safety —
“ain’'t sexy,” but these matters revolve around a com-
mon theme, which are, in her words, to “make Erie a
place where young people want to be.” And for that,
she claims Erie needs engaged leadership.

A century ago, Erie was a veritable boomtown.
Industrial jobs attracted immigrants. Between 1910

and 1940, the city's population nearly doubled. Like
so many Rust Belt cities, Erie reached a demograph-
ic peak — 140,000 in the 1960s. At that time, Erie
was roughly the same size as Nashville, Tennessee.
Sixty years later, Nashville is the boomtown. Au-
tomation, deindustrialization, and suburbaniza-
tion, meanwhile, have cut Erie’s population down
to below 100,000. When people leave or die, their
tax payments go with them. What is left behind is
a smaller population charged with maintaining the
same physically sized city. Urban decline ensues,
which only exacerbates further decay, and yet more
brain drain. Wash. Rinse. Repeat. This is the Rust
Belt doom loop. These issues pre-dated Schember's
tenure who, to his credit, stabilized the patient. But
Devlin believes the patient needs heroic medicine —
not just palliative care.

On the surface the Schember-Devlin race is a
generational divide pitting a Boomer against a Gen
Xer. But it is, more deeply, a contest of leadership
philosophy. Devlin told me, “This is about leader-
ship. Change is hard. Change is difficult. This race
is a moment of choice between the way we have al-
ways done things and how we can find a new way
forward.” Schember responded to these critiques,
“That's totally unfounded. I'm totally involved. I have
a great team. They do the work, and I direct them.”
Lamis added, the “[mayor’s] leadership is misunder-
stood. He listens. He won't dictate. Once he hears
everything, he will make a decision. Then everyone
implements it. He's not a micro-manager.”
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The nearest hint of a scandal is the location of Daria
Devlin's campaign office. Located at 3208 Peach St.,
the building was used by State Senator Dan Laugh-
lin as his 2024 reelection headquarters. Lori Radder,
Devlin's campaign manager, brushed aside rumors
of a Laughlin-Devlin alliance. She laughed and told
me, ‘It is there [the Devlin office] because the location
was great and the owner gave us a great rate because
he supports the campaign. We were lucky to get it.”

Without a scandal or a polarizing personality —
Erie's mayoral race will be decidedly old-fashioned.
Voters will cast a ballot on an actual issue, “leader-
ship style.”

The mayor's critics charge he is too hands-off and
delegates far too much authority to his chief of staff,
Renee Lamis. A former city hall staffer told me, “It is
common knowledge that Renee sells and drives the
agenda.” But then this person paused and wondered,
“What's wrong with that?” If the results are good,
isn't that a sign of solid leadership?

Dave Forrest, Erie's former city planner, has a dif-
ferent theory. The 63-year-old Philadelphia native
has spent his entire career in municipal manage-
ment. He told me, “I'm hoping Joe loses, we need bet-
ter leadership. Schember, he's not active. The chief
of staff really runs the town.” Forrest's concerns
are focused on a lack of “‘code enforcement.” Forrest
explained that code enforcement pushes property
owners to maintain their homes and rentals. This
not only drives investment, but it is utterly essential
in maintaining affordable, quality housing, of which

Erie lacks.

Forrest told me, “Look around the city, rental prop-
erties aren't up to code. The city won't provide any
notices of violations.” In Forrest's observation, the
mayor's office “gets along with everyone. They nev-
er cross swords. They never say no.” Forrest reports
that early in Schember's tenure, property owners
complained about code violations. City hall stopped
issuing substantive code violations. Ultimately, For-
rest charged, “If you are going to be in leadership,
you will possibly piss people off — that’s the price of
leadership.”

David Schleicher tells me this is normal. The Wal-
ter E. Meyer Professor of Property and Urban Law
at Yale Law School reports that in every American
city, “local institutions...are responsive to folks who
show up, homeowners and interest groups.” Chuck
Nelson, a city councilman, has a front row seat for
the show that is city government. He told me, “Renee
Lamis has a huge role. That's the team he has built.
Trust the team he has built.” Nelson also sees a may-
or who delegates and lets council play its role. But he
also stressed, “His team has executed the [policies]. In
the last eight years, you can see great improvements
in the city. Just look downtown — drive down State
Street. Maintain the momentum.”

Leadership style may be the issue, but the election
will be decided by organization and the Democratic
primary. No Republican has even bothered to file.
Devlin admits, “He [Schember] has a huge advantage
in name recognition.” And Schember has promised a

robust door-to-door operation. Observers expect a
meager turnout, 10,000 or so voters. Nelson told me,
“Low turnout is not a change electorate.” But such
small numbers can also mean opportunity. A scant
few thousand votes can change the nameplate on
the fifth floor of city hall.

Historically, Erie’s mayoral races are decided in the
populous and ethnically diverse Fifth Ward. And
Devlin has deep roots on the city’s east side. Cuneo
told me, “Devlin has an advantage in the Fifth Ward
but to win she will need organization and money —
enough to literally drive voters to the polls.”

The 2025 race comes down to the leadership style
that Erie voters want in a mayor. Devlin promises
action. She told me, “The mayor needs to go to Harris-
burg and Washington, D.C. often. Our mayor should
meet regularly with business leaders and city coun-
cil. We need to bring in new businesses and opportu-
nities, which means the mayor needs to go out and
advocate. The mayor needs to be Erie’s biggest cheer-
leader.”

Schember told me, “I've never enjoyed a job so much.
We've had a great seven years. I have a great team. I
enjoy knowing the city’s 700 employees and getting
to know the people of Erie. I want to hear people. I
want input from people.”

Erie, this is your choice.

Jeff Bloodworth is a professor of American political history
at Gannon University. You can follow him on Twitter/X @
jhueybloodworth or reach him at bloodworoo3@gannon.edu
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DEI Is Disappearing—Not by Force, But By Compliance

Avoiding erasure must come with a fight

By: Dr. Jay Breneman, President, Erie School Board

cross the country, school boards and adminis-

Arators are gutting Diversity, Equity, and Inclu-

ion (DEI) programs — not because they must,

but because they think it will protect them. The truth

is, they are dismantling equity initiatives before any-

one even demands it, preemptively surrendering to a
political assault that will not stop at DEI.

We've seen this before. Not just in schools, not just
in policy, but in every historical moment where those
in power moved to silence and control through in-
timidation rather than outright force. The method is
always the same: erase the language, frame justice as
a threat, make people afraid to speak, punish those
who refuse to comply, and let fear do the rest.

And school boards and administrators are already
falling in line — sometimes without realizing it.

In Texas, universities recently dismantled DEI offic-
es. In Florida, state mandates are forcing districts to
strip equity policies from their charters. But in many
other districts (places where no legal requirement
exists) leaders are still shutting down DEI — not be-
cause they have to, but because they fear they'll be
targeted next.

Maybe they're considering cutting diversity initia-
tives before someone complains or they've already
told their staff to “stick to the basics.” Maybe they're
debating whether it is worth the trouble to fight back
at all.

They're telling themselves this is “strategy.” That
they are just keeping their heads down, that they are
protecting their schools, but they're lying to them-
selves.

This movement isn't looking for minor compliance.
It isn't playing fair — it's hunting for reasons to strip
funding, gut programs, and force schools into total
submission. If school boards and administrators
think renaming DEI will make a difference, if they
think toning down equity work will keep them off the
radar, they haven't been paying attention. They are
carrying out the rollback for this administration, re-
moving programs before the order even comes down.

This is how oppression wins — not through laws
alone, but through bureaucrats and administrators
who convince themselves they are “playing smart”
while they quietly hand over everything that makes
schools even remotely equitable.

The slow surrender of public education

Let's stop pretending that school boards and admin-
istrators weren't already being pressured to erase
equity long before this moment.

Where was this urgency for justice before jobs
were on the line? Where was this fear when Black,
Indigenous, Brown, Asian, Pacific Islander, disabled,
and undocumented students were disproportion-
ately suspended, tracked out of AP courses, or
denied the same resources as their white peers?

VNI

Dr. Jay Breneman, President of Erie School Board urges school districts, in particular the Erie School District, to refrain from preemptively
dismantling DEI programs that serve students, effectively stripping our schools of “equity, history, and truth.”

Schools weren't afraid then. They weren't afraid
when the disparities were quiet, and the harm was
slow.

But now, suddenly, school boards and administra-
tors are scared — not of what their students will
lose, but of what they might lose if they refuse to
comply.

Some districts will say they are just protecting
their budgets —but they aren't protecting students,
they aren't protecting truth, and in the end, compli-
ance will not protect their funding either — it will
only make the next demand come faster.

And let’s be clear: this doesn't stop with DEIL The
same playbook is being used to erase LGBTQIA+
existence, to strip libraries of books that challenge
dominant narratives, and to turn teachers into en-
forcers of an oppressive lie.

This isn't just about whitewashing history—it's
about rewriting it into a weapon.

It's about manufacturing a version of education
where oppression never existed, where justice was

never necessary, where inequality is recast as fair-
ness and where those who suffer are told it is their
own fault.

Schools won't face the consequences — students will
School boards and administrators think they can de-
flect blame, that the backlash will be aimed at state
lawmakers or national political figures, but they are
wrong. Students won't blame the governor's office
or some faceless official in Washington. They will
blame the people sitting in front of them in school
board meetings. They will remember who took the
books from their libraries. They will remember who
sat quietly while their friends were erased from the
curriculum and social activities. They will remember
who enforced policies that told them their struggles
weren't real. They will remember who nodded along
in meetings while their education was stripped to
the bone.

And what's worse? This compliance won't save any-
one’s job, because there is no version of this where
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compliance is enough.

Schools can erase every DEl initiative, delete every
mention of racial disparities, purge every book that
doesn't fit the new worldview — and they will still
come for more. Because this isn't about DEL this is
about submission.

This isn't new — it's just escalating

None of this started with the Trump administration;
the American public education system was never de-
signed for justice. It has always been an apparatus
of racial and class control. Indigenous communities
have always known this: their languages, histories,
and cultures were stripped from schools long before
DEI became a political flashpoint.

The question is not whether DEI will
survive — it's whether school leaders will
stop dismantling it themselves before the
real fight even begins. Because in the end,
they will be remembered for one thing:
either they erased history, or they refused
to let it disappear.

Black communities have always known this: from
segregated schools (de facto and de jure) to tracking,
to discipline disparities — the system has always
been built to exclude and punish them.

Disabled students have always known this: their

existence in classrooms has been treated as an in-
convenience, their support systems slashed at the
first sign of a budget cut — if even funded at all.

Immigrant, refugee, and undocumented students
have always known this: their futures have been
debated ad nauseam as if their humanity is up for
discussion.

LGBTQIA+ students have always known this: their
lives erased, their identities treated as threats.

This moment is not new. What is new is that school
boards and administrators are making the same
mistake they always do — thinking that silence will
protect them.

Resistance is not a statement, it's a strategy
Most people won't care if schools release a state-
ment, because no one needs symbolic gestures.

If district leaders are serious about resisting, here
is what that actually looks like:

1. Refusing to enforce policies that erase protec-
tions, even at risk to the district.

2. Using budget priorities, policy reviews, and legal
protections to insulate students from harm.

3. Ensuring that banned histories, books, and
knowledge still reach students — through partner-
ships, underground networks, or direct defiance.

4. Building a coalition strong enough that when
they come for school policies, they cannot come for
the people inside the system.

If school leaders aren't doing this, they aren't re-
sisting. They are surrendering. And some will pre-

tend that they “just can't,” that their hands are tied,
that they have no choice but to comply. That if they
resist, their schools will lose funding or their jobs
will be at risk.

That might be true.

But what they are really saying is that their com-
fort, their paychecks, and their professional security
are more important than the survival of the most
vulnerable students in their districts. At least be
honest about it.

The real crisis isn't DEI getting banned, it's school
leaders banning it themselves

This isn't just a local fight — it is a national one.
School boards and administrators are deciding,
right now, whether they will let public education
be stripped of equity, history, and truth. But com-
pliance won't save them. It will only accelerate the
rollback.

The question is not whether DEI will survive —
it's whether school leaders will stop dismantling
it themselves before the real fight even begins. Be-
cause in the end, they will be remembered for one
thing: either they erased history, or they refused to
let it disappear.

Jay Breneman has served as the Board President of Erie’s
Public Schools since 2023. He is an educator and policy pro-
fessional with expertise in governance and equity. He lives
in Erie with his wife and their three school-aged children.
Readers can reach him at jaybreneman@gmail.com.

Brian Viviano, D.O.

March 13, 2025
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Past Perfect: Why We Must Preserve, Share Women's Stories

Appreciating women'’s growth in Erie society

By: Liz Allen

elen Stone Schluraff ran for something —
H Erie County Commissioner — and won, 81

years before She Should Run launched a
campaign to encourage women to seek elective of-
fice. She died in 1964 at age 80.

Catherine Sekerak Balog broke the glass ceiling in
the business world, if only for a single day, decades
before that aspirational phrase became common-
place. Born in 1908, she died in 2001 at age 93.

Marylin Bernstein Cohen joined two other Erie
women to encourage Erie school kids to become more
empathetic by widening their circles of friends, half
a century before the words “diversity, equity, and in-
clusion” were embraced (and subsequently reviled).
She was 92 when she died in 2018.

Through her poetry, Thasia Lunger, 69, draws on
her memories of fearing for her life to offer hope
and encouragement to victims of domestic violence
and other traumas. Sharing stories helps the healing
process, she said. ‘I call it taking out the garbage.”

I don't know if any of the three deceased women
crossed paths; perhaps they ate on occasion in the
Boston Store dining room, where Catherine Balog
worked for 35 years. Yet as we celebrate Women's
History Month, their stories are bound together in
my imagination because these women made break-
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Helen Stone Schluraff, a small-business owner, won election as the
first female county commissioner in Erie County and in Pennsylvania
in 1931, 11 years after women got the right to vote with ratification of
the 19th Amendment.

throughs — in politics, in the workplace, in public
service, and in the creative world.

For some of these stories, I have only scant details.
But to learn about Helen, I read the extensive re-
search on the women's suffrage movement in Erie
compiled by Lori Morse-Dolan, a member of the Na-
tional Collaborative for Women's History Sites, and
Linda Bolla, an independent historian.

In 2020, their research provided valuable infor-
mation for Erie’s celebrations of the 100th anniver-
sary of the 19th Amendment. Congress passed the
amendment giving women the right to vote in 1919;
it was ratified in 1920.

The work of Morse-Dolan and Bolla also led to the
placement of a historic marker on Sassafras Street
to honor Augusta Brown Fleming, president of the
Northwestern Pennsylvania Equal Franchise Asso-
ciation (also known as the Equal Suffrage Associa-
tion) and founding president of the League of Wom-
en Voters in Erie.

It is still up for debate whether Helen Stone Schlu-
raff considered herself a suffragette — Morse-Dolan
and Bolla continue to research her story. But there
is no doubt that after women got the right to vote,
Helen made sure that women's voices were heard,
including her own, as she became a leader in the Erie
County Republican Party.

“Schluraff felt that women should have a voice in
government. Women using their vote was a prior-
ity for Helen. She believed in the need to educate
the newly franchised citizens on their government
and issues. She viewed the vote as a true element
of power and felt it should be used wisely,” Morse-
Dolan and Bolla have written in their proposal to
seek a historic marker for Schluraff at a site to be
determined.

Helen was resilient and indefatigable, raising two
children as a single mother after her divorce, own-
ing a flower business, organizing weekly lunches
for businesswomen, co-founding the Erie League of
Women Voters, becoming a charter member of the
Zonta Club and, in 1931, being elected as the first fe-
male County Commissioner in Erie County and in
Pennsylvania.

Helen served as commissioner for three terms,
earning a reputation as a strong fiscal conservative
and not raising taxes, while also supporting human
services, such as construction of the Erie County
Tuberculosis Hospital, a lifesaver before TB vaccina-
tions were developed.

A grandmother’s legacy

Cathryn Griffith, known as Katie Corboy when she
lived in Erie, is Helen's granddaughter. She adds rich
details to Helen's life in her exquisite family memoir,
Weaving Hopes and Prayers: The Richly Textured
Story of Five Generations of Women. There is a lim-
ited-edition boxed version of her book in the rare
books collection at Blasco Library's Heritage Room,
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This marker on the west side of Sassafras Street honors Augusta
Brown Fleming, a prominent Erie County suffragette. Her home,
around the corner at 210 W. Eighth St., served as the headquarters
for Erie’s suffragette parade on July 8, 1913, part of Erie's weeklong
celebration of Oliver Hazard Perry. News coverage described the
parade as a “spectacular pageant,” followed by passionate speeches
by advocates for women's rights on the courthouse steps.

another copy in the reference section of the Heri-
tage Room, and also a circulating copy at Blasco.

Now 87 and living in Massachusetts, Cathryn is the
daughter of the late Jim and Dorothy Corboy, who
met as journalists at the Erie Dispatch. As a college
student, Dorothy kept a diary during a two-month
trip to Europe, where she was offered, but declined,
ajob at the International Herald Tribune in Paris, re-
turning to Erie instead.

In keeping a diary, Dorothy followed a tradition be-
gun by her grandmother, Margaret Love Stone, and
her mother, Helen Stone Schluraff. During a time of
mourning, Cathryn drew upon those family diaries
and journals to create her handmade book.

“My husband, my mother, and I all had cancer the
same year,” she said. Cathryn survived cervical can-
cer but her mother, Dorothy, died when Cathryn's
daughter was two; then Cathryn's husband Jim died.
“The entire universe had changed for me. I was no
longer able to bear a child. There was no longer any-
one older and wiser in my little world,” she writes in
her book. “Memories sustained me .. Photographs
and stories guided me in giving my daughter a sense
of her personal history.”

Her memoir isn't just a look back; it's a keepsake
for her daughter, Sarah Gallowhur Griffith, and for
her granddaughter, Vivienne Stone Lemieux, Sarah's
daughter.

“I've always greatly admired my grandmother, Hel-
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Connecting Students to Their Future: Erie High’s Job Fair

At Erie High, a United Way Community School, preparing students for life after
graduation isnt just about textbooks-it's about real opportunities. Thanks to the
Community School Model, Erie High students had the chance to connect with local
employers, explore career paths, and take the first step toward their future at the
recent Job Fair.

Over 400 students. More than 20 businesses. Endless opportunities.
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en Stone Schluraff, and I feel very fortunate that I
knew her well before she died. She was honest, fo-
cused, and very hard-working,” Cathryn recalled. Even
after her grandmother left her elected role as a coun-
ty commissioner, she stayed on top of county politics
and was active in the local Republican party.

“I remember at least once, on election night, going
with her to the county courthouse,” she said. Her
grandmother kept tabs that night on “How did Ward
2 go and how did Ward 5 go,” so she could calculate
whether her favored candidate would win. “I was so
impressed she could talk that kind of language,” Cath-
ryn said.

Cathryn is also the author of Havana Revisited: An
Architectural Heritage and has another family history
in the works, based on the journals of her great-grand-
mother, Margaret “Maggie” Love Stone. You can learn
more about Cathryn at cathryngriffith.com.

Ilike to keep in mind her observation that Erie Coun-
ty has been home to “a lot of really intelligent, caring,
sensitive women .. with depth, with character, and it's
important that their voices be heard.”

A day to be in charge

I wish I had the chance to hear Catherine Balog’s
voice before she died in 2001. In 1996, she sent a letter
to the Erie Times-News features department, where I
was managing editor, after we asked readers to share
memories of the Boston Store.

Catherine enclosed four menus from the Boston
Store's Tower Dining Room, where she began working
in the late 1930s. From these menus, I learned that cof-
fee cost 10 cents in 1943, vegetable soup with saltines
cost 15 cents in 1956, a tuna fish sandwich with salad,
tea, or coffee cost 45 cents in 1957, and a lobster salad
went for $1.05 in 1963. Old menus, in addition to mak-
ing you hungry, can also give you a glimpse into Erie
history.

In her letter, Catherine enclosed a March 1970 story
from the Erie Daily Times Women's Section reporting
that Catherine had been named president of the Bos-
ton Store for one day — the annual Women's Day, on
March 2.

I read that story when I was a college freshman, in-
censed that women could only be trusted to run the
Boston Store one day a year.

Older and wiser now, I understand that change often
comes in small steps.

In the newspaper story, Catherine talked about be-
ing inspired by the motto from Corry High School:
“Enter to learn. Depart to serve.”

She served customers at the Boston Store for a long
time, starting in the dining room as a checker, then be-
coming a cook, waitress, hostess, and assistant manag-
er before moving to work in the receiving department.

I enjoyed reading that “her good spirits are always on
hand and she is quick to offer help to anyone in need.”

Kids make new friends

I picture those good spirits also surrounding Marylin
Cohen, Myra Carathers, and Hannah Smith, who vol-
unteered to teach the Green Circle program at Edison
Elementary School in 1972, under the direction of co-
ordinator Elaine Knorr, a member of the American As-
sociation of University Women.

Erie Daily Times Managing Editor Len Kholos wrote
in a column about the Green Circle program on Feb.
2,1972, “Children were exposed to the radical concept
of treating people equally regardless of their size,
color, physical condition, wealth, religion, country of
origin, or even if they live in those countries,” making
clear that his use of the word “radical” was satirical,
as he slammed a “local hate group's diatribe” that the
fourth-graders participating in the Green Circle pro-
gram were “being brainwashed and estranged from
their reliance on God, family, and country by ‘certified
governmental child molesters.”

I was disturbed to see that language employed today
to ban books and to dismantle diversity, equity, and
inclusion programs was also bandied about in Erie in
the 1970s.

Kholos' column, which I found in a file at Blasco's
Heritage Room, made me wish I could learn more
about the Green Circle program. The only reference I
could find online is from the National Archives, which
noted that the Green Circle Program “was conceived
in1957 by Gladys Rawlins, a Black social worker for the
Race Relations Committee of The Philadelphia Yearly
Meeting of the Religious Society of Friends (Quakers).
.. The program focuses on helping people develop an
appreciation and understanding of diversity while de-
veloping self-worth.”

I worry about how much longer this archived mate-
rial will be available, now that President Trump has
fired the National Archivist and the deputy National
Archivist is retiring.

That upsetting news, among other developments,
sparked my quest to find some interesting nuggets
about Erie women'’s history, so that information isn't
erased, downplayed, or rewritten.

Poetry helps healing

Fortunately, we can be assured that women will con-
tinue to write and speak about their lived experienc-
es, as poet Thasia Anne Lunger has been doing for
many years.

“T always say that poetry saved my life,” said Lunger,
who has a degree in social work and began her career
working with teens aging out of foster care. “Those
kids have lived through a lot of garbage that no kid
should see,” Lunger said.

Married as a teenager, Lunger left her husband
twice after violent episodes but went back, before
she realized that he would likely follow through on
his threats to shoot and kill her, the kids, her mother,
their pets, and “anything I cared about.”

She is the founder of the Women of Word poetry
program, the author of six books of poetry and is
working on her eighth novel. You can learn more
about her work and upcoming poetry events by vis-
iting her Facebook page at Thasia Anne Lunger.

Men also participate in her poetry events. “Male po-
ets have a lot of important things to say, too,” Thasia
said.

Author Cathryn Griffin acknowledges men's roles
in researching personal histories. Her family’s “early
story is a story of men, because the genealogical re-
cords are based on the history of the family name.
Later, it becomes a woman'’s story. Beginning in the
1860s, women gathered and recorded family infor-
mation, which has been added to and passed on from
mother to daughter.”

And now, to Erie Reader readers.

Liz Allen was thrilled to learn that her late aunt, Anne Allen,
wrote an Erie Daily Times story, “Silhouette of Success,” about
Helen Stone Schluraff, which is included in Cathryn Griffith's
family memoir. You can reach Liz at lizerie@aol.com.

NEW L
BAYFRONT LANDING 4 Sassafras Pier, Erie, PA

Schedule Today! MonacelloMassage.com

A N
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*Unlimited 10¢ savings on CITGO® gift card. 3¢ savings on the Club CITGO®
app up to 30 gallons. Offer only available at Country Fair CITGO® locations.
Offer available only through the Club CITGO® app. See Club CITGO® app for
ferms and conditions, including the More Info section of the deal. Message
and data rates may apply. Void where prohibited.

Club CITGO

Logistics Plus, Inc. has opening
in Erie, PA for Reverse Logistics

System Program Manager.
GENESIS , m

Monitor + address issues related
' . to system integration with

H O M E ; global 3PL locations. Support

maintaining inventory integrity

O W N R S | P throughout all distribution points.
« Home to hundreds of .
E I I : Bach. or equiv. + 3yrs exp.

listings each month!

22 B w 161’h Street I SRR— s Send CV to Logistics Plus, Inc.,
Attn: Cindy Rau, 1406 Peach St., Erie,
PA 16501.

COme LE‘-SIF'r"l hU"N' %GH can + Search by date and category!

own your first home: + Updated by actual humans living in Erie! Must ref. job title & code: RLSPM-AB

AMERICAN CONTRACT
BRIDGE LEAGUE

Learn to Play Bridge

8 Weeks of Beginner Classes
Mondays, 6:30pm, starting April 7, 2025
or Wednesdays, 1:00pm, starting April 9, 2025

. QUESTIONS? FT%
Tkt Lorhes ERIE BRIDGE ASSOCIATION
,w CBURBULES@SSJNN'DRG : Zb' 1221 Grant Avenue; Erie PA 16505, (near airport)

G 814-454-7814 EXT 303 ! www.eriebridgeclub.org/lessons
: Contact Steve: 814-573-4743
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Herb and Honey Bakery's New Beginning

A history of place and an eye on the future, with pastries

By: Erin Phillips

hat makes a local business
worth supporting? Is it the
quality of the products? Isit

the character of the business owner?
Is it the convenience or significance
of their location? In the case of Herb
and Honey Bakery and owner Jessica
Schultz (40 Under 40 Class of 2023), all
three get a resounding YES.

If you haven't yet heard the buzz, lo-
cal bakery Herb and Honey, which, for
the past four years, has been a regular
presence in the baked goods section
of Urbaniak Brothers Quality Meats,
has opened up a new location in the
West Bayfront area at 516 Cherry St.
They've taken up residence in a build-
ing that has been a part of the fab-
ric of the neighborhood for over 115
years and, with the work of benefac-
tor Thomas B. Hagen, the vision and
execution of Kidder (architects) and
Jefferys (construction), and the drive
and success of Jessica’s bakery — the
building will move into the future as a
place of community nourishment, lo-
cal economic growth, ethical business
and agricultural practices, and hon-
estly, the most perfect pastries avail-
able in the tri-state area.

The building which was, up until
recently, known as Sophia’s Tavern
was constructed in 1908 and initially
served the neighborhood as a gro-
cery store — specifically Scarlett’s

Community Store and was operated
as such through the mid-1930s when
the building settled into its bones as a
bakery. Steinbarth's Bakery, owned by
Otto Steinbarth, opened in the space
in 1936. Steinbarth was a purveyor of
breads, rolls, cakes, pies, and French
pastries. In an Erie Times News article
from 1936, it was noted that “the build-
ing has all been redecorated and re-
built enabling daylight and sunshine
to penetrate all corners. The cleanli-
ness of the bakery and the manner
in which all products are baked will
meet with satisfaction and approval
of all who purchase at the bakery.”

Another local baker, Ludwig (who
went by Louis during World War II)
Zehe, expanded his bakery empire to
this building, purchasing it from the
Steinbarths in 1943. Zehe's flagship
location occupied 23 W. Seventh St.,
next to the Boston Store, before the
outfit moved to a larger facility at 21
W. Eighth St. eventually expanding
to satellite locations throughout the
city and county. Mr. Zehe was “espe-
cially skilled in pastry work, having
completed a course in Vienna, and an-
other at Siebel Institute of Baking in
Chicago,” states an Erie Times News
interview from 1938.

Current owner Jessica Schultz com-
ments on the connection to this build-
ing's history as a bakery: “I feel pretty
honored to be next in the line. The feel
of a place is very important and it is

Owner of Herb and Honey Bakery Jessica Schultz (left) and architect Jeff Kidder worked closely together to
create a functional, beautiful space that honors the history of the building.

The building that now houses Herb and Honey bakery has a long-standing history in the neighborhood.
Thanks to Historic Erie Restoration, it has been updated, repaired, expanded, and outfitted specifically for
the needs of their new tenant.

a very rooted, stable, and comforting
place to be. It would be nice to think
that the building likes to be a bakery.”

In 1952, the Zehe family sold the
property to Sophia Sliwinski Kotoski
and her husband John, who opened
up the bar known as Sophia’s Tavern.
Sophia’s served neighbors and visitors
for 42 yearsin this location and in 1994,
it continued on with the same name
but under the ownership of Lester
Holowienko and his wife Christine.
The Holowienkos kept it going until it
eventually closed in 2019 — totaling 67
years of business as a familiar water-
ing hole for the neighborhood.

Schultz continues, “There are so
many people who have stories of this
place, or stories that are handed down
— like someone’s grandfather who
always occupied a certain seat at the
bar. I'm working on building a commu-
nity scrapbook where those memories
and connections to the building can
be recorded and kept here. So many
people have a connection to this place
and I'm trying to find a way to honor
and preserve that.”

So how did Herb and Honey Bakery
come to occupy this historic space?
That story begins with the work of
Tom Hagen, architect Jeff Kidder, and
their goal to help preserve, restore,
and find new uses for the historic
buildings of Erie. The group (in this

case Historic Erie Restoration, but
also, with other projects, as the Histor-
ic Erie Preservation Trust) purchased
the building in 2022 mainly because of
its proximity to their other properties
along Millionaire’s Row, but without a
tenant or use for the building in mind.

Kidder notes, “We bought it not
knowing exactly what to do with it
and without having an immediate use
for it.” He continues, “At some point,
Anna Frantz (former director of the
nonprofit neighborhood group Our
West Bayfront) called me about Jessi-
ca, told me about her bakery, and men-
tioned she was possibly looking to re-
locate to the West Bayfront.” Current
neighborhood outreach manager of
Our West Bayfront Starla Cochenour
comments on this connection: “We'e
so excited to welcome Herb and Hon-
ey to the West Bayfront — we're for-
tunate to have another small business
here that not only serves incredible
treats but also strengthens the sense
of connection that makes our commu-
nity so special.”

After a zany Tuesday afternoon in
August of 2023 (one that involved both
power and gas outages, the slapdash
transportation of delicate, unbaked
pastry dough, and multiple races
across town), Schultz was able to meet
with Kidder and Hagen, give them a
taste of her baked goods, discuss the
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opportunity, figure out what specif-
ics she would require, and then got to
work. Kidder reflects on the unique
situation of working with Mr. Hagen,
“The amount of rent has nothing to do
with how much money was put into
the building. It's an investment, but it
doesn't have to make sense like it does
for everyone else. We were able to do
something that cost a lot more than
the rent covers and that’s okay. That's

design choice, ‘I wanted that window
because I wanted people to be remind-
ed of the human aspect of baking and
the actual people making their food.”
That human aspect of food, one
could say, informs many of the choic-
es Schultz has made and continues to
make about her work and the social
impact of the food she makes. It all
started, as so many great food stories
do, with a grandmother and a memo-

“The feel of a place is very important and it is a very rooted,
stable, and comforting place to be. It would be nice to think
that the building likes to be a bakery.” — Herb and Honey

owner Jessica Schultz on her new location at 516 Cherry St.

the mission — we want to help people
in that way. We can do above and be-
yond what's normal for a renovation
project and still make it affordable for
the tenant.”

And that renovation project defi-
nitely goes well beyond “normal.”
The building has been restored, head-
to-toe, and expanded specifically to
suit the needs of the bakery — with
a small seating area, a spot for mer-
chandise and display, all featuring his-
torically accurate tile and woodwork.
The exterior has been expanded to
include outdoor seating and room for
gardens in the spring. The kitchen is
pristine, modern, and on-display — a
large picture window connects the
kitchen with the commercial side of
the bakery. Schultz comments on this
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ry. Schultz reflects on how she first be-
came interested in baking, “Before the
kindergarten bus arrived, my grand-
ma and I used to bake pies together
with fresh, local fruit and rhubarb she
grew behind her garage.” The baking
bug followed her through high school,
where she would bake and sell muf-
fins, and into college.

After college, Schultz apprenticed
on organic farms in Montana and de-
veloped her appreciation for quality
produce. ‘I enjoy farming as much as
I enjoy making food and it's because
in my mind it's one in the same thing.
You can control the quality, the flavor,
the variety — and you can have just
as much of a nostalgic connection to
a certain variety that youre growing
as you can to the recipe that youre

This historic photo of Sophia’s Tavern at 516 Cherry St. shows a team of Budweiser Clydesdale horses
making a national tour to market the beer. They made a local stop in Erie in the late 1950s.
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Edmund Kotoski, husband of the eponymous Sophia, serves patrons at the bar at Sophia’s Tavern. The
building that now houses Herb and Honey bakery was home to a myriad of businesses throughout its history
- but the Kotoskis' run at Sophia’s was the longest, serving the neighborhood from 1952 to 1994.

using.” She continues, “Certain things,
like rhubarb, I have a really strong
connection to because my grandma
would grow that and bake with that.
That's the reason why I still partner
with local farmers — I want to know
their growing process and want to
support them. I'm not going there
asking what's the cheapest, I'm going
there asking what's their best.”

And while her menu has regular
staple items like sourdough breads,
rolls and pretzels, pastries, bear claws,
croissants (both savory and sweet),
and cookies — she offers regular spe-
cials featuring seasonal produce (did
someone mention rhubarb?), holiday
themes (like my personal favorite, Ital-
ian cream-stuffed sweet rolls called
Maritozzi, served around Valentine’s
Day), or locally relevant products (like
Federal Hill turkey-stuffed pretzel
bites).

But for Schultz, it's not just about
cranking out as many baked goods as
possible, it's about building and sup-
porting community and bolstering
food security within that communi-
ty. “With all this recent uncertainty, I
know that a resilient community will
be built around a resilient food sys-
tem,” she posits. Schultz is committed
to continue working with local farm-
ers and providers to get as many of
her ingredients from as close to home
as possible. She’s also working to ex-
pand the scope of the business by of-
fering classes, informational sessions,
and community action groups.

In the meantime, business is boom-
ing and Schultz is currently support-
ing two full-time employees and four
part-timers. She's beyond grateful for
the community's support — specifi-
cally mentioning her gratitude to the
City of Erie and their revolving loan
fund: “I was able to get a low-interest
loan that originated from American
Rescue Plan funds to purchase all my
equipment. As I repay my loan, the
money is then lent back out to other
small businesses.”

Building community around high
quality food, personal and architec-
tural history, and on the strong char-
acter of a business owner committed
to doing right by her neighbors — all
of these elements have come together
to create a place that honors history
and is working in the right direction
to build a sound (and delicious) future.

Herb and Honey Bakery is located at 516
Cherry St. They will be celebrating their
Grand Opening on Thursday, March 20 at
8 a.m. They will be offering free sourdough
starter, live art, and the opportunity to
contribute memories to that aforemen-
tioned community scrapbook. Herb and
Honey's regular hours are Thursday
through Sunday from 8 a.m. to 2 p.m. Visit
herbandhoneybakery.com to learn more.

When not taking a leisurely neighborhood
stroll to the inspiringly yummy Herb and
Honey (and subsequently devouring those
buttery, flaky layers), Erin Phillips can be
found at erin@eriereader.com
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» Free Checking that’s really FREE!

» Dividend +Plus Checking offers a
market leading interest rate!
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The original

meals én wheels erie

Since 1971

Is Introducing a New Way to Keep in Touch:

Ly

Welcome to our

Friendship Line
A friendly, scheduled
chat with a caring
volunteer!

What are our Friendship Line services?

If you choose to participate in this new program, you will meet dedicated volunteers
who will call you on the phone every week, as long as you like.
Through these weekly calls, you will get to know one ancther well and can expect:
‘Meaningful conversations
‘Discuss books, newspaper articles, TV programs, Music
-Sharing stories about your lives and experiences
-And more!

By participating in this new program, you and your matched volunteers alike will each
gain a new friends you can count on hearing from week after week.

Interested in signing up to be paired with a Friendly Caller?
Contact Jennifer Hoffman, Executive Director of Meals on Wheels Erie, at
814-452-6930 to learn more about our Friendship Line services and
qget started today!

A new friend is just around the comer!
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Can't Miss Dishes 2025

Seven craveable meals from a myriad of Erie establishments

By: Erin Phillips

tity around — in Erie there are local haunts that

have stood the test of time, hosting generations
of Erieites and creating lasting food memories for
countless citizens (and probably some visitors, too).
There is the Erie-centric fare — pepperoni balls, ox
roast, Greek dogs, and blue moon ice cream, to name
a few — that have become our culinary calling card.

How does a food become the stuff of legend? That
question is inherent in our annual Can't Miss Dishes
feature — to call the public's attention to locally made
taste sensations that we (the writers and editors at
the Erie Reader) feel should be on your radar. Some-
thing you might have overlooked or a place you've nev-
er considered — but one that has something so good,
craveable, and unique, we feel compelled to mention
them in print. Some, we hope, might become legend-
ary.

So here's this year's list. We take you from soup to
nuts, as it were — breakfast, lunch, dinner, and des-
sert. We've got vegan and vegetarian options; we've
got easy weeknight options; we've got fancy, celebra-
tory richness alongside hearty, down-to-earth meals.
Something for every budget and taste. We hope you
enjoy!

Food is something that a place can build an iden-

What: Spinach Benny

Where: Avanti’s, 1662 W. 8th St

Vibe: Light while still being decadent

On the Menu as: Spinach Benedict

Price: $12 (although with the whole egg situation,
maybe temporarily more)

Hot Tip: Our editors are split on hash browns vs. home
fries, but this writer definitely prefers the crispy, cubed
latter.

It's a little known fact that once a month, our small
crew of editors at the Erie Reader meet up for break-
fast at Avanti's. We have our favorite table, we have
our favorite server (Alisa, we love you), we keep the
coffee coming, and at least two of us invariably order
the Spinach Benedict. Lighter and less heavy than a
traditional, meat-laden benedict, the gently sautéed
spinach and fresh tomato make the runny yolk and
buttery hollandaise feel a little less intense but still to-
tally indulgent.

What: The GOAT Italian Combo Sub

Where: 6Pack House of Beer, 847 Pittsburgh Ave.
Vibe: Audibly “mmmmmm-ing” with each bite

On the Menu As: Subs: Combo

Price: $8.50 (half), $17.00 (whole)

Hot Tip: Stop in on a Saturday night and tell the Earth
Angel serving you that | sent you.

Listen. The best Italian combo sub you're ever going to
have in Erie (arguably anywhere) is tucked away in a lil’
strip mall beer store. This is not conjecture, this is fact.
Made on a buttered, perfectly toasted, big ass loaf of
locally made Majestic Baking Co. sourdough Italian
bread that makes it impossible to be soggy, pressed
with fresh sliced meats and cheeses piled high, and
just the right amount of Italian vinaigrette — it is less
a sub and more a transcendent experience. Pair it with
a Lavery Brewing Company/Happy Mug collab Ulster
Stout and you'll be feeling totally satisfied while sup-
porting four local businesses in one go.

What: Ricotta Meatballs

Where: Roma’s Italian Kitchen, 2933 W. 12th St.

Vibe: Upscale version of grandma’s Sunday meatballs
On the Menu As: Nonna's Famous Meatballs

Price: $14

Hot Tip: If you're feeling more a vegetarian situation,

the eggplant parm should not be missed.

Roma’s Italian Kitchen, the latest restaurant on the
Mediterranean scene in Erie, features a dining room
design with modern, Chihuly-esque glass light fix-

tures alongside rustic barnwood tables. And the
menu matches that vibe — simultaneously rustic
and refined. The ricotta meatballs, specifically, are
that old school, Sunday-dinner-at-Grandma's-house
nostalgia but elevated — served on a bed of whipped
ricotta, herbs, and olive oil. Drag a piece of the meat-
ball through the creamy, fresh cheese and it creates
a sauce all its own. Order it with a side of fried zuc-
chini (sliced thin, in a light tempura-like batter, with a
squeeze of lemon) and you've got yourself a meal wor-
thy of Nonna's praise.

This next dish was something our Contributing Editor
Nick Warren felt our readers simply couldn’t miss. Take
it away, Nick!

What: Vegan Philly

Where: Philly on the Rocks, 401 W. 18th St.

Vibe: Pennsylvania corner rock 'n’ roll bar realness

On the Menu As: Philly Steaks

Price: $7.25 (Small), $11.99 (Large)

Hot Tip: Pair it with a basket of their Phreaky Phries
You would think that something called a cheesesteak
wouldn't be a very good vegan option, but in this case,
you'd be very wrong. Chances are, if you're familiar
with Philly on the Rocks it's probably because you're a
fan of live, original music. This unassuming corner bar
is also home to what has to be Erie's best take on the
iconic Philly cheese steak. A labor of love from owner
and cook Sean McElhinney, each sandwich is served
on an authentic Amarosa roll from Philadelphia. Top-
pings can include fried onions, raw onions, mush-
rooms, banana peppers, and bacon, with six choices
of cheese including Whiz. The Vegan Philly in particu-
lar has taken a gooey piece of my heart. The lightness
of the plant based crumble is the perfect thing to fuel
you without slowing you down if you're seeing (or play-
ing) a show and downing a couple of drinks. Rock 'n’
roll is hard work.

What: Mixed Kabob Platter

Where: Shish Kabob, 1202 French St.

Vibe: Smoky charry grilled goodness for dayzzzzz

On the Menu As: Mixed Grills

Price: $17.00

Hot Tip: Order with a side of hummus and pitas —
then pile all the things into a wrap.

As | mentioned in the vibe portion above, not only is
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be your word-of-mouth suggestion to give it a try for
your next celebratory meal. Our co-editor-in-chief
Adam Welsh reports that this steak is “indeed bomb.”
Perfectly cooked, super juicy, and flavorful — the char-
broiled prime steak is blanketed in a luxurious Gold
Coast shrimp and lobster cream sauce that rivals or

this food incredibly tasty, fresh, authentic, and flavorful
— it also lasts for days. The proprietors of Shish Kabob
Restaurant want to feed you well and are so generous
with their portions that a single order of Mixed Grills
kabobs will feed you for at least two meals. Skewered
and grilled ground chicken and beef are served atop a
literal hotel pan full of aromatic yellow rice alongside
(my favorite part) the grilled veg: tomatoes, zucchini,
and onions, and the herbiest salad imaginable. You'll
be looking forward to tomorrow's lunch (and maybe
dinner)!

What: Steak with Lobster Sauce

Where: The Boardroom Dining and Spirits, 4353 W.
Ridge Rd.

Vibe: The place for steaks in Erie

On the Menu As: 12 oz. Angus Reserve New York Strip
Price: $46

Hot Tip: Word on the street is that the burger is also
incredible — you be the judge.

If you haven't made it to the Boardroom yet, let this

bests other, more pricey options. Reservations are en-
couraged, as during winter months the indoor seating
is limited. Look forward to patio seating in the warmer
months, where you can enjoy this indulgent, unforget-
table meal al fresco.

What: Sponge Candy Affogato

Where: Romolo Chocolates, 1525 W. 8th St.

Vibe: Like being at an Italian cafe

On the Menu As: Affogato

Price: $8.99 (single scoop)

Hot Tip: You can choose your ice cream flavor — this
would be equally great with a variety involving pista-

chio, chocolate, or caramel.

As if Romolo ice cream wasn't perfection enough
(and it is — this writer particularly recommends their
“peanut butter salted caramel” variety) with its fresh,
homemade, intensely creamy, velvety mouthfeel,
studded with various Romolo cakes, candies, nuts,
and cookies. Their affogato (which is on a supplemen-
tary menu atop the ice cream freezer) takes that per-
fection to a whole new level. Artfully pulled espresso
shots, made in the Italian tradition on their imported
Vittoria Arduino Venus machine, with its thick layer of
crema, is poured atop a scoop of the aforementioned
perfect ice cream (in our case, we chose their sponge
candy flavor), and topped with fresh, lightly sweet-
ened whipped cream and homemade fudge sauce. It
is the balance of sweet and bitter with hot and cold,
that makes this “drowned” dessert one that shouldn't
be missed.

Y3INNH YIISSIr

SPEND 3T. PADDY'S Al

LAVERY BREWING CO

IE'S FIRST CHOICE FOR BEER AND AN HONCGRABLE MENTION FOR BEING IRISH

THE MULLIGANS 3.17 2-5 PM

313 TOAM-TIPM / 3.16 TTAM -8 PM / 3.17 10 AM - 10 PM

Erie, thank you for voting us
Best Local Business,
Best New Business, and

| Best Local Book Store!

\]Q;/, WERNER

BOOKS & COFFEE
3608 Liberty St. « Erie, PA 16508 - www.wernerbooks.com

In the Liberty Plaza
Proud to be Erie’s Community Bookstore

|.||__|r|'ll-'

WNERY BREWING O
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Make a Run for the Border: Erie's Evolving Taco Scene
There's a taco for everyone in the Gem City

By: Jonathan Burdick

old. I'm not proud. In my defense

though, there weren't too many plac-
es to get tacos where | was growing up
in rural Pennsylvania. Most restaurants
were still pretty salt-and-pepper and
while I'm sure there were some Taco
Tuesdays around, beyond the occa-
sional taco salad at a family gathering
or whatever that taco pizza was served
for school lunches, my taco exposure
was minimal.

Around the sixth grade, my older
brother’s friend introduced me to spicy
chicken wings from a local bowling al-
ley. He warned me that the sauce would
hurt (and it did), but somehow the pain
wasn't bad. This introduction to one of
the five basic tastes also broadened
what | was willing to eat.

Shortly after, my love of tacos was ig-
nited, perhaps unsurprisingly, at Taco
Bell. Having rented Demolition Man on
VHS an embarrassing amount of times
— a sci-fi action flick set in a future
where Taco Bell satirically remains as
the only chain restaurant following the
Restaurant Wars — this was an easy
sell for my first taco. They had also just
launched their Fire Sauce packets and,
with my taste buds acclimating to heat,
| loaded each of my tacos with three
packets each... four if | was feeling dan-
gerous. Those Taco Bell trips to nearby
Edinboro were soon a weekly occur-
rence. In the eighth grade, my friends
and | even made a documentary titled
A History of Taco Bell for our World His-
tory class. The teacher gave us a C-plus.
They were probably being generous.

In high school, as we began driving
and exploring places outside of our
small town such as Erie, we soon dis-
covered a whole culinary world previ-
ously unknown to us. Our increasingly
adventurous taste buds finally had a
chance to expand. One of the very first
places that we discovered on our own
was El Canelo Mexican Restaurant on
Peach Street. This was the first place
to teach me that tacos could actually
have flavor without smothering them
with three or four packets of hot sauce.

Of course, | was very late to the taco
enthusiast party. Tacos have a long and
rich history, both in Mexico and the
United States. In their more modern
iteration, the origins are not entirely

I didn't eat a taco until | was 12 years

agreed upon. Food historian Jeffrey
M. Pilcher is among those who believe
that tacos originated with Mexican sil-
ver miners during the 1700s. As he de-
scribed in Smithsonian Magazine, the
earliest written reference of tacos he's
ever found comes from Mexico nearly a
century later. These were called tacos
de minero: miner’s tacos. In the United
States, he believes, the earliest use of
the word "taco” in print was 1905.

Many parts of the United States to-
day — California, Nevada, Arizona, New
Mexico, Utah, and Colorado — were
Mexican territory before the Mexi-
can-American War ended in 1848. The
Treaty of Guadalupe Hidalgo trans-
ferred over half of Mexico's territory to
the United States, leaving Mexican cit-
izens within these territories one year
to make a choice: stay, in which they'd
become American citizens, or to take
their belongings and retreat south of
the newly redrawn border. The num-
ber of families who stayed is not clear,
but what is clear is that the culinary
influences of these Mexican American
families dominated within these states
as Southwest cuisine continuously
evolved and fused over the following
century.

Tacos were already a working-class
staple in Mexico, but their popularity
spread a bit slower stateside. In 1947,
for instance, the citrus-centric Nation-
al Orange Show Fair in San Bernardino,
California operated its first taco stand
on its fairgrounds. Initially, organizers
were skeptical of the request. Who
wants to walk around holding a taco?
As it turned out, a lot of people did. In
that first year, the taco stand made over
$4,000 — nearly $60,000 today adjust-
ed for inflation.

Still, tacos were not an overnight
sensation outside of the Southwest
or Mexican American communities. A
1960 Pittsburgh Press report discuss-
ing the growing popularity of Mexican
food mentioned that there were no
Mexican restaurants within the city.
Many readers didn't even seem to know
what a taco was, leaving reporters the
task of explaining them.

“The taco is a sort of sandwich,” one
Spokane, Washington newspaper said
in 1964. “You take a pancake-like tortilla
and make a kind of envelope of it. Fill it
with meat, lettuce and hot sauce.”

It was common throughout the 1960s

These Mexican Street Tacos from El Amigo (winner of 2024 Best of Erie's Best Mexican Restaurant and Best

Taco) featuring their asada (lime marinated beef) come a la carte in singles, or as a dinner with three, on
freshly made tortillas. They're a great stalwart of the Erie taco scene.

for tacos to be called “Mexican sand-
wiches.” They were regularly compared
to hot dogs and, perhaps rather sacri-
legiously, at least once referred to as “a
sloppy joe in a tortilla.”

“What the pizza and grinder stand is
to New England, the taco stand rep-
resents on the West Coast,” a Con-
necticut newspaper published. A news-
paper in Idaho described a taco as “a
tasty morsel with a paper-thin crisp,
corn ‘pancake’ folded around a mixture
of chili and beans.” It was “easy eating”
and “wonderful for munching while
reading or watching TV." They suggest-
ed replacing ground beef with diced hot
dogs for a more “Americanized” version.

After President Richard Nixon and
his wife visited a Mexican restaurant
in 1970 for their anniversary, a UPI re-
port warned curious readers not to
underestimate the spiciness: “A word
to the wise: on your first experiment
with eating a taco, at home or out, treat
the hot sauce with utmost respect. An
overdose makes you feel as if you have
swallowed a red hot poker.”

In Erie, the Lawrence Hotel opened
the Fiesta Lounge in October 1960,
hosted by maitre d'hotel Ruben Topete.
They offered the first advertised tacos
in Erie along with enchiladas, tamales,
and tequila. Three years later, Tico's at
1018 Parade St. became the second to
advertise tacos. Within a few years, lo-
cal grocery stores were selling frozen
“patio beef tacos” in packages of six for
easy home cooking.

A 1964 article in the Erie Daily Times
discussing Cinco de Mayo noted that
roughly 80 percent of Erieites had nev-
er tried a “tasty and tempting” taco. By
the 1980s, tacos seemed to be nearly
everywhere in Erie, although primarily
at non-Mexican owned bars and restau-
rants. This included the city’s first Taco
Bell on Peach Street. These bars and
restaurants advertised Taco Tuesdays
and Taco Thursdays. Rum Runners ran
a 25-cent Taco Friday. One bar offered
free tacos during happy hour. Even the
schools were getting in on the taco
craze. In 1989, when McDowell High
School's head cook Kay Mullen add-
ed chili powder to ground beef for the
school's taco day, it actually made local
news for becoming an instant student
and staff favorite.

When El Canelo opened its first Erie
location on West 12th Street in 2001,
owner Jose Montes said it was spe-
cifically because he viewed “the Erie
area as lacking in real Mexican cuisine”
and, he stressed, the chain tacos were
not his competition. The food, as local
food critic Floyd Lawrence wrote, “both
looks and tastes more like what you
might imagine Mexican food to be than
most of the items available at, say, Taco
Bell” but also managed to “appeal to the
broadest possible spectrum of Ameri-
can tastes.”

"Our food is completely different [than
Chi-Chi's and Taco Bell],” Montes told
the Erie Times-News. “All my people are
Mexican. All the cooks, waiters, every-
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body.” By 2003, he and his family had
opened their second location on Peach
Street in an old Pizza Hut followed by
their Harborcreek location a year later.
Over the following two decades, well
over a dozen Mexican restaurants have
opened throughout the city and region
offering up their own taco interpreta-
tions.

In recent years in the culinary world,
there has been a lot of chatter about
authenticity in relation to tacos. Like
many beloved foods though, what one
views as an “authentic” taco varies
greatly from Southern California to the
many border cities and towns to region-
ally within Mexico itself. In his book Ta-
cos: Recipes and Provocations, Chef
Alex Stupak argues that authenticity is
not “fixed and rigid” and Mexican cui-
sine is a complex "kaleidoscopic blend
of indigenous Mesoamerican crops and
traditions with the fruits of Spanish col-
onization.”

"Talking about tacos gives us achance
to talk about cultural exchange, about
idea appropriation, and about the way
we value — or undervalue — ethnic
cuisines,” he believes, adding that Mex-
ican food deserves the same respect
that French cuisine often receives.

José R. Ralat, taco editor for Texas
Monthly, deliberately avoids using the
word “authentic” when writing about
Mexican food and tacos. In his book
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American Tacos: A History and Guide,
he writes about the vast variety of tacos
both in Mexico and the United States.

“To put it simply, the evolution of
American tacos, like all tacos and be-
loved dishes, is fueled by regional pop-
ulation shifts, ingredient market avail-
ability, and culinary adaptation,” Ralat
explains. His book covers the usuals,
but also Jewish-style tacos, Korean (or
K-Mex) tacos, southern Sur-Mex tacos,
Alta California tacos, breakfast tacos,
fried tacos, barbecue tacos, puffy ta-
cos, chef-driven tacos, and the growing
popularity of birria, a style of taco orig-
inating in the Mexican state of Jalisco
which traditionally utilizes goat meat.
With all of his writing about tacos then,
what has Ralat learned?

“I've learned that tacos are a gift to be
appreciated and enjoyed with friends
and strangers,” he writes. “No other
food in America brings people together
like tacos.”

Indeed, tacos can tantalize all of your
taste buds at once and the balance of
flavors — sweet, sour, salty, savory, and
bitter — can and should vary from taco
to taco and place to place, each with
their own unique flavor profile.

The Erie taco scene is no exception.
Numerous restaurants across Erie have
their own distinct tacos. Eat tacos at a
different place every night for a week
and, besides being a very happy person,

This 1979 depiction of Americanized tacos shows our country’s slow acclimation to the food Mexicans
have been enjoying since the 1700s. And while they became popular much earlier in southwestern states, it
wasn't until the 1960s that tacos began to gain a foothold in the rest of the U.S.

you'll likely have seven very different ex-
periences.

A downtown favorite spot is El Amigo
Mexican Grill, operating out of the old
Modern Tool building since 2016. Their
street tacos, topped simply with onions
and cilantro, can be ordered as singles
or in threes with freshly made tortillas.
Meat choices include asada (lime-mari-
nated beef), al pastor (spit-grilled pork),
chorizo (pork sausage), carnitas (slow-
cooked pork), and chicken. They also
have your staple ground beef tacos

reopening of Enrique’s Southeast Mex-
ico Taqueria and Tortilleria, which uses
owner Enrique Garcia Frias’ mother's
recipes, after their building suffered fire
damage in 2024. And, if you're lucky, you
can catch Julius, operated by former
Latino’s Restaurant owner Julio Reyes,
when they offer up their delicious Mex-
ico City-inspired tacos on their revolv-
ing menu.

Plenty of other restaurants, bars,
and food trucks have put their unique
spins on tacos too. There's the beloved

In recent years in the culinary world, there has been
a lot of chatter about authenticity in relation to tacos.
Like many beloved foods though, what one views

as an “authentic” taco varies greatly from Southern
California to the many border cities and towns to
regionally within Mexico itself.

with cheese and lettuce as well as bir-
ria.

Amigo Taqueria & Botanas in the Mill-
creek Square describes their recipes as
being from their home of Guanajuato,
Mexico, northwest of Mexico City. They
offer the same proteins as El Amigo
with the addition of shrimp and fish
tacos, all at comparable prices. Then
there is Francisco's Mexican Taqueria
which opened in the summer of 2024
on Broad Street and offers all of the
previously mentioned proteins on top
of two more unique choices: tacos de
cabeza (cow's head) and tripas (gut).

Across town at Los Primos Mexican
Store & Taqueria on West 26th Street,
you can snag some groceries, fresh
fruits, and vegetables while picking
up some succulent tacos including all
of the previously mentioned options
plus lengua (beef tongue) tacos. Their
condiment buffet is also a sight to see.
Two miles east is Casa Café, opened
in 2023 by the El Amigo owners, which
has plenty of unique offerings including
breakfast tacos with chorizo and egg.

Gas station tacos may not be as
marketable as street tacos, sure, but
Lucky's Mexican Food, locally owned
and operated inside the Speed Check
at 18th and Parade, has gained quite
the loyal following, myself included. For
others, the holy grail of local tacos op-
erates seasonally out of a food truck on
Poplar Street: El Chona Movil. Trust me
when | say that they are worth the trip
and navigating the loyal crowd.

Many are eagerly waiting for the city

Atacolypse Food Truck, which slings
gourmet tacos around town filled with
ingredients such as slow-smoked bris-
ket, swordfish, and jackfruit and with
names such as Tyler's Tummy Tickler,
Irish Shenanigans, Miss Swan, and the
Karen.

Lavery Brewery's brewpub has been
serving up their own distinct tacos for
years too, including more vegetarian
options made with tofu and potatoes,
while Taco Distro at the entrance of
Presque Isle State Park (from those
genius gastronomical minds behind
Federal Hill Smokehouse) have been
offering up tacos with their trade-
mark pickled onions for the past few
years. Another recent addition to the
local taco game is Bro Man's Birria N’
Burger Joint with tacos masterminded
by sandwich and burger artist Steve
Stanbro who adds quesabirria (braised
beef with melty cheese), jerk, and buf-
falo chicken tacos to the local taco ro-
tation, as well as a vegan option.

Needless to say, there truly is a taco
for everyone in Erie and the city's
Mexican community has contributed
significantly to our local eats scene
in recent decades. So, maybe it's time
to text that friend you haven't reached
out to in a while and say, “Hey, how
about some tacos?” The only chal-
lenge after that will be deciding where
to go.

Jonathan Burdick runs the public history
project Rust & Dirt. He can be reached at
jburdick@eriereader.com
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ROOFTOP

Lake Erie Walleye with a Lemon, Butter Wine Sauce
Served with Basmati Rice & Broccoli.

OpenTable App | OliversRooftop.com | 814-920-9666-X2
Atop Hampton Inn, 130 E Front St., Erie Bayfront

I TALIAN KITCHEN

Frie's Best [asagna

Layers of sweet sausage, creamy ricotta, imported cheeses and Roma's red sauce.

DINE IN OR ORDER TAKEOUT

RESERVATIONS: (814) 651-0900, RomasErie.com or OpenTable App

®
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ERZSBANK

A division of CNB Bank

NOW OPEN

at 10t & Parade Street

across from Denny’s Ice Cream Stand

A community bank and
financial education center
offering financial education
classes and events to

our community.

Ashton Jones Join us fo, o

Community Office Manager

celebratiop

: Now through Aprll 4th, K

drop by for refreshments, giveaways
, and enter to win $1,000 for you... |

and another $1,000 to donate to 0,
a local charity of your choice’.

*No purchase necessary. Must be 18 or older to enter/win. One entry per person, per day. Employees
of ERIEBANK are not eligible to participate. Appropriate tax reporting will be required. Parade Street
location only. Contest ends April 4, 2025 at noon. Drawing held April 7, 2025.

ERIEBANK is opening your door to
homeownership. Down payment and closing cost
assistance is now available with our “Open Your Door” program.

Ask us about qualifications and program details today!

Credit can be used for closing costs, flood and/or hazard insurance, escrow deposit or real estate taxes. Down payment
assistance for purchase transactions only. Can be combined with grants or seller assist. Borrower agrees to maintain the
home as their primary residence for two years to receive the credit for the full amount. If a sale or refinance of the mortgage
loan with another bank of the subject property occurs before two years expire, the full grant funds will be required to be
repaid as part of the property sale closing or refinancing, and the repaid amount will be returned to the program fund to be
used for other prospective borrowers in need of such help. Available upon program funds availability through Dec. 31, 2026.

DE0
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To learn more, visit

ERIEBANK.bank/Parade-Street

814-315-2101

LOBBY HOURS: Monday - Thursday 8:30AM-4:30PM / Friday 8:30AM-5PM
Live, personal banker available at the WALK-UP ATM:
Monday - Friday 7AM-7PM / Saturday 8AM-3PM

MEMBERFDIC NMLS ID#410748  ¢NBER
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Erie's 2025 FOOD FIGHT!

A battle royale between fiercely defended local fare

By: Erie Reader Staff

donuts, beer, chocolates or, for the purposes of this feature, wings, pizza, and burgers.

P eople in Erie can get real serious when it comes to defending their favorite haunts. Opinions hold the weight of facts in this town when it comes to local fare — be it

We thought it would be fun to pit Erie Reader staff member opinions against one another and let the situation devolve into a good, old fashioned food fight. We based
the contending dishes on the winners and runners up of their respective Best of Erie categories and had some fun chowing down on some tasty grub and arguing about it.
As most games should be, this is mainly for fun and we'll let you, the reader, decide who's right. The real winners are all the local businesses that get a spot in the ring and

hopefully some of your support! Let's get ready to rumble!

Chicken Wings
This food fight goes down between Contributing Writer Jonathan Burdick representing the winner of 2024's Best of Erie's Best Wings Odis 12 and Managing Editor Erin Phil-
lips representing the runner up Park Tavern. 3, 2, 1... FIGHT!

Odis 12 (3702 W. 12th St.)

In their two decades of operation, Odis 12 has become an Erie institution. Peak Odis is
when you go with a group, everybody orders different flavors, and the sharing ensues.
When | go solo though, I'm a bit more traditional. | absolutely cannot resist their spin
on the buffalo wing: the Trinity. It's a mouthwatering combination of buffalo sauce, blue
cheese, and cajun smothered with parmesan, making for a crisp and flavorful symphony
of deliciousness. I'd argue with anyone that Erie has the best wings in the country and
it is Odis 12's consistency, creativity, and quality that make them a yearly contender for
that top wing spot.

Park Tavern (4205 E. Lake Rd.)

Park Tavern has been a fixture in their Lawrence Park neighborhood since 1978. Serving
generations of GE employees, locals, and visitors alike, absolutely no one leaves with-
out feeling like they just had the best wings of their life. Infinitely customizable, | strong-
ly recommend the Herbie Cajuns, crispy (the wings take a trip to the broiler after frying)
and sloppy (but options exist for varying levels of slop, spice, and crisp). Flavorful, just
the right amount of heat, saucy but not gelatinous. And the vibe of the Tav gives tradi-
tional Erie corner bar in the best way — completely without pretension or any sense of
fanciness. Go ahead and get unapologetically messy, all up in those big ass wings.

How long should your pet live?
Help your pet live a longer, healthier life.

Nickel Plate Mills

1932 Parade St, Erie, PA 16503
www.nickelplatemills.net

Like us on facebook n
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To resolutlons

that last...

Cam El-Farouki, Agent
3319 W 26th Street
Erie, PA 16506

Bus: 814-833-6663
www.teamerie.com

Happy New Year!

Whether you've got one, or 99, we wish you the drive and resolve to get to a
better state™. Like a good neighbor, State Farm is there.®

CALL ME TODAY. C% State Farmw

1101456.1 State Farm, Home Office, Bloomington, IL
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BIKE DRIVE WEEK

4 KICKOFF )

CELEBRATION
OPEN HOUSE SATURDAY
Tuesday Maxch 25, 4-7p “AREH EE

10a- 2p
NEW SHOP HOURS RIVE DONATI
Wednesdays 12-5p
Thursdays 4-8p
Saturdays 10a-2p

436 EAST
26TH STREET Elb;lif.z:..:;:

ERIEBIKECOOP.COM

Time and
Temperature

at.Your.l

814

4526311

Featuring Erie’s only
team of meteorologists.

Jer-za FOR66 vourers
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of Building Better Lives

Mary Lynn Rote, LPC, CADC
Rob Giannamore, LPC
Jillian Rhoades, LCSW

Alen Melik-Adamyan, LCSW

Samantha Marcinko, LPC
Mark Gardner, LPC
Sara Allegretto, LPC

Hannah Proper, LCSW

Jessica Dahlgren, LPC
Henry Krol, LPC, CAADC

Individuals | Couples | Families
Depression | Anxiety | Trauma | EMDR Therapy
Addictions | Fitness Training
Nutrition & Weight Management

4320 Dexter Ave. Erie, PA 16504
For more info, visit www.marylynnrote.com

‘?L‘FIRET AMENDMENT TEES ,{-’
Co. INC.

Fom ALL OF Yous APranrl DECORATING NLCED

J]? W 1lth St Erig, PA 16501
(B14) S20-8163

T-SHIRTE. HOODIES. HATS. POLOS. JACKETS
UNIFORME. JERSEYS. STICKERS. BigN VINYL
PHONE CASES. PROMOTIOMAL MATERIALS.

“BARMENT PRINTING VinYL BTICEERS
HiLE BESCEHIND "HEAT TRANBFERS
*EMBROICERY “TEAM UNIFORMS
“BUNLIMATION ‘BumiNERE WEAR
WYL TRANAFTRR JHunisNeAn CaRnn

“AMND MORE...
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Pizza

This food fight goes down between Copy Editor Matt Swanseger representing the winner of 2024's Best of Erie's Best Pizza John's Wildwood Pizza and Local Government
Correspondent Alana Sabol representing the runner up ippa Pizza Napoletana. 3, 2, 1... FIGHT!

John's Wildwood Pizza (105 Erie St., Edinboro // 6008 Knowledge Pkwy)

John's Wildwood Pizza has nurtured me back to life more times than | can count.
More often not from the dregs of college hangover (although it has), but from the
doldrums of the day-to-day. The installation of John's within the Erie Brewing Com-
pany’s Knowledge Park location (aka Pub & Pie) has been a godsend since blossom-
ing into proper adulthood, back pain and mortgage payment and all (its opening
perfectly coincided with my thirties and resettling near my alma mater of Penn State
Behrend). There's little mystery to its annual conquest of the Best of Erie Best Pizza
category — a John's slice is beautifully balanced, with a sturdy enough base to sup-
port the requisite toppings (for me, it often includes the time-honored combination
of sausage and roasted red peppers) without sacrificing the pliability you might find
in a NY-style pie. The sauce contributes exactly what it's supposed to — natural to-
mato sweetness and tang with undertones of oregano and garlic. The crisp, gently
charred crust readily unfurls to reveal a tender interior with a delightful chew. To
scrap it almost seems a shame.
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ippa Pizza Napoletana (in the Flagship City Food Hall, 22 N. Park Row)

Naples, Italy is the one place in the world where | could easily eat an entire pizza
by myself. ippa Pizza Napoletana is a close second. | have been frequenting ippa
since they were a food truck. Now, they have their own brick and mortar, still firing
up pies that give a Neapolitan pizza experience without the plane ticket. The four
base pizzas are simple, allowing the milled tomato sauce, handmade mozzarella,
and blistered thin crust to take center stage. My chosen base is the ippa, which
is essentially a margarita pizza dressed up with cream sauce and basil pesto. |
added mild sausage for protein. What kept me coming back for more, slice after
slice, is ippa's dough. With a thin and chewy texture, it is very digestible, a coveted
element in authentic Neapolitan pizza. | felt satisfied without falling into a food
coma, leaving plenty of room for gelato.

CROWD

5:30PM-7:30PM
Big Ideas Learning

08/
25

Fun networking for
creatives - connect,
create, and collab!

CREATIVE
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Burger
This food fight goes down between Contributing Editor Nick Warren representing the winner of 2024's Best of Erie's Best Burger Bro Man's Sammiches and Media Editor
Jessica Hunter representing the runner up Bar Ronin. 3, 2, 1... FIGHT!

Bro Man's Sammiches (8228 Peach St. // 2614 Glenwood Park Ave.) Bar Ronin (948 W. Erie Plaza Dr.)
It's easy to fall in love with Bro Man’s, even if you're not a Raiders fan. Now with two Bar Ronin is one of my absolute favorite local spots. | find myself coming back often
locations in Erie, Stephen Stanbro's menu of mouth-watering decadence is becom- with friends and family celebrating life together in their elegant yet casual space.

ing a can't-miss local staple. For me it's all about the smash burgers. The way their Their Lucy Burger is all about balance — simple ingredients executed with preci-
edges crisp and crunch adds a texture | love, one that contrasts with the sauces and sion. A rich, buttery pretzel bun holds a perfectly seared short rib patty, layered with
melted cheeses. | was all set to order the Sooner, one of their flagship burgers that high-quality double smoked cheddar that melts just right. The finishing touches are
even graced our March 2023 Reader cover. Then | saw a limited-time special called caramelized onions and Bar Ronin’s signature Lucy sauce, adding a smooth, savory
the “Johnny Blaze.” As if | wasn't taken enough with the Ghost Rider reference, this kick that ties it all together. It's a burger that doesn't need gimmicks — just great
monster is a double smash burger with ghost pepper Reaper cheese, Bro Man'’s sig- ingredients and expert technique. Bar Ronin knows how to elevate the classics!
nature BTP burger sauce, fresh cut jalapenos, lettuce, and tomato. I'm a heat seeker,

so for me, this is pretty much a dream burger, that could right walk right onto the set

of Hot Ones. Fear it, because that Reaper heat is one that stays with you. | genuinely

hope that some form of the Johnny Blaze appears on the menu again because |

would reorder it in one sweaty heartbeat.

herb &honeyB AKERY Impression Massage Erie

Trusted, licensed Massage Therapy

Mo welcomes his many former clients to his new studio.
Located in the safe, open historic area of downtown Erie. ..
You can now avoid the cost of high-priced chain stores and their rents.

If you don’t know him already... Meet Mo.

Thursday, March 20th ® A licensed massage therapist with over five years
Ribbon Cutting 9am of health care and massage experience.

Free Sourdough Starter ® Mo has helped hundreds of clients with mobility, pain issues and
. . preventive techniques. He listens to his patients to help fix their
Community Scrapbooking problems and explain what he’s doing.

Free Joy Portraits

i L L] r

we hope you'€€ join us to celebnate cun new. Cocation!
Open Thursday/Eriday/Saturday/Sunday B-2pm Introductory rates are located on website or by phone.

516 Cherry Street, Erie PA www.herbandhoneybakery.com Text or Call 814-331-9718 « www.impressionmassageerie.com

® As an award-winning athlete and bodybuilder - He understands
the approach needed to help you to feel better and relax.
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BEHAVIORAL HEALTH

LAUNCH

EVERY CHILD
DESERVES THE
BEST START.

Facilitating'timely
detection and .
intervention of
developmental
- CONcerns.

+
Equipping
families,
caregivers, and-
professionals with
training and
resoufces :

Gathering input
and data for
informed
approaches.

ErieLAUNCH.org
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Swan songs

By: Mary Birdsong

One of my favorite things to hear is
a flock of Tundra Swans flying over
my house as they head either south in
the early winter or north in the spring.
They are noisy in flight and when you
first hear them in the distance, they
sound like baying hounds. They fly in
long lines and V formations like Canada
Geese — their calls are more disorga-
nized but delicate.

The last time we could hear them in
Erie was in the fall when they were head-
ing south to winter in shallow estuaries,
freshwater lakes, ponds, and rivers on
the Mid-Atlantic coast. In our region
most are merely passing through, but
some can be found during the winter
months if there is open water in the lake
and bay. They can often be found at Leo's
Landing on Presque Isle State Park,
which is where the Feather Observation
platformis.

Right now, in March, Tundra Swans are
beginning to journey north toward their
breeding grounds in the arctic region
of North America. There, they nest on

marshy tundra lakes (and yes, it's their
breeding habitat that gives them their
name).

Tundra Swans are large birds with a
length of 49 inches and a wing span of
75 inches. They are mostly white and
have a straight neck, which sets them
apart from non-native Mute Swans
which display a curved neck. Their bills
are black but about 90 percent of the
North American population show some
yellow in the portion of the beak close to
the eyes (called the lores).

Tundra Swan food sources can be
found in aquatic and terrestrial envi-
ronments and run the gamut from the
leaves, roots, rhizomes, and stems of
aquatic plants and grasses to mollusks.
In water, they search for food by sub-
merging their head and neck with their
tails upended, an action called dabbling.

Increasingly, due to habitat changes
on their migration route and wintering
grounds, they forage in agriculture fields
on waste grains, growing winter cereal
grain crops, and potatoes.

As the month progresses, listen for
their energetic calls overhead. If they

COLUMNS

Bird of the Month: Tundra Swan

This month, lead shorebird monitor for Erie Bird
Observatory Mary Birdsong tells us all about the
“disorganized but delicate” Tundra Swan. Don’t
assume those birds flying in a V overhead are
Canadian Geese - look closely and you might catch
a glimpse of these majestic migratory swans.

sound like Canada Geese, but not quite,
be sure to look up! You might be seeing
and hearing an exuberant flock of Tun-
dra Swans on the wing.

Mary Birdsong is the lead shorebird monitor
for Erie Bird Observatory. Learn more at
eriebirdobservatory.org or on their social
media channels. She can be reached at
mbirdsong@eriereader.com

Edwina Tries... Gas Station Indian Food

Kang's Steak and Grill is worth a visit

By: Edwina Capozziello

Readers may think | get to spend all
of my time visiting cool local places
and seeing great local performances
(see my spotlight on Bat Boy: The Mu-
sical in this issue) on behalf of this pub-
lication. In reality, | have a full-time job
with another fine institution with Erie
in the name. My position there has me
housed within the Erie Armory building
five days a week, putting me just down
the street from the Shell Station at 605
Parade St., home to Kang's Steak and
Grill.

| have often heard rave reviews about
Kang's french fries from coworkers re-
turning to the office with to-go contain-
ers, filling the air with the drool-induc-
ing scent of fried potatoes. But | wanted
to try some of the traditional Indian
selections the gas station restaurant
offers. Better (and worse) writers than
me have long made jokes, memes, and
more about gas station food. But, in my
own experience, it's often some of the
tastiest food you can find. And Kang's
did not disappoint!

Kang's has an extensive menu with
traditional Indian fare as well as Amer-
ican food like cheesesteaks, burgers,
and chicken wings. My partner and |
chose a classic, butter chicken with
naan as well as a fried fish sandwich
with those famous fries on the side.
The fish sandwich was a well-made ver-
sion of exactly what you might expect,
and those fries were as good as they
smell. But the star of the show was the
butter chicken with rice. It was perfect-
ly seasoned and saucy but mild — not
as spicy as I'd like or expect, but a fla-
vor that would appeal to many palates.
The chicken was all white meat, tender,
juicy, and plentiful, with enough left-
overs that | was able to take it for lunch
the next day.

What is really exciting is that Kang's is
open 24/7. Yes, that means | can answer
late-night Indian food (or cheesesteak
or burger or chicken wing) cravings and
so can you! They even offer super af-
fordable breakfast sandwiches — great
news for all of my Erie Armory co-work-
ers who may be reading this. Next time
| visit | will be sure to order extra naan,

J3.1NgI4LNOD

Have you ever wondered if you could be missing
out on an amazing meal because you're reluctant
to procure that meal from the inside of a gas
station? This month, Edwina sets your mind at
ease as she encourages readers to check out
Kang's Steak and Grill, located inside the Shell
station at 6th and Parade.

it was pillowy and delicious and ran out
far too quickly.

Edwina is Erie’s (self-proclaimed) biggest
fan who loves being a tourist in our own
town. If you have an idea of something new
she should try you can email her at edwina.
capozziello@gmail.com
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Take Your Beer for a Walk: 10th and State

The Reader Beat Monthly Recap
Summary of February 2025 council meetings

By: Alana Sabol

he Reader Beat aims to cover city

and county council meetings as
well as other important government
and community-related meetings.
The following is a summary of each
meeting for the month of February.

City Council Feb. 5:

An ordinance to provide grants to low
and moderate income homeowners
for repairs was passed unanimously
and concerns about ICE raids in Erie
were addressed.

County Council Feb. 11:

A resolution to file suit to enforce the
annual budget and prohibit the Bren-
ton Davis administration from illegal
tax collection was tabled.

City Council Feb. 19:

City Council Members Kathy Schaaf
and Jasmine Flores discussed the
need for another community center
for unhoused people during the cold
winters.

County Council Feb. 25:

The resolution to file suit to enforce
the annual budget and prohibit the
Brenton Davis administration from
illegal tax collection was passed 4-3
and a resolution to conduct an audit
of the budgets from 2023-2025 was
passed unanimously. Several com-
munity members contributed during
public comments to share their
thoughts on the resolutions. “l've
been asking for this audit since last
January, and since then things have

gotten drastically worse,” Council-
man André Horton explained. “I'm in
my 12th year and | haven't seen any-
thing like this. Erie County's finances
are in trouble.”

City Council March 5:

The Police Athletic League honored
Mel Witherspoon for nearly 45 years
of contributing to youth programs.
“PAL is a very important part of our
community. It's an excellent program,”
Witherspoon said. “A lot of kids need
direction and many of them don't get
hugs when they go home.” Addition-
ally, concerns around immigration
policies in Erie were discussed during
public comments and addressed in
the committee reports.

What's coming up this month?:
County Council Meeting, March 11 at 6 p.m.

City Council Meeting, March 19 at 6:30 p.m.
County Council Meeting, March 25 at 6 p.m.
For a detailed summary of all of these meet-

ings, please visit eriereader.com/category/
readerbeat

Look back at this block in history on a St. Patrick’s Day stroll

By: Jeff McCullor

hen was the last time you took

your beer with you when you left
the house? Yeah, you know, put your
shoes and jacket on, grabbed a beer,
and took it with you (on foot of course,
don't be silly). Well, in Erie you totally
can! If you're within the 802 square
miles of terra firma that makes up the
city limits, it's 100 percent legal to have
an open, non-glass container with you
(provided you are 21+ years old).

With St. Patrick's Day on the prover-
bial doorstep, I'm taking my brewski on
a stroll over to the northeast corner of
10th and State streets. Here you'll find
the perfect perch for the annual pa-
rade (happening on Saturday, March
15), and Jekyll & Hyde's Gastropub
is right there for any adult refueling
needs. And while you enjoy your af-
ternoon with a pint or two, I'll arm you
with some local factoids that are guar-
anteed to improve your barstool con-
versation skills.

Look to the Northwest corner of 10th
and State

The Soviet-esque former Avalon Hotel
was once the location of the W.T. Grant
Company, a stately looking department
store that stood until the late 1960s.
Back then, behind the W.T. Grant Co.,
the beaux-arts style Hotel Lawrence's
impressive 12 stories would peek over
all its neighbors. And to the left of the
front door of W.T. Grant you would have
seen a sign for Pulakos 926 — yep,
this was the O.G. Pulakos store at 926
State, standing where the current patio
space next to Rite-Aid is today.

Local brewery owner Jeff McCullor hopes that
Erieites and visitors alike take full advantage of our
city’s lack of open container law to take their beer
for a walk. This month, try heading downtown for
St. Patrick’s Day and imagining what the landscape
looked like 100 years ago.

Walk South to 1307 State

The pro bartenders at Jekyll's will hook
you up with a barley pop in a plastic cup
for your stroll to the current home of
FEED Media Arts, an impressively-ren-
ovated space at 1307 State Street. All
that glass block used to be large win-
dows displaying furniture settings for
the Epps Furniture Company, chartered
in 1921.

Wrap up your pint here or continue on
to pay a visit to bartender Sean David
Brown over at Calamari's Squid Row.

Drink local, and keep on walking.

Jeff McCullor is the co-owner of Erie Ale
Works. He can be reached at jeff@erieale-
works.com

MY SALON, .

FULLY-EQUIPPED PRIVATE
LUXURY SUITES FOR LEASE

Call or text for a private tour

814-722-3548

hair - spa - lashes - brows - health & wellness - private practice

3266 West 26th St.,

Erie, PA 16506 | I:
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STATIONS &
SPIRITUALS
SUNDAY,
MARCH 30

LENTEN LAMENTS:

MUSICAL

MEDITATIONS

AT THE CATHEDRAL
134 W 7TH ST. ERIE, PA 16501

FOR MORE INFORMATION

VISIT OUR WEBSITE
CATHEDRALOFSTPAUL.ORG

9PM

CANDLELIGHT
COMPLINE
WEDNESDAYS
DURING LENT
MARCH 12
—APRIL 9
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S Performing Artists Collective Alliance
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THANK YOU, ERIE!

Edinboro
105 Erie St.
Edinboro, PA 16412
(814) 734-7355

Erie/Harborcreek
6008 Knowledge Pkwy.
Erie, PA 16510
(814) 314-2799

johnswildwoodpizza.com

inﬁnité
Love

. +breathe + .
Y & ¢
+ transform +

310 E. 10th Street
Erie, Pennsylvania
814.636.0322

InfiniteLove.yoga

30 W 8TH ST - ERIE, PA s
PURRISTACATCAFE.COM
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Genius Prog Trio Consider the Source Returns to the Rook
The instrumental powerhouse will be joined by The Paulsibilities and onewayness

SATURDAY, MAR. 15

here's really nothing like Consider

the Source. Active for over 20 years,
the NYC-based instrumental progres-
sive rock trio have all but confounded
definition, perhaps best labeled as “sci-
fi fusion.” | believe YouTube comment-
er @joeray1655 said it best when he
claimed that their music was “actually
three wizards having a magical battle,
but the senses of common man inter-
pret it as music.” Having seen them live
several times, that's not far off. Their
music is both transcendental and geo-
metric. Psychedelic and mathematical.
Iconoclastic and virtuoso.

Just look at guitarist Gabriel Marin.
Studying technique and composition
from North and South India, Eurasia,
and the Middle East, he's combined
that with jazz, fusion, and prog metal.
He plays a custom-built, double-neck
guitar, the top neck fretless (it should
be noted at the rarity of this, as a quick
Google search of “fretless guitar play-
ers” places Marin directly at the top of
that list), with a MIDI setup (notably
acting as 12 distinct EBows), its trem-
olo system bends up and down which

can simulate a keyboard's pitch wheel.
Then there’s one input jack, and four
separate output jacks, and those five
cables are just the ones going into his
three different pedalboards.

Marin is far from alone in his mad-sci-
entist-like instrumentation. Bassist
John Ferrera — in addition to being
a master of slap and dual-hand con-
trapuntal playing — can be seen with
his own custom-made MIDI hardware
that echoes an organ’s pedal keyboard.
Drummer Jeff Mann opts for a bevy
of triggers and sequencers, all while
switching between complicated time
signatures at the drop of a hat.

Opening up for the band in the down-
stairs concert complex will be Erie's
own blissfully avant garde improvisa-
tional madmen, The Paulsibilities. “We
feel that both bands fit together on this
bill like varnish on a piece of wood sand-
ed by Bob Vila,” explained Joe Cieslak,
saxophonist for the Paulsibilities. He
further joked that fans can expect “in-
stances of unbridled joy, mirth, and tax
preparation.” The experimental sound-
scapes of Adam Holquist's onewayness
will provide a sonorous soundtrack to

Catch the New York City-based instrumental progressive rock trio Consider the Source at the King'’s Rook

Club this March - the group’s mad-scientist-like instrumentation combined with their signature metal bent

is sure to pack the house.

the upstairs afterparty.

Riding fresh off the September 2024
release of Consider the Source's album
The Stare, expect to feel a heaviness
that longtime fans might be surprised
by. The five-song, 42-minute album has
a genuinely metal bent, and not just
thanks to ex Dream Theater producer

David Prater. Groovy and magical, it's
one of the wildest records of the year.
— Nick Warren

Doors open at 9 p.m., Show starts at 10 p.m.
// King's Rook Club, 1921 Peach St. // $12 in
advance, $15 at the door // 21+ // For tickets
and info: tickets.eriereader.com

Erie Philharmonic Welcomes Spring with Magic of the Guitar

Worldwide guitar virtuoso woos with Rodrigo concerto

SATURDAY, MAR. 15

he Erie Philharmonic is celebrating

the return of spring with Magic of
the Guitar featuring celebrated classi-
cal guitarist Milo§ Karadagli¢ perform-
ing Concierto de Aranjuez by Joaquin
Rodrigo. Alongside the concerto, the
concert will feature Leonard Bern-
stein's On The Waterfront suite (from
the 1954 Marlon Brando film), and Rob-
ert Schuman’s Symphony No. 1.

“Delve into Bernstein's thrilling On
the Waterfront suite, a musical jour-
ney reflecting the film's powerful nar-
rative. The evening sparkles with the
renowned Milo§’ guitar virtuosity, en-
chanting the audience,” the Erie Phil-
harmonic describes. “This concert
blends cinematic intensity, exquisite
guitar mastery, and symphonic beauty.”

Schuman began to compose sym-
phonic music in the 1840s, branching
out from a repertoire consisting pri-
marily of piano and vocal music at the
encouragement of his wife and fellow
composer Clara Schuman. Written over
two months, Schuman’s First Sympho-

ny premiered on March 31, 1841 with
the Leipzig Gewandhaus Orchestra un-
der the direction of Felix Mendelssohn.
The composition became known as the
“Spring Symphony” due to Schuman'’s
inspiration from the seasons and Ger-
man poetry.

On The Waterfront, starring Marlon
Brando, remains the only film score
Bernstein ever composed. He initially
declined to score the film but eventual-
ly accepted due to the promise of finan-
cial reward and critical acclaim, with re-
cordings starting in April of 1954 before
the film premiered in July. The process
was unfavorable for Bernstein due to a
lack of creative control over the music
in the final edit. Reworking the score
into a symphonic suite, he premiered
his revised work in August 1955 at Tan-
glewood and the Hollywood Bowl.

Rodrigo took inspiration from the Roy-
al Palace of Aranjuez in Spain for the
concerto as he composed the piece in
1939. Concierto de Aranjuez premiered
on Nov. 9,1940 in Barcelona, with Span-
ish classical guitarist Regino Sainz de

Join the Erie Philharmonic at the Warner Theatre as they welcome a special guitar performance from Milo§
Karadagli¢ with his revolutionary approach to classical guitar as he presents Concierto de Aranjuez by
Joaquin Rodrigo.

la Maza as soloist. Milos, who will step
into that role with the Erie Philharmon-
ic, has performed worldwide with the
London Philharmonic, the Chicago
Symphony, and the Cleveland Orches-
tra, becoming known for his revolution-
ary approach to classical guitar and
helping to revive its popularity over the

past decade. Originally from Montene-
gro, he moved to London to attend the
Royal Academy of Music and continues
to advocate for music education and
artistic excellence. — Thomas Taylor

7:30 p.m. // Warner Theatre, 811 State
St. // $17-$61// For tickets and info: erie-
phil.org
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|ent Vigils

With the Benedictine Sisters of Erie

Join us for silence, chant,
meditation, and reflection
in our Lent Vigil prayer
services in the monastery
chapel.

March 8, 15, 22,
29 and April 5, 12
at 7:00 p.m.

Monastery
Tour

On March 29, join us at
4:00 pm for a guided tour of
the monastery, followed by

supper with the sisters before
the evening Lent Vigil.

Space is limited - RSVP by
March 21 through
eriebenedictines.org
or call Michelle

(814) B99-0614 ext. 2507
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B EVENTS

Celebrating Sarah Reed Week

The retirement center is celebrating its founder with a week of themed activities

BEGINNING SUNDAY, MAR. 16

Sarah Reed Senior Living is having
a week full of fun activities for se-

niors to celebrate founder Sarah Reed’s

|
The Sarah Reed retirement community plans
to host a slate of community events in honor of
their founder, Sarah Reed. The week of activities
includes an informational talk given by local
historian Melinda Meyer as well as a “Senior” Prom
for the residents.

birthday, starting on March 16. During
her life, Reed was instrumental in pro-
viding essential community services
and contributing to social work.

The organization was founded by 30
women, including Reed, in 1871. It was
known as “The Home for the Friend-
less” and provided services to disad-
vantaged people of all ages. The orga-
nization developed over its nearly 155
years, eventually diverging into two
nonprofit organizations, one for chil-
dren and one for seniors. According to
a Hagen History Center blog post, after
Reed passed away at the age of 96, “the
organization was renamed in her honor
— something the humble Reed never
allowed during her lifetime.”

From March 16 through March 21, Sar-
ah Reed Senior Living will be organizing
events and activities for seniors and
themed events to honor Sarah Reed
that are open to residents, families, and
the community. On the 16th, the orga-
nization will throw a birthday social, not

only celebrating the founder but also
three centenarian residents. On the
17th, there will be a presentation from
local historian Melinda Meyer on Reed’s
life and the history of the organization.

On the 18th, there will be a musical
tribute to Reed, featuring music from
the mid to late 1800s and early 1900s.
According to Personal Care Home Ad-
ministrator Carey Mastrian, they will
also be celebrating St. Patrick's Day
with Irish music.

The 19th will kick off the retirement
center’s first “senior” prom. “We will
have promposals from our current resi-
dents and then the week will culminate
with our senior prom on the 21st at 6
p.m.” Mastrian said. “We'll have music,
residents will be attending, and families
and friends have been invited as well.”
— Alana Sabol

Sunday at 3 p.m., Monday at 2 p.m., and Fri-
day at 6 p.m. // Sarah Reed Senior Living, 227
W. 22nd St. // For more info: sarahreed.org

Bat Boy Uncaved!

Ryan Dawley revives iconic role at PACA

BEGINNING FRIDAY, MAR. 21

n 2004, Richard Davis cast Ryan Daw-

ley in the titular role of Bat Boy be-
cause he was “small and wiry." Dawley
revived the role in a second runin 2006.
Both of those productions were at the
now defunct Roadhouse Theatre. When
approached about reprising the role for
a 2025 PACA production, Dawley said, “
I'm still small [but] a little less wiry.” Di-
rector Robert Martin replied, “You hav-
en't changed — let's do Bat Boy."

Dawley (40 Under 40 Class of 2024)
credits his original 2004 run in this
show as the start to his theater career.
He moved to New York where he did re-
gional theater for a time before relocat-
ing to Asiain 2009 to write and perform.
COVID brought him home in 2020. Daw-
ley is certainly a familiar face on local
stages. In addition to PACA, he has per-
formed at the Erie Playhouse, Meadville
Community Theatre, Academy Theatre
in Meadville, and Barrow-Civic Theatre
in Franklin.

Director Robert Martin, a local the-
atrical veteran in his own right, is cele-
brating his 50th year in the Erie theatre
scene. “My first role was at the Erie
Playhouse as Tony in West Side Story in

the summer of 1974,” says Martin. He's
also directed PACA productions of The
Fantasticks and Weird Romance. “It's
always exciting to work in the intimate
space provided by PACA. Mark Tanen-
baum and his staff have all become in-
volved with each of the productions I've
directed,” Martin adds.

Bat Boy: The Musical is described as a
comedy-horror-rock musical based on
a'90s Weekly World News story about a
half-human, half-bat boy who grew up
living in a cave. “Bat Boy is hysterical,”
says Dawley (who will be wearing fangs
in the production). “You will laugh,
you will cry... probably from laughing.
It's also very dark. The characters are
quirky, the music is fantastic, and the
cast and crew are absolutely incredible.
There is also plenty of blood,” he adds.

Martin agrees, “Despite some pervad-
ing dark themes in this show, it could
be described as outrageous fun.” In
addition to Dawley, the cast includes a
long list of Erie stage favorites including
Patrick Vahey, Camellia Tatara, Brenna
Thummler, Rhonda Largo, Kat McMa-
han, Howard Lang, Bryan Toy, Zachery
Hoffman, and Dan Bainbridge. While he
adds that “the show has become some-

Join the cast and crew of Bat Boy, including

2024 40 Under 40 honoree Ryan Dawley in the
titular role, at PACA as they revisit the musical - a
comedy-horror-rock musical about the headlining
creature featured in a 1990s issue of the Weekly
World News.

thing of a cult favorite for many theater
fans after successful runs beginning
off-Broadway in 2001 and in London's
West End in 2004," he recommends
the show for mature audiences due to
adult themes. — Edwina Capozziello

Fridays and Saturdays, Mar. 21 through Apr.
5, and Thursday, March 27 at 7:30 p.m., Sun-
day, Apr. 6 at 2 p.m. // $20 // For tickets and
info: tickets.eriereader.com
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MAGIC OF THE GUITAR

SATURDAY, MARCH 15 @ 7:30 PM
WARNER THEATRE

featuring classical guitarist

MILOS

(814) 455-1375
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Careers are Happening
at Harborcreek Youth Services!

HYS provides state-of-the-art, trauma-focused behavioral
health care to kids with a history of complex trauma. If you're
looking for more than just a job, we want to work with you!

Working with us will make a difference in your life, too. HYS
Staff Members have access to an incredible benefits package
including medical, dental, vision, life, and long-term disability
insurance with low premiums and deductibles. Take advantage
of our retirement savings plan, paid time off, and paid training
in the latest evidence-based, trauma-focused treatment
modalities that you won't find anywhere else.

We are currently hiring for the following positions:

e Child Care Counselors

® Special Education Supervisor

® MST Therapist - $4,000 Signing Bonus!

e Alternative Education Teacher - $2,500 Signing Bonus!

e AMAZING BENEFITS

¢ PAID TRAINING

e RETIREMENT SAVINGS PLAN
e PAID TIME OFF

e AND MORE!

HYS is an Equal Opportunity Employer. Applicants must be 21

FBI fingerprint clearances are required upon hire. Questions?

years of age or older. Current PA Child Abuse, PA Criminal, and H HARBORCREEK

Prefer to send in a resume? Email our Director of HR, Julie Snyder,
at jsnyder@hys-erie.org.
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Thinking
about
grad
school?

STOP THINKING.
START DOING.

PENN STATE BEHREND
CAN HELP.

Our master’s programs are
flexible and convenient, putting
that advanced degree within reach.

BEHREND.PSU.EDU/GRAD

PennState
Behrend
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Serious Ris: Intro to Risograph Classes at Grounded Print Shop

Learn digital screenprinting technique from an expert

MONDAY, MAR. 24

here is something curious happen-
ing in Erie's Little Italy neighbor-
hood — shops, bars, and eateries with
youthful, vibrant energy are popping
up, like Give A Crepe, in its new loca-
tion at West 19th and Chestnut streets.
The music venue-cum-cheesesteak
spot Philly on the Rocks is rocking at
West 18th and Chestnut. Grounded
Print Shop, which opened its doors in
2019 at West 19th and Cherry, has al-
ways served multiple purposes in the
community, from selling handmade
paper goods, to offering memberships
and studio space for artists, and offer-
ing classes and workshops — like this
month’s Intro to Risograph.
“Developed in the 1980s, a Risograph
can be best described as a digital form
of screenprinting,” explained Ashley
Pastore, owner and director of Ground-
ed Print Shop. The class, which is led
by Chris Pace, the owner of Leadhead
Screenprinting, aims to demystify the
Riso process and make it accessible
to anyone who wants to learn. “We will

teach students how to transfer their
artwork onto a computer and use vari-
ous programs to make it suitable to be
printed with the Risograph,” said Pa-
store. She also mentioned that class
participants will “leave with prints to
take home.”

Intro to Riso is a must for anyone who
would like to use the machines with
any regularity in the future (you can
even join Grounded’s Riso club). And
if you miss March’s class, it will repeat
each month through June, at least.

“Because of its tactile nature and
textural feel, the images made through
this process feel personal,” Pastore
asserted. “This process is quite fast
and allows for some room to play with
layering and output pretty directly,
making it an ideal way of producing
both original artwork and books, as
well as catchy marketing materials.”
— Cara Suppa

5:30 p.m. to 7:30 p.m. // Grounded Print Shop,
1902 Cherry St. // $30 // For more information
and to register, visit: groundedprintshop.com

Learn a new artform this month at Grounded Print Shop as they offer their latest in a line of instructional
classes - this one focusing on the unique print qualities of the risograph machine. Led by Chris Pace, the

owner of Leadhead Screenprinting, the class aims to “demystify the Riso process and make it accessible to

anyone who wants to learn.”
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‘\“al CHILDREN'S MUSEUM

S Adults Only

8 EGG HUNT

CRACK OPEN THE FUN!

wwuw.eriechildrensmuseum.org/adult-egg-hunt/
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THE

IN PERSON
Box Office » 13 W 10th St.

MUSICAL

MAR. 28 - APR. 13

LIEACHOM rmacrn

Purchase Tickets

BY PHONE
814.454.2852 x0
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EriePlayhouse.org
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Child

CDCENTERS.ORG

FREE PRESCHOOL INCLUDES:
W FULL-DAY CARE
¥ EDUCATION

W MEALS

W POTTY TRAINING

HEAD START & PRE-K UNTS 4 AGES 3-5

co
MOW ENROLLING ACROSS T ERIE CENTERS!

CULTURAL LOOP
TAKING YOU PI.ACES

Learn more at
ride-the-e.com

SATURDAYS FROM 5PM-12AM

ERIE’S HIDDEN TREASURE
“If we don’t have it, You don’t need it!”

Hardware « Paint « Plumbing « Propane « Electrical Supplies  Tools
Screen & Window Repair « Equipment Rentals « US Post Office

Over
135 years
of service
to Erie, PA! ¢

Since 1886 e

810 Parade St. « 814-453-4314 « www.kraudeptstore.com
Hours: Monday-Friday 8:30-5:30 « Saturday 9-1
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Betty Buckley Brings Brilliance to MIAC Stage
Artist-in-residence returns to Mercyhurst

BEGINNING WEDNESDAY, MAR. 26

cclaimed actress and singer Betty

Buckley returns to Mercyhurst this
month with a packed schedule. The
artist-in-residence is set to hold work-
shops with Mercyhurst students from
Wednesday, March 26 through Friday,
March 28, culminating in a public con-
cert alongside Seth Rudetsky on Satur-
day, March 29 at 7:30 p.m. in the Walker
Recital Hall.

With honorary doctorates from Bos-
ton Conservatory of Music and Ma-
rymount Manhattan College, Buckley
has taught at numerous colleges and
universities across the nation, includ-
ing Boston University, the University of
North Texas, and Carnegie Mellon. Her
accomplishments span multiple medi-
ums, with credits and awards both on
and off Broadway, as well as in the film
industry.

As one of the trailblazers of mod-
ern musical theatre, Buckley has seen
iconic roles in shows like Pippin, Carrie,
Sunset Boulevard, and Cats, the last of
which earned her a Tony Award for Best
Featured Actress in a Musical. In 2012,

As one of the trailblazers

of modern musical theatre,
Buckley has seen iconic
roles in shows like Pippin,
Carrie, Sunset Boulevard,
and Cats, the last of which
earned her a Tony Award for
Best Featured Actressin a
Musical.

Buckley was inducted into the Theatre
Hall of Fame and in 2018 and 2019, she
headlined the first National Tour of the
new Broadway production of Hello, Dol-
ly!

On the silver screen, Buckley has fea-
tured in films such as Lawrence Kas-
den’s Wyatt Earp, Woody Allen's Anoth-
er Woman, Roman Polanski's Frantic,
and M. Night Shyamalan’s Split and The
Happening. Most recently, Buckley co-
starred in 2024's Imaginary from Lions-
gate and will feature in two upcoming
films: Amanda Kramer’s By Design, and
A24 Studios' Eternity, starring Miles
Teller and Elizabeth Olsen. Buckley
has made her way into America’s living
rooms as well, with roles on shows like
Law & Order: SVU, Chicago Med, and
Pretty Little Liars.
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Acclaimed actress, singer, and artist-in-residence
Betty Buckley returns to the Walker Recital Hall
on Mercyhurst University’s campus in March
alongside pianist, conductor, writer, and SiriusXM
host Seth Rudetsky.

In 2022, Buckley released the com-
pilation recording Betty Buckley Sings
Stephen Sondheim, a tribute to the late
composer. She has recorded 18 albums,
received two Grammy nominations,
and tours extensively with her ensem-
ble of musicians. Buckley has also been
awarded three Lifetime Achievement
Awards for her contributions to theatre
from the T. Schreiber School in New
York City, The Shubert Theater in New
Haven, and the New England Theatre
Conference.

Buckley will be joined on March 29 by
pianist, conductor, writer, and SiriusXM
host Seth Rudetsky. Rudetsky's career
includes many years on Broadway as a
pianist and conductor, as well as two
years as a writer on The Rosie O'Donnell
Show, receiving three Emmy nomina-
tions alongside his co-writers for the
program. Currently, he is the afternoon
DJ on the SiriusXM Broadway channel
as well as the host of Seth Speaks.

Note: This performance is currently sold out.
Additional tickets may be released the eve-
ning of the performance, Saturday, March 29.
Seats will be sold to patrons waiting in the
cancellation line on a first-come, first served
basis. The box office will open at 6 p.m., but
patrons may start lining up earlier in the day.
For info: miac.mercyhurst.edu.

7:30 p.m. // Walker Recital Hall at Mercyhurst
University, 501 E. 38th St. // Sold out (see
note above) // miac.mercyhurst.edu
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Let My People Go... See This Show
The Prince of Egypt premieres at the Erie Playhouse

BEGINNING FRIDAY, MAR. 28

You've heard the story of the Pha-
raoh's lethal order, of the burning
bush, the plagues over Egypt, and the
parting of the Red Sea. Now, get ready
to be delivered an experience like no
other. For the first time in Erie commu-
nity theater history, The Prince of Egypt
will make its appearance on the Erie
Playhouse's Mainstage.

The Prince of Egypt is the story of Mo-
ses, a young Hebrew man who leads
the Israelites out of slavery in Egypt.
Before he can accomplish such a feat,
however, he is challenged by his adop-
tive brother, the newfound Pharaoh
Ramses, as well as God, to be sure his
faith is true.

With uplifting songs like the Academy
Award-winning “When You Believe,” Di-
rector Richard Davis is excited to bring
Stephen Schwartz’s beautiful score to
the audience.

“I find it a personal joy to bring a group

of relative strangers together to not
only create and tell a wonderful story,
but to watch them grow as performers
and make friends that will last them a
lifetime,” Davis said. “That is what the
Playhouse did for me in my youth and it
is great to give that gift to others.”

This production will include a wide
range of talent in its cast, including
Chelsea Gardner (Yocheved) and Yas-
meen Sara Taoukhi (Tzipporah) in their
debut roles. Several members of the
dancing and singing ensembles will
also make their debut.

According to Davis, “The stage ver-
sion is still very new and we are one
of the first community theatres to be
granted the rights to perform it." This
premiere knowledge, on top of the lim-
ited showtimes available, will mark this
a truly unforgettable experience for all.

Although The Prince of Egypt is in-
tended for all ages, some of its content
may not be suitable for younger audi-
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Actors John Burton and Krista Perry star in the Erie ! !
Playhouse’s latest production, The Prince of Egypt
-amusical version of the story of Moses - playing PRE-REGISTRATION DEADLINE APRIL 15T
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ences. —Cassandra Gripp

Fridays and Saturdays, Mar. 28 through Apr.
13 at 7:30 p.m. // Thursday, Apr. 10 at 7:30
p.m. and Sundays, Apr. 6 and Apr. 13 at 2 p.m.
// Erie Playhouse, 13 W. 10th St. // $19-30 //
For tickets and info: erieplayhouse.org

WQLN's Erie Craft Beer Fest
Something's a-brewing
SATURDAY, APR. 12

aise a glass, as one of the region's

biggest craft beer festivals is re-
turning to Union Station. The Erie Craft
Beer Fest hosted by WQLN gives beer
aficionados a chance to sample some
of the best hops and barley in and
around the Keystone State. There will
be more than 20 breweries this year
including local favorites like Lavery
Brewing Company, Black Monk Brew-
ery, Erie Ale Works, Five & 20, Nostrovia
Brewing Company, and The Brewerie
at Union Station. Some new breweries
featured at this year’s event are Rising
River Brewing (Macungie, Pa.), Quinn
Brewing Company (Irwin, Pa.), Thirsty
Dog Brewing (Akron, Ohio), and Fire-
whistle Brewing (Elizabeth, Pa.)

As usual, the fest will be held in the
Concourse side of Union Station, leav-
ing the Brewerie open for visitors to
order food and additional beverages
before, during, or after the event. Along
with the wonderful WQLN Staff, musi-
cian Jack Stevenson will be on hand,
entertaining guests with his one-man
band, covering classic, crowd friendly,
singalong songs.

If you need to take a break from swig-
ging suds, you can check out Buona

Cucina Oils and More, a locally owned
artisan shop that specializes in olive
oils, vinegars, herbs and more. Tree and
Ink Studio will also be vending. They
are a husband-and-wife business that
specializes in laser engraving, wood-
working, printing, and personalized
gifts. Food available on the Concourse
side will be provided by GramE's Kitch-
en (from Meadville) and Jacked Jerky
(from Erie).

Events like these are key to WQLN
and its mission in our community.
Fundraising Engagement Manager
Jocelyn Taylor comments, “It's a vital
fundraiser that supports our mission
to stimulate, enrich, educate, and en-
tertain the public. Proceeds from this
event help provide free educational
access to our broadcast and digital
programming, while allowing us to
maintain outreach to underserved chil-
dren and minority communities. With
80 percent of our funding coming from
membership and community support,
events like the Erie Craft Beer Fest en-
sure we continue to make a meaningful
impact in our region.”

The event runs for three hours, but
for a little extra cash, attendees can
purchase a VIP ticket which allows for

Registration 9:30 am # Walk Starts 11:00 am

o Easy access & secure venue

o Plenty of onsite parking

* Indoor restrooms

 Walk Team Prizes

o Kidz Exploration Station

o Local food trucks

* Registration options

o NEW Team Photo Backdrop

o Complimentary Coffee & Hot
Chocolate

o Deluxe baskets auction

 Themed baskets

o NEW Selfie Station

o GUESTS: Fire Rescue Pup & Pink

Helicopter Pup
Northwestern
Walkdnformation:

d Autism
Pennsylvania
BAREgIStration)| SO X101

Head down to Union Station to sample the
spectrum of local brews at Erie’s Craft Beer Fest
hosted by WQLN. Enjoy the offerings from over 20
local and regional breweries, all while supporting
the important work of public broadcasting.

Society
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an extra hour at the front end. Help
raise money to bolster an essential
asset in our community, all while en-
joying a few drinks with some friends.
— Larry Wheaton

@ info@autismnwpa.org O]
autismnwpa.org
Q 814.455.3540

4to7 p.m., or 3 p.m. entry for VIP ticket
holders // Concourse of Union Station, 117
W. 14th St. // 21+ // For tickets and info:
wgln.org
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Cheekface
Middle Spoon
Self-Released

kY

he oddball indie trio Cheekface continues their streak of eccentric jams with mildly diminishing returns. Forming in 2017, the self-pro-

claimed local band of America has been carving its lane in the indie scene over their past four records. With a dry sense of humor filled with
one-liners and obscure name-drops and references, the band’s lyrics are akin to the absurdist diatribes of Talking Heads or B-52s recordings.
Sonically, the band pulls a lot from third-wave ska: the sounds of assertive guitar riffs and horn sections work in tandem with the lyrics to
create the singular experience that is listening to a Cheekface record. 2025's Middle Spoon is the band’s fifth studio album and the first where
the cracks of the threesome’s foundation are starting to show. Specifically, the band’s esotericism has begun to wear a little thin. Conversely,
little chance is taken on the auditory front of the album. While the greater emphasis on horns is appreciated, it is nothing new to the Cheek-
face canon. However, credit must be given where credit is due — Middle Spoon is still an engaging listen. Most of the weight is pulled by the
vocals and lyrics of Greg Katz and Amanda Tannen. They never fail to crack a humorous joke that makes you smile. While not the first record
| would recommend for new listeners, Middle Spoon continues to showcase Cheekface’s ability to dominate in their lane.— Nathaniel Clark

Kim Deal
Nobody Loves You More
4AD

1 0.6 6 0 ¢

he indie elder stateswoman Kim Deal, best known as a founding member and bassist for the Pixies and guitar/vocalist for the Breeders,

has released her debut album Nobody Loves You More. Deal started writing this album after her second departure from the Pixies in 2011
— it's been 13 years in the making and features fellow Breeders members Jim MacPherson, Mando Lopez, and Kelly Deal. Additional contrib-
utors include Fay Milton and Ayse Hassan from Savages, Raymond McGinley of Teenage Fanclub, and Jack Lawrence from the Raconteurs.
Nobody Loves You More is sleek in its production but remains tied to the lo-fi movement. The album opens with the horn- and string-heavy
titular track “Nobody Loves You More,” followed by “Coast,” in the vein of Blondie on “Sunday Girl.” As the album progresses, upbeat songs like
“Crystal Breath” and “Big Ben Beat” will get you moving, while songs like “Are You Mine?" (a song written about watching her mother struggle
with Alzheimer's) and “Summerland” are more contemplative. Tracks like “Disobedience” harken to Breeder’s Last Splash (1993) and “Wish |
Was” cites Pod (1990). Lyrically, Deal delivers lines typical of a Breeders release, but sonically, she explores more genres, specifically on the
(mainly) acapella song “Bats In The Afternoon Sky” — airy, but in a noisy way. The album feels familiar yet fresh, a must have for fans of Deal’s
previous work. — Larry Wheaton

Califone
The Villager's Companion
Jealous Butcher Records

1.0 0.6 0 ¢

Sometimes coffee is just coffee. If fortunate, it's a damn fine cup to savor with eyes closed — no searching for words. Many genres are
thrown at walls trying to define Tim Rutili's Califone. Time wasted categorizing is better spent listening. Red, Red Meat fans have been
watching Rutili unfold like a time-elapsed film of flowers blooming. This album contains ghosts of collected sounds, instinctive as a simple
folk song or deliberate as industrial discord. There is lifting orchestration competing with the drone of a box fan. This is twilight music. As the
sun departs leaving vibrant hues with bright stars splattering across the sky, all we see are silhouettes in elaborate shadow plays. Rutili looks
into the abyss and comes back to report upon the rich beauty of the overlooked, the forgotten, and the mundane. His vocals are deceptively
gentle in the delivery of complex lyrics. He gives directions via twisting roads which inevitably leave one lost in verdant Lovecraftian forests.
Each musician in Califone becomes a part of the mighty river carrying Rutili's raft smoothly towards the rapids. Every track is engaging,
although there are favorites like: “Bullet b4 the Sound,” “Gas Station Roller Doggs,” “Every Amnesia Movie”, “Jaco Pastorius,” and “Burn the
Sheets, Bleach the Books.” — Melissa Sullivan Shimek

Alex McLaughlin
A Brand New State
Self-released

) 00008

he album A Brand New State fittingly opens with an unaccompanied double bass melody. The bandleader, and album’s composer, Alex

McLaughlin uses his instrument to rightfully lay claim to the 49 minutes that follow. As the whole bandfills in the repeated harmonic minor
motif, the record begins to settle in wonderfully. Knowing McLaughlin, the album name is fitting, with the Erie native and Mercyhurst alum
having recently moved to Idyllwild, California (where he now serves as the jazz program director at the Idyllwild Arts Academy). In Los Angeles,
he was joined by pianist Jeremy Siskind, trumpeter Jeremy Pelt, and drummer Tina Raymond. What might be my favorite track, “Trailhead" re-
calls a Wayne Shorter or Joe Henderson cut: dark, dense, and unforgiving. The modal exploration of “Signals,” is next, giving perhaps the best
solo sections from both Siskind and Pelt. The hypnotic drums of “The Solar Punks” showcases Raymond exquisitely. There’s the understated
delicacy of “Lily” which creates an almost cinematic air of mystery. That's followed by the head-bobbing groove “El Polvo” with its ascending
and descending piano solo. Penultimately, there’s a laid-back nonchalant tone of “Trial” that would be perfectly at home in a French new wave
film. The frenetic effervescence of “Elevation” seems to have every note and rhythm bouncing around a tight room, building, and eventually
leaving us exactly where we began, with McLaughlin's bass. — Nick Warren
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Conway's Irish Ale
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/é‘ Irish Fare! Tshirt Give.Aways!
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CALL AHEAD FOR FASTER SERVICE.
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Don’t delay!

Direct Access

Physical Therapy
No referral needed

Get timely, more effective evaluation
and treatment

Avoid delays in care, decreased
outcomes and frustrations

Physical therapists now licensed for
Direct Access

LECOMHealth.com

LIE|CIOM

MEDICAL CENTER AND
BEHAVIORAL HEALTH PAVILION
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Pigeon Forge & Asheville
Apvil 27 - May 1

b A

Scan here for tickets or
visit WQLN.org/RoadTrips
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FEATURE
Gem City Style

Interviews with some featured Erie restaurateurs

By: Jessica Hunter

his month, | caught up with some of

the chefs and creators behind some
featured fare in our annual food issue.
| asked each of them: If you could in-
vite any person to dinner, who would it
be? What would be on the menu? What
would you talk about?

Jason Spore, owner of ippa Pizza (fea-
tured in Erie's 2025 FOOD FIGHT!)

Ifl couldinvite anyone to dinnerit would
be Steve Jobs, American entrepreneur,
inventor, and investor who co-founded
Apple Inc. in 1976. We would have ippa
Pizza of course!

Jobs was known to be a vegan, elimi-
nating all animal products — including
dairy — from his diet. At times he was
even a fruitarian. Since | don't believe in
putting fruit on pizza | figure we could
compromise and make a marinara piz-
za — a very simple Neapolitan classic
with dough, sauce, oil, oregano... and no
cheese!

Jobs was such an innovator, known
for completely rethinking entire mar-
kets and industries. He was known to
say, “A lot of times, people don't know
what they want until you show it to
them. Start with the customer experi-
ence.”

| would love to speak with him about
how he put together presentations that
touched people's emotions at the core
and created desires they didn't even
know they had yet. | would love to hear
his thoughts on today’s artificial intel-

Jason Spore, owner of ippa Pizza

ligence and cryptocurrency, and learn
how his study and practice of Zen Bud-
dhism influenced his ability to discon-
nect and think deeply about problems.
It would be a fantastic, life-changing,
and insightful experience for sure!

Alice DeGeorge, Co-owner of The Six
Pack House of Beer (Featured in 2025's
Can't Miss Dishes)

| would invite Barb Haggerty, who co-
owned and operated the Plymouth
Tavern with her husband Mike until
her death in Oct 2018. | worked at the
Plymouth Tavern from 1995 to 2008 as
a server and a trivia host. During that
time, | gained so much knowledge and
insight from Barb and Mike about how

Alice and Dave DeGeorge, owners of Six Pack House of Beer

to run a successful small business.

As for what would be on the menu, |
feel like it's always hard to have a good
conversation with someone when you
are eating a big meal. | would go for a
casual dinner... | feel folks are usually
the funniest around a table of fun food,
drinks, and snacks. | would choose to
have a few charcuterie boards at our
table or a nice tapas food selection.

At our casual dinner, | would love to
talk with Barb more than ever about
tips and tricks she had learned from
running the Plymouth in her time there
(nearly 45 years!)

But what | really would want to do at
dinner with Barb, would be to take the
opportunity to let her know what a big
influence she was to me, and how often
I think of her to this day.

Dave DeGeorge, Co-owner of The Six
Pack House of Beer (Featured in 2025's
Can't Miss Dishes)
I would invite my deceased grandfather,
Chris DeGeorge, to dinner. He passed
away when | was around 8 years old. So,
| don't remember too much about him.
| do know that he was a small business
owner. He had a plastering and con-
tracting business in Erie (as did my fa-
ther, and myself as recently as 2022). In
fact, he was known for plastering hun-
dreds of houses in Erie. He was a fine
craftsman!

| would take my grandfather to Ricar-
do’s Restaurant. His wife's (my grand-
mother's) family used to own it back in
the day. We would probably eat a deli-
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Scott Croyle, Head Chef at Roma’s Italian Kitchen

cious Italian meal, maybe a steak. But
definitely an order of fried zucchini with
a side of marinara.

At dinner, | would want to know what
life was like for him when he was young-
er. How did he start his business? Who
taught him about plastering or how did
he gain his skills? And what lessons did
he learn owning and running his small
business in Erie.

Scott Croyle, Head Chef at Roma’s Ital-
ian Kitchen (Featured in 2025's Can't
Miss Dishes)

The person | would like most to have
dinner with would be my grandmother.
She passed away when | was about 13
years old. She was a big part of my life,
only living across the yard from my par-
ents’ house. | was at grandma’s house
even when | was not supposed to be.
Most memories | have of her were in
her kitchen and | believe it shaped my

future as a chef. It seemed she was
always cooking and making people
happy with food. Giant Sunday dinners
were always the norm. She was a Syr-
ian married to an Italian, so the food
was diverse. A meatball recipe that
has now made its way through gener-
ations, spanakopita, and Syrian bread
were always on the table. | would have
loved to have learned of her past and
the history of all the food that my fami-
ly still talks about as we do our best to
recreate it.

Gem City Style is a monthly column featuring
an intimate Q&A with someone making a
creative impact in Erie. If you or someone you
know would make a good fit for a future Gem
City Style, email jessica@eriereader.com

Note: This edition of Gem City Style was
edited for length and clarity — for the full
version, visit us online at eriereader.com

FEATURE / MOVIE REVIEW

Mickey 17 is a Blunt but Fun Sci-Fi Flick

A look into “human resources”

1.8 6.0

Bong Joon Ho (Parasite, Snowpierc-
er) is not known for subtlety. His
films are open and obvious critiques
of capitalist systems and that is what
makes them so entertaining. This
hasn't changed one iota with his new
sci-fi satire Mickey 17, a film that defi-
nitely wears its heart on its sleeve. Its
story is muddled and often too scat-
tershot for its own good, but it never
loses that sense of entertainment and
sincerity that has become synonymous
with Bong's style.

In the 2050s, Mickey Barnes (Robert
Pattinson) signs up for a space colo-
nization crew to escape a debt to loan
sharks. Unfortunately, in his haste, he
signs up as an “expendable,” a crew
member who will do the most danger-
ous missions and be cloned every time
he dies. However, after an 18th Mickey
is created when the 17th one is errone-
ously presumed dead, the colony now
has a “multiples” problem. Soon the
Mickeys find themselves in the middle
of an ethical and philosophical debate

while tensions rise between the hu-
mans and their new planet's indigenous
inhabitants.

Typical of Bong, his political critiques
could not be more obvious; in this case
how the elites will enrich themselves at
the expense of human life. That mes-
sage often gets bogged down in an
abundance of subplots, about half of
which don't really go anywhere. That
said, the main story is an entertaining
one, the acting is strong (especial-
ly Pattinson's dual roles), and it has a
rare sense of optimism not common in
Bong's work. Mickey 17 may not be up to
the heights of Bong's best work, but it
makes for a fun ride. — Forest Taylor

Written and directed by Bong Joon Ho //
Based on the novel Mickey 7 by Edward
Ashton // Starring Robert Pattinson, Naomi
Ackis, Steven Yeun, Anamaria Vartolomei,
Steve Park, Patsy Ferran, Tim Key, Holliday
Grainger, Michael Monroe, Edward Davis,
Toni Collette, and Mark Ruffalo // Warner
Bros. Pictures // 137 minutes // Rated R

RIGHT? IT'S
SO 600D!

March 13, 2025

WOW, THIS 6UY IS REALLY
GETTING INTO THIS SONG!

HE'S ABSORBED

(&) stommyinteon

IN EVERY LYRIC.

A TRUE ARTIST. I WONDER
WHAT IT'S LIKE TO SO
LOST IN THE MUSIC.

HE'S ADRIFT
IN THE MELODY.

o Eyintoon com

SHOULD I GET A CHEESEBURGER
TONIGHT? I KNOW I 60T ONE

LAST NIGHT, BUT
THEY ARE REALLY
600D HERE.
MAYBE FISH
TONIGHT
THOUGH.
EITHER WAY,
DEFINITELY
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CROSSWORD

10 11 12 |13
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17

28

32

35

40

44

PLAYING THE WEALTH CARD

SOME RICH PEOPLE THINK THEY ARE
INHERENTLY SUPERIOR TO EVERYOME ELSE.

'™ A
“COGMNITIVE ELITES
50 1 DESERVE
SPECIAL PRIVILEGES!

THEY AVOID HARD WORK AND EXPECT
HANDOUTS FROM TAMPAYERS.

a IT'S BEEN A LONG DAY OF CRYPTO
MINING AND STEERING GOVERMMENT
CONTRACTS TO MY OWN COMPANIES!

) %f.
A—f A% 2 =5 af_"
" i

THEY BELIEVE THEY CAN RULE AS GODS.

AND THE ENTIRE COUNTRY WILL BEMEFIT.

48

55 |56 |57

62

64

Across

1.En___ (with full atten-
dance, as a court)

5. Fundamental end?

8. Blew a gasket

14. The whole Ato Z

16. Cynthia's costar

17. With "The," 1987 Michael
Cimino epic adapted from a
Mario Puzo novel

18. Fairly new

19. Yacht post

20. Coin-op opening
21."Carpe __!"

23. Pasty luau dish

24. Airport counter name
28.1999 comedy about

kids trying to get to a KISS
concert

32.Tabula___ (blank slate)
33.__ lLanka

34."Dune" star Isaac

35. City renamed Tokyo in 1868
36. First musical to win Best
Picture since "Oliver!" in 1968
39."l Like ___"('50s cam-
paign slogan)

40. Gp. running Sarah Mc-
Lachlan-backed ads since
2007

42. More than vexation

43. "Fargo" family name
44.1944 musical starring
Judy Garland

48. Without

49. Cleaning cloth

50. Part of MIT, for short

51. Ocean Spray name starter
53."___ Stop the Music"
(1980 movie)

55. Channel Tunnel terminus
58. Classic Disney cartoon
with some questionable de-
pictions of Native Americans
62. On the double

63. Culinary knife cut that's
finer than julienne

64. Chem lab vessels

65. Punch from Pacquiao

66. Geneva, for one

Down

1.___-relief (sculpture style)
2. Frazier foe

3. Video game figure not con-
trolled by the gamer (abbr.)
4. Mythical hybrid

5. Sacred bird, to ancient
Egyptians

6. Airline assignment

7. Dew (brand with a Baja
Blast flavor)

8. Breadstick seasoning

9. Cookie brand

10. Mints in a little case
11."_ Martin: SAP" (2023
Netflix standup special)

12. Columnist Landers
13."Who ___?"(New Orleans
Saints chant)

15. San Antonio mission, with
"the"

20. Phillipa of "Hamilton" and
"Doctor Odyssey"

21. Global low point

22."Comeonin"

23. Market strategy

25. Like some circles?
26."Seems to me..."

27.U.K. ambulance toppers
(that probably go "wee-oo-
wee-00")

28. Freud concern
29."Sorta"

30. Prefix meaning "three"
31."Rock and Roll, Hoochie __ "
36. Video taker, briefly

37." __ Poetica"

38. Understand

41. Some diagnostic tests
43. Word before freak or
group

45. Removes data from

46. Ziering of "Beverly Hills,
90210"

47. Bed sheet material

52. Soap star Springfield
53."Arrested Development"
star Michael
54."...three menin_'
55. Half-___macchiato
56.1996 Olympics host city,
for short

57.Mauna ___ (Hawaiian
peak)

58. Simple sandwich, casu-
ally

59. "Hairspray" actress
Zadora

60. Request

61. Word before a maiden

name
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Since 2010, The Erie Reader has been Erie's only local, free, independent source for news, arts, and culture.
Our small but tenacious team of writers, editors, artists, and photographers is supported by contributions
from members of the Erie Reader community.

While the Erie Reader is and always will be free to read, we would love to give our readers more by offering a
monthly membership. With a contribution of $15 (or more) a month, our members receive:

RIE READER

® An exclusive, super cool, members-only newsletter

® Early access to the monthly issue PDF two days prior to public distribution

® Discounts on Erie Reader events

® Exclusive giveaways like community sports and theater event tickets with our sponsorship partners

® The Erie Reader print edition delivered to your door

® And other perks!



