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The Lakehouse 
Inn Winery

RIB, STEAK, & CHICKEN DINNERS

EVERY FRIDAY & SATURDAY
5 - 9PM   Call for Reservations

Visit us for your next 
Vacation or Get-Away!

Four Rooms Complete with Private 
Hot Tubs & Outdoor Patios

OPEN
ALL YEAR!

Three Rooms at $80
One Suite at $120

www.bucciavineyard.com

JOIN US FOR LIVE 
ENTERTAINMENT ALL 

WEEKEND!

Appetizers & Full
Entree Menu

See Back Cover 
For Full Info

www.grandrivercellars.com

Live Entertainment
Fridays & Saturdays!

www.debonne.com
See Back Cover For Full Info

4573 Rt. 307 East
Harpersfi eld, Ohio
440.415.0661
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VINTAGE OHIO WINE FESTIVAL

August 3rd & 4th          1-10 pm Each Day
Lake Metroparks Farmpark    8800 Euclid Chardon Rd.    Kirtland, Ohio

800-227-6972   www.OhioWines.org 
Use code NCV12 on advance sale tickets to receive  $10 off the gate ticket price of $30

An Experience for All Your Senses

Presented by Ohio Wine Producers Association

          The most acclaimed summer wine and 
food festival between the Appalachians and 
Rockies will be celebrating its 18th anniver-
sary this year.  Annually, over 30,000 wine 
and food lovers travel to the beautiful grounds 
of the Lake Metroparks Farmpark in Kirtland, 
Ohio to taste exceptional regional wines, 
sample fi ne cuisine and enjoy the area’s best 
musical talent.  
        This year, twenty-one wineries will be 
on hand to ‘take the mystery out of wine 
appreciation.’  Over 150 regional vintages 
will be offered for sampling.  Sophisticated, 
world-class wines like Pinot Gris, Chardon-
nay, Cabernet Franc or Riesling will interest 
connoisseurs.  Fun-to-drink fruit wines made 
from fresh strawberries, blackberries, peaches 
and raspberries will appeal to those new to 
the wine experience.  Whether one enjoys 
red, white, blush, dry, sweet or something in-
between, there will be an opportunity to fi nd 
a favorite ‘Vintage Experience.’  Attendees 
may also learn more about wine at the wine 
education demonstrations presented by the 
American Wine Society.
         New to Vintage Ohio this year will be 
a “Meet the Winemakers” pavilion hosted 
by Marianne Frantz of the American Wine 
School, where for a small additional fee of 
$15, festival visitors will be able to talk direct-
ly with the winemakers, sample 10 premium 
wines, and receive a plate of light appetizers 
in an exclusive VIP area.  They may also par-
ticipate in food and wine pairing demonstra-
tions offered by the American Wine School.   
Those 21+ may purchase wine to go at the 
“Wine Store” to take home the Vintage 
Ohio experience.
         Colorful tents amid rolling hills and 
picnic tables among groves of tall oak trees 
provide a tranquil setting for the festivities. 
Vintage Ohio is noted for presenting some 
of the fi nest regional entertainment.  Some of 
the region’s best musicians will be perform-
ing continuously on three stages.  So whether 
one enjoys the smoothness of jazz, delights in 
the nostalgia of oldies, or prefers more upbeat 
rhythms, they will fi nd something that suits 
their fancy at Vintage Ohio.  Friday night 
features a spectacular fi reworks display.
        Vintage Ohio will have the hottest new 
food trend at the wine festival:  Gourmet Food 
Trucks!  The chefs for the gourmet food on 
wheels are the latest craze in Cleveland and 
other parts of the country where each of the 
trucks have thousands of followers per month.  
The festival will feature three gourmet food 

trucks including:
        JiBARO delivers high quality with a 
uniquely designed menu at an affordable 
price and a gourmet taste.  JiBARO features 
a Caribbean menu with a touch of world eats.  
Owner, Elvis O. Serrano has had over 15 years 
in fi ne dining and as a fi ne wine consultant.  
Menu:  Oysters, Shrimp Cevicne, Caribbean 
Brusketta, Pulled Pork Burrito, Veggie-Gluten 
Free Burrito, Jamaican Jerk Chicken Burrito
       Umami Moto prowls the Curbs of Greater 
Cleveland Serving Asian Inspired and Ethnic 
Eats.  Self-trained chef Jae Stulock fi nds inspi-
ration from the Thai street food culture, where 
some of the fi nest food can be obtained from 
unassuming street vendors.  Menu: Fish Tacos, 
Umami Burger, Vietnamese Grilled Pork over 
Rice, Asian Slaw, Fresh Fruit Cups
       Zydeco Bistro is a mobile restaurant spe-
cializing in Cajun and Creole Cuisine unique 
to Northeast Ohio. The food is fresh, original, 
high quality, and uses local products.  Chef 
Johnny Schulze is an award winning ACF 
CCC®, Certifi ed Chef De Cuisine®, New 
Orleans trained with 20 years of professional 
experience in Atlanta, Connecticut, Nantucket 
and now Ohio. He brings the cuisines of 
Louisiana to Ohio--a match that couldn’t be 
more perfect.  Menu: Poulet and Andouille 
Jambalaya; Blue Crab Hierloom Tomato & 
Ohio Corn Salad; Crispy Rock Shrimp Salad, 
Summer Vegetable Rutatouile & Cheesy 
Polenta
         One of the most popular features at the 
Vintage Ohio wine festival is the cooking 
program.  This year the cooking demonstra-
tions will be coordinated by Catherine St. John 
of the Western Reserve School of Cooking in 

Hudson, Ohio.
          

~ Continued on Page 5
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OPEN DAILY 7am-2:30am!
New Kids & Senior Menus Available

Open at 7am for Breakfast and
cooking until 11pm, fryer may be available later.

Most items available for take-out, too!

www.HighTideTavern.com

FEATURING
DAILY 

SPECIALS

Facebook & BettysBar@HighTideTavern.com

DJ/KARAOKE EVERY FRI. & SAT. 8PM-2:00AM

NO BOOKS! NO NUMBERS! NO HASSLES!

Photo-of-the-Month Contest
Submit photos from High Tide or High Tide Events.

Monthly winner gets a gift certificate for A DOZEN WINGS!
Drop off a memory stick, cd, most camera memory cards or email to CustomerSupport@HighTideTavern.com!

ALL PHOTOS

GO ON OUR

WEBSITE!

Happy Hour 1-9pm
95¢ Canned Beer & Well Drinks Monday-Thursday (Holidays Exlcuded)

ENJOY OUR PATIO & MINI BAR ON THE WEEKENDS!

We will be collecting elementary
school supplies all month and deliver

them in September

6432 North Ridge Rd.
(Rt.20) • Madison
(440) 428-0575

or 866-428-0575
www.naturalremi-teas.com

Blending The Traditional Ways
With The Modern!

Featuring Hot & Iced
Blended Coffees and

Chai Smoothies, Loose
Teas such as White,
Rooibos, Guarana,

Ginsing & Yerba Mate,
Chia Seeds for Hydration,

Weight Loss
& Controlling Sugar Levels.

We Are Not Your Normal
Coffee & Tea Shop or Health Store.

Chia Seeds
WE HAVE

AS SEEN ON OPRAH!

For more info visit:
www.reverbnation.com

Follow us on
Facebook

Our CD “Debut De La Fin”
is now available on itunes!

Sat. July 28
Tail Gators

 
Sat. Aug. 4
Sandy Chanty

N

N
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St. John has been working in the culinary fi eld 
for more than 25 years.  A native of the San 
Francisco Bay area, she was a part of one of 
the fi rst graduating classes of the Tante Ma-
rie’s Cooking School (1984) in San Francisco.  
She has worked in many as a Chef, Caterer, 
Culinary Teacher and Consultant.  Catherine 
moved to Ohio in 1992 with her husband 
and fi rst child.  Currently Catherine lives in 
Hudson, Ohio, where she and her husband 
moved in 1994 when she began teaching at 
the Western Reserve School of Cooking (then 
the Zona Spray School of Cooking).  In 2007 
she and her husband Carl bought the school.  
Catherine teaches many of the professional 
and non-professional classes at the school. In 
2011, along with Lisa Abraham (food writer 
for the Akron Beacon Journal), Catherine 
introduced her fi rst cookbook titled Fabu-
lous Chefs and Famous Recipes, chronicling 
recipes from teachers at the school and the 
famous guest chefs who have visited over the 
years.  In addition to running the WRSOC and 
teaching classes, Catherine has also appeared 
multiple times on local news station Fox 8 
demonstrating various cooking techniques.  
She has focused mainly on teaching people 
how to cook for the past 18 years.
        The Western Reserve School of Cooking 
will bring you the area’s top culinary educa-
tors for their cooking demos at Vintage Ohio.   
The school will feature a series of summer 
recipes, matching wine with food and more.  
Each session will be co-hosted by one of the 
winemakers from Vintage Ohio 2012.  

FRIDAY AUGUST 3
2:30 pm:  Chef Anne Haynam 
(Instructor at WRSOC)
Summer Patio Party Trio of Skewered Bites:   
Pancetta Wrapped Peaches with Basil & Aged 
Balsamic  Slow Roasted Tomato with Grilled 
Zucchini & Fontina Aged Gouda with Quince 
Paste & Marcona Almonda Grilled  Pizza with 
Assorted Seasonal Toppings 

3:30 pm: Chef Tom Johnson 
(Instructor at WRSOC)
A Mid Summers Ohio Style French Bistro:  
Nicholas Longworth’s Coq Au Vin (chicken 
in red wine) Chopped Beef Steak with a Red 
Wine Reduction Sauce

4:30 pm: Chef Catherine St. John 
(Owner of WRSOC)
All Wrapped Up: Recipes from Famous Chef 
& Fabulous Recipes Grilled Flat Iron Steak w/ 
Chimichurri Sauce & Grilled Onions served in 
Grilled Flat Bread

5:30 pm:  Chef Tom Johnson 
(Instructor at WRSOC)
A Mid Summers Ohio Style French Bistro:  
Nicholas Longworth’s Coq Au Vin (chicken 
in red wine) Chopped Beef Steak with a Red 

Wine Reduction Sauce

6:30 pm: Chef Catherine St. John 
(Owner of WRSOC)
Grilled Salmon with Grilled Asparagus and 
Sesame Vinaigrette Recipes from Famous 
Chefs & Fabulous Recipes

SATURDAY AUGUST 4
2:30 pm: Chef Jennifer Brush 
(Pastry and Wine Instructor at WRSOC)
Summer Fruit Desserts:  Summer Short Cake 
with a Fruit and Wine Compote

3:30 pm: Chef Tom Johnson 
(Instructor at WRSOC)
A Mid Summers Ohio Style French Bistro:  
Nicholas Longworth’s Coq Au Vin (chicken 
in red wine) Chopped Beef Steak with a Red 
Wine Reduction Sauce

4:30 pm: Chef Catherine St. John 
(Owner of WRSOC)
Grilled Salmon with Grilled Asparagus and 
Sesame Vinaigrette Recipes from Famous 
Chefs & Fabulous Recipes

5:30 pm:  Chef Tom Johnson 
(Instructor at WRSOC)
A Mid Summers Ohio Style French Bistro:  
Nicholas Longworth’s Coq Au Vin (chicken 
in red wine) Chopped Beef Steak with a Red 
Wine Reduction Sauce

6:30 pm: Chef Catherine St. John 
(Owner of WRSOC)
All Wrapped Up:  Recipes from Famous Chef 
& Fabulous Recipes Grilled Flat Iron Steak w/ 
Chimichurri Sauce & Grilled Onions served in 
Grilled Flat Bread

        Vintage Ohio has great entertainment, 
fi ne food and the region’s best wines. It is held 
August 3-4, 2012 from 1pm-10pm each day 
at Lake Metroparks Farmpark at 8800 Euclid 
Chardon Road in Kirtland, Ohio. Tickets are 
$25 in advance or $30 at the gate.  Ticket 
includes entry to the festival, a souvenir wine 
glass and wine samples. Advance tickets are 
available on the web at www.OhioWines.org 
or www.VisitVintageOhio.com, by calling 
800-227-6972.  Please use code NCV12 for 
$10 off the gate price! Two-day taster tickets 
are available for $45.  Groups of 10 or more, 
purchased in advance with one method of 
payment, are $20 each. Meet the Winemaker 
VIP tickets are an additional $15.  Foodie and 
designated driver tickets are $12 and include 
admission to the festival and up to 5 non-
alcoholic beverages.  Children age 3-17 are 
$3.  Children two and under are free.  Vin-
tage Ohio is held in conjunction with Lake 
Metroparks.

~ Continued from Page 3

SUMRADA
Fri. July 27

WILLOWICK
RESTAURANT & LOUNGE

9:00PM-1:00AM

Fri. Aug. 3
VINTAGE OHIO

 LAKE FARM PARKS
(STAGE 2) 7:30PM-9:45 PM

Fri. Aug. 10
STARLITE LOUNGE

GENEVA
9:00PM-1:00AM

VISIT OUR WEB SITE FOR MORE
INFORMATION ON DATES & EVENTS.

AGES 3-18
 Ballet
 Jazz
 Tap
 Contemporary
 Hip-Hop

ADULTS
 Ballet
 Tap
 Hip-Hop
Zumba
Ballroom

(440) 428-6666

www.tcsdance.com
2656 Hubbard Rd. 

 Hip-Hop Ballro

266

AGES 3-18 ADULTS
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By Donniella Winchell

Pricing – Why are Some Wines More Expensive 
Than Others?

Buccia
 Vineyard

440-593-5976

www.bucciavineyard.com

Winery, Bed & Breakfast

Snacks Available or Bring Your Own Picnic!

Come in and try some of our fantastic snacks
and appetizers from our new menu!

440-259-5077

Join us for Live Entertainment

               

Spring Hours:

Plenty of Pasta Wednesdays!
$10

Thursday Pizza Nite!

www.theoldmillwinery.com

440.466.5560
Reservations not needed 
but always a good idea!

Kitchen HoursWinery Hours
Mon-Thr: 3-9pm
Fri: Noon-Midnight
Sat: Noon-Midnight
Sun: Noon-9pm

Entertainment Fri & Sat: 7-11pm
Sunday Open Mic  4:30-7:30pm

ENJOY
PATIO

DINING!

Hosted by Susie Hagan

Gift
Certificates
make great

gifts!

Fri: Noon-10pm
Sat: Noon-10pm

Join us for

EARLY BIRD SPECIAL 4-5:30pm Tues. thru Thurs.
20% off ALL FOOD PURCHASES!

Thurs, July 26: Tom Todd
Fri, July 27: Castaways

Sun, July 29: Open mic w/
                        Wags & Fred
Thurs, Aug. 2: Evergreen
Fri, Aug. 3: Incahootz

Sun, Aug. 5: Open mic w/
                     Jimmy Ales
Thurs, Aug. 9: Ethan Legere

Sat, Aug. 11: Dashboard Jesus

Now open 7 days-a-week!!

 Each Day!
All Domestic

 Spaghetti & Meatballs  $5.99

 Pizza & Salad  $6.99

 Grilled Shrimp Dinner $8.99

6oz. Sirloin Dinner $8.99

         In seminars and tasting classes, a ques-
tion often is posed:  Why do some wines cost 
$10 and others $100?  Is there actually that 
big a difference in how the wines taste?  The 
answer is, in most cases, yes.  Some egotisti-
cal winemakers may overprice their products, 
but in more circumstances than not, price of a 
wine truly refl ects the quality in the bottle. 
        Consider a popular variety like chardon-
nay. Imagine a light, pleasant, somewhat 
sweet, easy to drink white wine. Then imagine 
an intense, distinctive one with an elegant 
bouquet that is dry on the palate and has a rich 
and lasting fi nish. The fi rst is priced at $8, the 
second at $50.  Why the difference?  They are 
both made from the same grape variety.
        The less expensive chardonnay almost 
certainly was grown in a warm climate, with 
hot days and warm nights. The grower most 
likely pushed his vines to produce as many 
tons per acre as possible. Grapes were prob-
ably machine harvested at relatively low brix 
[sweetness] levels, then crushed with the juice 
quickly separated from the seeds and skins.  
The sweetness level needed for adequate fer-
mentation was corrected by adding sugar. The 
juice was pumped into large stainless tanks 
with oak chips or oak slabs criss-crossed 
inside the fermenters. It was settled, fi ltered 
and fi ned before being bottled in fairly inex-
pensive glass.  It is sold within a year after the 
crush and was a light, clean, every day wine.  
Well made for sure, just not great.   
       The $50 chardonnay surely went through 
a very different life cycle. The grapes were 

grown in a formally designated growing 
region [Appellation of Origin] where the 
days are hot, but the nights cool. The grower 
thinned the crop to yield only a couple of 
tons per acre, so each individual vine could 
put maximum energy into every cluster. The 
grapes hung until they reached brix levels 
10 or 15% higher than for the inexpensive 
wine. The hand-harvested fruit was crushed 
and left in contact with the skins for several 
hours.  Then, the ‘free run’ juice that naturally 
fl owed from the weight of grapes in the press 
was pumped off and set aside for the premium 
line.  After fermentation in small, quite expen-
sive oak barrels, the juice was settled, partially 
clarifi ed.  It was then put through a second 
fermentation called ‘malolactic fermentation’ 
where the malic [green apple] sharper natural 
acids are converted to softer lactic [milk] acid. 
Then the wine was racked off [transferred] 
into other oak barrels for additional aging.  
Finally, high quality bottles with a ‘punt’ [in-
dentation in the bottom] were fi lled then laid 
down for a year so before being labeled with 
a custom designed piece of  ‘label art.’  The 
result is a buttery, rich and complex wine with 
intense aromas and a long lasting fi nish that 
will cost much more than $8. 
        A well made inexpensive wine may be 
a good choice for everyday consumption, a 
more refi ned one will make makes a special 
meal more memorable.
For additional information:  
dwinchell@ohiowines.org 
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The Lakehouse Inn Winery

 
Inquiries@thelakehouseinn.com

Winery Hours: Monday & Tuesday 12-6pm

Day
Spa!

NOW OPEN!

Offering massages,
facials, manicures,

Book your Spring & Summer 
getaway at our Bed & Breakfast!
Lakefront Jacuzzi Suites Available

Sun. July 29:
Two Aces

Sun. Aug. 5:
David Young

Sun. Aug. 12:
Alex Bevan

www.deersleapwine.com

Tasting Room Bands Fri., Sat., &

EER’S LEAP WINERYR’S EAPPPP II

Fri. Aug. 10: Hatrick

Fri. Aug. 3: Uncharted Course      
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at

Call us or Stop in for all your
     Special Event  & Party Needs!

Bilicic’s Busy Mart

Tents     Tables     Chairs     Keg Coolers

Phone: 440.466.9111
Fax: 440.466.7222

NO EVENT
TOO BIG OR

SMALL!

Authorized Dealer

Hand Crafted  Wax Chips, Shaped Like Leaves and Flowers

2012 Lakefront
Summer Concert Series
Geneva Township Park

Geneva-on-the-Lake

Sponsored by the Geneva-on-the-Lake Visitors Bureau

FREE

Concerts

Every Tuesday

at 7pm

(Donations accepted by

passing of donation can)

July 31......
Erie Heights Brass Ensemble

Aug. 14 ......
Young and Blue - Blue Grass

Aug. 21......
Allison Lehr Group - Gospel

Aug. 28......
Geneva Community Choir

Please join us for an extended vacation or just spend a
weekend in the northeastern most portion of the state! 

Visit us at www.visitconneautohio.com
440-593-2402

Lighthouse Cruisers Cruise-Ins!  Conneaut Township Park

Conneaut Railroad Museum Open thru Labor Day
Friday Night Racing at Raceway Seven

Sunday Evening Free Concerts
Conneaut Community Center for the Arts

Saturday Morning Farmers’ Market

July 21 Winery Tour
Conneaut Community
Center for the Arts

July 28
5K Windmill Run
Port of Conneaut

Don DiSantis Patriotic Concert
Conn. Com. Cntr. for the Arts

Fri. & Sat., Aug. 17 & 18
D-Day Re-Enactment
Conneaut Township Park
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By Cat Lilly

Muddy Waters and the 
Rolling Stones on DVD

          This may well be the best release of 
the bluesy summer and a “must-have” for 
dedicated blues fans. Muddy Waters and the 
Rolling Stones - Live At The Checkerboard 
Lounge Chicago 1981 was released on July 
10, 2012 by Eagle Rock Entertainment and is 
available in three different formats: as a stand-
alone DVD; a special two-disc DVD/CD set; 
and later, on September 11th, will be available 
as a DVD/2-LP vinyl set that’s sure to be a 
collectors’ delight. 
          On November 22, 1981 the Stones were 
touring the U.S. and had a night off in Chi-
cago. Since the band’s old buddy Muddy was 
performing at his own joint in Chicago, The 
Checkerboard Lounge, they decided to catch 
the show. Waters invited his young protégés 
on stage, so singer Mick Jagger, guitarists 
Keith Richards and Ron Wood, and pianist 
Ian Stewart jammed with the Chicago blues 
legend and it was all caught on camera. Junior 
Wells and Buddy Guy were also in attendance 
and appeared on stage alongside a stellar Wa-
ters band that included harpist George “Mojo” 
Buford and guitarist John Primer.
          This infamous show has been boot-
legged virtually from the beginning of home 
video on VHS and DVD, as well as on both 
vinyl LP and compact disc, but this Eagle 
Rock release is the fi rst legitimate release of 
the performance. Remixed by Bob Clear-
mountain in DTS Surround Sound and Dolby 
Digital 5.1 and Stereo, the DVD features fi f-
teen great songs, including such Waters’ gems 
as “Hoochie Coochie Man,” “Mannish Boy,” 
and “Got My Mojo Working.” The accompa-
nying CD in the two-disc set only has eleven 
tracks, but it includes the aforementioned 
three songs as well as gems like “Baby Please 
Don’t Go” and “Champagne & Reefer.” Live 
At The Checkerboard Lounge Chicago 1981 is 
hands-down the archival release of 2012, so 
run out and get it already!

Tab Benoit
Beachland Ballroom
Friday, August 10th

          Guitarist, singer, and songwriter Tab 
Benoit is on the cover of the July/August issue 
of Blues Revue magazine, the world’s largest 

print publication devoted to blues music and 
the musicians that play it. In January, Benoit 
made something of a clean sweep at the Best 
of the Beat Awards presented by Offbeat 
Magazine, Louisiana’s music bible. He topped 
the Best Blues Album category while Benoit 
locked up Best Blues Artist and Songwriter of 
the Year honors. That carries a lot of weight 
in a part of the country so rich with music. 
Just a few months later, Benoit again had to 
clear space on his mantelpiece. His swamp 
blues juggernaut struck gold at the 2012 Blues 
Music Awards in Memphis, nosing out the 
competition in the Contemporary Blues Album 
division for his work on Medicine, his latest 
release. Benoit also walked away with the 
coveted Contemporary Blues Male Artist and 
B.B. King Entertainer of the Year Awards.o 
ubt: Benoit’s return to the seclusion of the 
Bayou had culminated in his most compelling 
album in years.
          Benoit makes his home near New 
Orleans in Houma, Louisiana. Born November 
17, 1967, he’s one of a handful of bright rising 
stars on the modern blues scene. For most of 
the 1990s and into the 2000s, he’s worked 
each of his records the old-fashioned way, by 
playing anywhere and everywhere he and his 
band can play. Unlike so many others before 
him, Benoit understands that blues is not a 
medium in favor with 50,000-watt commercial 
rock radio stations, so as a consequence, he’s 
combined each of his releases with as many 
shows as he can possibly play. 
          Since the release of his fi rst album for 
Justice, Benoit has taken his brand of Cajun-
infl uenced blues all over the U.S., Canada, 
and Europe. Nice and Warm, his debut album 
for Houston-based Justice Records, prompt-
ed some critics to say he was sometimes 
reminiscent of three blues guitar gods: Al-
bert King, Albert Collins, and Jimi Hendrix. 
Although the hard-working, modest guitarist 
scoffs at those comparisons, and doesn’t think 
he sounds like them (and doesn’t try to sound 
like them, either), Benoit doesn’t appear to be 
one who’s easily led into playing rock & roll 
instead of his down-home blend of swamp 
blues and East Texas guitar-driven blues. Talk 
to Benoit at one of his shows, and he’ll tell 
you about his desire to “stay the  course” and 
not water down his blues by playing items 
that could be interpreted as “alternative” rock. 
Despite the screaming guitar licks he coaxes 
from his Telecaster and his powerful songwrit-
ing and singing abilities, Benoit’s laid-back, 
down-to-earth personality off-stage is the 

~Continued on Page 10

THURSDAYS

JULY 26: FRED BARRINGER
AUG 2: JIM FULLER
AUG 9: JIMMY ALES

FRIDAYS
KARAOKE 

  

Mondays: $3 Margaritas & Mojitos
Tuesday: $2 16 oz. Drafts
Wednesday: $1.50 Domestic Bottles

LIVE BANDS:   

SAT. 8/4: 
SUN. 8/5:

LOCAL
 WINES!

 

 
 

  
 

HOMECOOKED SPECIALS MADE FRESH DAILY!

RESTAURANT & LOUNGE

$14

You won’t even have to get out of
your car!! Carry-out, beer, wine,

cigarettes and more!

DJ J. Hidz

i DJ J. Hidz
 

DJ J. Hidz
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GRAND RIVER
MANOR

OPEN
DAILY

INCLUDING
HOLIDAYS!

1153 Mechanicsville Rd.

All Roads & Trails Lead to the

ATM
NETWORK Mastercard

®
®VISA

Bikers Always Welcome!

Watch NASCAR & The Tribe
on Our Big Screens!

Friday Nite Fish Fry! FREE JUKEBOX!

Tuesdays: 40¢ JUMBO Wings
Live Acoustic Music with Jimmy & Friends

FOOD
& DRINK

SPECIALS!

 Sat. Aug. 4: Ernest T Band 9 -1

LOST SHEEP BAND

www.lostsheepband.com

Sat. July 28

Joe’s Place
GOTL
9-1pm

Sat. August 11

Sportsterz
GOTL

exact opposite of his live shows.
          Benoit’s releases include Nice and 
Warm (1992), What I Live For (1994), Stand-
ing on the Bank (1995), and Live: Swampland 
Jam (1997), all recorded for Vanguard. Ben-
oit then moved over to the Telarc label 
for These Blues Are All Mine (1999), Whiskey 
Store (2002, with Jimmy Thackery), Wet-
lands (2002), and The Sea Saint Ses-
sions(2003). In 2004, Benoit released Whiskey 
Store Live, recorded with Thackery on the 
support tour for Whiskey Store. Fever for 
the Bayou was released on the Telarc label 
in 2005, a year that also also saw Voice of 
the Wetlands come out on Rykodisc. Another 
album from Telarc, Brother to the Blues, 
appeared in 2006. Power of the Pontchar-
train and Night Train to Nashville followed 
in 2007 and 2008, respectively, while 2011 
saw the release of Medicine, which featured 
seven songs co-written by Benoit and Anders 
Osborne among its 11 tracks. 
          Considering that many of Benoit’s 
records have surpassed the 50,000 mark, he 
seems well on his way to a career that could 
rival the kind of popularity the late Stevie 
Ray Vaughan enjoyed in the late ‘80s. At any 
rate, this should be another great show at the 
Beachland Ballroom. (Tickets $18 standing 
general admission and $30 seated general 
admission. Doors open 7:00. Showtime 8:00 
with opening act Mo’ Mojo.)

Candye Kane with Blue 
Lunch at Wilbert’s
Friday, August 10th

          Cleveland’s own Blue Lunch will ac-
company blues diva Candye Kane at Wilbert’s 
in downtown Cleveland. The band has worked 
with Candye before on her trips to Cleve-
land, and it is a perfect union of swing and 
blues when the two get together. Seven-time 
National Blues Awards Nominee Candye Kane 
has been called a survivor, a superhero and the 

~Continued From Page 9 toughest girl alive. (All are also titles of her 
self-penned songs.)
          The jump-blues singer, songwriter from 
East Los Angeles has nabbed ten San Diego 
Music Awards, won several songwriting and 
composition awards, been featured in carica-
ture in The New Yorker Magazine and starred 
in a sold-out stage play about her life, featured 
at the New York Fringe Festival in 2011, The 
Toughest Girl Alive.
          She’s beaten pancreatic cancer in the 
last three years, raised two sons and has per-
formed worldwide for presidents and movie 
stars but her path to success was not always 
glamorous or easy. Born into a dysfunctional 
blue-collar family, Candye became a mother, 
a pinup cover girl and a punk-rock, hillbilly 
blues-belter by the time she was just 21 years 
old. Ten CDs, six record labels, millions of 
international road miles and countless awards 
later, Miss Kane has proven to be a true survi-
vor as she scrambled her way to the top of the 
roots-music heap, creating a world renowned 
reputation that has spanned two decades. 
          Her eleventh CD release, Sister 
Vagabond, was released on August 16, 2011 
on Delta Groove Records and was #1 on the 
Living Blues Charts and on Sirius/XM Radio 
for two months. Kane is nominated for the BB 
King Entertainer of the Year Award and Best 
Contemporary Blues Female for 2012. Sister 
Vagabond was self produced by Kane and her 
noted guitarist Laura Chavez. Many critics say 
that it is Kane’s fi nest work to date and unani-
mously agree that it is a worthy successor to 
their 2010 collaboration, Superhero, nomi-
nated for Best Contemporary Blues CD along 
with many other honors. She is sure to put on 
a smokin’ show, backed up by Cleveland’s fi n-
est!  (Wilbert’s is located at 812 Huron Road 
and showtime is 9:00 pm. Doors open at 7:00. 
Dinner reservations are suggested – 
call 216-902-4663 or email 
wilberts812@sbcglobal.net)

Whooz Playin’

Len Solo

Geneva Lodge

Len Solo
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 on the 

Saybrook Township Park

Wednesday Evenings at 7pm

JULY 25
BLUES PROJECT ~ BLUES

AUGUST 1
MAGIC BUTTONS ~ POLKA

TA   E IIK
Playing 80’s Plus

A Little Before & After!

For Booking Call
330-889-0088

 

Winery at Spring Hill

Quinn’s Family Bar

Moko Bovo
and

Turn Blue
Fri, July 27th
Solon Home Days

Solon Community Park
6679 SOM Center Rd.

7-10:30pm

John Stebal

CONKLIN 
BROTHERS

featuring
Basil:

Singing/Cornet/
Blues Harp

Burl:
Acoustic Guitar

Otis:
Lead Guitar
Jimmy:

Bass Guitar

7-11pm
Swirl Wine Bar

Solon

7-11pm
Whiskey-A-Go-Go

@ Longo's
Mentor
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BREWIN THE BREW
Hoppin’ Frog Bourbon Barrel-aged Outta 
Kilter Scotch Red Ale Coming this Week
         Hoppin’ Frog Brewery in Akron is 
releasing a Bourbon barrel-aged version of 
our Outta Kilter Scotch Red for the fi rst time 
Thursday and Friday July 26 & 27 at the brew-
ery! And on Friday, their favorite Cajun food 
truck will be supplying a great lunch. Stop by 
and get some of this fi rst-ever beer release, 
and all Hoppin Frog’s other brews! They have 
over 14 beer styles in stock! But this special 
new barrel-aged beer is something I’ve wanted 
to do for a long time – the fl avors are heavenly 
together! It’s is fi nally available!! Doors open 
at 10:00 am, and will be open until 5:00 pm. 
Price is $12.99 per 22-ounce bottle, and the 10 
percent mixed-case discounts apply.
 
Ringing Rocks Brewery Aims to Open in 
Pennsylvania this summer
        Who doesn’t love hearing about more 
local owned and operated business especially 
a brewery? Now Ringing Rocks Brewery is 
planning on opening late summer 2012.
Ringing Rocks Brewery announces that it has 
signed a lease at 919 Easton Rd “RT 611” in 
Riegelsville, PA. The brewery plans to open 
its taproom and have growlers available by 
late summer.
       Ringing Rocks Brewery will launch with 
three beers: A Light Porter with a hint of 
chocolate and peanut butter, very special nut 
blonde ale and session wheat brewed with 
honey and lavender. The label will also intro-
duce a fall seasonal beer, with all spice and 
ginger. They all will be available to patrons 
who visit the brewery. 
  
Samuel Adams Barrel Room Collection - 
National Rollout Begins
        The Boston Beer Company announced 
earlier this month that three beers in the Barrel 
Room Collection will be available nation-
ally with shipping beginning in the next few 
weeks.
         Those three beers are: New World Tripel, 
Stony Brook Red and the latest addition in 
the series, Thirteenth Hour Stout. Not part of 
that expansion is American Kriek which will 
remain available in only select markets: New 
England, Denver (CO), and New York.
        In the brewery’s own words, what makes 
these beers special is the yeast. In the case 
of our Samuel Adams Barrel Room Collec-
tion the yeast is what brings the wild and the 
funk. Many traditional Belgian beers used 
wild yeasts in a spontaneous fermentation 
to create their beers. For our Samuel Adams 
Barrel Room Collection we developed a blend 
of yeast and bacteria in a beer we like to call 
the Kosmic Mother Funk®, or KMF. It’s the 
soul of these beers and is blended into each at 
different levels. It’s KMF that adds a whole 
new wild spectrum of fl avors to the beer from 
earthy and spicy to fl oral and sweet.
          The Barrel Room Collection is available 
only in 750ml bottles with suggested retail set 
at $9.99.

Great Lakes Brewing Co. developing an-
cient Sumerian beer
          Great Lakes Brewing Company(GLBC) 
has enlisted the help of historians, scientists, 
and archaeologists in order to brew a histori-
cally accurate version of what is believed to be 
the fi rst recorded beer recipe from ancient Su-
meria. The project is spearheaded by co-owner 
Pat Conway, who was inspired by a visit to the 
University of Chicago, his alma mater.
The project is unique in that GLBC brewers 
have chosen to forgo modern conveniences 
like steel tanks and automated brewing 
systems in favor of historically sound imple-
ments. Large porcelain vessels were cre-
ated by pottery students at the University of 
Chicago, and the brewers have opted to use 
sunlight and wooden tools for the malting and 
mashing of the brew.
        Tate Paulette, a PhD Candidate studying 
Near Eastern Languages and Civilizations at 
the University of Chicago, has been an invalu-
able resource, providing refi ned research that 
has informed the process. Conway and his 
team of brewers have used Paulette’s research 
in order to avoid anachronisms, which has 
presented many unique challenges.
        GLBC Field Quality Specialist Bridget 
Gauntner describes one such roadblock she 
encountered during this project, “Obtaining a 
yeast sample from the Middle East has been 
diffi cult.” The brewers originally enlisted an 
archaeologist to collect yeast samples dur-
ing his travels, but he was unable to get the 
sample past customs. “We decided to instead 
experiment with initiating fermentation using 
the bappir (barley bread) as our yeast source,” 
Gauntner said. Trial and error were important 
elements of the initial brewing experiment. 
Portions of the fi nished beer were examined 
by GLBC brewers and lab technicians who 
hope to use what they’ve learned to inform 
and improve their second attempt in the fall. 
Innovative consumer education is one of Great 
Lakes Brewing Company’s basic tenets, and 
Conway’s goal for this project is to educate 
the public and GLBC’s employees on the ori-
gins of beer. A second batch of Sumerian beer 
will be brewed in September, and will be used 
in conjunction with educational engagements 
only; it will not be bottled or distributed. Op-
portunities to learn more about the Sumerian 
Beer experiment will be shared by Great 
Lakes Brewing Company at greatlakesbrew-
ing.com as they develop.
         Great Lakes Brewing Company, which 
is comprised of a brewery and brewpub, was 
founded in 1988 by brothers Pat and Dan 
Conway as the fi rst microbrewery in the state 
of Ohio and today remains Ohio’s most cel-
ebrated and award-winning brewer of lagers 
and ales. Great Lakes Brewing Company’s 
distribution area extends throughout the Great 
Lakes region and surrounding areas. For more 
information or to learn more about the com-
pany, visit greatlakesbrewing.com.
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 For full schedule, check website
DonPerrySaxman.com

www.facevaluemusic.com  

Don
Perry

Solo:

Old Firehouse Winery

Vintage Ohio Festival

with Face Value:

 Ferrante Winery

Beach Club Grill

       Okay, let’s face it.  If you are reading 
this, you’re already well aware that its time 
for Vintage Ohio 2012.  The word is out, the 
ads printed and the fl yers fl own, now it is 
simply up to you.
        Every summer, the North Coast Voice 
splashes photos of grapes, vineyards and wine 
glasses across their cover.  The issue features 
many stories, articles and ads about the cool-
est festival east of the Mississippi; stories 
detailing the many wineries from all over the 
state, the seemingly endless list of food and 
art vendors, the many featured activities and 
of course, the non-stop musical entertainment. 
       If memory serves me correctly, I’ve had 
the good fortune to be involved with Vintage 
Ohio for about the same number of years that 
I’ve been writing this column and every year, 
I rave about this amazing event, fi lled with 
great wine, great music, great food and great 
people; about 20,000 of them.  So my ques-
tion to you is this: do you plan on being one 
of those 20,000 this year?
       Twenty thousand sounds like a very 
large number of people, but this, as with all 
things, is relative.  Sure, if you were stand-
ing in a line, waiting to use the restroom and 
there were 20,000 people ahead of you, it 
would seem to be an extremely large number. 
But compared to the millions of people in 
northeastern Ohio and northwestern Pennsyl-
vania who enjoy an occasional glass of wine, 
20,000 is just scratching the surface.
        The point I’m trying to make is that even 
though Vintage Ohio has become a very fa-
miliar event, anticipated by thousands of wine 
enthusiasts from this region and beyond, there 
are still millions of people who are unaware 
that this wonderful opportunity even exists. 
          So, to those of you who have enjoyed 
Vintage Ohio in years past, the Ohio Wine 
Producers would like to thank you for your 
support and welcome you again this year. To 
those who have never experienced the plea-
sures that this festival has to offer, come on 
out and see, taste and hear for yourself what 
a truly amazing event this is.  Now, I would 
like to invite you to introduce your friends to 
Vintage Ohio, because enjoying the festival 
with loved ones adds yet another element of 
pleasure to the overall experience.
        Vintage Ohio is the perfect opportu-
nity to sample some of Ohio’s fi nest wines, 
brought to you by the very artists who have 

created them.  This is your chance to take a 
tour of several Ohio wineries without having 
to leave the sanctity of the Lake Farm Park.  
One would have to spend several days, drive 
hundreds of miles and spend hundreds of 
dollars to travel to each of these wineries in-
dividually and if you did so, you would not be 
accompanied by three of the fi nest contempo-
rary jazz groups in the Cleveland area; 
Hubb’s Groove, Horns& Things and Forecast.
        The Vintage Ohio experience would not 
be complete without the live jazz performanc-
es at Stage 1.  So as you plan the schedule for 
your wine tasting tour, be sure to allow time to 
enjoy the creations of these craftsmen as well 
of those of the vintners and culinary artisans.  
Jazz music and wine making have both played 
a role in the cultural history of our area, and 
their possible infl uence upon the future is 
limitless. 
        So please join us at Vintage Ohio 2012.  
Bring a few friends along and experience the 
passion that each craftsman refl ects upon his 
art.  Stop in at Stage 3, say hello and relax 
with my friends while they play for you.  I 
guarantee that the end of the day will fi nd you 
with many more friends than you had at the 
beginning.  
         Save $10 per ticket by using code 
NCV12! Order in advance at ohiowines.org or 
by phone 800-227-6972.

Hubb’s Groove
Friday, 1 to 3:30 pm
www.hubbsgroove.com

 

By Don Perry

Horns & Things
Friday, 7:30 to 9:45 pm 
www.hornsandthings.com

 

Forecast
Saturday, 1 to 3:30 pm     
www.musicbyforecast.com

7am -3pm Daily
 

Breakfast All Day
Lunch Specials

 
Carry Out
Available

5367 Lake Road East 

440-466-8667

Jazz, Wine, Vintage Ohio …. The perfect trio  

4631 Park Avenue 440-289-7714

FRAPPES
SMOOTHIES
ICED LATTES

Wanted Merchants for Merchant MarketPlace
Every Saturday-Reserve your space now!

Exclusive Rooms Available

Artists Wanted for Art on Park Avenue
Coming Soon-Reserve your space now!

Exclusive Rooms Available
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HAPPY HOUR MON.- FRI 10:30am-7pm

30¢ A WINGTUES. & THURS.

 

$7.00 
Buckets of 

Beer
WEEKENDS

$3 Cheeseburger & Fries! MONDAYS

FRI. JULY 27
BURNT RIVER BAND

SAT. JULY 28
AGENT 99

FRI. AUG. 3
SUPERNATURAL

SAT. AUG. 4
AIN'T NO ROMEO

By Pete Roche

Flowers of War 
New Release on DVD July 10

        It’s 1937 and the marauding Japanese 
army is running roughshod over China’s 
former capitol.  Shanghai has already fallen.  
Nanjing is next.  Corpses litter the streets and 
buildings are reduced to rubble.  Two dozen 
schoolgirls are left to fend for themselves 
inside the gated Westchester Cathe-
dral after their priestly caretaker 
dies.

Who better to protect them than 
Batman?

        Academy Award winner 
Christian Bale (THE DARK 
KNIGHT RISES) stars as John 
Miller in Zhang Yimou’s new his-
torical drama THE FLOWERS OF 
WAR, a compelling examination 
of lost innocence and redemption 
found set against the backdrop of 
the “Rape of Nanjing” three years 
before the United States entered 
the global fray that would be 
known as World War II.
        Miller is an opportunistic American 
mortician when fi rst we meet him wandering 
into the ravaged city.  He carries a tattered 
burlap sign identifying himself as a Yankee 
so the invaders won’t shoot or bayonet him 
along with the Chinese villagers.  The body 
of the priest he’s supposed to inter has already 
been disposed of, yet he insists on payment 
from the padre’s houseboy—George “Little 
Shit” Chen—and is angered when he fi nds the 
collection boxes empty.  Cutting his losses, 
Miller decides to stay a while in the priest’s 
lavish quarters and numb himself with church 
wine.  He’s no less selfi sh than the Japanese 
intruders outside the gates and every bit as 
morally ambiguous as the bevy of prostitutes 
who hop the wall seeking shelter with the 
repulsed schoolgirls.
       Miller’s cynicism reaches a break-
ing point when Japanese soldiers storm the 
sanctuary and wrangle the girls for some less-
than-noble entertainment.  Donning the dead 
priest’s robe and collar, the mortician asserts 
himself as the resident chaplain and implores 
the attackers to be “honorable men.”  Fortu-
nately, the lone surviving Chinese trooper in 
the area creates a diversion with a sniper rifl e 
and some cleverly-placed munitions.
        A sympathetic Japanese colonel (At-
suro Watabe) visits later to apologize for the 
barbaric behavior but insists the convent girls 
sing for his superiors at a swanky Imperial 
victory celebration.  Miller, knowing the “in-
vitation” will only subject the girls to further 
abuse, hatches a plan to transport them out of 
the fallen city and enlists one of their collabo-
rator fathers, Mr. Meng (Cao Kefan), to help 
with the escape.  
        Meanwhile, Miller falls head over heels 
for the lovely Yu Mo (Ni Ni), leader of the 

Qinhuai River courtesans hiding in the church 
cellar.  A fascinating rivalry develops between 
the seductive Yu and wholesome Shu (Zhang 
Xinyi), who emerges as the spiritual center 
of the uniformed teens (and narrates the tale 
in retrospect).  The hookers initially see the 
kids as privileged and unworldly, while the 
students regard the women as whores.  But 
sisterly bonds eventually blossom between 
the two female parties (thus the fi lm’s title), 

preconceptions are laid to rest 
(along with several friends), 
and everyone learns tough les-
sons in humility.   The peculiar 
juxtaposition struck between 
the choirgirls and prostitutes 
isn’t resolved until the climax, 
wherein everyone—includ-
ing Chen and Meng—must 
sacrifi ce in order to spare the 
children a fate worse than 
death.
        Based on a novel by 
Yan Geling, FLOWERS was 
a blockbuster in Yimou’s 
native China last year.  The 
adaptation benefi ts from the 
director’s experience translat-

ing the violence vs. virtue subject matter to 
the screen in previous works like NOT ONE 
LESS and HOUSE OF FLYING DAG-
GERS, and cinematographer Zhao Xiaoding 
is nothing less than a master painter behind 
the camera, contrasting beauty with brutal-
ity.  One poignant—if horrifi c—shot has a 
girl take a bullet in the throat while transfi xed 
before the cathedral’s brilliantly-illuminated 
stained glass window.  Bale likewise milks the 
confl ict inherent in his character, morphing 
from haggard, bearded chain-smoker to clean-
shaven, sterling-hearted savior (the Batman 
actor has played Christ before, incidentally, in 
MARY, MOTHER OF JESUS).  It’s no small 
metaphor that his mortician’s skills are tested 
in saving the lives of the young ones who look 
to him as a surrogate parent; Bale becomes 
the Father Flanagan (BOY’S TOWN) of the 
Second Sino-Japanese War. 
        FLOWERS has some of the most 
authentic-looking battle sequences this side 
of SAVING PRIVATE RYAN, and most 
of that action occurs within the fi rst fi fteen 
minutes.  Bullets fl y, grenades are lobbed, a 
tank smashes through a wall, and Bale hunkers
with a pair of kids in a drainpipe (his dousing 
with fl our might also be read symbolically).  
The aforementioned Chinese soldier puts up a 
noble—if hopeless—fi ght against the Japanese 
invaders with a few guerilla tactics that’d 
make Rambo proud.  
       But Yimou properly focuses on the impact 
of war on people rather than the carnage itself.  
Bale, Ni Ni, Watabe, and Chen are excellent, 
and a subplot involving a prostitute scouring 
the debris for strings for her broken musical 
instrument puts a lump in the throat.  Still, the 
fi lm’s two and a half hour middle section may 
wear on some viewers, and a great lot of the 
action isn’t for queasy stomachs anyway.
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Live Entertainment 
Every Friday 8:30-11:30pm

on our New Patio
(Inside for inclement weather) 

Fri. July 27: A Stitch in Time
Fri. Aug. 6: Dom & Russ
                   from the band Chance.

Fri. Aug. 10: Al Mazur & Co., 
Fri. Aug. 17: Mary Taylor-Brooks  
Fri. Aug. 31: Frank, Dean
                     & Then Some     

1843

Pasta Tuesday
$9.95

Choice of 4 Pastas,
Marinara, Meat Sauce,

Butter & Roasted Garlic
& Arribiatta.

Frank & Pauly’s
Salad or Soup,

and Fresh Baked Bread
Also Available for Early Birds

Mon-Thurs 4-6pm

Happy Hour Mon. Fri. 4-6:30pm

Wine Tasting on the 1st and 3rd
Monday of every month!

Ladies Nite Every Tuesday
Half Price Martinis

Banquet & Party Room Available

Frank & Pauly’s Italian Restaurant of Mentor

           Whether you’re looking for a casual 
dining experience, planning a fi ve course din-
ner for a small group or having a large cocktail 
reception, Frank & Pauly’s is the place. Lo-
cated in the prestigious Sawyer House, 9470 
Mentor Ave., Mentor, listed on the National 
Register of Historic Places.
       Frank & Pauly’s Italian Restaurant has 
been offering family-style portions and the 
freshest ingredients since 1993. Frank and 
Pauly’s opened its fi rst restaurant in 1993 on 
Public Square in the BP Building. The restau-
rant won several awards for “The Best Italian” 
in Cleveland Magazine by their subscribers. In 
addition, Americans On-line Poll voted Frank 
and Pauly’s “The Best Italian Restaurant” 
in Cleveland. Now, in their Mentor location 
Frank & Pauly’s continues to provide locals 
and tourist alike the opportunity to explore 
family style Italian cuisine and an authentic 
Italian family atmosphere.
        One of their famous signature items is 
the Frank and Pauly’s Salad with homemade 
dressing. “It was important to our family that 
the memory and vision of my late brother 
Wayne Koury- founder of Frank and Pauly’s 
- stay alive,” remarks owner Dennis Koury, 
“Wayne was all about passion, authenticity, 
family and love for food.” 
        Dennis states, “All recipes and prepara-
tion are made from scratch for freshness and 
taste. We only use Dececco pasta imported 
from Italy, as it remains fi rm to the bite (al 
dente). All of our cheeses are imported from 
Italy and are considered among the fi nest in 
the world. Our foods are cooked in cholesterol 
free, 100% vegetable oil. The water for coffee, 
tea, soft drinks and ice cubes is purifi ed with 
our own Water fi ltration system.”
        The beautiful new Tuscan-style outdoor 
patio can seat up to 100 guests and features 
covered dining tables and luxurious cabanas to 
enjoy the full bar and award-winning cuisine 
al fresco style. Guests are encouraged to relax 
in the soothing ambiance and savor delicious 
cocktails. Every Friday Frank & Pauly’s will 
feature different artists for the “Summer Mu-
sic Series”. (See the ad on this page for band 
listing.)  
        The evening that the North Coast Voice 
visited Frank & Pauly’s we were greeted by 
Dennis and shown the new and welcoming pa-
tio, complete with trickling waterfall, several 
styles of seating and a covered bar area. We 
chose to dine indoors that night but returned 

to the patio for 
a cocktail afterward. The 

dining room is beautifully decorated and 
comfortable; the staff friendly and attentive, 
but the food was fabulous! Our selections are 
listed below and were served with delicious 
herb bread and whipped butter.

Sawyer House Mushroom Bisque
A house favorite made with real cream, Kill 
buck Valley Wild mushrooms, Shallots and 
sherry topped with brie cheese
Eggplant Parmesan
Seasoned eggplant breaded in house, fried 
golden brown Layered with whole milk moz-
zarella, oven baked with marinara sauce.
Fuscilli Vegetable Ricotta Sauce
Fresh sautéed zucchini with seasonal veg-
etables Tossed with whole milk, Fresh ricotta 
sauce and corkscrew pasta
The entire menu is online if you care to peruse 
the exceptional options prior to your visit. 

There is something special going on at Frank 
& Pauly’s every night of the week. Happy 
hour is Monday through Friday 4 – 6:30

TUESDAY LADIES NIGHT 
Ladies enjoy delicious and exotic half price 
Martinis. 
PASTA TUESDAYS 
Your choice of Frank and Pauly’s Salad or 
Soup, then choose one of four pastas (Arra-
biata, Garlic & Oil, Marinara or Meat Sauce) 
. Served with fresh homemade bread and 
whipped butter for only $9.95. Also avail-
able Monday through Friday for early birds, 
4- 6pm.
WINE TASTINGS 
First and third Monday of every month begin-
ning at 6:30pm. Join as we taste 6 wines from 
around the world & assorted Hors d’oeuvers. 
Only $25.00 per person. Reservation is sug-
gested.
FRIDAY SUMMER MUSIC SERIES
Every Friday on the new patio! If the weather 
isn’t suited for music on the patio the fun will 
take place indoors.
         Add Frank & Pauly’s to your “Places to 
Visit” list or even your “Bucket List” because 
it’s that good!
More information is available at 
Frankandpaulys.com or by call 440-392-9500
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440-205-4745

Text SG to 83361 and become a Stadium Grill VIP
B   SPAGHETTI D  F  

Endless Happy Hour
$2 Domestic Bottles All Day Everyday
(excludes band nights and special events)

stadiumbargrill.com

PRIME RIB DINNER is back!
16oz. $ $12

$5 Monday Meal Deal 

 on Tuesday All Day
 Everyday!

      
$13 Steakfest on Fri & Sat. (includes 2 sides & salad)

EVERY
SUNDAY

9pmDrunk Betty

Rough Cut
“I detest life insurance agents; they always argue
that I shall some day die, which is not so.”
         ~Stephen Leacock
            Author, Professor, Lecturer
                        and Humourist. 1869 ~ 1944

TREEN INSURANCE

Scott Treen

(440) 576-5926

Insurance for the rest of us.

Auto Home Business Life
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www.Abbeyrodeo.com
Abbey Rodeo is now on Facebook!

Sat, August 4th
Harpersfield Winery

7:30 til 10:00 PM
 

Thurs, August 23rd
Willoughby Gazebo

7:00 til 8:30

check out
www.tomtoddmusic.com 

for more information & pictures

Sat, July 21
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LOCATED ON THE STRIP
GENEVA-ON-THE-LAKE RESORT

Roasted Corn-on-the Cob

Open
7-Days-A-Week

        Hello, to all the fi ne readers of the North 
Coast Voice Magazine! My name is Chef C.T. 
Basil, and here in the new column, Epic Eats, 
I am going to be sharing some of my most 
favorite recipes which I have developed over 
the years. 
         First off, I would like to thank my 
mother and father for working so much and 
giving me a reason to start cooking at such 
an early age!  I found a true love for cooking 
when I was about twelve years old; I cooked 
a chili for my parents to enjoy after a hard 
days work. They were pleasantly surprised 
that it was edible and the house was not on 
fi re (double bonus in their eyes). At sixteen, 
in the mid 90’s, I had my fi rst job cooking 
at a world famous fried chicken restaurant, 
which didn’t last long. The future was bright 
with a few bumps in the road that led me to 
the Culinary Institute of America in upstate 
New York where I really started to understand 
the art of culinary. After my adventure there I 
then came back home and continued to hone 
my craft at some of the fi ner restaurants of the 
local area. I was then off to Las Vegas to work 
in the casinos when I made a stop at a dear 
friend’s restaurant in southwest Iowa to help 
him for a weekend. The stop turned into a 
year long venture in the fi eld of corn. Austin’s 
on the Trail was a place where I was allowed 
to really have some free range and try my 
ideas on a larger scale. Omaha Nebraska was 
very close and so was some of the best beef in 
America, it was amazing!! 
         C.T. is back in Ohio now and I would 
like share some of my favorite recipes that I 
have discovered in my travels from New York 
to Iowa and back again. Enjoy them! 
         This fi rst recipe I demonstrated on Fox 
8 Good Day Cleveland show, May 8th of this 
year. The segment name was Tropical Cook-
ing. When I arrived I was expecting to go on 
in the fi rst fi fteen minutes of the show, but 
was informed that my segment was pushed to 
the last part of the show. As I sat there waiting 
for my segment to start the nerves of it all set 
in. Luckily I had the Mossman by my side 
to help me through one of the roughest times 
this Chef has ever had in a kitchen.

Caribbean Pork Chops 
5 pork chops
1 onion chopped
2 cloves garlic chopped
2 jalapeno’s chopped
3 bell pepper Julianne (1 red, 1orange and 
one yellow)
½ cup white wine
10 oz orange marmalade
1cup BBQ sauce
¼ cup sweetened lime juice 
2T butter
1 T red pepper fl ake 
salt and pepper to taste 

        Brown the pork chops in a pan on both 
sides. Remove pork chops from pan and 
replace with onion, garlic, and bell peppers, 
sauté until soft over a medium low heat and be 
careful not to burn. Deglaze the pan with the 
white wine and reduce by half, add jalapenos 
orange marmalade, BBQ sauce, butter and 
seasonings, mix together and pour sauce over 
pork chops in an oven proof-baking dish and 
bake till chops are fork tender. Depending 
on thickness of chops it should take 1hr to 1 
½ hrs. You can try different marmalades or 
different hot pepper depending on the desired 
hotness.

Tis the Season for Strawberries and here is a 
quick and delicious way to serve them.

Cheesecake Stuffed 
Strawberries
Ingredients:
1 lb large strawberries
1 (8 ounce) package cream cheese, softened 
3-4 Tablespoons powdered sugar 
1 teaspoon vanilla extract
1/4 - 1/2 cup graham cracker crumbs

Instructions: 
1. Rinse strawberries and cut around the top 
of the strawberry. Remove the top and clean 
out with a paring knife, if necessary (some of 
them are hollow already. Prep all of the straw-
berries and set aside.
2. In a mixing bowl, beat cream cheese, 
powdered sugar, and vanilla until creamy. Add 
cream cheese mix to a piping bag or Ziploc 

with the corner snipped off. Fill the strawber-
ries with cheesecake mixture. 
3. Once strawberries are fi lled, sprinkle or dip 
the tops with graham cracker crumbs. If not 
serving immediately, refrigerate until serving
Source: The Sweets Life 

Cook forever Chef C.T. Basil! 

By Chef C.T. Basil

Now Open on Friday & Saturday 4-12
& Sundays 1-9

TRY OUR
PERCH

PANINIS

7:30-10:30

Brickhouse Blues

7:30-10:30

 The Blue Treads
   

7:30-11:00

Cat Lilly & Fred Barringer

Music on our patio every
Saturday night. Best place to watch

the sunset on the Lake!

2-1/2 miles west of Rt. 534 past Geneva State Park
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By Chad Felton

‘The Game is the Game’ David Simon’s (Beyond) Cultural Classic

        When it came to adventure, Indiana 
Jones and his multiple escapades lead the pack 
as far as imagined excitement. It seemed so 
fun and inventive, especially seeing oneself 
plugged into that role and vicariously traveling 
the world, battling baddies, fi nding fortune, 
helping humanity, and, naturally, getting the 
girl. Before that, Star Wars, that epic space 
opera, commanded the kingdom, and it’s no 
coincidence the original minds behind both 
franchises were part of each others’ lives. But 
more than ornate “good guys vs. bad guys” 
ecology thrillers, said franchises introduced 
darker and more elaborate themes, more in-
tricate peels of the onion that transcended the 
typical archetype. 
       “The Iliad,” “Animal Farm,” “The Count 
of Monte Cristo,” and numerous other books 
had introduced such dramas, but for the 
fi rst time as far as celluloid adaptation was 
concerned, “the grey area” had been depicted 
with visual, but no less psychological, clarity 
when it came to human behavior and life in 
general. These stories were all based on things 
that weren’t necessarily clear-cut explicable. 
The good guys didn’t always win; God didn’t 
always punish wickedness. Things HAP-
PENED, and why? Because they did. No mys-
tery behind it all, no preferable satisfaction. 
And that, believe it or not, was as provoking, 

confounding and intriguing as the gestalt of 
the tales being taken in.
        But the whole movie experience and the 
examination of said human interaction could 
obviously be enjoyed in the comfort of one’s 
home from television programs—depending 
on what program and whose opinion. A zillion 
whodunits and cop shows existed before the 
advent of the CSI, NCIS, Law & Order (their 
infi nite derivatives) 
mold, but none of them 
even realistically scraped 
the surface. That’s why 
it was such an event, 
though unheralded ini-
tially, when “The Wire,” 
that knuckles-bloodied, 
fangs-bared, feed-it-to-
‘em-raw spectacle of life 
in Baltimore premiered 
ten years ago on HBO.
        Widely regarded 
as one of the greatest 
shows ever made, “The 
Wire” was the brainchild 
of David Simon, a journalist and former City 
Desk police reporter for the Baltimore Sun. 
His kingpin in creativity and co-executive 
producer was Ed Burns, a former homicide 
detective for the Baltimore Police. Together, 

drawing from a myriad of experiences cover-
ing and being integral with the law, they took 
police program drama to heights heretofore 
unknown.
         “The Wire” had its seed begin in other 
heralded Simon cop and inner-city shows 
(“Homicide: Life on the Street” and “The Cor-
ner,” both of which were books he had written 
detailing his reportage during his twelve-year 

Sun stint), but “The Wire’s” 
all-encompassing scope truly 
left no stone unturned. Just 
to view it provides one with 
wholly new perspectives 
only individuals so inti-
mately associated with such 
minutiae could ever deliver.
       Cheap to dismiss “The 
Wire” as a hastily thrown 
together amalgamation of 
his former shows, Simon 
emerged with his “Wire” to 
kick down the realism door 
of what television “cop” 
programs depicted. Nothing 

remotely holds a candle to it. It’s the sine qua 
non, the Jimi Hendrix of cops and robbers cul-
ture, but so much more, as it examined more 
than just police and perps. Simon and Burns 
recognized the entire sphere—poverty, drug 
dealers, corrupt elected offi cials, shady rank 
and fi le/chain of command in law enforce-
ment, political machinations, struggling school 
systems, the courts, the mass media, stevedore 
unions, etc. Much more than mere “entertain-
ment,” “The Wire” is absolute human theater, 
a quintessential American chronicle, with the 
city of Baltimore taking top billing.
       As the former chairman and CEO of HBO 
Chris Albrecht said, “Simon wanted to do 
the most in-depth look at police investigation 
that’s ever been on television.”
       The show suffered initial low ratings 
and near cancellations, but Simon and Burns 
kept it true to what they’d lived to the tune 
of 60 episodes over 5 gripping seasons. The 
duo knew it was a portrait they could show 
the world completely unalloyed, like it or 
not. Numerous characters in the show, rich in 
development, are based on former business 
associates, street guys, drug lords, informants, 
addicts, offi cers and councilpersons. 
        “The Wire” stripped away the fantasy 
of “Starsky and Hutch” (and such pablum), 
tossed out sugarcoated and ridiculous plot 
densities, and blasted you with the real-
est, most direct and most elemental show, 
regardless of genre, in recent memory, and 
without sacrifi cing the complex layers the 
world displays. (Not coincidentally, Simon’s 
“Treme” has been passed the baton as far as 
genuine and emotional portrayals of people on 
television.) 
       Malevolent and edgy, with accurate 

stories and scenes of unmitigated nihilism, 
“The Wire,” even in its overall conclusion, 
let alone its individual episode index, offered 
no readily available, factory-crafted quick 
fi xes. Dots continued to other dots, ends were 
met, but shit continued, segued. That’s what 
irrevocably cleaves it to life and separates it 
from standard police/criminal fare: there are 
pyrrhic victories, triumphs made of human 
skin, but nothing truly stops; the boulder soon 
rolls down the hill again.
       Though the timbre of this writing (read: 
not clichéd proselytizing) concurs with scores 
of past reviews in respective ways, the alba-
tross of haterism still remains. Two glaring 
and grating examples have nudged their way 
to the forefront. One, the show never won an 
Emmy though being far superior to anything 
on the tube; hell, it was better than most mov-
ies. Okay, apples and oranges. Wait, it was 
never even nominated for Best Drama Series? 
100 percent criminal. Some chairperson or 
awards committee should be fuckin’ jailed. 
Inconceivable.
       Second, some associate editor for GQ re-
cently squawked in an arbitrary column titled, 
“The New Rules of TV” that people need to 
stop talking about “The Wire.” Okay, um, 
why? She lists her reasons, stunning in their 
sheer absurdity, and in summation claims that 
any person who would watch the show has, 
by now, watched it. Not so, chickenhead. Your 
assigned correspondent just peeped it this 
March, nearly fi ve years after it ended.
       Not sure who this woman keeps company 
with (her reasons suggest her enmity was 
born there, however), but genuine, discovered 
treasure remains so over the test of time, and 
since when has something of high quality been 
granted an imposed shelf life? The superlative 
shit in life should be preserved for posterity’s 
sake. Don’t people still passionately revere 
and discuss “The Godfather”? “Dr. Strange-
love”? “M*A*S*H”? Harry Potter? What have
you? Anyway, she wants “it to be one way, but 
it’s the other way….”
       Critical pebbles in the shoe, mind you. 
David Simon would be the fi rst to point out 
that imploring people to “stop talking about 
‘The Wire’” is, in effect, talking about it. 
Another victory. (Here’s yet another—a soci-
ology professor taught classes on the show at 
goddamn Harvard!) 
         Through it all, Simon’s program may 
not have won television’s “highest honor,” 
but something much more lasting—a solid 
niche on the artistic Mount Rushmore of the 
fi rst decade of the 2000s. How many other 
television endeavors, or endeavors, period, can 
claim that?



July 25 - August 8, 2012 www.northcoastvoice.com • (440) 415-0999 21

KARAOKEABOUT
ALL

TRY OUR EXCITING

GAME SHOW!

We’re
  not just...

440-944-5994

ENTERTAINMENT RENTALS
FOR PARTIES & HOME
DJ & Karaoke Rental Units

$99 starting at EASY TO USE &
GUARANTEED FUN!

Great for Bar Nights, Private Parties,

Attention Bar Owners: Get ahead of

SALES
EQUIPMENT &

KARAOKE CDs
WE SELL:

WEDDINGS
& PARTIES!
WE ENTERTAIN AT:

10% OFFBOOK NOW
& GET

WITH COUPON. CODE NCV MUST BE GIVEN AT TIME OF BOOKING

www.All-About-Karaoke.com

        Rock band Red Wanting Blue, from 
Columbus, made its network television debut 
on the Late Show with David Letterman last 
week.  See it on YouTube! The appearance is a 
milestone for the band as it continues non-stop 
touring behind the current album From The 
Vanishing Point, released in January.
       Red Wanting Blue will embark on a fi ve-
week fall headlining tour in September. The 
band recently played a sold-out show at popular 
NYC venue City Winery. The full 90-minute-
plus concert can be downloaded for free at: 
noisetrade.com/redwantingblue.
        Since the release of From The Vanishing 
Point, Red Wanting Blue has seen a steady 
increase in attention being paid to the sound 
that band leader Scott Terry has been bringing 
to America for over a decade.  With an advance 
sell-out at the 1400-capacity House of Blues in 
Cleveland to a Top 10 debut on the Billboard 
Heatseekers chart, Red Wanting Blue’s story is 
a textbook case of local boys making good.

         St. Peter’s Fine Arts Concert Series  
Announces the fi rst ever Ashtabula County 
Jazz Festival to be held at St. Peter’s Episcopal 
Church in downtown Ashtabula (4901 Main 
Ave., zip 44004) featuring world-renowned 
jazz pianist, conductor, composer, and arranger, 
Bill Dobbins who is Professor of Jazz Stud-
ies and Contemporary Media at the Eastman 
School of Music in Rochester, NY. Dob-
bins will perform George Gershwin’s music 
on piano on Friday, July 27, 2012 at 7pm. The 
concert is free and open to the public and a free 
and open reception follows. Also performing 
as part of the Festival will be Ed Michaels who 
is a Cleveland saxophonist, music educator, 
and Northwestern University graduate and Dr. 
Timothy Kalil of Ashtabula who is a pianist, 
former college piano instructor at the Univer-
sity of Kansas, highly published music author, 
composer, and concert presenter. FMI phone 
the Church at 440-992-8100.

The City Club of Cleveland to host 2012 
Debate for United States Senator from Ohio 
between Treasurer Josh Mandel and Senator 
Sherrod Brown
The City Club of Cleveland will host the 2012 
Senate debate.  Treasurer Josh Mandel and 
Senator Sherrod Brown will debate October 
15, 2012 at noon at The Renaissance Hotel 
Cleveland, 24 Public Square, Cleveland, OH. 
Tickets will be available beginning August 15, 
2012 by calling The City Club at 216.621.0082 
or by visiting www.cityclub.org.
        Established in 1912 to encourage new 
ideas and a free exchange of thought, The City 
Club of Cleveland is the oldest continuous 
free speech forum in the country, renowned 
for its tradition of debate and discussion. The 
City Club’s mission is to inform, educate and 
inspire citizens by presenting signifi cant ideas 
and providing opportunities for dialogue in a 
collegial setting.

Rock and Roll Hall of Fame and Museum 
celebrates Jerry Garcia’s 70th birthday and 
Grateful Dead legacy 

       The Rock and Roll Hall of Fame will host 
a weekend of events surrounding the Museum’s 
special exhibit devoted to Grateful Dead pow-
ered by McIntosh. The weekend will take place 
Friday, August 3 through Sunday, August 5, 
during the days between Rock and Roll Hall of 
Fame inductee Jerry Garcia’s 70th birthday and 
the 17th anniversary of his passing. 
         The weekend celebration includes a 
Hall of Fame Series with Bill Kreutzmann on 
Friday, August 3 at 5:30 p.m. followed by a 7 
Walkers concert on the Rock Hall’s Main Stage 
at 8 p.m., an exclusive screening of Move Me 
Brightly, a special Jerry Garcia tribute recorded 
at Bob Weir’s TRI Studios featuring Weir him-
self and musician friends and admirers of Gar-
cia. The Rock Hall will also feature screenings 
of the fi lms Dead Ahead and Anthem to Beauty, 
curator tours, live performances, meet ups for 
tapers and travelers, drum circles and more.
        The fi rst 150 visitors to the Museum on 
Saturday, August 4th will also receive a limited 
edition exhibit opening laminate. In addition, 
anyone who attends the 7 Walkers concert on 
Friday evening will receive a discount coupon 
for $5 off a regular adult admission to tour the 
Museum on Saturday or Sunday.
Saturday, August 4, is also a Rock Hall Mem-
ber Appreciation Day.  Members will enjoy 
special activities throughout the morning while 
experiencing Grateful Dead Weekend festivi-
ties.
Visit rockhall.com for event schedule 

CALLING ALL NORTHEAST OHIO ART-
ISTS! 
         Now Accepting Submissions For  “LO-
CAL COLORS. LOCAL ARTISTS.” PRE-
SENTED BY SHERWIN-WILLIAMS
        WHAT: Sherwin-Williams invites North-
east Ohio artists to submit digital images of 
colorful drawings, paintings, photography or 
any 2-D works of art depicting the spirit of 
Cleveland.  Submissions must be square or 
rectangular in shape.  Selected submission(s) 
will be featured on a larger-than-life mural 
on the west bank of the Flats in downtown 
Cleveland where it will be seen by thousands of 
people enjoying the beautiful city.  Submissions 
are subject to the rules as outlined on www.
sherwinLCLA.com.     
      WHO:  “Local Colors. Local Artists.” is 
open to anyone 18 or older born or residing in 
Northeast Ohio
      WHEN: Deadline for submissions is August 
3, 2012 at 11:59:59 pm EST.
      WHERE: Submissions can be uploaded 
at www.sherwinLCLA.com    
      WHY:  The Sherwin-Williams Company 
is celebrating two of its favorite things: color 
and the City of Cleveland.  This vibrant mural 
on the west bank of the Flats will represent the 
outstanding creativity of local artists in the city 
we’ve called home since 1866.  The colorful 
representation of Cleveland spirit will refl ect 
the high energy and vitality of this popular 
destination and add new visual interest to the 
space.  Sherwin-Williams is committed to col-
orfully supporting the artist in all of us.
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String Prices

In-Store Repairs
Over 50 Years of

Musical Experience
Karaoke Equipment

Lighting Products
Yorkville Amps

Guitars & Bases

Lowest in Town!

1493 Mentor Ave.

440.352.8986
Painesville Commons Shopping Center

WE BUY USED GEAR
Lessons: Guitar, Bass, Banjo

Mandoline & Piano

By Pete Roche

Mechaphysik - The Darker Shore
        Thinking man’s heavy metal has a new 
champion in Northeast Ohio.
       Formed in 2008, The Darker Shore, melds 
hard rock aesthetics (and athletics) with the 
kind of gloomy storytelling that would make 
Edgar Allen Poe and H.P. Lovecraft proud.  
The Cleveland-based quartet’s debut from 
Love Muffi n Records, The Mechaphysik, 
faithfully captures the group’s serrated guitar 
attack and booming bass assault across nine 

epic tracks (several of which surpass the 
fi ve-minute mark) that examine malaise and 
malcontent in an often dark and demanding 
world.
       Commencing with the track for which 
the band is named, The Darker Shore, strikes 
a nice balance between old-school metal 
and contemporary hardcore.  Guitarist “Tech 
Guide” Tony Klein’s tracks often recall the 
tandem six-string attack of Iron Maiden—but 
his fret board vocabulary (which includes 
whammy-dives and pitch-squeals) also bor-
rows from Tool and Pantera.  Vocally, singer 
Eric Scott is equal parts Ronnie James Dio 
(Black Sabbath, Rainbow) and Geoff Tate 
(Queensryche); not a bad combination for this 
genre.
        Scott lambasts materialism in “Divider,” 
his lyrics drawing from today’s hot head-
lines like health care and housing for a tirade 
against consumer culture.

       “Save your pills—your mind is on your 
bills,” he seethes.  “What you’re making today 
will all be taken away.”  
       Drummer, Nick Iammarino, guides the 
band through a series of off-kilter snare hits on 
“EGR,” summoning the sound of some giant 
machine whose engine won’t turn over with a 
proper choke.  After a well-placed pick-slide 
over Klein’s guitar strings, Scott examines 
the possibility of reincarnation in “a world of 

many souls pass-
ing by in misery.”  
The next number, 
“Dirt Harvest,” 
envisions human-
ity as little more 
than fodder to be 
rendered back unto
the Earth.  Bassist 
Jay Ketchaver 
weaves his way 
through a somber 

segue as Scott “cuts down the scarecrow” and 
collects his thoughts.
        Klein’s chords are slashing sharp and 
Ketchaver’s bass cudgel-heavy on “My Me-
chanical Brain,” whereon Scott recounts the 
cerebrum’s uncanny ability to record sensory 
data.  Referencing the elusive phenomenon 
of perfection in the natural world, “Ne Plus 
Ultra” becomes a band study of societal con-
straints and intellectual liberation.
         “Time for me to reclaim my days,” 
announces Scott, emancipating himself from 
conformity.  “They demand for me to be what 
I couldn’t be.”
        The Darker Shore dip into Slayer’s opera-
tions manual with “Dragging a Body,” whose 
droning, arpeggiated guitar notes recall the 
Hanneman / King serial killer classic, “Dead 
Skin Mask.”  But Klien’s wah-wah drenched 
guitar solo is textbook Kirk Hammett (Metal-
lica). 
         “What you don’t know is how much 
you mean to me,” whispers Scott’s creepy 
kidnapper.
        Sprawling, nightmarish orchestral suite 
“Dark House” entertains the possibility of 
spectral visitors from other dimensions with 
middle-eastern, Robbie Krieger-esque (Doors) 
guitar passages.  Klein employs volume swells 
and sustained guitar notes to evoke ghostly 
apparitions while Iammarino adds cinematic 
timpani and background percussion to the 
eleven-plus minute cut.  The noise-scape of 
“Wee Wah” brings The Mechaphysik to a 
cacophonous conclusion.    
         The Darker Shore are slated for a 
Lakewood appearance at The Symposium on 
September 1st. 
www.thedarkershore.com 
www.cdbaby.com/cd/thedarkershore
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By Pete Roche

Christian Bale: The Inside Story 
Of the Darkest Batman
Author - Harrison Cheung and Nicola Pittman

        He’s one of Hollywood’s most bankable 
leading men. He’s also the most brooding.
       The combination of proven box offi ce 
clout and high-profi le irascibility has made 
Christian Bale something of an enigma.  The 
star of blockbusters BATMAN BEGINS and 
TERMINATOR: SALVATION seems to pre-
fer working on smaller-budget art-house fi lms 
like HARSH TIMES and METROLAND and 
keeping to himself wherever possible.  
       Known for 
immersing himself 
in his roles, Bale 
gained 30 pounds 
of muscle to 
play stockbro-
ker / serial killer 
Patrick Bateman 
in AMERICAN 
PSYCHO—only to 
drop it all (and then 
some) to portray a 
gaunt, guilt-ridden 
insomniac in THE 
MACHINIST.  
Then he beefed up 
to Olympian pro-
portions to become 
the latest incarna-
tion of DC Comics’ 
caped crusader, 
prompting criti-
cism that Bale’s 
extreme makeovers 
were deliberately 
thought-out to grab 
headlines.
       New biogra-
phy, CHRISTIAN 
BALE: THE 
INSIDE STORY OF 
THE DARKEST BATMAN, is the fi rst book 
to delve more deeply into the man behind the 
myth.  Available now from Benbella, the 295 
page paperback follows the career of “Spiel-
berg kid” Bale from his one-off stint as child 
dancer in a commercial for Pac-Man cereal to 
his Oscar-nabbing performance as a crack-
addled ex-boxing champ in THE FIGHTER.  
         But author Harrison Cheung—who 
served as Bale’s fi rst publicist—devotes as 
much time to the temperamental thespian’s 
unusual upbringing and strained family 
relations as his time on set and at red carpet 
schmooze fests.  
         In particular, Cheung hones in on the 
dynamic between Bale and his father, David, 
who left his wife and two daughters in Bour-

nemouth, England, in the late1980s in a bid 
for his son’s future in fi lm.  
          Cheung portrays the elder Bale as a tall, 
charming “confi dence trickster” whose speak-
ing skills made several inside connections for 
his son early on.  Depending on whom you 
believed, David was also a former member 
of the Royal Air Force and humanitarian.  
He cast himself as a devout feminist—yet 
favored Christian (his “golden ticket”) over 
sisters Sharon and Louise and abandoned their 
mother (his second wife) to smooth-talk his 
way into the movie industry on behalf of his 
son, whom he called “Moosh.”  
        The house David bought in L.A. suburb 

Manhattan Beach was 
more than Christian 
could afford at that 
point; David himself 
couldn’t work legally 
in the United States 
without a permit.  
Instead, Christian’s 
father threw himself 
into doing whatever he 
could to capitalize on 
his son’s starring role 
in the 1988 Stephen 
Spielberg WWII epic 
EMPIRE OF THE 
SUN, eventually land-
ing Christian a role op-
posite Charlton Heston 
in a Turner Network 
production of TREA-
SURE ISLAND and 
securing a three-picture 
deal with Disney.
        Christian thrived 
in the physically 
demanding NEWSIES 
and SWING KIDS—
both period fi lms full 
of singing and dancing.  
The teenager also 

proved himself something of a heartthrob in 
LITTLE WOMEN.  But when the Disney pic-
tures underperformed at the box offi ce, trades 
placed an unfair share of blame on the young 
actor.  “Christian Fail” and his overbearing 
father continued looking for their big break as 
IRS agents came knocking.  
         But NEWSIES did garner the atten-
tion of the author, a mixed Asian / Scotsman 
working as a computer consultant in Toronto.  
Cheung established one of the fi rst Internet-
based fan forums for his new favorite actor, 
and his clever cross-pollination of Bale’s name 
and work in AOL and Yahoo newsgroups 
nurtured a cult following for the actor whose 
magnitude hasn’t been matched.
          Cheung was beyond amazed when 

Bale, Jr. sent a personal thank-you note and 
Bale, Sr. invited him to visit their L.A. home 
to discuss signing on as full-time publicist.  
The funniest parts of the book are found in 
Cheung’s out-of-his-league fan-boy journal 
entries about meeting Mooch, attending Hol-
lywood premieres, and networking among 
tinsel town’s moviemaking elite.  At one point 
Cheung attends a posh dinner event and fails 
to recognize REM singer Michael Stipe at his 
table.
           The author doesn’t mince words when 
it comes to describing the precautions taken by 
David Bale to isolate his impressionable son 
from hangers-on and ne’er-do-wells while si-
multaneously marketing his name.  Papa Bale 
instructed Cheung to sell his son to online 
“Baleheads” as an animal-loving vegetarian, 
even if the label wasn’t entirely appropriate.  
David wanted to portray his son as not only 
a good actor, but a good person—like rivals 
Leonardo Dicaprio and Ethan Hawke—re-
gardless of the veracity of his online resume.  
          Cheung also dishes on Bales eccentrici-
ties and interest in the macabre.  During one 
visit to the actor’s bedroom he discovered 
a fl oor littered with half-read scripts and 
hundreds of compact discs.  A window sill was 
smeared with moldering smears and smudges 
of what Bale’s father confi rmed were samples 
of the actor’s bodily fl uids.  Bale also col-
lected small animal fetuses in jars.  It would 
become Cheung’s job to not only mediate for 
his sole client, but also clean up after him, do 
his laundry, answer his fan mail, and babysit 
his dogs.  
           The publicist-turned-writer also walks 
readers through Bale’s disdain for traditional 
publicity work, starting with EMPIRE OF 

THE SUN, which saw the then pre-teen 
thespian suffer through hundreds of interviews 
without apparent regard for his physical and 
emotional well-being.  When that fi lm fl oun-
dered in theatres (despite critical acclaim), 
Bale attributed the failure to his own short-
comings and consequently began building a 
psychic barrier between himself and rest of the 
world—including his own family.
          Cheung describes Bale’s role as sadistic 
stockbroker, Patrick Bateman, as a major turn-
ing point in the actor’s personal life as well as 
his career.  Having wrested the coveted role 
away from Dicaprio, Bale gave an unforget-
tably chilling performance that turned him 
from an art-house extra into a proven leading 
man and possible marquee star.  Signing on 
for AMERICAN PSYCHO was Bale’s doing 
alone, as Cheung agreed with Bale, Sr. that 
playing a cold-blooded, sexually-demented 
killer might irrevocably tarnish Christian’s 
career.
          Still, the climb to the top was slow and 
methodical for the Welshman, whom Cheung 
paints as a reclusive and (thanks to his over-
bearing father) entitled young man with only 
one foot in the real world.  He writes about 
having to explain STAR TREK to the cultural-
ly-challenged actor, who couldn’t differentiate 
between Spock and C-3PO despite his own 
sci-fi  work in dystopian actioners REIGN OF 
FIRE and EQUILIBRIUM in 2002.   
           The sensational PSYCHO opened 
other doors for Bale, yet he was still con-
founded to share equal billing with Matthew 
McConaughey and Sam Worthington, whose 
images would eclipse Bale’s on promotional 

~Continued on Page 25
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Luthier

440.474-2141
ppodpadec@roadrunner.com
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SUMMER SPECIAL
$1000 OFF

ANY REPAIR
With mention of

this ad.

Custom Designs
Guitars
Basses
Acoustic
Electric
Mandolins
Double Necks
Harp Guitars
Major Repairs
Restorations
       Refinishing
         Refretting
         Intonation Adjustments
         Acoustic Pickup Installs

“The Dreamcaster”
Custom built

for Brian Henke

        The heat has been brutal this year. Not 
that I’m complaining, I kind of like the heat, 
but the humidity that comes with it is what is 
hard on the wooden instruments that I have 
sworn to protect. Wood is naturally a porous 
material. It absorbs water (in the form of 
humidity) and release’s it in the dry weather 
(less than 40 % humidity). This process 
happens on a daily basis. Wood is constantly 
moving, usually the more drastic the weather 
the more drastic the movement. So, it is 
very important to try and consider this fact 
when you have to expose your 
wooden toys (tools) to Mother 
Nature and all of her glory. We 
all have to play music outside 
on occasion, especially through 
the summer months, so when 
we do it is wise to be thinking 
of what your guitar is feeling 
when you leave it in a hot black 
case or in the direct sun for any 
more than 10 minutes. There is 
no “sunblock” that you can rub 
all over it to protect it from the 
harmful rays. 
           This time of the year I 
seem to see more problems such 
as bridges coming loose or a 
radical change in action height. 
Acoustic guitars swell up with 
the excessive humidity and the 
action raises with it. This is for the most part a 
natural occurrence and in most cases is noth-
ing other than a little inconvenient. The small 
amount that the guitar moves is hardly notice-
able under normal conditions. But in extreme 
heat or humidity, as some of the weather we 
have been experiencing this summer, it can 
cause more signifi cant problems.
             If you fi nd yourself playing your 
guitars out in the “summer fun”, and you 
are going to take a break, please try to keep 
your instruments in its proper case and in the 
shade whenever possible. It doesn’t take long 
for certain conditions to cause serious harm. 
Direct heat is probably the worst offender. 
It can cause glues to become soft and shift 
on some glued braces or even completely let 
loose and cause terrible things to happen. You 
never know what is going to happen when you 
have all of this really thin wood glued into a 
“box” or “body” and attach about 2-3 hundred 

lbs. string pressure onto it and let it warm up 
in the hot sun. Your guess is as good as mine. 
I only want everyone to be careful and to keep 
an extra eye out for the damages that heat and 
humidity can cause if you don’t pay very close 
attention to it. I’m sure that you wouldn’t want 
your child exposed to that type of heat for too 
long. Since many of us think of our instru-
ments as “our babies” we should protect them 
accordingly. 
          The shop has been busy as usual. The 
past few weeks have been the common “set-

ups” and occasional bridge repair. The other 
day I was putting together a guitar that some-
one else had built. It was brought to me to put 
the fi nish on it because apparently the builder 
didn’t have the proper spray equipment to 
apply a lacquer fi nish. Anyway, after buffi ng 
out the beautiful 50’s Gibson tobacco brown 
sunburst fi nish that I had put on it, and was 
reassembling the guitar I came across a major 
problem. When the instrument fi rst came to 
me it was strung up and playing, but I didn’t 
play it much and decided to just remove the 
strings and everything else to start to prep it 
for fi nish. I fi gured I would adjust everything 
at the end when I assembled it. The fi rst thing 
that I noticed was that the bridge was a little 
thinner than normal and when I put the bolt on 
neck back on I had to add a small wedge shim 
to the heel so that the neck angle would be 
correct. I also noticed that the neck joined the 
body about 1/8 inch past the 14th fret, which 

led me to believe that I would have an intona-
tion problem when I glued the bridge onto the 
body using the original bridge pinholes as a 
guide to the alignment. I’m lucky that I have 
these special brass bridge pins that allow me 
to string up a guitar to check for alignment 
and proper saddle placement without having 
to glue it on fi rst. After doing that I found 
that I was right in that I needed to place the 
saddle further back on the bridge so that it 
would intonate properly as you played up the 
neck. This would cause the saddle to be way 

too close to the placement of the 
original bridge pin holes. My only 
recourse was to build a new bridge 
with a new saddle slot and bridge pin 
holes to match. Keep in mind that I 
still had to use the same size bridge 
because of the way that it was glued 
on originally so that I could cover up 
any small damaged areas that didn’t 
get fi nish put on it. 
          So after building a brand new 
bridge (from my special stash of 
Brazilian rosewood) I proceeded 
to place the bridge in its proper 
location. Being very careful to align 
it properly and set it so the saddle 
would be compensated correctly ac-
cording to the scale length set by the 
frets on the fi ngerboard (assuming 
that they were done properly).  After 

getting it where I wanted it I realized I had to 
drill out a new set of bridge pin holes in the 
top. This meant that I would have to fi ll the 
original holes, that were no big deal, but when 
I drilled the new holes I inspected the inside 
and realized that the new holes were outside 
of the bridge plate area. So now that means I 
have to also somehow extend the bridge pad 
large enough to accommodate my new holes 
so that the balls of the strings have a solid 
“pad” to mount to when the pins are in. What 
a pain in the @#%&$%^! Oh well it’s all in a 
day’s work (or two, maybe three) and when I 
‘m fi nished I will be proud that I was able to 
make this guitar play and sound as good as it 
ever will.  So till next time …. please try to 
“stay in tune” !
  
Thanks Again !
Patrick from Wood-n-Strings/ Liam Guitars

By Luthier Patrick Podpadec
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artwork for REIGN and TERMINATOR: 
SALVATION.  Ironically, Cheung attributes 
this phenomenon to Bale’s skills in front of 
the camera. So chameleon-like and convincing 
was his work, and so diverse his characters 
(compare Bale’s muscle-bound, PTSD-addled 
army hothead in HARSH TIMES with his 
humble imprisoned pilot in RESCUE DAWN), 
that he became a man without an identity; an 
actor the average moviegoer often couldn’t  
place, much less pigeonhole.
           BATMAN BEGINS turned the tide for 
Bale, who—after dropping to an astonishing 
hundred pounds for THE MACHINIST—
packed the weight back on to play the super-
hero, gaining even more muscle than director 
Christopher Nolan had wanted.  Even then, 
Cheung observes, Bale played second fi ddle to 
Heath Ledger’s Joker and the caped crusader’s 
own rubber mask.  The actor compensated by 
throwing himself into training for the physi-
cally demanding part, that he might bring an 
athletic, even lethal, edge to the character not 
seen in previous incarnations. He also gave 
Batman a husky voice to distinguish him from 
alter-ego Bruce Wayne.  His gravelly DARK 
KNIGHT Bat-speak is often the butt of jokes, 
but the fact remains no one’s talking about 
how Val Kilmer and George Clooney sounded 
as Batman (if they discuss the Schumacher 
fi lms at all).
          Naturally, Cheung’s later chapters 
broach the uglier aspects of Bale’s personal-
ity.  If we’re to believe the biographer, Bale’s 
self-imposed isolation increased as his star 
ascended.  He allegedly ignored a relative’s 
request for a handout, and was later ques-
tioned for assaulting both his sister and mother 
at a hotel during a press junket for DARK 
KNIGHT (he was released without charge). 
Bale’s on-set scolding of a TERMINATOR 
lighting technician (and director McG) is now 
the stuff of legend (and internet memes), and 
is accordingly afforded room in the appendix, 
where the profanity-laced tirade is transcribed 

in its entirety.  

David Bale’s Congressional request for a 
green card is also included.  Cheung claims 
the elder Bale was given to resisting de-
portation by offering health and fi nancial 
excuses (one such notice was penned not by 
a physician but a doctor of philosophy at a 
local college).  Bale, Sr. would eventually 
fi nd permanent resident status in the United 
States after an arranged marriage with feminist 
Gloria Steinem—who would’ve scoffed at the 
proposal had she known the extent to which 
David ostracized his daughters and ex-wife.  
Meanwhile, Christian reinforced the sphere 
of privacy in which he and wife, Sibi Blazic, 
lived with their daughter, to such extremes 
that he didn’t even attend his father’s funeral 
in 2003.
         DARKEST BATMAN is a brisk read 
that gives about as thorough a perspective of 
a celebrity as one can expect without that in-
dividual’s consent.  Cheung never signed any 
of the confi dentiality agreements thrust upon 
Bale’s family and friends—but he’s careful not 
to betray their trusts any more than the actors.  
Indeed, the reasons for Cheung’s coming forth 
after his dismissal from Camp Bale aren’t en-
tirely clear. But it’s undisputed that he served 
as Alfred to Bale’s Bruce Wayne for the better 
part of ten years, receiving the brunt of the ac-
tor’s ire as well as his affection and praise. 
          The book is short on pictures (it has 
about a dozen black and white images scat-
tered throughout the text), so fans hoping for 
never-before-seen glamour shots might want 
to check out the publisher’s Facebook page at 
www.facebook.com/christianbalebook . 
www.bale-biography.com/

~Continued from Page 23
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Westside Steve
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Saturday, Aug. 25

Sunday, Aug. 26

The Dark Knight 
Rises
Warner Brothers  PG13  164 min
       It certainly seems like every other fi lm in 
the last couple years has been an adaptation of 
a comic book hero. Marvel seems to have the 
edge numbers wise but there is certainly a sub-
stantial presence from the DC staples and THE 
DARK KNIGHT RISES is their latest and 
certainly most substantial entry. Among all 
heroes presented in these fi lms over the years 
I would bet that BATMAN has been the most 
prolifi c. That’s because the Tim Burton series 
(subsequently by other directors) seemed to 
drag on forever and got weaker and sillier as 
the saga went along. Even though I think that 
Val Kilmer, George Clooney and Michael 
Keaton did a fi ne job as the caped crusader the 
fi lms became parodies of themselves especial-
ly with the embarrassing addition of Robin, 
the boy wonder.
        Here in the Christopher Nolan series 
Robin has no real presence. Personally I’m 
fi ne with that. Ever since the television series 
robin has been something of a joke anyway. 
Batman was a solo crime fi ghter from 1937 
until 1940 anyway.
        This fi lm is the best of all BATMAN 
fi lms to date and quite possibly the best super-
hero fi lm of the last few decades.
        If you are familiar with Nolan’s work, 
MEMENTO in particular, you’ll realize that 
guy is absolutely brilliant. Fortunately here 
he doesn’t allow that brilliance to make the 
fi lm above the heads of the audience. In my 
opinion that was a big problem with his fi lm 
INCEPTION. It was impossible to fi gure out 
what was going on and always left me with the 
impression that it was crazy for crazy’s sake.
THE DARK KNIGHT RISES is positively 
riveting from beginning to end and that’s 
almost three hours! The story written by 
Nolan and his brother is intricate and, as any 
superhero science fi ction, a little convoluted 
but certainly accessible and unique. 
As Kevin Smith (I wish they’d let him do 
SUPERMAN) has said in his memoirs one of 
the things that makes Batman cool is the fact 
that we can be Batman! He’s basically just a 
really smart human being in excellent shape. 
He doesn’t have any super powers and it both-
ers me when fi lms give him some. As a matter 
fact, I have one tiny little complaint about the 
whole thing. Oh, certainly the batman is still a 
smart, tough human being but in order to make 
for more of a spectacle it seems like the fl ying 
machines are a little bit beyond the stretch of 
normal everyday travel. But it is a minor point 
so I look the other way.
        This story takes place 8 years after the 
conclusion of the last fi lm in which Batman, 

after taking the 
blame for Harvey 
Dent, disappears. 
Dent is allowed to 
become a larger 
than life martyr 
who helped clean 
up the streets of 
Gotham City and 
Batman is consid-
ered a criminal in 
exile. Now there 
is a new super 
villain, Bane (Tom 
Hardy), who has a 
very different ap-
proach to the super 
villain credo which 
usually consists of 
ruling and destroy-
ing the earth.
Oh sure he wants to 
kill a lot of people 
but in a truly evil 
way; wait and see. 
He’s striking as any 
super villain must be. 
Fitted with an iron 
electronic mash 
he sounds like a 
hybrid of Darth 
Vader and Sean 
Connery.
Also present 
in the storyline is the struggle as to whether 
or not Bruce Wayne will ever put on the cape 
again. Much like Rocky Balboa he wonders if 
he can even do the job these days, after years 
of serious injury have taken their toll.
Another thing I like about this fi lm is that even 
though a second criminal, namely Catwoman, 
is introduced she adds to the plot rather than to 
clutter it up as multiple crooks often do.
       Now for the cast: Christian Bale, Michael   
Caine, Gary Oldman and Morgan Freeman 
are four of the best in the business and Joseph 
Gordon Levitt (The THIRD ROCK FROM 
THE SUN kid) has really grown into a fi ne 

By Westside Steve Simmons

actor in his own right.
Great story, great cast and a lot of twists and 
turns add up to the best of the year so far.

A+

WSS
Email westsidesteve@aol.com

Call Linde at

440-951-2468

PUPPY RAISER, Leader Dogs for the Blind

LOOKING FOR A 

PUPPIES
& SENIORS
WELCOME!

You don’t have to leave your dogs
kennelled or alone while you’re away,

they can stay with me!



July 25 - August 8, 2012 www.northcoastvoice.com • (440) 415-0999 27

By Steve Guy

NOT FOR LAUGHS

       Allow me to 
paint a picture for 

you….You work for a 
vodka company; you just 

sponsored Roverfest which is one of the big-
gest events in Cleveland in all of the summer. 
You worked all day long having to deal with 
hundreds of drunken people and even broke 
up a fi ght in order to keep drama from being 
associated with your event. Finally, the event 
is drawing to a close and it’s time for the after 
party. You’re annoyed, you’re exhausted and 
all you want to do is go and maybe have a few 
drinks and call it a night.
        The after party is in downtown Cleve-
land, it’s a Saturday night, but everyone out 
seems to be having a great time. Whether it 
was the joyousness from the day’s festivities, 
the fact the Indians are in contention dur-
ing the summer or carryover from having a 
midweek break the week before the folks all 
seem to be a good mood. The after party goes 
somewhat smoothly and then it’s time to close 
the tab. You take care of everyone involved 
with the company that helped out today and 
then head outside to fi nd out they cleared 
the front of the building and sent everyone 
packing. You’re on your own, but no big deal 
because you’re the person who can’t seem to 
go very far in Northeast Ohio without know-
ing someone. So you make your way down 
the street where you know someone you know 
will be.
         The air is nice, it’s a bit humid, but it’s 
no longer too hot. People are out on patios 
as you make your way down West 6th Street 
for one last attempt to fi nd the people you 
were with or at the very least then halt a cab 
and head home. You’re walking, keeping an 
eye out for any of the friends you saw that 
night when you see someone random from 
your past. Now you’re not a jerk so you say, 
“what’s up, how are ya?” You expect a cordial 
response, but instead get, “Don’t talk to me, 
just keep walking.” So naturally, you’re actu-
ally not drunk, you recognize he is, you keep 
walking then………….BAM! Punched in the 
face! In the moment that you pick yourself 
from the ground you watch as this genius is 
WWE Goldberg speared by the police and you 
just walk away and hop a cab. Why? Some 
people aren’t worth it.
         However, here’s the deal drunk guy, you 
didn’t let me down that night. No sir, I was 
just being cordial as I already had absolutely 

zero respect for someone who is as low down 
on societal totem pole based upon his experi-
ences in dating as you. You let down the 
entire city of Cleveland and America, PAL! 
This city is attempting a revival with all that 
is happening and much of that centers around 
downtown.
        The city is attempting to draw more and 
more people downtown, but of course a lot of 
people want to stay away because they recall 
the days when West 6th Street was an animal 
house and full of douchebags and people who 
shouldn’t be let out of a house when they 
drink because they act like barnyard animals. 
They were all out in full force that night due 
to Roverfest and of course the new casino. 
Many quite possibly spending their fi rst night 
in downtown Cleveland since Clinton was in 
offi ce. All these kind of people want is to be 
proven wrong, they don’t want to give the city 
a chance and not agree when everyone in the 
suburbs or across the nation says it’s garbage. 
So what did you do? You punched someone 
for absolutely no good reason no matter what 
you conjure up in your head and an entire 
crowd saw it. 
        You disappointed America because we 
just celebrated our freedom the week before 
and there are men and women who are decent 
and fi ght for you. Yet you took advantage of 
that freedom you son of a bitch and didn’t 
attack a terrorist. You punched a fellow 
countryman who does nothing but try to better 
this great nation you decide to take a prover-
bial piss on. I bid you good day sir and hope 
to never see you again. I do not wish you to 
be beaten up instead I hope that your penis 
goes into the wrong vagina one day and it is a 
soreness you never knew existed. I hope this 
because you should not be able to reproduce 
more than you already have. Suck on that, you 
disgraced my city, you disgraced my country, 
go move to Canada. This offi cially completes 
my venting. Thank you readers.
Real Laughs and where to fi nd them com-
ing up in the next edition of the North Coast 
Voice.
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Underwood Sings on Aerosmith Disc
       Carrie Underwood apparently is going 
to be on Aerosmith’s new CD due out in 
November.
It was not known what song Underwood will 
appear on.
        “The surprise track was a duet - and he 
recorded the duet with Carrie Underwood,” 
said Mike Mullaney, Music Director of 
Boston radio station Mix 104.1, in a story 
on The Boot. “People should think back to the 
one that Bon Jovi did with Jennifer Nettles 
from Sugarland (Who Says You Can’t Go 
Home) - that kind of vibe. Obviously he’s 
fresh off ‘Idol’ and he knows the power of 
Carrie Underwood. At fi rst, the rest of the 
band didn’t want to put it on there but their 
label convinced them, ‘Guys, this will get you 
airplay in red states.’ So that was that.”
Underwood and Aerosmith fi rst sang together 
at the 2011 ACM Awards. They also did spe-
cial CMT Crossroads taping, in conjunction 
with the Super Bowl XLVI.

Yoakam Announces First Disc in 
Seven Years
        Dwight Yoakam will release his fi rst new 
studio album of new songs in seven years, “3 
Pears” (Warner Bros. Records) on Sept. 18.
       The 12-track release, his 26th, is pro-
duced by Yoakam, along 
with 1 songs co-produced 
with Beck; A Heart 
Like Mine and Miss-
ing Heart. Fans can 
hear a teaser of the 
song Trying at Yoakam’s 
newly launched web site. 
Dwightyoakam.com
Yoakam’s last disc was the 
covers disc “Dwight Sings 
Buck” in 2007. Yoakam’s 
last CD including his 
songs was “Blame the 
Vain” in 2005.

Deke Dickerson to Play Beachland 
Ballroom Sept. 5
        Deke formed Untamed Youth at age 17 
in his hometown of Columbia, Missouri. The 
now-legendary surf-garage band released 
a total of eight full-length albums. In 1991 
he moved to Los Angeles and joined Dave 
Stuckey to form the Dave & Deke Combo, 
a partnership that yielded two albums and a 
much-touted 2005 reunion at major rockabilly 
festivals. Embarking on a solo career in 1997, 
Deke was immediately signed to HighTone 
Records and released three albums for the 
label, touring nationally as a solo act and as 
an opening band for Cake, Mike Ness, and the 
Reverend Horton Heat (who has written on his 
website: “Deke Dickerson is the best rocka-
billy guitarist in the world!”). 
        In recent years Deke has also toured 
nationally as a lead singer for the legend-
ary instrumental band Los Straitjackets and 
with the great Western guitar-and-steel-guitar 
duo Biller & Wakefi eld. He has toured as a 
stripped-down rockin’ three-piece band and 
as a swingin’ rhythm and blues fi vesome with 
saxophones and piano. On his many record-
ings, he has had guests as diverse as the 
doo-wop group the Calvanes and punk guitar 
legend Billy Zoom. 
        He comments, “People love to label me 

rockabilly, but that’s 
just a small fraction 
of what I do. There 
are a couple of great 
rockabilly songs on 
the last album, but 
there are a lot of other 
styles as well, from 
bluegrass (“Boone 
County Blues”) to 
Western swing (“Mis-
shapen Hillbilly Gal”)
to Memphis soul 
(“Make Way for a 
Better Man”) to doo-
wop and rhythm and 
blues (“Itchin’ for My 

Baby”). The title track (“King of the Whole 
Wide World”) could even be called old-timey; 
it’s a tongue-in-cheek, autobiographical song 
about being a rich man without the constraints 
of money or fame. I decided the song sounded 
better with some 78 rpm record noise dubbed 
onto it. Call me sentimental, but I really think 
music like that sounds better with a little grit.” 
Playing an average of 225 shows every year 
throughout the United States, Europe, Japan, 
and Australia, Deke spends his rare moments 
at home with recording projects (he owns his 
own label, Ecco-Fonic Records) and writing 
articles and liner notes for music magazines 
and CD box set reissues.
Ticket Info: www.beachlandballroom.com    

Attention Bands!
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I am available to travel anywhere.

Equipment -Yamaha Tyros 4
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~ Rick Ray

Highway Hell!
        Well boys and girls it’s that time again… 
time to stretch your cranial grey matter like 
‘Silly Putty’ as you uncontrollably delve once 
more into the Deep Cavernous Mind of Snarp 
Farkle!
        If you recall in the last issue, in my ar-
ticle titled; “How Much?”, I was about to em-
bark on a treacherous journey into the depths 
of ‘Highway Hell’ as I was going to make an 
attempt to ride an old 1985 motorcycle over 
800 miles from Celphone Hell, Iowa to Ohio!
       The journey began when I rode out to 
Celphone Hell, Iowa with my buddy, Dude, 
who for some odd reason lives in the only 
town in America that doesn’t get a cell phone 
signal… anywhere in town… ever!!
        Once we got there I proceeded to retrieve 
the bike, knocked some dust off, turned the 
key and pushed the start button… nothing, 
damn got a dead battery not to mention two 
fl at tires!  
       Well to make a long story short after 
pumping up the tires, three jump starts, and 
stalling along the way to get it back to town, I 
had the battery charged because I had to ride 
up the hill to the cemetery to use my phone, 
yeah, go to the dead zone to get a signal, 
sheesh!
        The back tire went fl at on the way up 
the hill and no one in Cellphone Hell had a 
portable air pump, but one guy did bring me a 
bicycle hand pump, uh… thanks… dork!
        The next morning I found out there was 
a 3 inch screw sticking out of the tire’s side 

wall!  It would cost too much to fi x it so I put 
it up for sale on Craigslist and sold it!   
         Now the dilemma is… how do I get back
to Ohio?
        And again, to make an even longer story 
even shorter, I got a bus and changed the 
means of transportation that was going to get 
my sorry ass back home!
        This change in mode of transportation 
didn’t change the fact that I was still going to 
be traveling into the depths of ‘Highway Hell’ 
however!  Oh no, have you ever traveled over 
800 miles for 23 hours on a bus?  A bus fi lled 
to the brim with… BOZOS?  “We’re all Bozos
on this bus!” heh-heh always wanted to say 
that!!!
       Well, only three bozos would even talk to 
me!  Most of them got all rude and just turned 
away when I asked them; “Can you tell me 
how much is a much? Like; ‘I like that very 
much’ how much is a very much then?”
         Damnit, it’s a legitimate question, 
‘much’ must have a value because even lov-
ers say; “I love you very much” and I want 
to know how much is that?  I know we went 
into this in my last article but I don’t have an 
answer yet and I must know!!
        The only bozo I didn’t ask was the one 
who was sitting next to me on the second bozo
bus. This bozo sat snoring and slouched in 
the seat with his legs spread wide open, and 
his knee kept touching mine creeping me out, 
thank god he wasn’t wearing a kilt! Lucky for 
him the last push back of my knee woke him 
up and he said something to me in a foreign 
language that sounded a lot like swear words!
        No sleep the two nights in Celphone Hell,
no sleep on any of the four Bozo Buses I was 

on because of Bozos touching me, Bozos 
talking, sleeping Bozo Bus drivers, a 

Bozo Baby crying, and over booking 
Bozo Bus Terminals!  I’ve had 

Bozo Bus Lag for 3 days now!  

How much Bozoness can one 
take?

I DON’T KNOW HOW MUCH 
A ‘MUCH’ IS?

~ Snarp
www.snarpfarkle.com
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Winey-Margarita Party featuring Justo Saborit 
Friday, July 27th · 7 p.m. 

 
Come out for an evening of wine margaritas and Latin jazz.  Luau attire highly recommended. 

Reservations are not required but they are recommended if you are planning on joining us for dinner. 

 

 

Saturday, July 28th 1-5 p.m. 
Enjoy a relaxing afternoon at the winery sipping wine 

and watching those M.A.R.C.’s CLUB model flying 
aces buzz the vineyards with their unique model 

airplanes.  (This event is free.)         
 
 

Sunday, July 29th 1-6 p.m. 
Admission is free for the concert. (Parking is $4.00 
per car  to benefit our local Boy Scouts.) You are 

NOT PERMITTED to bring in any coolers or food.  
Enjoy delicious appetizers and a selection of sand-

wiches all afternoon provided by The Grill. 

Wednesday, August 8th · 5-10:30 p.m. 

Bring your furry friend with you to the winery. 

Saturday, August 11th  1-5 p.m. 

Wed., July 25   Larry Smith 
Fri., July 27     Sammy DeLeon 
Sat., July 28     Aretifex 
Sun., July 29    JAZZFEST 
                          featuring Forecast 
 
Wed., Aug 1     Larry Smith 
Fri., Aug 3        Light of Day 
Sat., Aug 4       Brick House Blues 
Sun., Aug 5      Hit List 
 
Wed., Aug 8     Acoustic Tapestry 
Fri., Aug 10      Castaways 
Sat., Aug 11     Off the Record 
Sun., Aug 12    Whooz Playin 
Wed., Aug 15   Dennis Ford
 
 

 
Music plays Wed. 6:30-10:30;  

Fri. 7-11 p.m.; Sat. 3:30-7:30 p.m.; 
Sun. 2:30-5:30 p.m. 

 

JOIN US FOR LIVE MUSIC 
EVERY FRIDAY,  

SATURDAY, & SUNDAY 
Friday. July 27th 

Justo Saborit (Latin Jazz) 
Saturday July 28th 

Stone River Band (Rock n Roll) 
Sunday July 29th 

 Dave Young ( Jazz) 
 

Friday, August 3rd 
 Trilogy (Rock n Roll) 
Saturday, August 4th 

Blues de Ville (Blues) 
Sunday, August 5th 
 Mal Barron ( Jazz) 

Music plays Friday & Saturday from 
7:30-10:30 p.m.  

&  Sundays from 4-7. 

 


