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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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       Everyone is invited to the 49th annual 
Geneva Grape Jamboree.
       The Grape Jamboree celebrates the 
harvest of the grapes and is one of the 
State of Ohio’s largest festivals. It annually 
draws tens of thousands of happy visitors 
to downtown Geneva to share in all the fun. 
This year’s Jamboree will be held September 
29th and 30th at the intersection of State 
Route 534 and Route 20 in Geneva. It is a 
Jam packed festival, full of rides, parades, 
free entertainment, games, wine tasting on 
Saturday, a huge craft show, art show, classic 
car show, more food than you can eat, and 
grapes, grape juice, grape pies and Purple 
Cows! And it is all hosted by our favorite 
weatherman, Jeff Tanchak of 19 Action News 
in Cleveland. President of the Jamboree, 
Dave Johnson says, “We are excited about 
our 49th annual Jamboree. There is no charge 
for entry and all of our stage entertainment 
is free. The Jamboree is fun for the entire 
family.” 
        This year the Jamboree is bringing in the 
nationally known country group, Ricochet. 
Their hits include “Daddy’s Money” and 
“What Do I Know.”  They will play Saturday 
night. Hoss, former radio host at WKKY, 

said, “It’s great that the Jamboree brings in 
such quality entertainment and what’s even 
better is that is does not cost a dime to enjoy 
the show.”   

          The Geneva area is well 
known for its wineries and 
grape vineyards. Donniella 
Winchell, Executive Director 
of the Ohio Wine Producers, 
reports that was a good year 
for the grapes. “Grapes like 
dry feet and the hot summer 
weather has pushed the 
ripening along very nicely. We 
should have a very good crop 
of red wine grapes.” A wine 
tasting event, featuring several 
local wineries, will be held 
Saturday from 1 – 8 pm in the 
Geneva Community Center. 
The cost is $10 at the door. 

       Throughout the Jamboree, visitors can 
enjoy, grape stomping, a grapey baby and 
toddler contest, grape pie eating, and musical 
entertainment of all varieties. Please, bring 
the family and come visit this year’s Geneva 
Grape Jamboree.

Hours for the Jamboree are Saturday from 10 
till 10 and Sunday Noon till 9.                   
Folks can fi nd a complete event schedule at 
www.grapejamboree.com, or they can call us 
at 440-466-JAMB.
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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

Halloween
T-Shirt Crawl
Get your shirt thru the end of OCtober

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 Every Day (Holidays Excluded)

ENJOY OUR PATIO!

Oct. 20 Chili & Corn Bread
when we return form the Hay Ride!
Begins here at 1pm and ends here about 8pm

Super
Hero

Halloween Party
October 27th.

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!

Fri. Oct. 26

SAVE THE MUSIC
Fundraiser Concert to Benefit
the Geneva’s Image Choir!
Featuring The Covert Operation,
Ethan Legeré, Samantha
Fitzpatrick and The Geneva
Choir at The Geneva High
School Auditorium.
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TA   E IIK
Playing 80’s Plus

A Little Before & After!

For Booking Call
330-889-0088

Sat. Sept. 22
7pm

Lodge at Geneva  
 
Sun. Sept. 30 &
Sun. Oct 7th
2-5:30pm

Winery at Spring Hill 

There is a New Thrill in Town
         There is a new thrill in town but this 
one comes with a chill as well. The Haunted 
Winery & Corn Maze, located right in the 
heart of Northern Ohio’s wine region, isn’t 
able to serve any wine but will be dishing 
out a lot of chills.  This spooktacular event 
will begin weekends starting 
September 28th and running 
through November 3rd.
        Regal Vineyards was 
previously the home of 
one of the fi rst wineries 
located in Ashtabula 
County. Established by 
immigrants from Lithuania 
in 1919, many people in the 
area still speak of the cherry and concord 
grape wines they would enjoy from the 
Cohodus vineyards. In the 1970’s, under new 
ownership, the vineyards were replanted but 
later abandoned due to a family tragedy. The 
property is currently owned by Mark and 
Debbie Mihalik who decided to develop the 
land fi rst, into a vineyard, and now an agro 
tourism business. Development of a winery on 
the back acres of the property are part of their 
future plans.
        “We are excited to bring events to the 
Regal Vineyards in the Ashtabula County 
area,” states Mark Mihalik, owner. “Our 
purpose is to provide opportunities for people 
of all ages to enjoy this beautiful property 
through the Haunted Winery for those who 
would dare and a haunt-free outdoor fun 
experience during the daytime for all ages.”  
In addition, partnering with non-profi t 
groups, the Mihalik’s hope to support the 
local community by raising funds through 
admission sales to support their worthy causes. 
The Haunted Winery is not for the faint of 
heart. There is a recommended age of 13 or 
above for the actual house & cellar tour. A 
professional “scare company” was hired to 
make sure the thrill seekers have a great time.  
For those with younger children and those 
that like a little challenge, Regal Vineyards 
will also host a 7.5 acre corn maze and “non-
haunt” activity area that will be open during 
the day and evenings as well.
Regal Vineyards is located at 2678 Countyline 
Rd. Madison.
       While Regal Vineyards is unable to sell 
wine, personalized labeled bottles of Fright 

White and Blood Red are available at Grand 
River Cellars winery that also offers a “Dinner 
& Thrill Package”.  
For hours and more details of the Haunted 
Winery and Corn Maze go to www.
regalvineyards.com

The Wally Bryson Group Annual Concert 
Friday, October 12, 2012

         An awesome night of music is 
planned! It will take place at 9:00 PM in 
the Winchester Music Hall. The Wally 

Bryson Group show will feature songs 
from Wally Bryson’s storied Career. 
The Band
Wally Bryson - Lead guitar & Vocals 

-  Raspberries, The Choir, The Bryson 
Group, and Fotomaker 
Rich Spina – Keyboards & Vocals - Love 
Affair, Richard & the Heartbeats, Gary Lewis 
& The Playboys, Herman’s Hermits starring 
Peter Noone 
Ed Brown – Drums - Satellite, The Sittin’ 
Ducks
Bill March – Bass Guitar, Vocals - 
Breathless, The Paul Pope Band, Stage Pass 
Now, Beau Coup  
Billy Sullivan – Guitar, Vocals - Duce, The 
Paul Pope Band, Club Wow, Moonlight Drive, 
Beau Coup, Spina & Sullivan, Gary Lewis & 
The Playboys, the Raspberries Reunion, and 
Herman’s Hermits starring Peter Noone.
        The Winchester is located at12112 
Madison Avenue Cleveland, 44107 216-226-
5681. Tickets available by phone, and on the 
club’s website, $20.00 Reserved
www.thewinchester.com

Halloween Roller Skating Party 
October 25
       The Mentor Skateland Artistic Club 
invites you to a Spooktacular Halloween 
Roller Skating Party on Thursday, October 
25th, from 6:30 to 8:30 pm.  Fun for the whole 
family!  Wear your costume and join us for 
games, raffl es, and prizes.  Skaters admission 
is only $5 and skate rental is available for $2.  
Mentor Skateland is located at 5615 Andrews 
Road in Mentor on the Lake, OH.  Questions? 
Call Connie at (440)257-3387.  Mark your 
calendar!  Don’t miss out on this haunting 
good time! 

In Memory of Musician 
and Friend Bill Keener

“Bill was an inspiration to many and a 
friend to more. He and his music will be 
missed but will live on in our memory. 
Heartfelt condolences to Colleen and 
Bill’s family during this diffi cult time.”
Jimmy, Sage & all your friends at NCV
Bill passed away on Saturday, Sept 15 in 
Gulf Shores, Alabama.
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By Donniella Winchell

The Geography of Winegrowing:  
Appellations of Origin

Buccia
 Vineyard

440-593-5976

www.bucciavineyard.com

Winery, Bed & Breakfast

Snacks Available or Bring Your Own Picnic!

HARVEST...
THE BEST TIME

OF YEAR TO VISIT A WINERY!
The grapes smell great and

you can join us to pick & PARTY!

www.theoldmillwinery.com

440.466.5560
Reservations not needed 
but always a good idea!

Kitchen HoursWinery Hours
Mon-Thr: 3-9pm
Fri: 3-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: 4-10pm
Sat: Noon-10pm

Join us for

EARLY BIRD SPECIAL
4-5:30pm Tues. thru Thurs.

20% off ALL
FOOD PURCHASES!

Thurs, Sept 20: Tom Smith
Fri, Sept 21: Face Value
Sat, Sept 22: Dashboard Jesus
Sun, Sept 23: Open mic
     w/Wags & Fred
Thurs, Sept 27: Jim & Rob

Sat, Sept 29: Free Howie  2-6

Sun, Sept 30: Castaways 3:30-7:30
Thurs, Oct 4: Evergreen
Fri, Oct 5: Hatrick

Sun, Oct 7: Open mic w/ Jimmy Ales
                                           4:30-7:30

Still Open 7 days-a-week!!

 Spaghetti & Meatballs  $5.99

 Pizza & Salad  $6.99

 Grilled Shrimp Dinner $8.99

6oz. Sirloin Dinner $9.99

September Starts

        Since January 1983, American wines 
have been offi cially identifi ed by the regions 
in which their grapes are grown. They are 
known either by their political subdivision 
(e.g., county or state) or by a specifi cally 
designated viticultural (grape growing) region 
named because of climate, soil, topographic 
and historic conditions which produce name 
recognition and distinctive characteristics in 
the grapes and wines grown and vinted there.
        The Appellations of Origin were 
established to help educate the consumer 
and encourage the continued development of 
quality standards in American wines. They 
are loosely patterned after similar geographic 
designations in France, Italy and Germany. In 
France, the only true Champagne comes from 
a district with that name.  Sparkling wines 
from Italy are identifi ed by the preface ‘Asti’ 
as in Asti Spumante.  In the United States, 
there are several hundred offi cially recognized 
growing districts.  The most famous of course 
are Napa Valley and east of the Mississippi, 
the Finger Lakes.  
       Ohio currently has been granted fi ve 
viticultural appellations:
        Lake Erie:  This district begins near 
Toledo and extends along the southern shore 
of the lake beyond the Ohio border into 
New York State. There are over 50 Ohio, 
Pennsylvania and New York wineries in this 
appellation.  In terms of land mass, it is one 
of the largest designations in the country.  It 
is home to more than 50 wineries – with 
more opening every year. Both in this larger 
district, and in the Grand River Valley and 
proposed Conneaut Creek areas noted below, 
cool climate whites and reds are the dominant 
wine varieties planted. 
        Isle St. George:  This northern ‘Bass 
Island’ is wholly contained within the Lake 
Erie Appellation, and encompasses the island 
of North Bass in the Lake Erie Island group 
off Port Clinton.  It once supplied grapes to 
Meiers Wine Cellars in Cincinnati and more 
recently the Firelands group in Sandusky.  
There are no active wineries on the island, 
and the state of Ohio recently acquired the 
property.  It will become a state preserve and 
most of the grapes [once the largest single 

planting of vinifera grapes in the state] have 
been removed.
       Grand River Valley:  This is our 
‘hometown’ appellation within the Lake Erie 
region.  It follows the path of the Grand River 
in Lake, Ashtabula and Geauga counties and 
includes an area just 22 miles long and 4 miles 
wide. Despite its small size, today it is the 
largest and fastest growing viticulture region 
in the state. Primary wine varieties include 
Chardonnay, Riesling, Gewurztraminer,  Pinot 
Gris and Pinot Noir.  Vidal Blanc hybrid is 
also widely grown for ice wines and off dry 
table wines. There are several more than a 
dozen wineries in the region.  
      Ohio River Valley:  This rambling region 
borders the Ohio River from Wheeling to 
Cincinnati and continues to Evansville, 
Indiana. There are more than 3 dozen Ohio 
and Indiana wineries in the Ohio River 
Valley appellation.  It is larger than the Lake 
Erie Region, but its wineries are much more 
spread out, with grapes being grown in small 
microclimates infl uenced by the air and water 
drainage provided by the Great Ohio River.  
Since its climate is more moderate, many 
of the best red grapes in the state are grown 
there.  
        Loramie Creek:  This tiny region is in 
west central Ohio, in Shelby County, bordered 
by Loramie and Tuttle Creeks and State Route 
47. Currently, there are no active wineries in 
this appellation.
       Finally, there is a move underway to 
create yet another recognized district called 
Conneaut Creek.  Work on establishing 
this new designated area is progressing and 
hopefully will be in place in the not too distant 
future.

For additional information:  dwinchell@
ohiowines.org 
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440-259-5077

Clambake!

Hours:

Now taking Reservations for our 3rd Annual

Oct. 21st

Includes Clam Chowder, Mussels,
1 doz. Clams, Sweet Potato, Corn-on-the-Cob,

Call 440-259-5077 to make your reservations today.
This event always sells out! 

Join us for
Live Entertainment
 

and

Roasted Vegetables in 
Creamy White Wine 
Sauce
Ingredients:
8 cups (about 2 lb. total) zucchini and/or 
yellow summer squash (cut into 1/2-inch 
slices)
2 medium red bell peppers (cored, seeded 
and cut into 1/4-inch slices)
1 small red onion (cut into 1/4-inch slices)
2 tablespoons olive oil
1/2 teaspoon ground black pepper (divided)
1/2 teaspoon dried thyme (divided)
1 cup Evaporated Lowfat 2% Milk
1/4 cup white wine or chicken broth
2 teaspoons cornstarch
1/8 teaspoon salt (optional)
1/8 teaspoon onion powder
1 1/2 cups (6 oz.) shredded Swiss cheese 
(divided)

Directions:
PREHEAT oven to 400° F. Line baking 
sheet with foil.

       PLACE zucchini, bell peppers and 
onion in single layer on prepared baking 
sheet. Drizzle with oil and sprinkle with 
1/4 teaspoon black pepper and 1/4 teaspoon 
thyme; toss lightly to coat.
        BAKE for 20 to 25 minutes or until 
vegetables are just tender. Transfer to 
2-quart serving dish.

MEANWHILE, HEAT evaporated milk, 
wine, cornstarch, remaining 1/4 teaspoon 
black pepper and remaining 1/4 teaspoon 
thyme, salt and onion powder in small 
saucepan over medium-high heat. Bring 
just to a boil; reduce heat to medium. Cook, 
stirring constantly, for 2 to 3 minutes or 
until slightly thickened. Stir in cheese, 

1/2 cup at a time, allowing each 
addition to be melted before 
adding more cheese. Remove from 
heat.
       POUR cheese sauce over 
vegetables; toss lightly to coat. 
Season with additional salt and 
black pepper, if desired. Serve 
immediately.

TIP:
• Large diameter zucchini or 
yellow summer squash may be cut 
in half or quarters before slicing.
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www.deersleapwine.com

Tasting Room Bands Fri. & Sat.

EER’S LEAP WINERY

B

R’S EAPPPP II

Fri. Sept 21:

Sat. Sept. 22:
Tom Todd

Sat. Sept. 29:

Sun. Sept. 30:

Info Seminar

Fri. Oct. 5:

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

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

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

the sunset on the Lake!

 

2-1/2 miles west of Rt. 534 and Geneva State Park

TRY OUR

PERCH
PANINIS
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By Cat Lilly

will also allow for our continued growth and 
more control over the environment for the 
competition. We are confi dent this location 
will provide for a comfortable and enjoyable 
event for all involved. There is easy access, 
ample parking, handicapped accessibility, and 
a private space for our members to enjoy the 
challenge. 
        As we build our programs and 
membership, keeping us moving forward 
requires each of our contributions to the effort! 
This is your Cleveland Blues Society! We as 
a board and as a committee, can only plan, 
we need you to implement! So, how can you 
help? Easily. 

1. Buy tickets with General Admission tickets 
priced at $15.00 each, and special promo 
packs for table seating assuring up front 
seating with your group. 
2. Become a sponsor! Sponsor ships are 
available for as little as $35.00 
3. Make a Donation! As a 501c3 Non-profi t, 
your donations are tax deductible and go a 
long way to help keep our organization strong 
and able to offer programs and benefi ts to our 
membership. 
4. Volunteer! Many hands make light work! 
We need volunteers not only on the day of 
the event, but to help to keep the programs 
working! Everyone has skills! What are yours? 
5. Sell a sponsorship! By contacting the local 
businesses, that you personally patronize, you 
can help promote, and support the Cleveland 
Blues Society! 
        We can only do this with your help! 
Thank You!  

Cleveland Blues Society
“Off to Memphis”

Blues Challenge 2012

          Ro Daly, board member of the 
Cleveland Blues Society, would like to share 
the following information about the Blues 
Challenge 2012, to be held on Saturday, 
October 6th:
        We need your help! We are launching 
the 4th annual Cleveland Blues Society IBC 
Memphis Challenge. This event has been 
great for our membership and bands, with 
growing attendance and opportunity for our 
regional bands to compete on an international 
stage. We have had awesome attendance with 
very little promotion and marketing in the 
past! Right Now, we need each of you to help 
us secure sponsors and to help with sale of 
tickets to this event! 
        We will be holding the event this year 
at the historic Bohemian National Hall in 
Cleveland, Ohio. The choice of this facility 
was also based on keeping true to our roots 
and supporting our home base community! 
This change in venue not only allows our 
Society to benefi t from the tickets and, 
merchandise sales, but also food and beverage 
concessions. The Bohemian National Hall 

Big Sandy and His Fly-Rite Boys
Los Straitjackets

Beachland Barn Dance w/ Blue 
Ribbon Bluegrass Band, Johnny & 
the Apple Stompers, A-Train & the 

Steamers, and The Luckey Ones
Saturday, September 29th

Beachland Ballroom

          If you are a fan of roots music that 
includes jump blues, Western swing, 
rockabilly, and surf music, the Beachland 
Ballroom has a show on tap for you on 
Saturday, September 
29th that should knock 
your socks off! As part 
of the Heineken Music 
Night series, Beachland 
presents a double bill 
with Big Sandy & His 
Fly-Rite Boys opening 
up for Los Straitjackets 
in the Ballroom. At the 
same time, there’s a barn 
dance goin’ on  in the 
tavern featuring four of 
the Cleveland area’s best 
rockabilly bands.
Big Sandy & His Fly-Rite Boys
          Since forming in 1988, Big Sandy 
& His Fly-Rite Boys have emerged as one 
of the world’s most respected practitioners 
of American roots music—western swing, 
rockabilly, and traditional country—playing 
it like they invented it. “I think of us as just 
a rock and roll band—a rock and roll band 
that’s letting the roots show,” says bandleader 

Big Sandy. Whether they’re playing the Grand 
Ole Opry, Late Night With Conan O’Brien, or 
simply climbing out of a bus after rolling into 
your town, these guys are bringing us some 
great old-time rock and roll.
          In a voice reminiscent of Buddy 
Holly—sweet and smooth and sincere— Big 
Sandy delivers songs that double as musical 
short stories. “Haunted Heels,” for example, 
tells the rockabilly tale of a woman who, 
whenever she dons a certain pair of black 
pumps, loses all control and stays out till the 
wee hours.
          In addition to bassist Jeff West, Big 
Sandy’s longtime cohorts in his Fly-Rite Boys 
include Ashley Kingman on guitar, Bobby 
Trimble on the drums, and Lee Jeffriess on 
steel guitar. The band was formed in Anaheim 
in during the California roots revival of the 
late eighties. The Fly-Rite Boys are almost 
always on the road, enough to burn through 
two tour buses in recent years. The fi rst was a 

converted passenger bus 
from 1949 that they retired 
for use on an old movie 
set, followed only a few 
years later by a yellow 
1950 school bus that they 
left for dead in Montana.
          The group ascribes 
to a vintage aesthetic not 
only in vehicles, but also 
in gear -- from Kingman’s 
1957 custom Magnatone 
guitar to Jeff West’s stand 
up bass and Trimble’s 
vintage kit, these guys play 

instruments that were used when this style of 
music was just coming into existence.
          For many acts playing music of this era, 
there is a tendency to look no further than the 
novelty of the style. Big Sandy & His Fly-Rite 
Boys, however, have continued to transcend 
their genre the same way all iconic artists 
do—by creating music so good, songs that 
are so well-written, that the genre is simply a 
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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 & Browns
on Our Big Screens!

Friday Nite Fish Fry! FREE JUKEBOX!

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

FOOD
& DRINK

SPECIALS!

 
 

Tickets $25 - Dozen Clams, 14 oz. Steak, Sweet Potato,
Corn, Clam Chowder - Extra Dozen Clams $7 

~Continued From Page 9

launching pad for the integrity of the art. This 
music is timeless. “Well, it’s become that,” 
Big Sandy said. “Once we got comfortable 
with the style of music we were playing, we 
made it our own.”
Los Straitjackets
          Los Straitjackets is an 
American instrumental 
surf band that formed 
in Nashville in 1988. Current 
line-up includes guitarists 
Danny Amis (formerly of the 
Raybeats) and Eddie Angel (of 
the Planet Rockers), bassist 
Pete Curry (formerly of the 
Halibuts) and drummer Jason 
“Teen Beat” Smay. 
       Their fi rst album, The 
Utterly Fantastic and Totally 
Unbelievable Sound of Los 
Straitjackets, was released 
in1995 on Upstart Records, and 
in the post- Pulp Fiction surf 
revival, the group began 
attracting a following, although 
their music is not entirely surf-oriented.
     Over the next few years, the band 
developed a cult following through its tight 
instrumentation and gimmicky stage shows. 
When performing live, band members dress 
identically, wearing black clothing, gold 
Aztec medallions, and personalized Mexican 
wrestling masks. Amis (aka “Daddy-O 

Grande”) is the only member who speaks, 
introducing songs in fast, badly accented 
Spanish.
          As time goes on, their stage shows have 
become more elaborate. Shows frequently 
feature choreography, guest vocalists such 
as Eddy “The Chief” Clearwater, Kaiser 
George of the Scottish band the Kaisers, 
and burlesque dancing troupe The World 

Famous Pontani Sisters.
          Los Straitjackets provided some of the 
music for the independent fi lm Psycho beach 
Party, and appeared briefl y in the fi lm. They 
also recorded two albums of music specifi cally 
for television and commercial use, and their 
work is often heard as fi ller or background 
music on radio and television shows, and in 

the late 1990s, Conan O’Brien had the band 
perform Christmas music each holiday season 
on his late-night television program. Tickets 
$20.00 for ballroom show. Showtime 8:30.

Barn Dance
          Nothin’ like a good old-fashioned barn 
dance! This one features the Blue Ribbon 
Bluegrass Band from Akron, whose motto is: 
“Looks can sometimes be deceiving – we may 
have four different generations in this band, 
but we here to party!” All of the members 
come from different backgrounds of musical 
taste. From jazz to punk to hippy to rockabilly 
to pop - somehow this all came together as a 
version of fast, kickin’, beer fueled bluegrass. 
          Johnny and the Apple Stompers also 
hail from Akron and describe themselves as 
an alcohol-fueled crockpot of Americana. This 
hard-drinking band covers everything from 
Hank Williams to the Misfi ts with a multitude 
of old-timey instruments, including banjo, 
accordion, washboard, and fi ddle. 
          A-Train and the Steamers is a rockabilly 
trio from Cleveland’s west side, with 

Jeremy Cottrell (on upright bass, banjo, and 
mandolin), brother Aaron on acoustic guitar, 
and “Detroit” Denny Van Arnhem on Gretsch 
guitar. All three share vocal duty, and these 
guys can really tear it up!
          The Luckey Ones are a four-piece 
acoustic string band from Cleveland’s Tremont 
area, whose specialty is “boxcar country 
blues.” Although they are a fairly new band, 
their music is reminiscent of a much earlier 
time, with its blend of banjo, mandolin, fi ddle, 
and acoustic guitar. Tickets $7.00 for Barn 
Dance show in Tavern. Showtime 8:30.   

Kelly Richey
Winchester Music Hall
Saturday, October 6th

          Passionate, electrifying blues guitarist 
Kelly Richy has been described as “Stevie 
Ray Vaughan trapped in a woman’s body 
with Janis Joplin screaming to get out.”  In 
addition, she has been compared to Jimi 
Hendrix and Joe Bonamassa because of her 
ability to capture and entertain an audience 

with ripping guitar 
leads that both sing 
and astonish. Touring 
nationally and 
internationally, Kelly has 
performed onstage with 
the legendary musicians 
Albert King and Lonnie 
Mack. Kelly will be 
pereforming at this show 
with her own band, 
featuring bass and drums. 
www.kellyrichey.com
Tickets $12.00. Showtime 
9:00pm.
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www.tcsdance.com
2656 Hubbard Rd. 
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By Chef C.T. Basil

       Welcome back epic eaters! I hope you 
have been cooking up a storm and enjoying 
my wacky views on the culinary world. 
As summer comes to an end and bids us a 
farewell the Chef would like to remind you all 
about apples! What a wonderful and dynamic 
ability the apple has. Not only has it helped 
shape our understanding of the workings of 
gravity when Isaac Newton watched an apple 
fall in a straight line but also of the stuff 
that makes us fall when we enjoy a few too 
many bottles of wine, it’s never the wines 
fault. Gravity is a cruel jokester. This fruit is 
arguably the most symbolic to our wonderful 
country, “As American as apple pie” due to the 
Apple Marketing board of New York slogan, 
and also a big thanks to you Mr. Johnny Apple 
Seed!
       The Chef has not found too many apples 
he doesn’t like to eat, well maybe not so 
much of a fan of the road apples. But who 
is?! Now that we have that out of the way it 
is true that apples are available all year round 
but not all varieties are like the honeycrisp 
apple. This apple is like being at a Pink Floyd 
concert watching that big pig fl oating around 
and thinking about how huge a slice of bacon 
would be. Yes, the Chef rocks out while 
enjoying this apple so much that I look like 
a thirty something man baby with a cookie. 
They are a little more expensive but so worth 
it. The texture is great, not mealy or gritty like 
some varieties. You get such a great crunch 
from the fi rst bite to the last. Honeycrisp really 
does describe this apple to a tee. This Chef is 
so glad it is no longer looked at as a forbidden 
fruit!
       I do enjoy other apples like the granny 
smith. One way that my family likes them is 
to slice the apple and sprinkle some salt on it. 
Or a little square of some good sharp cheddar 
goes good with a slice of granny smith. The 
color contrast makes a good appetizer; just 
make sure to keep the apple in some acidic 
water. I like to use ½ cup lemon juice to one 
gallon of water. If you have been reading my 
articles you know by now I enjoy my hot 
peppers so they have to appear somewhere in 
my recipes and yes, there will be an apple pie. 
Thanks again for reading and cook forever 
Chef C.T. Basil!        

   

FIERY APPLE SALSA 

4 cups medium chop honeycrisp apples
1 cup minced red onion
1 clove minced garlic
1 habanera with half of the ribs and seeds 
removed, minced
Juice of 1 lime, zest of a half of a lime, 
½ a lemon juice, ½ a lemon zest
1 cup medium chop red bell pepper
1 teaspoon salt
¼ teaspoon black pepper
        
        Combine all ingredients and let fl avors 
combine. If honeycrisp apples are not 
available use another fi rm fl esh sweet apple. 
Simple, easy and full of fl avor. Also another 
way to enjoy the apple season! This is good 
with some chips, pork chops, and in Cole slaw.

BIG DANG APPLE PIE

Crust
6 cups of all-purpose fl our
2 cups butter fl avored Crisco shortening
1-tablespoon salt
¾ cups cold water

Filling
26 honeycrisp or granny smith apples sliced 
thinly
½ cup all purpose fl our
1 ½ cups white sugar
¾ cup brown sugar
1-tablespoon cinnamon
½ teaspoon cloves
1-tablespoon vanilla extract 

Streusel
1 stick real butter soften 
1 cup brown sugar packed tight
1 cup oatmeal
¾ cups chopped pecans (optional)
1 teaspoon cinnamon 

Top of pie
½ a stick of butter cubed
¼ cup milk
6 tablespoons of sugar

        Cut the fl our into the shortening then 
add the salt and enough water to make a stiff 
dough. You might not need all the water or 

you might need more if you do add water by 
the teaspoon at a time. If your dough is to wet 
and sticky add a little more fl our. Knead just a 
little bit for ball and chill before using. 
Then roll out a 1/3 for bottom crust.

Put together the fi lling by adding all 
ingredients and stir slightly to combine, 
be careful not to break apple slices. Then 
combine Streusel in small bowl.
         Now for the fun part, go to your local 
garden center and fi nd a clay fl ower pot that 
has a hole at the bottom and will fi t inside 
your pie pan so there is no suction, don’t 
exceed 10 inches. Wash really well to remove 
any dust or dirt. Begin to layer your apple 
slice in a circle overlapping with the core of 
the apples facing towards the middle. Add 
streusel every so often throughout the pie 
layering to give support to this massive pie 
and to add fl avor. As you build push down 
on the apples to pack them together. Put the 
bottom crust into the pan and pare bake for 
fi ve minutes let cool then place on top of 
fl owerpot invert and pull the pot off slowly. If 

there are any sharp edges trim off with a sharp 
knife Add butter to the top of the apples. Roll 
out the rest of the dough and place on top of 
the mountain of apples. Smooth out the crust 
carefully from top to bottom pulling on the 
excess pinch the top and bottom crust together 
then cut off the extra crust and crimp together.
         Brush the top crust with the milk and rub 
with sugar from bottom to top then cut 5 steam
vents about 2/3 of the way to the top. Don’t 
cut tops or crust will split in half. Bake at 350 
for 1 ½ hrs or until crust is golden brown let 
cool for at least one hour.
        If this massive pie is not enough get a 
pound of caramel and melt then add 2 cups 
of candied crushed pecans spread over the 
top of the crust starting from top to bottom. 
Melt some dark chocolate and white chocolate 
and drizzle over the top, enjoy. I serve this 
at Thanksgiving and it’s an awesome end 
to a great day of indulgence. I do know it’s 
early but you have time to practice this recipe 
before then! Depending on size of pot and 
apples the number of apples will vary. 
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www.Abbeyrodeo.com
Abbey Rodeo is now on Facebook!

Sat, Sept. 29th
Hooley House

(Mentor)
9:30 til Midnight

 
Sat, Nov. 3rd

Hooley House
(Brooklyn)
9:30 til Midnight

By Pete Roche

Heigh-ho, heigh-ho!  

        Snow White has been re-imagined 
countless times in fi ction and fi lm.  1937’s 
SNOW WHITE AND THE SEVEN DWARFS 
was not only Disney’s fi rst full-length picture, 
but the fi rst-ever full color cartoon movie.  
The cherub-faced heroine and her diminutive 
disciples (Dopey, Sneezy, Grumpy, et al.) 
became among the fi rst animated icons, 
still beloved nearly 80 years later. Heck, 
even the ghoulish GREMLINS took a break 
from tearing up Kingston Falls to enjoy the 
classic on the big screen. More recently, 
Indian director Tarsem Singh interpreted the 
Brothers Grimm fable as the musical comedy 
MIRROR, MIRROR, with Phil Collins’ 
daughter starring as the titular teen.
        Universal Pictures’ SNOW WHITE 
AND THE HUNTSMAN returns us to “Once 
upon a time” but introduces a more mature 
Snow White, played by TWILIGHT’s Kristen 
Stewart.  Fledgling director Rupert Sanders 

makes other signifi cant changes: Two suitors 
vie for the maiden’s hand this time out instead 
of just one, and there’s an extra little person 
whistling while he works—bringing our dwarf 
count to eight.  
        After marrying and murdering benevolent 
King Magnus, the beautiful but cursed 
Ravenna (Charlize Theron) imprisons his 
daughter in a tower and rules with an iron fi st.  
Her reign proves as toxic to the king’s realm 
as a poisoned apple to a princess.  
        Seven years later, drunken widower 
huntsman Eric (Chris Hemsworth) is sent 
to capture the escaped Snow, whose heart 
Ravenna must consume to become immortal. 
But sympathetic Eric instead helps Snow 
navigate the treacherous Dark Forest, where 
the undergrowth teems with creepy-crawlies 
and the muck swallows horses like the 
quicksand in NEVERENDING STORY.  
Ravenna’s subservient, bowl-haired brother 
is then dispatched to pursue both fugitives.  
Meanwhile, the wicked queen solicits advice 
from a gilded “mirror, mirror on the wall” 
that morphs into a humanoid (not unlike the 
liquid metal monster from TERMINATOR 2).  
The soldiers in her phantom army shatter like 
smoked glass when struck. 
        The Dark Forest is a mottled, charcoal 
gray quagmire whose hallucinogenic pollens 
turn gnarled trees into snakes and gargoyles—
at least in Snow’s mind.  Conversely, the 
peaceful woods of “Sanctuary” are a Candy 
Land of vivid hues concealing moss-covered 
tortoises and toadstools with inquisitive eyes.  
Pastel-colored ferries fl it about or hitch rides 
on the backs of rabbits and badgers, and an 
enchanted white elk—perhaps an oracle—
greets Snow and her handsome escort.
        A band of beer-swilling dwarves pledges 
allegiance to our heroes following a deciduous 
debacle of Ewok-ian proportions.  Despite 
his cloudy cataracts, old Muir (Bob Hoskins) 
sees there’s more to Snow than she lets on.  
A Tolkien fellowship is formed: Stalwart 
Beith (Ian McShane), garrulous Gort (Ray 
Winstone), and childlike Gus (Brian Gleeson) 
rally their pint-sized troupe to help Snow win 
back the kingdom. Snow’s former childhood 
sweetheart—Prince William (Sam Clafl in)—
tags along, completing a potential love 
triangle.  He’s an able archer, but comes off 
like an earnest pizza delivery boy next to the 
chiseled, axe-wielding Eric.

        Embittered Queen 
Ravenna—who sports more 
hairstyles here than Princess 
Leia—is sinister but sensual.  
Her elegance is tempered 
by ruthlessness; she glides 
around her chambers with 
a feline grace, her gestures 
fl uid and deliberate (when 
she’s not having a tantrum).  
She wears bejeweled talons, 
siphons the life energy 
from teenage prisoners, and 
rages at the hired help.  Her 
magic can heal as well as 
infl ict wounds—a talent she 
reserves for herself and her 
doting brother.  
        Director of 
photography Greig Fraser 
serves up a feast for the 
eyes, panning over lush 
fi elds and misty mountains 
and tiptoeing viewers 
through forests both 
dreary and dazzling.  The 
climactic battle brings us 
to scenic Marloes Sands at Pembrokeshire, 
where craggy rocks jut from promontories 
overlooking the Atlantic surf.  If the beach 
looks familiar, it’s because you probably saw 
it in one of several other sword-and-sorcery 
epics set there (HARRY POTTER, ROBIN 
HOOD). And the fi lmmakers’ seamless 
insertion of digitally-reduced actors into real-
world environs is something of a coup.    
        Sanders achieves visual poetry with 
slow-motion shots of Ravenna bathing in milk 
and transforming into a fl ock of ravens (or 
was it a murder of crows?)—and reintegrating 
by writhing in a puddle of gooey black tar. 
The queen must pillage souls to maintain 
a youthful aura, lest overuse of her powers 
cause her centuries-old skin to wrinkle (they 
didn’t have Oil of Olay in medieval times).  
But Theron—who won an Academy Award 
for her work in MONSTER—also channels 
the woman’s frustration, anger, and sadness in 
her eyes.   
        Unfortunately, the story and acting (apart 
from Theron) don’t match the exhilarating 
effects. The dwarves add levity, but the 
dialogue here is generally banal. Stewart’s 
pretty-but-uninspired Snow is nearly fl ushed 

from the 
movie by Theron’s cool charisma, leaving 
only Hemsworth to balance the onscreen 
tension with his thick accent and rugged 
physicality.  Indeed, hunky Hems is the selling 
point for this fi lm’s target demographic: 
Young women eager for a little romance with 
their fairy tales.  The weak script will leave 
girls (and some guys) identifying with Snow 
not because they’d like to suppress evil, save 
the kingdom, and actualize their destiny, but 
simply because they’d like to be with THOR.  
        Nothing wrong with that, but it isn’t 
enough to keep the bloom on this rose.  Still, 
SWATH is elegant-looking and action-packed 
enough to satisfy anyone up for some troll-
trouncing and castle-storming. It’s JOAN OF 
ARC-meets-ALICE IN WONDERLAND.  
With dwarves!  
2 ½ stars.
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For full schedule
DonPerrySaxman.com

or
www.facevaluemusic.com

Fri.  Sept. 21st
7 - 11 pm
Old Mill Winery

Sat. Sept. 22nd
8 pm. - Midnight
Quail Hollow Resort

Fri. Sept. 28th
8 - 11 pm
Beach Club Grill

        I just spent a few moments gazing into 
the star-fi lled September sky.  Yes, darkness 
closes in around 8 pm. now and temperatures 
tonight will dip into the 40s.  At this moment, 
it seems hard to believe that it was only a 
couple of weeks ago, that we were playing 
music on a patio while temperatures hovered 
around 93 degrees.  
Ahh… gotta love the 
change of seasons on 
the North Coast!
  Now, just because 
the patio furniture will 
soon make its way 
into winter storage, 
doesn’t mean that 
you have to descend 
into hibernation as 
well.  It is simply time, 
once again, to put the 
fi replace to use and 
bring the musicians 
indoors, so that you 
and your friends can 
partake in the same 
great food, wine and 
brews that you’ve 
enjoyed all summer 
long.  The setting may 
be slightly different, 
but the end result can 
still be the same; good 
times shared with 
friends and loved-ones.   
          There will be many a sunny afternoon 
to enjoy before the s--- fl ies, and our friends 
at Grand River Cellars have a great Sunday 
afternoon line-up scheduled for you this fall.  
The winery opens at 1 pm on Sundays, with 
entertainment beginning at 4 pm. and playing 
until 7:00.  Sunday afternoons at Grand 
River Cellars have always been reserved 
for jazz, and it is one of the few venues east 
of Cleveland Heights, to provide a regular 
supply of live jazz music.  The musical acts 
range from solo artists, to 4 or 5 piece groups, 
all performing a wide array of jazz standards.   
         Check your calendar to see which 
Sundays you have available, then plan to 
spend as many as possible at Grand River 
Cellars, where you can treat yourselves to fi ne 
wines, great food and the best jazz line-up in 
the Grand River Valley.     

September 30th   David Young
October 7th  Ed Michaels Trio             

October 14th  Esto Jazz
October 21st  Stan Miller
October 28th  L. S. Jazz express

Visit www.grandrivercellars.com for 
reservations and more information.

       Occasionally, 
while doing research 
for this article, I 
discover individuals 
who have made 
major contributions 
to the music industry; 
musicians whose 
names seldom appear 
on the marquis 
although their work has 
affected or infl uenced 
countless others. The 
accomplishments 
of these so-called 
“Sidemen” are quite 
often out-shined by the 
“Star Power” of those 
whom they accompany, 
yet their musicianship 
is so highly respected 
that they are sought 
out by these “Stars” 
because of the 
exceptional talents they 
posses.  

            Thankfully, when these artists do 
decide to step into the spotlight and tour 
under their own name, promoting their own 
material, rest assured that our friends at Jim 
Wadsworth Productions will be there to 
invite these gifted musicians to Cleveland, for 

By Don Perry

an appearance on the Nighttown stage. 
          Over the past several years I have 
featured sax players, trumpeters, guitarists, 
piano men and percussionist who have 
appeared on stage, or on recordings with 
some of the biggest names in the industry.  
I am often disappointed in myself for not 
being more familiar with the work of some 
of these artists, simply because of the huge 
contributions they have made to their art form. 
This is most defi nitely the case with Master 
Bassist Marcus Miller.   I was completely 
blown away when I read Miller’s Bio. This 
2-time Grammy winner will be coming to 
Nighttown to promote his latest release, 
“Renaissance”, the 8th studio effort of his 
career. 
            Miller has been a world-renown 
electric bassist for nearly 3 decades, yet his is 
not a household name.  In fact, you may not 
fi nd it impressive that he has only released 8 
albums over a 30-year span. This may be due 
to the fact that he has appeared as a sideman 
on over 500 recordings, with a virtual who’s 
who of top name artists, across the musical 
spectrum.  Allow me to name a few:  Eric 
Clapton, George Benson, Grover Washington 
Jr., Paul Simon, Aretha Franklin, Snoop Dogg, 
Mariah Carey, Billy Idol, Al Jarreau, David 
Sanborn, and that’s just a sampling.  Miller 
was also the last primary collaborator of jazz 
legend Miles Davis.  Please keep in mind; 
this is a very condensed glimpse of Miller’s 
accomplishments.  You may not recognize his 
name, but I guarantee that you’ve heard him 
play!!!   
        I am sure that you now understand 
why his personal studio projects are a rare 
occurrence.  Marcus Miller should be a 
name you will not soon forget, and he will be 
coming to Cleveland for 2 shows at Nighttown 
on Thursday, September 27th.  You do not 
want to miss this!  If you are unfamiliar with 
the music room at Nighttown, just let me say, 
that you will probably be seated less than 30 
or 40 feet from one of the most accomplished 
bassists of our time. 
        Marcus’ current touring band consists of 
trumpeter Maurice Brown, alto saxophonist 
Alex Han, drummer Louis Cato, guitarist 
Adam Agati and keyboardist Kris Bowers
www.marcusmiller.com
www.nighttowncleveland.com
Check it out!!!

Thurs.
Oct. 4
Old Mill
Winery
6-8pm

Thurs.
Nov. 1
Old Mill
Winery
6-8pm

Mitch 216-513-0529
Jennifer 440-463-3951

For future shows and
booking opportunities visit

www.facebook.com/
evergreen.acoustic.music
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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!

Daily Specials

Full Kitchen Menu

2 HAPPY HOURS!
7:30-10:30am

& 4-6:30pm

Home of the Hoover

306
LOUNGE

7377 Lakeshore Blvd.
Mentor

440.257.3557

Dark Shadows
(DVD + Ultraviolet)
This title will be released on October 2, 2012.
       From the wonderfully warped imagination 
of Tim Burton comes the story of Barnabas 
Collins (Johnny 
Depp), a dashing 
aristocrat who is 
turned into a vampire 
by a jilted lover and 
entombed for two 
centuries. Emerging 
from his coffi n 
into the world of 
1972, he returns to 
his once-majestic 
home, only to the 
few dysfunctional 
descendants of the 
Collins family who 
remain. Determined to return his family name 
to its former glory, Barnabas is thwarted at 
every turn by his former lover - the seductive 
witch Angelique (Eva Green) - in this wildly 
imaginative adventure.
 
Peace Love & Misunderstanding 
[Blu-ray]
This title will be released on October 2.
        When her husband tells her he wants 
a divorce, devastated Manhattan lawyer 
Diane (Catherine Keener, The 40 Year Old 
Virgin, Being 
John Malkovich) 
heads upstate with 
her two teens to 
Woodstock to stay 
with her estranged 
fl ower-child mother 
(Jane Fonda). In 
this charming 
village, Diane and 
her city kids get a 
new perspective 
on life: poetry-
reading daughter Zoe (breakout star Elizabeth 
Olsen) becomes interested in a sensitive young 
butcher Chace Crawford, (Gossip Girl), nerdy 
son Jake (Nat Wolff, The Naked Brothers 
Band) fi nds material for his fi rst fi lm project, 
and Diane herself grows close to a handsome 
carpenter/singer (Jeffrey Dean Morgan, Magic 
City). Most importantly, Diane fi nally gets the 
chance to end the ancient war with the mother 
she has not seen for decades. Legendary 
director Bruce Beresford (Tender Mercies, 
Driving Miss Daisy) creates a touching and 
poignant comedy with PEACE, LOVE & 
MISUNDERSTANDING, which proves once 
and for all that having an old 
soul doesn’t mean you can’t 
be a free spirit.
 
Magical Mystery Tour
[Blu-ray] 
This title will be released on 
October 9.
        In September 1967 The 
Beatles embarked on making 
their third fi lm, this time 

conceived and directed by themselves. 
        Based on a loose unscripted narrative, 
in the spirit of the experimental mood of the 
time, and directed by The Beatles themselves, 
the fi lm became the vehicle to present 6 new 
songs - Magical Mystery Tour, The Fool On 
The Hill, Flying, I Am The Walrus, Blue Jay 
Way and Your Mother Should Know. 
Now, 45 years on, the virtually forgotten fi lm 
has been fully restored and is being presented 
properly for the fi rst time. 
       The restoration of Magical Mystery Tour 
has been overseen by Paul Rutan Jr. of Eque 
Inc., the same company that handled the much 
acclaimed restoration of Yellow Submarine. 
The soundtrack work was done at Abbey Road 
Studios by Giles Martin and Sam Okell. 
All of the packages contain a host of special 
features, packed with unseen footage. There 
are newly-fi lmed interviews with Paul 
McCartney, Ringo Starr, and other members of 
the fi lm’s cast and crew, as well as a director’s 
audio commentary recorded by Paul.
 
Jeff Dunham: Minding the 
Monsters [Blu-ray]
This title will be released on October 9.
        Jeff Dunham’s Minding the 
Monsters brings 
together your 
favorites-- Walter, 
Peanut, Bubba J, 
Jose Jalapeno… On a 
Steek!, and Achmed 
the Dead Terrorist as 
you’ve never seen 
them before!  Enter 
the ultimate haunted 
house where Walter 
transforms into 
something grumpier 
than he already is! 
Watch Bubba J rise from the dead!  Meet 
Peanut’s alter ego, The Purple Avenger of the 
Night, and his spicy sidekick! And witness 
Achmed literally dressed to kill in an outfi t 
that would terrify the most terrifying terrorist!
 
Prometheus
(Blu-ray/ DVD + Digital Copy)
This title will be released on October 11
        Legendary 
director Ridley 
Scott (Alien, Blade 
Runner) returns to 
his sci-fi  origins in 
this epic adventure 
bursting with 
spectacular action 

and mind-
blowing visual 
effects. A team 
of scientists and 
explorers travels 
to the darkest corners of the universe 
searching for the origins of human life. 
Instead they fi nd a dark, twisted world 
that hides a terrifying threat capable of 
destroying them...and all mankind!



September 19 - October 10, 2012 www.northcoastvoice.com • (440) 415-0999 15

The Lakehouse Inn Winery

 
Inquiries@thelakehouseinn.com

Book your Fall & Winter getaway at our
Bed & Breakfast! Lakefront Jacuzzi Suites!

Sun. Sept. 23rd: David Young
Sun. Sept. 30th: Julie Slattery

Sun. Oct. 7th: Al Bonnis
Serving dinner daily
5PM-9PM (except Tuesday)

Winery Hours: Monday & Tuesday 12-6pm

        I wonder if anyone reading this is old 
enough to remember the TV show “Queen 
for A Day?” The show ran from 1956-1964 
and was the forerunner of the modern-day 
reality show. An ordinary woman would be 
chosen from the audience, lavished with gifts 
and special attention, and made to feel like a 
“queen for a day.”  
          Well, that is exactly how I felt during 
my afternoon visit to the Spa at the Lakehouse 
Inn, at Geneva-on-the-Lake. I was primped, 
pampered, and pedicured, and needless to 
say, came out feeling like a new woman. The 
amazing staff at the Spa really knows how to 
treat a lady (or man!)
          The date of my visit was 9/11 and 
the fi rst thing I noticed upon pulling in the 
driveway was a blackboard advertising the 
special for the day – 20% off for any military 
or public safety personnel, which I thought 
was really great. Nobody is more deserving 
of a break than these folks who risk danger 
everyday to keep the rest of us safe. 
          On the other side of the driveway was 
a blackboard advertising the monthly specials 
for September, the timely “Stomping of the 
Grapes” themed mini-packages, which include 
a complimentary glass of red wine. Specials 
may offer discount prices on quality services, 
trial kits for certain products used at the spa, 
and even a splash of wine or champagne 
served with a cheese plate. 
          The outside of the Spa is quaint and 
inviting, beautifully landscaped and very 
“homey,” in keeping with the rest of the 
picturesque little village of Geneva-on-the-
Lake. Old-fashioned fl owers and memorabilia 
adorn the front porch, along with benches and 
chairs for those who wish to sit outside; it feels 
just like someone’s cozy little cottage home. 
          Inside the atmosphere is geared for 
relaxation – from the soft colors and lighting to 
the soothing instrumental music complete with 
the sounds of nature. The staff is friendly and 
capable, all licensed professionals dedicated to 
providing unique and personalized treatment 
for every guest to the Spa. Each client is given 
a questionnaire to fi ll out regarding individual 
concerns and preferences so that a distinctive 
profi le can be used to select a service program 
tailored for that person.
          After my assessment, I was treated 
to a customized mini-facial which included 
massage, masque, and exfoliate. Laryn, my 
skin-care expert and a graduate of Brown 
Aveda Institute, explained every step of the 
process. When I told her that plucking my 
eyebrows the old-fashioned way always gives 
me sneezing attacks (am I the only one?), she 
waxed them for me. She even gave me a hand 
and arm massage, which felt amazing. 
          The Spa uses the Image Skin Care 
system – available only through licensed 
professionals. While over-the-counter products 
only treat the skin’s surface layer, Image 
pharmaceuticals work at the cellular level 
to diminish fi ne lines, decrease sun damage, 

increase hydration, and stimulate cellular 
turnover. The goal is to balance and restore 
healthy skin the natural way.   
          Image products are specifi cally 
formulated for different types of skin - aging, 
environmentally damaged, or sensitive 
rosacea-prone skin. They offer a variety of 
facial creams, masques, and cleansers, along 
with non-surgical “facelift” treatments, as 
well as sunscreens and full body lotions and 
bronzers. Image cosmetics are made from all 
organic ingredients, highly potent anti-oxidants 
and essential botanicals without the use of 
chemicals, acids, or parabens.                                   
          After my facial, Laryn touched up my 
make-up with all natural skin care products that 
were right for my palette. The Spa uses Jane 
Iredale Mineral Cosmetics, which are totally 
natural and made from minerals –no dyes, 
chemical preservatives, synthetic fragrance, 
or fi llers. The line includes self-tanners and 
bronzers, hydration sprays, foundations, 
powders, concealers, blush, eye shadows, 
mascara, and liners, lipstick and glosses, and 
much more, along with a host of accessories. 
Starter kits are available, as a helpful 
introduction to the cosmetics, and also make a 
great gift.   
          Next on the agenda was a pedicure – a 
fi rst for me. My feet were soaked, groomed, 
and polished, all while I sat in a massaging 
recliner chair that obeyed my every remote 
command. Erin, my pedicurist, did a wonderful 
job and when I came out, my feet never looked 
(or felt) better. (The last time I polished my 
own toenails, my friend Eileen told me my feet 
looked like they went through a meat grinder!) 
          Owners Sam and Karen Fagnilli 
purchased the Lakehouse Inn in 2000. The 
property is located on two acres overlooking 
Lake Erie and was already equipped with a 
12 room house and eight cottages, a perfect 
place for a fun family business. Their children, 
Andrea Bushweiler and Nate Fagnilli, came 
aboard, and together the family has established 
a thriving Bed and Breakfast.                  
           “We decided to open the winery 
in 2002,” said Andrea, “and in 2004 we 
opened the restaurant on the premises.” The 
Crosswinds Grille specializes in fresh Lake 
Erie perch and wood fi red cuisine including 
pizza, steaks, chicken and weekly fi sh specials. 
The chefs work closely with local farmers 
to create seasonal menus using the freshest 
ingredients available. 
          Crosswinds Grille is a great place to 
enjoy fi ne dining in a casual atmosphere. The 
restaurant is open year round – with outdoor 
dining on the waterfront deck every day in 
the summer, and relaxation by the fi re in the 
glassed-in lakefront tasting room in the winter. 
Either way you will have a spectacular view of 
the breathtaking Lake Erie sunset.          
          In 2010, an opportunity arose for the 
Fagnillis to purchase the property across the 
street from the Lakehouse. It took them awhile 
to decide exactly what to do with it – they 
wanted to add something that would be an 

asset to their 
existing 
business and 
came up with 
the idea of a 
day spa. 
          The 
Spa at the 
Lakehouse 
has been open 
since February 
2012. “The business 
has been doing well since we opened,” says 
Andrea, “We get a lot of guests from the 
Lodge, and our own guests take advantage of 
the services as well.” In addition, many locals 
have started to frequent the spa as word spreads 
of its warm and soothing environment. It is also 
a big hit with brides and bridesmaids, who fi nd 
it convenient to have their hair and makeup 
done right across the street from where they 
are staying. (The Spa features special Wedding 
Day packages at discount rates for brides and 
bridesmaids.)
          The Spa offers the following services: 
Relaxation and Deep Tissue Massage, Couple’s 
Massage, Customized Facials, Manicures, 
Pedicures, Makeup Application and Lessons, 
as well as hair services including Shampoo and 
Style, Specialty Style (formal updos, braids, 

etc.) and Haircuts for Men and Women. 
          The Spa at the Lakehouse is 

located at 5654 Lake Road East and is open 
year round from 9:00 to 6:00 seven days a 
week. Ladies Spa Nights are held on the last 
Thursday of the month from 6:00 to 9:00. 
Ladies will enjoy a themed evening with a 
signature drink, appetizers, and their choice 
of two mini-services: hand and arm massages, 
chair massages, and/or makeup application. 
The theme for September is a Grape one, to tie 
in with the annual Grape Jamboree. An open 
house and live radio remote with STAR 97.1 
will be held on Saturday, October 20th from 
10:00 am–2:00 pm. For more info, visit www.
thelakehouseinn.com or call 440-466-8668, 
extension 2. (Geneva area residents receive a 
20% discount off most services every Monday 
and Wednesday.)   
                        

By Cat Lily
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“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

We will even insure Bobbiedazzler!

Auto Home Business Life

By Ron Emser

        A man walks into a bar with a slab of 
asphalt under his arm and says... 
        But fi rst a word from ME! Do you like 
micro-brews and craft beers? Yep, me too! 
There is indeed a bunch of us. We are very 
fortunate to live in a “brewery-rich” area, (is 
that a term?), like the North Coast. 
That’s the upside. As I see it, the downside 
is getting to these great establishments, or 
more specifi cally, getting back home! After 
all, “Friends don’t let friends be designated 
drivers!”
       That’s where we come in. “Beer Joints R 
Us” provides top-notch transportation to the 
best micro-breweries and craft beer taverns 
in the Cleveland-Kent-Akron area. The best 
part is that we stagger starting points to 
include many varied locations. We not only 
handle the driving, we often setup the “Flights 
& Eats” for the whole trip, offering a one-
price solution. We can customize it to 
whatever your needs.
        Micro-Brews 
/ Maxi-Meals! 
Catchy... right? 
How about 
a visit to a 
few of your 
favorite 
Micros or 
Craft Beer 
Taverns and 
topping it off with 
a great Pub Meal at 
the fi nish? I’m all ears... 
Talk to me!
        Here’s what we are working on right 
now!
The “Back To School” Road Trip to Kent State  
is scheduled for Oct. 13th from the Paradise 
Island Saloon (Euclid), to a couple “old 
school” taverns, like “Ray’s Place” and “The 
Loft”, plus a couple cool places, “Riverside” 
and “101 Bottles”.
        On Nov. 3rd, we are doing a “Cleveland 
Brewery Trip” from 101 Bottles (Kent) with 
stops at Willoughby Brewing Co., Market 
Garden Brewery, Brew Kettle and Fat Heads 
Saloon. Each location includes a fl ight plus 
signature appetizers.
        The column is indeed about beer, so let 
me tell you about my recent beer adventures.  

It’s Pumpkin Beer time.
        Southern Tier Pumkin. This is the most 
delicious ale I have tried so far, too bad its 
only seasonal. I sampled it on draught at 
Paragon Winebar in Euclid, (Nice craft beer 
selection on tap). I like my ale warmer, but 
this one in particular is best cold, 40 or below. 
The Beer Engine in Lakewood, served up the 
Arcadia Jaw-Jacker Ale. I really liked the fact 
that the neither the spice nor the pumpkin 
fl avor took over the taste of the beer. Hints of 
pumkin in after taste, some spicy notes, but 
overall, that is what made this a good tasting, 
clean, crisp brew.
         I picked up a 4 pack of Dogfi sh Head 
Punkin Ale at The Riverside Wine Bar in 
Kent. Pours a clear copper orange with thin 
white, lacy head. Fall spices, pumpkin, and 
slight apple cinnamon. Taste is light in the 
pumpkin, but good spice notes and well 

balanced. Others have noted that 
bottle is better than draught

though.  
        Come visit 

me on FaceBook 
at “Beer Joints 
R Us” for my 
latest updates. 
You can sign 
up for updates 

on our website as 
well... www.BJRU.

net.
        Have a favorite 

Brew Pub or Micro-Brew? Want 
your Micro-Brewery or Tavern featured? Have 
a Dream Tour in mind? Drop me a note at 
RON@BJRU.NET and let me know. 
        Now for the punch line you’ve all been 
waiting for...drum roll please...
        A man walks into a bar with a slab of 
asphalt under his arm and says, “A beer 
please, and one for the road.” 
Hey... I heard that!
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TAILGATE
BUFFET

$9.95 Buffet  $2 Wells  $2 Drafts
Catch all the Pro Games every Sunday! 

Buffet starts at 12:30pm
Catch all the action on our  

42” TVs at the Table Games!
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FREE 
SHIRT

FRIDAYS  
IN SEPTEMBER  

4PM – 10PM
One CASH or FREE PLAY winner  

every 15 minutes!
One FREE entry  

every day you play.
Redeem 500 points  

for additional entries.
See the Player’s Club for full details.

Drawing Sunday, September 30 at 8pm 

$5,000 HIT ITTOWIN IT

Now - September 30 

SSunday SSSeptember 3

0000HHHHIIITTTTTT  00 IITTOT WWO
Cash Giveaway

If You or Someone You Know Has a Gambling Problem, Help is Available. Call 1-800-GAMBLER.
I-90 Exit 27, Erie PA  |  casinoinerie.com  |  1.866.ERIE.FUN

Game
On!

Now on Facebook & Twitter!          Facebook.com/CasinoINerie          Follow us @CasinoINerie                  



18 www.northcoastvoice.com • (440) 415-0999 September 19 - October 10, 2012

LOST SHEEP BAND

www.lostsheepband.com

Sat. Sept. 22
Sportsterz in GOTL

9 - 1am

GRAPE JAMBOREE WEEKEND!
Fri. Sept. 28

Winery at Spring Hill
7:30 - 10:30pm

Sat. Sept. 29
Old Mill Winery

7 - 11pm 
 

Sat. Oct. 6
Grand River Manor

9 - 1am

CONKLIN 
BROTHERS

featuring
Basil:

Singing/Cornet/
Blues Harp

Burl:
Acoustic Guitar

Otis:
Lead Guitar
Jimmy:

Bass Guitar

Whiskey-A-Go-Go
8907 Mentor Ave. 

Mentor

Swirl Wine Bar
33325 Bainbridge Rd.

Solon
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Hours: 3pm-1am Weekdays
11am-1am Weekends (Open for Lunch)

THURSDAYS

KARAOKE 
  

$3 Margaritas & Mojitos
$2 16 oz. Drafts

$1.50 Domestic Bottles

Review By Pete Roche

THE JAWS LOG
Author Carl Gottlieb

        Just when you thought it was safe to 
read a “behind-the-scenes” movie book 
again….
       Harper Collins has issued an expanded 
edition of Carl Gottlieb’s The Jaws Log 
to coincide with Universal’s release of the 
seminal 1975 Spielberg fi lm on Blu-Ray.  
The title arrives on Harper’s Newmarket 
imprint, which fi rst published the making-of 
tome.  
       Gottlieb—who portrayed Amity Gazette 
reporter Harry Meadows in the quintessential 
shark thriller—took detailed notes while 
on location at Martha’s Vineyard with the 
director, actors, and production crew in 
1974.  He had the thankless task of rewriting 
dialogue and adding bits of humor even 
while cameras were 
rolling, condensing 
Peter Benchley’s book 
into a two-hour fi lm by 
excising unnecessary 
subplots (like Mayor 
Vaughan’s mob ties and 
ichthyologist Hooper’s 
affair with Ellen Brody) 
to realize Spielberg’s 
vision of a gripping, 
three-act adventure on 
the high seas.
       But Gottlieb gives 
credit where it’s due, 
noting that screenwriters 
Howard Sackler and 
John Milius also added 
to Benchley’s fi rst draft.  
Even Irish actor Robert 
Shaw—who played 
the crusty Quint—had 
a hand in some of the 
fi lm’s more memorable 
lines; he ad-libbed much of the seadog’s 
creepy “Indianapolis Speech” aboard the 
Orca.  Gottlieb also dishes on downtime 
spent with little “Ricky” Dreyfuss (Hooper) 
and fi tness buff Roy Scheider (Chief Martin 
Brody) and the delectable vittles prepared 
by the local woman hired as Spielberg’s chef 
and housekeeper. 
       The well-regarded journal was green-lit 

by producers Dick Zanuck and David Brown 
near the end of production on the movie, 
when the dailies coming in from fi lm editor 
Verna Fields made it clear Universal Studios 
had a monster hit on its hands.  But the 
rookie actor / screenwriter had already been 
keeping a daily log on the picture’s trouble-
plagued principle photography.  
       Little did he know his “What I Did 
Last Summer” diary would sell two million 
copies or receive seventeen printings over 
the next four decades.  But it’s all here from 
start to fi nish, with Gottlieb tracing the life of 
the picture from its acquisition of Benchley’s 
bestseller as a Universal “property” and 
casting to its debut test screenings and 
subsequent opening worldwide.    
       Jaws fans already know it wasn’t easy 
bringing the fi lm’s titular monster to life.  
Special effects guru Joe Alves was tapped 
to design a mechanical shark because hey, 

you just can’t 
catch and train a 
Great White like a 
Labrador retriever 
to behave the way 
you want it to.  The 
four resulting robot 
sharks (nicknamed 
“Bruce” after 
Spielberg’s plucky 
attorney) were each 
molded with specifi c 
shots in mind—but 
the Atlantic ocean 
wreaked havoc 
with the gears and 
pneumatics when 
the untested fake 
fi sh entered the 
frigid, unforgiving 
saltwater.  
       As a result, 
writes Gottlieb, 
Spielberg focused on 

the land-based action fi rst.  Time is money, 
so the crews squeezed every ounce of drama 
and humor from the principle characters 
(Vaughan, Hooper and the Brodys) and 
Amity’s peripheral extras (Ben Gardner, 
Chrissie Watkins, Mrs. Kintner) just to keep 

LOUNGE

440-361-4244
Full Bar w w w 

ALAN GREENE 
NEXT OF KIN 

TABLOID TWANGERS 
ROCK FILE 
WYLDE RYDE 

www.starlitelounge.org

MONDAYS: 
TUESDAYS:

WED. KARAOKE:

THURSDAYS:

FRIDAY

~Continued on Page 20
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Fri 9/21 Time Machine

Sat 9/22 Buster Cherry

Fri 9/28 Burnt River 

Sat 9/29 Agent 99

Fri 10/5 Nick Zuber

Sat 10/6 Ted Riser & 
The Marshall Band

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

30¢ A WINGTUES. & THURS.

 

$7.00 
Buckets of 

Beer
WEEKENDS

$3 Cheeseburger & Fries! MONDAYS

busy.  Scenes at the Brody house, Amity 
Police Station, Town Hall, and beachfront 
were committed to celluloid long before the 
molded menaces were camera-ready.  
       Gottlieb comments how Martha’s 
Vineyard residents were divided over 
the production, with some embracing the 
revenue-boosting movie team and others 
resenting the “invasion” by Hollywood 
outsiders.  Still, a lot of the Jaws 
crewmembers fraternized with the locals; 
Gottlieb says a liaison facilitated hookups 
between visiting workers and the girls who 
liked them.
       Spielberg found himself at the mercy of 
Mother Nature when it came time to turn his 
cameras on the ocean.  Inclement weather 
nauseated some people. Tides, currents, 
and wind ruined shots by moving boats 
and people that were supposed to stay put.  
Technicians would give a go-ahead over 
walkie-talkies on those few occasions Bruce 
was operating well enough for a close-up.  
        Gottlieb stresses none of this had ever 
been tried before and readers will pick up 
on the anxiety in his entries.  Up until Jaws, 
most productions centered in or near bodies 
of water were created in swimming pools 
or large tanks in studio back lots.  Whether 
naïve or stubborn or both, young Spielberg 
became a pioneer in his determination to 
make the Orca sequences realistic—and 
Gottlieb became the unintended scribe of the 
very fi rst “how-to” moviemaking bible of its 
kind.  
        Did you know the shark hung out on 
the dock by Amity’s overzealous fi sherman 
was a bona fi de tiger shark caught in Florida 
and shipped to New England specifi cally 
for the movie (or that the carcass stunk 
to high heaven)?  Or that two Orcas were 

constructed, with one built to capsize on 
command while fi lming the climactic fi nal 
battle at sea?  Were you aware that Ron and 
Valerie Taylor—who captured Spielberg’s 
live shark footage in Australia—used a 
dwarf in a miniature cage to make their 
sharks seem gigantic by comparison?  Or 
that doomed skinny-dipper Chrissie and 
Quint’s ubiquitous yellow barrels were all 
manipulated through the water vis a vis 
complicated systems of pulleys and wires?  
Or that the “odd couple” who baited the 
shark with a holiday roast on an inner tube 
were actually locals who wore wetsuits under
their clothing—and couldn’t swim very 
well?  Or that Quint’s shack—also crafted 
just for the movie—violated local zoning 
laws? These tricks and other insights are 
revealed and expounded upon in Gottlieb’s 
peek behind the cinematic curtain.  
       Given the impact Jaws still has after so 
many years (coupled with its long-awaited 
appearance on Blu Ray), one would think, 
“You’re gonna need a bigger book.”  But 
movie buffs who own previous incarnations 
of The Jaws Log won’t fi nd anything 
new here (save the cover art, which more 
closely mirrors the iconic movie poster).  
The Expanded Edition again contains both 
Benchley’s intro to the 25th anniversary 
print and Gottlieb’s own preface to the 
30th anniversary edition.  The meticulous 
endnotes and index are intact.  The 22-page 
photo section offers no new images—but the 
black and white pictures are still fascinating.  
        Nevertheless, this bargain-priced, 
straight-to-paperback version is a treat. Fans 
who haven’t yet checked out Gottlieb’s book 
no longer have an excuse to not get their feet 
wet.  
      

  

~Continued from Page 19
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KARAOKEABOUT
ALLWe’re

  not just...

440-944-5994

10% OFFBOOK NOW
& GET

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

www.All-About-Karaoke.com

Can Karaoke Help?  
     I’m often asked that question because I once ran a business where 
karaoke was a staple for fun for the customers and continued growth 
for our business.  Karaoke kept our business from going under during 
the roughest years of the economic downturn.  We offered it on 
commonly slow nights because it brought regulars in who showed up 
faithfully each week, bringing family and friends to hear them sing and 
eventually get up and sing themselves!  These singers would send 
pictures of themself singing to their friends and then suddenly a party 
of two became a party of four or six.
    From those original karaoke nights came other business such as 
catered parties (WITH karaoke because this is a great activity to make 
any party a blast or even just keep the kids busy while the adults 
watch them and talk).   We would host fundraisers where folks would 
dare each other to sing songs, paying dollars to the fund as the 
person accepted the dare.  Family parties were often rebooked from 
one birthday to the next because of memorable duets, “dress like your 
favorite rock star” themes and from that came theme nights like “Glee” 
or “Musicals” or “Rat Pack.”  These would have our register ringing all 
night long because they needed to stay hydrated for all that singing.  
We sold wristbands to help with the costs of keeping our karaoke 
show going, but there are other ways to help make this a win-win 
offering for both the customer and the business owner.
    

Also...TRY OUR EXCITING

GAME SHOW!

Attention Bar Owners:

MEAT LOAF 
OCTOBER 24 AT 7:30pm STATE THE-
ATRE AT PLAYHOUSESQUARE 
       Legendary rocker Meat Loaf announced 
plans to celebrate the 35th Anniversary of Bat 
Out of Hell right here in Cleveland, Ohio at 
the State Theatre at PlayhouseSquare on Oc-
tober 24 at 7:30pm. Bat Out of Hell has sold 
more than 43 million copies. After more than 
30 years, it still sells an estimated 200,000 
copies annually and stayed on the charts for 
over nine years, making it one of the best sell-
ing albums of all time. 
         A portion of every ticket sold will ben-
efi t both The Steve Popovich Legacy Founda-
tion and the Rock and Roll Hall of Fame + 
Museum education activities, which reach 
audiences from toddlers to senior citizens 
and give students and teachers alike a deeper 
understanding of the impact that rock and roll 
has made on our society. The programs are 
conducted on-site at the Rock and Roll Hall 
of Fame and Museum, as well as in class-
rooms across the world, via distance learning 
technology. 
        “On behalf of the Steve Popovich Legacy 
Foundation we are delighted to be involved 
in the upcoming concert set to take place in 
Cleveland. 35 years ago, my father’s label, 
Cleveland Int’l Records delivered one of the 
most successful albums in the history of the 
music business, Bat Out Of Hell which has 
sold over 45 million units worldwide and in 
celebration of that I am pleased and honored 
that we were able to work with Meat’s man-
agement in bringing a piece of that history 
back to where it all started. Cleveland played 
a signifi cant role in the initial success of that 
album and I feel it is only appropriate to bring 
everything full circle around the album’s an-
niversary (Released October 21, 1977). One 
of the primary duties for the Steve Popovich 
Legacy Foundation is to raise money through 
annual concerts based in Cleveland with 
artists he had an association with through the 
years and creating music scholarships to select 
students entering college who are in need of 
fi nancial assistance as this was important to 
Steve Popovich in educating the next genera-
tion in achieving their goals and through the 
foundation and our goals we want to carry on 
his legacy.”- Steve Popovich, Jr 
Limited Number of Gold Circle $75 $59.50, 
$47.50, $39.50 
Tickets went on sale Friday, September 14 
at 11:00am and will be available at www.
livenation.com, 
the venue box offi ce, or charge by phone 
(216) 241-6000.

ED ROLAND AND THE SWEET TEA 
PROJECT OFFICIALLY LAUNCH 
WITH NEW FRONTIER TOURING 
SHOWCASE AT AMERICANA MUSIC 
CONFERENCE SEPTEMBER 14
Debut EP for Collective Soul Front Man Due 
This Fall; Tour Dates Kick Off This Month

          For the past two decades, Atlanta native 
Ed Roland has been the front man and heart 
of the platinum-selling rock band Collec-
tive Soul.  He’s written seven #1 radio hits, 
and has sold more than 10 million albums 
worldwide.  Now, Roland is set to launch his 
new band—Ed Roland and The Sweet Tea 
Project.  With The Sweet Tea Project, Roland 
has teamed up with a group of friends and 
musicians for a new approach to his classic 
hit-making style. 
         “The Sweet Tea Project started as a 
bunch of my old buddies coming over after 
gigs and listening to new songs I had written, 
but not with Collective Soul in mind,” said 
Roland.  “Everybody sat around my studio 
with different instruments --banjo, mandolin, 
steel guitar, and ukulele – and just had a lot of 
fun.” 
        The group performed September 14 at the 
Americana Music Conference in Nashville 
for the New Frontier Touring party.  New 
Frontier recently signed Ed Roland and the 
Sweet Tea Project, and they also represent 
Darrell Scott (nominated for AMA Instru-
mentalist of the Year) who will be performed 
at the party as well.  
         The Sweet Tea Project’s debut EP, Devils 
‘n Darlins, is due for release this fall. In addi-
tion, Roland says they are tentatively planning 
a full-length release for February or March 
of 2013.  The main difference between The 
Sweet Tea Project and Collective Soul is in the 
instrumentation.  “At this point in my life, the 
main focus will always be in writing the best 
songs I can,” he said.
 For more information, please visit 
www.thesweetteaproject.com 

HOUSE OF BLUES® CONCERT AN-
NOUNCEMENT
Grind - Tribute to Alice In Chains
Saturday, October 6 * doors at 8:00 PM
Tickets: $10 In Advance *4-Packs: $30 On 
Sale: Now
        Grind was founded in Columbia, South 
Carolina by singer Gary Allen in January 
2011. Shortly after the band’s fi rst practice 
that winter, Grind entered the WARQ Rock 
93.5 Locals Live competition and qualifi ed all 
the way to the fi nals. A few months later and 
with a new lineup, including former Crossfade 
drummer, Brian Geiger, Grind signed on with 
Ink Life Tour and began touring around the 
United States in well renowned venues. Grind 
quickly became known for their astonishing 
interpretations of the original Alice in Chains 
lineup, performing all the hit singles, as well 
as the many obscure Alice in Chains tracks. At 
a Grind performance, expect to feel an eerie 
presence of the late Layne Staley perform-
ing “Again” in front of your face and watch 
in amazement as Grind interprets their set 
into haunted renditions of the twisted life and 
career of Alice in Chains.

~Continued On Page 28
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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 Steve Guy

JUST FOR LAUGHS

The following are 
just some of the 
highlights taking 
place in the next 

few weeks and worth making a trip to!
        Let’s start with the brand new “Thirstiest 
Thursdays” Comedy Night at the Blind Pig 
in downtown Cleveland. It’s every Thursday 
night and has a lineup made up of excellent, 
mostly local, comics and sometimes a touring 
comic. For example Chicago Sensation 
Kenny Deforest will be headlining at the end 
of September. Check www.chucklefck.com 
for details.
        For the great atmosphere of a smaller 
club head to the “Funny Stop” in Cuyahoga 
Falls for a BIG time show. September 20th to 
22nd will have Jim Florentine of VH1’s ‘That 
Metal Show’ headlining and Chad Zumock 
from WMMS 100.7’s ‘The Alan Cox Show’ 

as the feature.
       Speaking of Alan Cox, he will be hosting 
an awesome night of comedy on September 
25th at the Willoughby Brewing Company 
with Bill Squire headlining and Lake County’s 
own Josh Womack featuring. Plus a special 
set from local comic Lucas Ianiro. This show 
is FREE!
       As for me, keep an eye out at www.
uplate-tv.com as we now have two episodes 
up! We are also fi lming our next two on 
Wednesday September 26th and October 10th. 
Come take part in the taping as a member of 
our live audience at LiquidSixx in downtown 
Cleveland. Taping starts at 9pm each show.

See you soon! Follow me on Twitter @
TheSteveGuy and my show 
@UpLateWSteveGuy and fi nd it all on 
Facebook!

Great Opportunities to see Damn Funny 
Comedians in and from the Northeast Ohio Area!
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LOCATED ON THE STRIP
GENEVA-ON-THE-LAKE RESORT

Roasted Corn-on-the Cob

Open thru the end of October
for the Halloween Crawl

on weekends!

Gong and Singing Bowl Improvisations Live at the 
Sandy Chanty October 6th For 9th Annual Chanty Fest

By James Onysko

        Ancient Mariners have always wondered 
about what was over the horizon; even 
while looking out, landlocked - perhaps 
shipwrecked, longing for home, or 
anticipating a fresh voyage.  The culture of 
the seafarer gave rise to the dissemination of 
the exotic; the old wave music of drumming, 
and folkloric accounts sung in sea chanties, 
or given by griots 
(storytellers) grounded 
to the earth.
        Fast forward to 
the present; and we 
modern adventurers, 
mired in the mundane 
day-to-day routine, 
break out occasionally 
to experience what life 
out there has to offer.  
Musically speaking, 
the Ninth Annual Chanty Fest (sponsored 
by the Sandy Chanty Seafood Restaurant 
in Geneva-on-the-Lake) will prove to be a 
special excursion of sonic possibilities when 
South Euclid drummer/percussionist, Paul 
Stranahan debuts his new double CD entitled 
“Gong and Singing Bowl Improvisations” in a 
live performance at the restaurant on October 
6 at 8:30 p.m.
        Recorded for the Infi nite Number of 
Sounds label, Paul enthused about this current 
project with a bit of personal history:  “I 
think it was a natural evolution that came 
from always working on new music and 
exploring new sounds.  I’m a drummer 
fi rst and foremost; but I later became more 
involved in composing music.  In some 
ways, writing music was a way to make my 
drumming sound better and more interesting.  
If I can write what I think is a cool tune, then 
automatically my drumming sounds better 
and more musical.  Lately, I’ve been involved 
in bands that have some very complex 
arrangements that take a lot of practice to 
work up the parts.  I really enjoy putting on a 
tight show of well-rehearsed music”. 
        Although Mr. Stranahan wears many 
hats directing interesting mixes of musicians, 
a global outlook for source material informs 
the search for new approaches to bring forth 
his muse.  By use of the instruments he will 
present this evening - gongs of various sizes 
merging with the gentle timbre of singing 
bowls, struck and caressed - audiences will be 

immersed in a bath of sound.
       “I’ve been a drummer for most of my life. 
When I perform with a group, my main focus 
is to concentrate on rhythm, keep the form 
of complex songs, and interact with the other 
musicians.  My new solo gong and singing 
bowl setup allows me to experiment with 
different sounds and textures without worrying 
about the form.  I can use more space; and 

sustain sound to 
develop different 
moods and atmospheres 
than what I can do on a 
drum set”.
        The opening 
track on the fi rst disc, 
“Improv. #1 - Gongs 
and Bowls”, develops 
slowly before the 
experienced hands 
of the percussionist, 

building to a chorus of crescendo, before 
giving way to a resonating stillness.  And 
then from silence comes the circulating pulse 
of the bowls interspersed with the “manly” 
39” Paiste gong, loaned for the recording by 
Motter’s Music of South Euclid.  Following 
an internal rhythm, an implied rhythm, the 
journey proceeds.
       Stranahan, a skilled craftsman plying his 
art, employs an array of various-shaped gongs, 
metallic and quartz crystal bowls, with the 
resulting differences in tonality manifesting 
before our very ears.  By using sticks and 
mallets, including a special striker to gently 
rub the rim of a bowl, he fi lls the space with 
vibrations meant to be received by the whole 
body.
        The second offering, “Improv. #2 - Gongs 
and Bowls”, clocks in at over thirty minutes; 
but it holds one’s attention with its shimmer 
and shimmy.  On close listen, one can hear 
skittering fi nger taps on the precious metals 
and accompanying bowls, differentiating with 
his bare hands the unfolding soundscape.  The 
next track, “Improv. #3 - Gongs and Gong 
Stand”, fi nds the harness of his gongs as part 
of the arsenal; again varying placement of his 
inventive strikes to fi nd new sounds within the 
structure of the piece.  
        For a drummer, anything can be used for 
its inherent property of sound.  Apart from 
a rock’s drummer’s approach to percussion 
music as simply attack and decay, Stranahan 
fi nesses his instruments in the treasured, time-

honored way of creating an environment or 
sacred space, conducive to contemplation and 
evoking a meditative state.  
        The second disc contains another three 
improvisations: “Improv. #4 - Gongs and 
Bowls”; “Improv. #5 - Just Bowls; and the 
fi nale, “Improv. #6 - More Bowls”.  Of 
the two CDs, this is my favorite, given my 
fondness for singing bowls, having recently 
come into possession of a Tibetan Chakra 
Bowl made by “the old monks”; comprised of 
nine metals, including gold and silver, with an 
ornately-engraved Buddha and sacred script.  
When struck, the sound is other-worldly; 
and the emanating vibrations, palpable and 
extraordinary.
        Treat yourself to a night of memorable 
sights and sounds as the Sandy Chanty 
celebrates the end of their summer season with 
their Ninth Annual Chanty Fest.  Admission is 
free; but reservations are recommended.  For 
more information on the artist and recording, 
please visit the following web links:
www.paulstranahan.com
www.infi nitenumberofsounds.com
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If  You Can Dream It, 
I Can Build It.
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Patrick Podpadec
Luthier

440.474-2141
ppodpadec@roadrunner.com
www.wood-n-strings.net 

FALL 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 seasons are a changin! My son’s 
back to school and all settled in with his 
friends, the garden has slowed way down in 
its production of vegetables and there seems 
to be a nip in the air in the early morn. I do 
believe the month of Sept. may very well be 
my favorite. We have been seeing 80 degree 
days without the humidity that the summer 
months bring, the lawn doesn’t seem to need 
mowing quite as often and the nights are 
cool enough to have a nice fi re out back to sit 
around and play guitar. 
        I’m not sure if the economy is coming 
back or what, but it sure seems that it’s been 
getting a little busier 
in the shop than 
normal. I have been 
trying to clear out 
many old projects to 
make room for new 
ones and the guitars 
just keep coming 
in. During the past 
two weeks I have 
restrung and fi xed a 
top crack in a 70’s 
solid top Epiphone 
classical guitar, and 
reglued  a top on  a 
Tacoma “papoose” 
(a small ½ size guitar tuned in A). These little 
instruments, at least the ones I have seen, 
come with cedar tops, a mahogany body and 
a simple bolt on neck. They sound incredible 
and have an “angelic” tone that I think would 
add very well to a second guitar in a duet.  I 
refi nished the side of a 1930’s Waymann 
Tenor guitar. It had a scale length of 21inches, 
which is very short for most tenor guitars, 
but a bit too long to be considered a baritone 
ukulele, which is generally set at about 
19 inches. Anyway, most older Waymann 
instruments that I have seen are very well 
crafted out of solid mahogany. Waymann 
was a major manufacturer of all stringed 
instruments that started as early as 1864. 
They produced thousands of instruments well 
into the 1930’s. I have seen many high end 
banjos, mandolins, tenors, and guitars. If you 
happen to come across one in Grandma’s attic 
don’t think it’s a piece of junk. They are quite 
collectable in the market today.
          Next up was a 1919 A-O style Gibson 
Mandolin which I had to re-fret and touch 
up some fi nish work on the sides. What a 
beautiful sounding instrument. The other 
instrument that the same owner brought to me 
was 1926 K-2 Gibson mandocello. Someone 

over the years had attempted to change the 
tuning machines and drilled out holes in the 
wrong locations. I ordered up some vintage 
style tuners and re-drilled the proper holes. I 
had to refi nish the headstock and along with 
some other touch-ups and a setup, I fi nally got 
to play it. What a gorgeous tone!  It is my new 
favorite instrument. I have just cut up some 
wood to start my own. I will write a whole 
article on this instrument in the coming weeks.
An older 1960’s Harmony guitar came in 
for a setup and the cool thing about it was 
that it was made for the “Heath” company 
by Harmony.  For those of you that are not 

familiar with the 
electronic Heath 
kits that you could 
buy in the 60’s and 
70’s. Here’s a brief 
history. The Heath 
Company offered 
a whole host of 
electronic parts and 
also “kits” that the 
young electronic 
“geeks” could 
build in their spare 

time. I’m Sorry! That’s just what we called 
everyone that was sitting in their basements 
soldering electronic stuff  back in the 60’s 
instead of playing wiffl e ball or football in the 
back yard. 
          They had all kinds of kits to choose 
from such as radios, stereo amplifi ers, TV’s 
and apparently they had guitars too. Now if 
I would have known that then I’m sure that 
I wouldn’t have referred to those electronic 
hobbyists as “geeks”. This guitar is super 
cool! It has three pickups and more switches 

and knobs than you can shake a stick at. If 
anyone out there has any stories about heath 
kit guitars or may know of one for sale I 
would be very interested to fi nd out more 
about them.  Please feel free to contact me at 
pat@liamguitars.com . 
         I also re-fretted two guitars; one was a 
late 60’s Goya, made in Italy. This guitar is 
also another gem from the past. Although this 
particular model isn’t as high end as some 
other models it has great tone and now plays 
like a dream, thanks to the new fret job. Many 
of these guitars were manufactured by either 
the Hagstrom Co. or a company called Levin. 
The Goya brand has a place in the collectible 
market also. Some of the ones produced by 
the Hagstrom can bring in pretty good money. 
Another guitar that has been a long time in 
coming to fruition is my friend’s Kay Kraft 
that I have been restoring for a long time. It 
turned out great.
         Besides some of the major stuff, I have 
been busy with the everyday setups that come 
by such as a very nice Martin D-16 that my 
friend just purchased. Sometimes guitars 
either sit on the shelf at the music store too 
long or somehow just miss out on getting 

setup properly at the factory 
and that is where I come in. 
Speaking of that, I would like 
to remind everyone that now 
is a good time to get on the 
schedule for a tune-up of your 
instruments because at the fi rst 
of the year the rates to my shop 
will be going up a bit to defray 
some of the ever expanding 
cost of doing business. (Electric 
rates, insurance rates, parts, etc. 
you get the picture.)  If you can 
schedule now before the fi rst of 
the year I can still guarantee the 
current rates that are posted on 
my website 
www.wood-n-strings.net
         So now I’m getting ready 

to go listen to some good music at one of the 
few remaining outside festivals of the season 
(Village Peddler’s Festival). I hope you are 
still enjoying a few of these events while you 
still can before the weather gets too cold to 
have them. Until next time, please Stay in 
Tune!
  
Thanks Again! 
Patrick from Wood-n-Strings/ Liam Guitars

By Luthier Patrick Podpadec

check out
www.tomtoddmusic.com 

for more information & pictures

Old Firehouse Winery  

Deer's Leap Winery  

Chalet Debonne Vinyard  

Old Firehouse Winery
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By Tamasin Noyes and Celine Steen

        What’s the best thing since sliced 
bread? The sandwich of course! Layered 
with fl avor, simple and portable, and full 
of endless variety, sandwiches have been 
stealing the show for as long as they’ve 
existed. But it’s time for the traditional, 
calorie-laden, meat-
centric sandwich to 
move over, because 
there’s a new sheriff 
in town—the vegan 
sandwich! 
        Filled with 
healthy, natural, 
plant-based 
ingredients, vegan 
sandwiches are 
the answer to 
total breakfast, 
lunch, or dinner 
satisfaction. VEGAN 
SANDWICHES 
SAVE THE DAY 
by Tamasin Noyes 
and Celine is packed 
with 101 amazing 
combinations to suit any time, any craving, 
and any occasion, from Apricot Breakfast 
Panini to Protein-Happy Quinoa Rolls and 
Curried Lentil Sloppy Joes.
With the increasing popularity of 
vegetarianism and veganism, nearly 
everyone has a friend who is shifting their 
diet. These tasty recipes will satisfy the 
cravings of meat-eaters, as well. Thanks to 
this impressive array of sandwiches, sliced 
bread knows no bounds. 

Recipes include: 
Beet and Avocado Sandwich
Razz-elnut Spinach Sandwich
Beet and Barley Burger Sandwiches

Blueberry and Corn Pancake Sandwiches 
with Lemony Filling
Maple-nut Pie Waffl ewich
The Dazzling Dagwood 

        In addition to recipes the book includes 
a comprehensive 
glossary of helpful 
kitchen ingredients, 
a resource list for 
readers, and stunning 
4-color photography 
which will draw 
people in and show 
them how delicious 
vegan sandwiches can 
be. 
        So whether 
you’re packing a lunch 
for work, school, or 
play, or just want to 
indulge in a nutritious 
and pleasurable meal 
without spending 
hours slaving over the 

stove, VEGAN SANDWICHES SAVE 
THE DAY has the tasty solution you’re 
looking for.
 
About the Author
Tamasin Noyes is the author of American 
Vegan Kitchen and Grills Gone Vegan. She 
is the founder of www.veganappetite.com 
and has worked as a committed cookbook 
tester for many well-known vegan 
cookbook authors including Isa Chandra 
Moskowitz, Terry Hope Romero, and Robin 
Robertson. She resides in Ashtabula, OH
Tami blogs regularly at 
www.veganappetite.com

Celine Steen is the author of several books 

and the founder of the award-winning 
blog Have Cake, Will Travel (www.
havecakewilltravel.com). After over a 
decade of vegetarian eating, she decided 
to switch to a vegan lifestyle. Fearing it 
might mean the end of all good desserts, she 
decided to start making her own, for lack of 
ready-made and affordable options offered 
in her hometown. She lives in Bakersfi eld, 
CA.

The book is available through Amazon, as 
well as in bookstores.

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!

Local Author Releases Second Book

NEW BOOK OFFERS 101 NEW RECIPES FOR DELICIOUS VEGAN SANDWICHES

VEGAN SANDWICHES SAVE THE DAY
Revolutionary New Takes on Everyone’s Favorite Anytime Meal
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Westside Steve

www.westsidesteve.com

Saturday, Sept. 22

Thursday, Sept. 27

Saturday, Sept. 29

Sunday, Oct. 7…

The Cold Light of Day
Summit Entertainment  PG13  90 min
       Right off the bat there were warning 
signals. Almost every movie phone listing has 
a blurb underneath the title, nothing too in 
depth, but there will be a “see it”, maybe, or 
“skip it”, which most likely refers to reader 
and critical reviews.  There was nothing 
under THE COLD LIGHT OF DAY leading 
me to believe that it had purposely been kept 
from the discerning eyes of the critics before 
release.
And the title itself, THE COLD LIGHT OF 
DAY, really is meaningless and has nothing to 
do with the story but there are plenty of stupid 
titles out there so... 
Well, thought I, Bruce Willis and Sigourney 
Weaver are both on the roster so hey, maybe it 
would be OK. 
Wrong. 
From the cheese ball opening credits and titles 
somewhere beneath the quality of a video 
game I guessed I was going to be in for a long 
hour and a half.
Two things I noticed immediately about Willis 
and Weaver are that they aren’t the stars of this 
fi lm. That honor goes to the talent challenged 
Henry Cavill who’s best known for helping to 
stink up the joint in IMMORTALS.  The real 
actors seem to be going through the motions 
as if they’d been forced to perform in this turd 
at gunpoint. Also both look as if they’d been 
dragged from their beds in the middle of the 
night and thrust on set. 

But the acting isn’t the worst part, oh dear no. 
The story, plot and script seem to have been 
written in one study hall by high school kids 
to whom English must be their second or third 
language. 
Will (Cavill) has joined his family for a sail-
boat vacation in Spain. For some inexplicable 
reason Will decides to swim to shore for a 
can of pop. Upon returning he fi nds the boat 
ransacked and the family gone. Not only does 
he fi nd no help at all from the authorities but 
even worse it seems everyone in Spain wants 
to kidnap or kill him. Soon he stumbles upon 
dear old dad who explains that his real job all 
these years has been working for the Agency. 
Oh, yes, and there is a briefcase which appar-
ently contains some really important stuff. In 
fact, it’s so important that not only good guys 
and bad guys from the CIA, but everybody 
else from the Spanish police to the Israeli 

Special Forces are willing to kill lots of people 
to get their hands on it. (Hey, maybe it’s the 
blackmail pictures of Willis and Weaver that 
forced them to be in the movie!) Here’s where 
the chase movie becomes too ridiculous for 
words. Even after fi ring thousands of shots at 
Will no one from any of these highly trained 
security organizations are able to hit him. 
Must be the CIA and MOSAD reserves…
Not only that but that kid is able to outsmart, 
out run and over power everybody. 
You can’t really tell, nor do you really care, 
who the heroes and villains are. Like the kid-
napped family you’ll just want to go home.
Same for most of the pointless things added 
to the mix. For example the love interest 
turns out to be his sister. Uh, so? And while 
the seemingly friendly Israeli is having what 
seems to be a normal conversation with Will, 

By Westside Steve Simmons

the other one is beating the snot out of him.
Anyway, you never really do fi gure out what 
the big deal was but there is an upside.
In 90 minutes you can leave.

D-
P.S. Cavill is slated to play Superman. 
I’m pissed off already…

Arbitrage
Roadside Attractions  R  100 min  
       A couple notes; fi rst this fi lm is in limited 
release and it might not be shown in your area. 
I would imagine all the outlets of the Cleve-
land Cinema group will have it, and if you 
can, I suggest making your way there.
One of the problems I’ve encountered with the 

Whooz Playin’
Winery at Spring Hill
Whooz Playin' Trio

Debonne Vineyards
Whooz Playin' Trio

Your Vine or Mine? Winery Painesville
Len and Tina

Geneva Lodge
Whooz Playin' Trio

Your Vine or Mine?
Len and Tina

Debonne Vineyards
Whooz Playin' Duo
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suspense genre of fi lm is that often times they 
are not very suspenseful. Suspense is some-
thing that keeps you ill at ease, on the edge of 
your seat or biting your nails uncomfortably 
until the story comes to an end. Sometimes 
they just try to pass off action thrillers as 
suspense fi lms. Not this time. 
ARBIRAGE, it seems, is a fi nancial term that 
has to do with leveraging one market against 
another. It’s also the title of the latest Richard 
Gere, Susan Sarandon fi lm, a tangled web of 
high fi nance, crime and adultery.
Also, if you decide you want to make the so-
journ, I’d suggest holding off reading the rest 
of this review so you’ll be surprised by the 
twists and turns. Tycoon Robert Miller (Gere) 
is in the process of making a multi-million 
dollar deal to sell the company he’s built into 
a powerhouse. Unfortunately, due to a few 
snags in the economy the business, while still 
having a great upside, has some holes in the 
accounting. In order to make the sale happen 
he’s taken out many millions of dollars in 
the form of a short term loan and done some 
creative accounting to make those shortcom-
ings invisible.  Everything should have been 
signed sealed and delivered by this time but 
the prospective buyer is dragging his feet. 
As the delay grows longer Gere’s creditor’s 
patience grows shorter. To compound the mat-
ter the longer it takes the more people begin 

to grow suspicious of the ledger books. One in 
particular, his daughter, starts looking into the 
affair and making some startling discoveries; 
that, friends, is just the beginning. 
Miller also has a mistress, a French girl who 
runs an art gallery that he subsidizes. After 
a late night rendezvous he falls asleep at the 
wheel and she’s killed in a terrible car ac-
cident. Fearful of repercussions to not only is 
marriage but also the upcoming business deal, 
he panics and involves the son of one of his 
employees. 
Things get even worse when a Columbo-like 
detective Tim Roth starts putting the pieces 
together. 
The acting is outstanding throughout, no one 
could do the fi nancier with a heart character 
any better than Richard Gere. And the story 
is just complicated enough to keep you spell 
bound yet simple enough to follow. The sus-
pense builds the fi rst 10 minutes and continues 
throughout the fi lm. No chase scenes, gun 
fi ghts or exploding buildings, but the intrigue 
among the characters and plot twists keep you 
involved all the way to the end. It ain’t Mamet 
but it’s damn good.
And I have no idea how it got the R rating.

B-
WSS
Email westsidesteve@aol.com

5504 Lake Road On the Strip Geneva-on-the-Lake, Ohio (440) 466-7990 

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

Halloween
T-Shirt Crawl
Get your shirt thru the end of OCtober

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 Every Day (Holidays Excluded)

ENJOY OUR PATIO!

Oct. 20 Chili & Corn Bread
when we return form the Hay Ride!
Begins here at 1pm and ends here about 8pm

Super
Hero

Halloween Party
October 27th.
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You don’t have to leave your dogs
kennelled or alone while you’re away,

they can stay with me!

Call Linde at

440-951-2468

PUPPY RAISER,
Leader Dogs for the Blind

PUPPIES
& SENIORS
WELCOME!

Ian Hunter and the Rant Band 
will perform in concert at the 
Beachland Ballroom  Thursday, 
September 27, 

        Rock legend Ian Hunter’s 20th album 
When I’m President was released on 
September 4 to rave reviews.
       Ken Tucker of NPR’s Fresh Air notes that 
unlike many of his peers, Hunter “would have 
no use for a tribute album; now in his 70s, 
he’s too busy making prickly, energetic new 
music that both culls from the past and resides 
merrily in the present.”
       In Mojo’s four-star review, Lois Wilson 
proclaims Hunter “still very much at the top 
of his game,” and goes on to write “it may be 
over 40 years since he fi rst started out with 
Mott, but Hunter comes across as a young 
man here with energetic bones.”  
Andy Fyfe’s four-star review in Q Magazine 
calls the album “a rollicking stomp from start 
to fi nish.”
        The Village Voice’s Peter Gerstenzang 
writes When I’m President “may be the 
best thing Hunter has done since his storied 
work as leader of the legendary Mott The 
Hoople,” while Ned Lannamann of the 
Portland Mercury observes that Hunter “is in 
shockingly excellent voice” these days.
Stephen Thomas Erlewine of AllMusic praises 
Hunter’s “sharp, incisive songwriting,” and 
concludes,“It’s a snapshot of where he is, and 
he’s in a wickedly joyous mood.”  
Ian Hunter is in the midst of a world tour, and 
will be heading to Europe in early October.
The Beachland Ballroom is located at 15711 
Waterloo Road, Cleveland (tel) 216-383-
1124. Tickets are priced at $30.00, and are 
available at www.ticketweb.com

Bill Maher 
Sunday, November 11 
The University of Akron’s EJ 
Thomas Hall 
On Sale Friday, September 21 
@ 11am 

        For the last eighteen years, Bill Maher 
has set the boundaries of where funny, 
political talk can go on American television. 
First on “Politically Incorrect” (Comedy 
Central, ABC, 1993-2002), and for the last 
seven years on HBO’s “Real Time,” Maher’s 
combination of unfl inching honesty and big 
laughs have garnered him twenty-one Emmy 
nominations. In October of 2008, this same 
combination was on display in Maher’s 
uproarious and unprecedented swipe at 
organized religion, “Religulous,” directed by 
Larry Charles (“Borat”). The documentary has 
gone on to become the 7th Highest Grossing 
Documentary ever. 

        In addition to his television program – 
which has featured such regular visitors as 
John Edwards, Ben Affl eck, Robin Williams, 
Arianna Huffi ngton, Alec Baldwin and 
Michael Moore – Maher has written four 
bestsellers: “True Story,” “Does Anybody 
Have a Problem with That? Politically 
Incorrect’s Greatest Hits”, “When You Ride 
Alone, You Ride with Bin Laden”, “New 
Rules: Polite Musings from a Timid Observer” 
and most recently “The New New Rules: A 
Funny Look at How Everybody but Me Has 
Their Head Up Their Ass.” 
        Maher started his career as a stand-up 
comedian in 1979, and still performs at least 
fi fty dates a year in Las Vegas and in sold 
out theaters all across the country. Two of 
his nine stand-up specials for HBO – 2007’s 
“The Decider” and 2005’s “I’m Swiss” – have 
been nominated for Emmy awards. Bill’s 
most recent stand-up special for HBO was the 
hilarious, “Bill Maher But I’m Not Wrong.” 
Maher was born in New York City, raised 
in River Vale, N.J. and went to Cornell 
University. He now resides in Los Angeles. 
Reserved Seat Ticket Prices: $65, $52.50 
and a special student section for $30 
Tickets go on sale Friday, September 21 at 
11:00am and will be available at livenation.
com, all Ticketmaster locations, the venue box 
offi ce and charge by phone (800)745-3000.

Brooks, LBT, Mattea, Hood out 
with new music
       The other half of Brooks & Dunn - Kix 
Brooks - is out with his fi rst solo disc in 
almost 20 years today. “New To This Town” 
contains a dozen songs, 9 co-written by 
Brooks. He produced with the title track 
and single co-produced by Jay DeMarcus of 
Rascal Flatts.
        Little Big Town may be poised for big 
things with the quartet’s new disc, “Tornado.” 
Pontoon has raced up the charts as the lead 
single from the album, which has 11 songs.
        Patterson Hood, who doubles as the 
driving force behind The Drive-By Truckers, 
is out with a solo disc.”Heat Lightning 
Rumbles in the Distance” contains a dozen 
songs and tends to run a bit softer than the 
Truckers.
       Kathy Mattea is with Sugar Hill for 
“Calling Me Home” after a long career on 
Mercury and then releasing a disc on her 
own, the very fi ne “Coal” in 2008. The West 
Virginian co-produced the dozen songs with 
Gary Paczosa.
         The Time Jumpers, a Nashville-based 
group, consisting of Vince Gill, Dawn and 
Kenny Sears and Ranger Doug among others 
are out with a debut on Rounder. The group 
released a live disc several years ago, which 
was nominated for a Grammy.
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~ Rick Ray

Cusrercusser!
        It comes as no surprise to anyone who’s 
ever ridden with me in a car in mega traffi c 
that I tend to lose my mind and go into an 
instant verbal road rage without any warning!  
Others who don’t know me would think I had 
Tourette’s Syndrome!  Heh-Heh-Heh!

        Well, you know if certain people were 
not given a drivers license the need for verbal 
road rage would be obsolete!  

         You know the ones I’m talking about.  
The assbags that like to pull out in front of 
you and go real slow, or cut you off and make 
you go into a frantic maneuvering exercise 
you’re not ready for, or park so close you 
can’t get out of your parking spot!

         When I was younger you only had to 
worry about the “Blue Hairs” on the road!  
I’m not talking about blue rabbits jumping out 
in front of you either; I’m talking about the 
little old ladies that wore blue wigs!  

         I don’t know why they wore blue wigs, 
always kind of creeped me out, like they were 
in some kind of old lady cult and probably 
had some kind of icky ritual to perform each 
time they put them on!

        I had an aunt that was a Blue Hair, she 
was a sweet old gal and I don’t know much 
about her driving abilities except she did hit a 
cow once!

        Well, not all Blue Hairs wore wigs I 
might add, some actually had their hair dyed 
blue!  It was socially acceptable to be an old 
lady with blue hair then, now the only women 
that have blue hair listen to punk music, 
smoke dope, drink beer, have about twenty 
tattoos and are usually under 20 years old, 
heh-heh-heh!

        Anyways, verbal road 
rage is pretty 
harmless, unless 
you happen 
to be in the 
passenger’s 
seat with 
your fi nger 
nails 

permanently embedded in the dash board!  
It’s a great stress relief when under attack by 
assbag drivers no matter what color hair they 
sport. I’ve had people ask me to stop cussing 
after experiencing such verbiage during a 
series of frantic maneuvering exercises!

Well EXCUUUSE ME!

        I think a little cussing sure beats the 
alternative of just smashing into the assbags 
that cut me off, pull out in front of me going 
real slow or parking too close to me so I can’t 
get out of my parking spot! This would require
me to be driving a tank to keep auto body 
repair costs down; throwing out a few choice 
obscenities is free!

        I’ll admit that my cussing abilities have 
more uses than just verbal road rage.  As I 
get older I fi nd it much cheaper to cuss out a 
hammer that just smashed my thumb then to 
throw it through a window for instance!  

         Some people have accused me of cursing
or swearing a lot.  Umm… I don’t curse or 
swear, I cuss, there’s a difference!  Cursing 
involves placing a permanent voodoo type hex 
on someone and swearing is for the courtroom 
which I avoid as much as possible!

       Well, ok I guess I may curse just a little.
Sometimes… ok a lot of times I’ll tell 
someone to go to hell and that’s kind of a 
curse I guess, but it’s usually followed by 
some rather clever cussing like “Go to hell 
you salivating ugly ass muncher who defi les 
the feeble-minded evil monkey. So I guess you
can say I’m a Cursercusser!

          Hey just stay out of my way when I’m 
on the road and don’t ride with me and you’ll 
be fi ne!

~ Snarp
www.snarpfarkle.com
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Wine Country Progressive Harvest Dinner 
Friday, October 12th · 6:30 p.m. 

Begin at Grand River Cellars featuring homemade fall vegetable soup & field green salad with 
roasted butternut squash topped with a balsamic glaze. Then to Debonné Vineyards for grilled 
chicken with a light champagne and honey sauce, spring peas and shallots, wild grain rice, and 
Hearth Baked Bread; finished with dessert at South River Vineyards. Wines will be paired with 

each course. Call 440-298-9838 to make reservations for this drive yourself tour.  This is a prepaid, 
non-refundable ticket event.  $47.50 per person which includes sales tax. 

 

DescriptionThe Ohio Society for the Elevation of 
Kites will be joining us all afternoon to showcase some 

of their highly sophisticated kites. We are excited to 
welcome this very active kite club from the Cleveland 

area. 1-5 p.m. weather permitting.  
 
 

 
Make your reservations for our annual Clam or Steak 
Bakes.  Meola Catering will be offering the following 
dinner choices:  one dozen clams or 10 oz. Strip steak.  
In addition you will receive 1/2 chicken,  sweet potato, 

corn on the cob, clam chowder, tossed salad, roll & 
butter.  You can order an extra dozen clams for $9.  

Dinner will be served 6 - 7:30 p.m.  RESERVATIONS 
ARE REQUIRED 5 DAYS IN ADVANCE.  Stay the 
evening and enjoy entertainment starting at 7 p.m.  

This is a pre-paid, non-refundable ticket event. 
 

The Juice House will be opening  selling fresh 
pressed juice beginning September 8th  for 

your home winemaking needs. 

Wed., Sept. 19  Hit List 
Fri., Sept. 21    Larry Smith 
Sat., Sept. 22    Whooz Playin 
Sun., Sept. 23   Dennis Ford 
 

Wed., Sept. 26  Tom Todd 
Fri., Sept. 28    Hatrick 
Sat., Sept. 29    Wixy 1260’s 
Sun., Sept. 30   Little Noise 
 

Wed., Oct. 3     Hit List 
Fri., Oct. 5        Marion Ave. 
Sat., Oct.  6      Night Beat 
Sun., Oct. 7      Cami & Cora 
 

Wed., Oct. 10   Uncharted Course 
Fri., Oct. 12      Two Aces          
Sat., Oct. 13     Whooz Playin 
Sun., Oct. 14    Light of Day Duo 

 

 

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 
SATURDAY, & SUNDAY 

 

Friday, Sept. 21st-All For One  
Saturday, Sept. 22nd-Miles Beyond  
Sunday, Sept. 23rd-Akin for Jazz  

 

Friday, Sept. 28th-Horsefeathers  
Saturday, Sept. 29thStone River Band  
Sunday, Sept. 30th-Dave Young (Jazz) 

 

Friday, October 3rd-Relay Band  
Saturday, October 6th-King Pins  

Sunday, Oct. 7th-Ed Michaels Jazz  
 

Friday, October 12th, Hatrick  
Saturday, October 13th, Artifex 
Sunday, October 14th, Esto Jazz 

 

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

&  Sundays from 4-7. 

 


