
LUCILLE BALL COMEDY FESTIVAL: AUGUST 2-6, 2023 : JAMESTOWN NY

Sneak Peek
I nsi de thi s I ssue. . .

A ugust 3 - 9 ,  2 0 2 3   ~   V olum e 1 9    ~    I ssue 3 1 A FREE Weekly Publication Serving Ellicottville and Surrounding Communities
V i si t our  w eb si te at: w w w . thev i llager ny . c om
CHQ-CATT CO’s COmmuniTy newspAperF R E E

BEAT ON THE STREET:.......PAGE 13

Humble Beginnings Root Back to 1985

Supporting Farmers, Crafters, and Community

H i stor y : T aste of  E lli c ottv i lle

R oger  T or y  Peter son I nsti tute
9th Annual Food and Healthy Living Festival

O lean A r ea F ar m er s M ar ket 

A r ea E v ents

www.thevillagerny.com

THE NITTY GRITTY DIRT BAND
Saturday, August 4 • 7pm
Seneca Allegany Casino

THE BEACH BOYS
Saturday, August 5 • 7pm
Seneca Allegany Casino

CHEEP SKATE
@ NORTHWEST ARENA

August 7 • 1pm
Jamestown, NY

TASTE OF ELLICOTTVILLE 2023
Sat/Sun, August 12-13 

Ellicottville, NY

LAKEWOOD FARMERS’ AND
ARTISANS’ MARKET

Thursday, August 17 • 10am
Lakewood, NY

LAKEWOOD FARMERS’ AND
ARTISANS’ MARKET

Thursday, August 10 • 10am
Lakewood, NY

LUCILLE BALL COMEDY FEST.
Wednesday-Sunday, August 2-6 

Jamestown, NY

GRIFFIS SCULPTURE PK
SUMMER FESTIVAL

Sunday, August 20 • 12pm
East Otto, NY

2023 A.S.P. BEACH PARTY
Friday August 18 • 3pm

A.S.P. Redhouse, Salamanca NY

CATT COUNTY SPORTSMEN 
RENDEVOUS

Friday August 11 • 10am
Catt Co Fair Grounds. Little Valley

VETERANS APPRECIATION DAY 
Saturday August 12 • 1pm

Randolph, NY

MUSIC ON THE STOOP
Wednesday August 9 • 6pm

Brazil, Jamestown, NY

JAMESTOWN FARMERS MKT
Saturday August 5 • 10am

Downtown, Jamestown, NY

A.G.C. BEVERAGE FESTIVAL
Saturday, August 5 • 11am

Fair Grounds, Dunkirk, NY

MONSTER TRUCK RALLY
Saturday, August 5 • 1pm

Catt. Co. F.G,  Salamanca, NY

WEEKEND CHAIRLIFT RIDES
Sat/Sun, August 5-6 • 11:00am

Holiday Valley S.H.A. Park
Ellicottville, NY

BEMUS PT. LAKE DAYS
Sat / Sun, August 5-6 • 10am

Bemus Pt., NY

FREE CONCERT SERIES
Thursday, August 17• 5pm

Winter Garden Plaza, Jamestown

Enjoy this Weekend of Comedy: Aug. 2-6
Welc om e: Luc i lle B all Com edy  F est.

Interconnectivity: Art That Matters to the Planet

Food Festival at Chautauqua Institution... Pg. 2

 see “Jpm” pAge 10

Double-up Program Thrives, Encouraging Healthy Eating
J am estow n Pub li c  M ar ket

WN Y  V egF est,  A ugust 6  

 see sTOry “rTpi” pAge 11

Ultimate Beer & Wine Tasting Opens the Event

Lily Dale Assembly in August ... Pg. 12
Science, Philosophy &Religion of Spiritualism

 see “HisTOry” pAge 7

 see “OLeAn” pAge 7

Shoppers who ualify for S A , the S A’s Supplemen-
tal utrition Assistance rogram, find e tra benefits at the 
farmer’s market. The ouble p ood ucks program, run 
by ield and ork etwork, gives a dollar-for-dollar match up 
to  to shoppers who use their S A  benefits at the mar-
ket. ouble p ood ucks can only be e changed for fresh 
fruits and vegetables, increasing access to these nourishing 
foods for low-income community members. The program re-
cently gained  million in funding from ew ork State, and 
serves  locations statewide.

 “VegFesT” pAge 5

Frank Lloyd Wright ... Pg. 6
Buffalo’s Iconic FLW Darwin Martin House        

 see “COmeDy” pAge 3

ark your calendars for Sunday, August , .

In the words of the program, L ily D ale is “T he World’s 
L argest C enter for the Science, P hilosophy and the R eligion of 
Spiritualism, now celebrating its 1 4 4 th year”. T he buildings on 
the grounds include a museum, a library and the H ealing T emple.  
It is located nex t to the V illage of C assadaga.

This year the festival is e panding to a new 
location at Johnnie  Wiley Sports avilion 

 Jefferson Ave, uffalo,  , the 
original uffalo ills Stadium. This location, 
known as The ld Rock ile’ to many ills 
fans, will allow capacity for more food ven-
dors and accommodate a larger crowd. 

By CArOL FisHer-Linn

     What’s a B uffalo B ison’s 
baseball game got to do with 
the T aste of E llicottville? L et 
me answer that for you. Y ou 
see, once upon a time back in 
1 9 8 5 , restaurant owners and 
friends, Judy and K en R oush 

The th Taste of llicottville will take place Aug. - , .

( T ips U p) , G race and K evin 
K ell ( Madigan’s)  and B ill and 
G wen B arrett ( B irdwalk)  all 
had season tickets to the B ison’s 
baseball games. T hey decided 
to go early and check out the 
T aste of B uffalo which was in its 

J A M E ST O WN  N Y  -  T he 
N ational C omedy C enter, the 
nation s official cultural institu-
tion dedicated to the art of com-
edy, will present its 2 0 2 3  L u-
cille B all C omedy F estival this 
week, featuring record-break-
ing comedians G abriel “F luffy” 
Iglesias ( A ugust 3 )  and T aylor 
T omlinson ( A ugust 4 ) , plus 
some of the best comedic tal-

ent from around the country in a 
Stand-U p Showcase ( A ugust 5 )  
and L ate N ight C omedy events 
( A ugust 3  -5 ) , along with events 
celebrating L ucille B all and 
D esi A rnaz  and the legacy of I 
L ove L ucy. O ver 5 0  live events 
will take place A ugust 2  through 
6  in Jamestown, N Y .

By miLes HiLTOn

Summer is in full swing, which 
means that farmers’ markets 
across the county are filling 

with fresh produce, meats, and 
craft goods. In Jamestown, the 
Jamestown P ublic Market’s 

By JessiCA miLLer

   T he O lean A rea F armers 
Market ( L incoln P ark P avilion, 
South Street, O lean)  is bustling 
on Saturdays from 8 am-1 pm 
with fresh fruits and vegetables, 
small local business wares, and 
even some play for children. 
Many vendors have a permanent 
presence throughout the farmers 
market season, and some are 
temporary guests. T he pavilion 
in L incoln P ark allows the 
market to carry on rain or shine 

with ample room to take in all 
that is for sale. 
    F ood is not all that’s available 
at the O lean A rea F armers 
Market. T here is art to feed the 
other senses too. L ive music 
is a frequent feature of the day 
between 1 0 am-1 2 noon. L ocal 
craft vendors join the farmers 
in sharing their skills. P ostcards, 
leatherwork, prints, bags, oils, 
and jewelry are a few ex amples 
of creative and distinctive 

By KATe BArTLeTT

    C ome out and celebrate healthy living at the 9 th 
annual W  eg est the first weekend unday  
A ugust 6  from 1 2 -6 pm. Join the ex ploration and 
celebration of a plant-based lifestyle with vegan 
food, vendors, drinks, yoga, renown speakers, 
animal sanctuaries, cooking demos and kid-
friendly activities. T he event is free, and open to 
all.
     V egF est WN Y  is a volunteer based 5 0 1 ( c) 3  
non rofit that has been romoting and celebrating 
a vegan/ plant based lifestyle since 2 0 1 3 . T heir 
work is dedicated to educating, inspiring, and 

oah iru o’s pieces 
e press the common 
disconnect between hu-
man observation and the 
choice to be involved.

By, DArLene mAe 
nOweLL O’COnnOr

     T his summer, in 
my happy place at 
R oger T ory P eterson 
Institute, curator 
e x t r a o r d i n a i r e 
Maria F erguson has 
brought together 
works from some 
of my favorite local 
artists, as well as, 
new to me artists 
that re ect the 
Interconnectivity 
between human 
ex istence and the 
natural world from 
the roots of time to 
the present day. I call 
this phenomenon 
“T ree Spirit”. F or 
me it is an accurate 
ex pression for the 
very essence of what 

is best about life here in Jamestown and throughout 
the Southern tier.  
    It is our human  recognition of our interconnectivity 
to and our historical reverence for, the natural 
world around us that makes living here an 
incomparable joy. We strive as a community to 
keep pace with progress and economic growth 
while remaining ever conscious of our ecological 
responsibilities.     O rganiz ations like R T P I, T he 
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Publisher’s Word

LAKEWOOD FARMERS MKT: AUGUST 10, 2023: LAKEWOOD NY

(716) 699-9143
9  Washington St, Ellicottville NY

Open for Cocktails & Private Events
Featuring  Cocktails • Lounge

August is “National Happy Month”!

TT  Strong organi ational skills a must as well as ability to 
work in a fast-paced environment. ust be proficient in icrosoft ffice and 
Adobe Suite. 

mail info thevillagerny.com or call - - . 
SA S  The illager ewspaper is looking for Sales Representatives in 

hautau ua  attaraugus ounties. ours are e ible. mail  info thevil-
lagerny.com all  - - .

H elp  Wanted: Cr eati v e M anager

The illager ewspaper is a weekly publication serving attaraugus  
hautau ua ounties for the past  years and growing. We focus on 

businesses, people and events in our area. f you would like to become 
a part of the team please contact us directly   -  or email  
info thevillagerny.com 

B e a Par t of  the A r t
The Villager is Looking for Your Submissions & Participation

appy irthday
 yrene oore... August th  awn Anderson... August th 

 het uchelli... August th  lliot Wilbur... August th 
 yron organ... August th  onner Kell... August th 

 Kim Reading... August th  Joanne Timkey... August st 
 Shannon arscallen... August nd 

 Jessica omin ue  lesmore... August nd 
 Shawna orskey... August nd  Tad Wright... August rd 

 ila laus... Augsut th  Jeanine aprino immer... August th 
 rian c adden....August th

mail us your birthday greetings  info thevillagerny.com

CONT. FROM COVER

Chautauqua Institution’s Miller Park Plays Host 

Art in the Park at CHQ. Returns Aug. 6

By miLes HiLTOn

A rt in the P ark’s second 
fair will take place at the 
C hautauqua Institution’s 
Miller P ark this Sunday, 
A ugust 6 th, from 1 1 am-
4 pm. T he art fair features 
over 7 0  vendors working 
in ceramics, painting, 

tex tiles, jewelry, prints, and 
cosmetics, among others 
media. T here will be local 
entertainment, including 
live music, and prepared 
food.
     A lways held on a Sunday, 
when admission to the 
C hautauqua Institution’s 
grounds is free, A rt in 

the P ark brings together 
local artists and the 
C hautauqua Institution’s 
artists in residence. 
A rtists’ entrance fees 
support ex hibitions at the 
C hautauqua Institution’s 
galleries, as well as 
scholarships for the artist 
in residence program.  

The Ultimate Tasting Event Rejoins Chautauqua Food Festival

Food Festival at Chautauqua

ark your calendars for Sunday, August . hautau ua nstitution is e cited 
to announce that the ltimate Wine and eer Tasting will open the Week ine 

hautau ua ood estival. njoy the festivities from pm to sip the best 
wine, beer and spirits of the region while you enjoy great food and company. 
With the purchase of a tasting ticket, you’ll receive a souvenir glass to sample 
the handcrafted wines, craft beer and artisan beverages that vendors have to 
offer, as well as a tasting sheet so you can make notations and decide what to 
purchase to enjoy at home.

D id you know A ugust 1 -7  
is “International C lown 
Week”?!  We sure do 
know how to celebrate in 
Jamestown, N Y :  Welcome 
to the L ucille B all C omedy 
F estival running A ugust 
2 -6 , 2 0 2 3  ( for tickets 
and information go to 
comedycenter.org. It also 
so happens to be “A dmit 
Y our H appy” month!  Y es, 
the entire month you are 
encouraged to ash those 
pearly whites, and luckily 
for you, as always, we 
have filled these ages with 

many things to do for you 
to do just that. H eck, it is 
“N ational F amily Month” 
anyway –  grab the crew 
and let us be your guide;  
these ages are filled with 
ideas to ex plore. 
  A s always, if you have 
a fun idea you would 
like to share with our 
readers please contact me 
directly, I would love to 
share your adventures:  
info@ thevillagerny.com. 
Until next week, yours in 
writing, Jeanine Caprino 
Zimmer

http://www.ellicottvillesaltcave.com
http://www.ellicottvillehomes.com
https://www.facebook.com/BanqEVL/
http://teampritchard.com
http://theellicottilleteam.com
http://www.ellicottville.com


Page 3  A ugust 3 - A ugust 9 ,  2 0 2 3  ~  T he V i llager  ~  Page 3  A ugust 3 - A ugust 9 ,  2 0 2 3  ~  T he V i llager  ~  

Publisher’s Word

STEPHEN’S RUN 6K: AUGUST 6, 2023 : BEMUS PT. NY

WRITERS WANTED
WWW.thevillagerny.com - - -

34 Washington St., Ellicottville NY 
716-699-4695
howardhanna.com/communities/ellicottville-ny 

Sandy Goode
Lic. R.E. Assoc. Broker, 

Manager

Tina Dillon
Lic. Real Estate 
Salesperson

Carol Thomas
Lic. Associate 

Real Estate Broker

Samantha Riethmiller
Lic. Real Estate
Salesperson

Andree McRae
Lic. Associate. 

Real Estate Broker

Rick Jackson
Lic. Associate 

Real Estate Broker

Holly Whitcomb
Lic. Real Estate 
Salesperson

Rachel Fraley
Lic. Real Estate 
Salesperson

Open 7 Days a Week •  Serving all of Western New York

Howard Hanna
Real Estate

has everything 
you need, 

under one roof!  
• Real Estate
• Mortgage
• Insurance

• Title

The Howard 
Hanna 

One-Stop 
shopping

experience!  
Saving you time 

& money. 

We 
Start by 

Listening

Move out to the country and enjoy 
this remodeled 2+ bedroom, 1 bath 
home with fi rst  oor laundr  on a 

corner lot.
MLS#B1485165............. $139,900

Move right into this furnished 3 
bedroom, 2 bath chalet with hot tub, 
exterior fi re it and a short walk to 

State Land.
MLS#B1480277............ $449,000

A driveway is cut into this 18 
acre o en and wooded arcel on 

Route 242 between Ellicottville & 
ranklinville

MLS#B1460879.............. $79,000

Tina J. Dillon
Lic. Real Estate Salesperson

www.tinadillon.net 
Email: thedillonteam@gmail.com

Cell: 716.474.5646

Land, Location, View-what is important to you?
Summer Is The Ideal Time to Buy! 

Where Do You Want To Be This Year?
I Will Help You Get There.

This is the ideal getaway location 
with a cam er  well  shed  trails to the 

creek  onl   miles to downtown 
Ellicottville.

MLS#B1480939...............$159,000

Historic 9+ bedroom, 10 bath Village 
home or nn with  fi re laces  eriod 

st le wra  around orch  arking

MLS#B1485464...............$1,299,000

18 ACRES!

YOU 
COULD BE 

HERE!

VILLAGE OF ELLICOTTVILLE!

5+ ACRES & CREEK!

CALL or TEXT Tina
716-474-5646

ALMOST 2 ACRES!

CLOSE TO STATE LAND!

Online Submissions Accepted
www.thevillagerny.com or email info@thevillagerny.com

Be a Part of the Art!

CONT. FROM COVER

Com edy

I HOPE TO SEE YOU THERE

34 Washington Street, Ellicottvil le, NY  

www.EVLhomes.com

Sandy Goode
Assoc. Broker

(716) 378-2733

OPEN HOUSE

MLS # B1488136   $449,900

2 Elk St.
Ellicottville NY

Saturday, August 5th
from 1 - 3 pm Classic Beauty in

the Village of Ellicottville

37th Annual Culinary Event, August 12-13

Taste of Ellicottville 2023

  ELLICOTTVILLE - 
Close to twenty restau-
rants are preparing to 
serve up some of their 
most notable menu items 
“cafe-style” when the 
Taste of Ellicottville re-
turns to the downtown 
area August 12-13th. Pre-
sented by Sysco and pro-
duced by the Ellicottville 
Chamber of Commerce, 
plan your visit and ex-
perience all that Ellicott-
ville’s culinary establish-
ments have to offer!
   “The Taste is the perfect 
opportunity to sample a 
variet  of avors from 
our local restaurants, all 
in an afternoon,” said 
Brian McFadden, Ex-
ecutive Director of the 
Ellicottville Chamber of 
Commerce. “Our restau-
rants pride themselves in 
offering a dining experi-
ence full of variety, and 
the Taste allows them to 
share with our visitors 
their most popular dishes, 
as well as introduce any 
new creations they’re 
working on to get the 
public’s feedback.”
Small portions of select 

menu items from each 
of the 19 restaurants will 
be offered both Saturday 
and Sunday from 12:00-
4:00pm. Purchase your 
food tickets at the event, 
grab a menu sheet and plan 
your foodie experience as 
you saunter the streets and 
sidewalks, where restau-
rants will be set up for your 
outdoor taste-testing plea-
sure. Tickets are $1 each, 
with food items ranging 
from $1-$6. Gluten-free 
and other healthy options 
will be available to choose 
from, as will bottled water 
and other thirst-quench-
ing, summertime drinks.
Voting for the tastiest 
dishes will be judged by 
special guest food blog-
gers and awarded to res-
taurants in various cat-
egories, including Best Of, 
Healthy Choice, Sweetest 
Sweet, and Kids Choice. 
(NOTE: The Kids Choice 
Award judging panel is 
now open for nomina-
tions. If you have a kid 
aged 6-12 who loves food, 
contact the Chamber and 
place your nomination. 
Five kid judges will be 

selected to play the role 
at this year’s Taste!) Last 
but not least, the People’s 
Choice Award will invite 
the public to decide which 
restaurant is their favor-
ite! Look for the QR code 
during Taste Weekend to 
cast your vote.
Adding to the fun, restau-
rants are encouraged to 
decorate their booths in 
this year’s theme, “Tail-
gate Party (Go Bills!)”, 
and a number of chil-
dren’s activities are being 
planned to keep the little 
ones busy while mom and 
dad socialize. 
Once you’ve had your 
share of good food, head 
to any of Ellicottville’s 
legendary hot spots for 
live music and burn away 
all those hard-earned cal-
ories. Make it a weekend 
to remember and book 
an overnight stay! Check 
the Ellicottville Chamber 
of Commerce website at 
ellicottvilleny.com or call 
800-349-9099 for a list of 
lodging options and addi-
tional information about 
the Taste and other up-
coming events.

Sample Signature ishes and a ew ew nes!  at the th Annual Taste of 
llicottville ne t weekend while you stroll the streets of the pictures ue vil-

lage. and enjoy their uaint shops. 

     O ver 4 0  states are rep-
resented among festival 
ticket buyers, as more than 
1 5 ,0 0 0  visitors descend 
on Jamestown, N ew Y ork 
for the renowned comedy 
festival and the N ational 

C omedy C enter attraction 
that was recently named 
among the “T op 2 5  F amily 
Weekend G etaways in the 
C ountry” by U .S. N ews &  
World R eport.
     T he L ucille B all C omedy 
F estival and the N ational 
C omedy C enter embody 
L ucille B all’s vision for 
her hometown, Jamestown, 
N ew Y ork, to be a destina-

tion for the celebration of 
the comedic arts and to 
showcase new comedic tal-
ent from around the coun-
try. G uests visit both muse-
ums, the N ational C omedy 
C enter ( U SA  T oday’s “B est 
N ew Museum”)  and L u-
cille B all D esi A rnaz  Mu-
seum, between shows and 
live events in doz ens of 
venues.

The Ultimate Tasting Event Rejoins Chautauqua Food Festival

http://www.howardhanna.com/communities/ellicottville-ny
http://tinadillon.net
http://intentional-camping@eventbrite.com
http://www.evlhomes.com
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THE NITTY GRITTY DIRT BAND: AUGUST 4, 2023 :  SALAMANCA NY

BREAKFAST     LUNCH     DINNER
Upscale American Cuisine

Made-to-Order
Local, Fresh Ingredients

Private Wine Cellar Dining Room
Homemade Cookies, Pies and other Sweet Endings

15 Washington Street
716.699.5330

Downtown Ellicottville
www.dinas.com
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Finding the Soul of Ellicottville at

17 Washington Street, Ellicottville NY • 716-699-2293 • www.daffevl.com

I love the 
drama of a 
good hat...

Famous New York State Cheddar, Fresh Cheese Curd, 
Salt Rising Bread, Gourmet Delicacies, Speciality 

Meats, Gifts and Much More! 

47 Years in 
Business 1976-2023

53 Genesee Street, Cuba NY 14727 • 585-968-3949

Stop In & See Us Today!
Open Daily 8:30am - 5pm 

Or Shop On-Line: CubaCheese.com

COME TASTE OUR FEATURED CHEESES

www.cubacheese.com

OLD TIMER’S:
• Horseradish

• Cocktail

• Horseradish

Sauce

Sauce

Inaugural Ellicottville Fine Art and Craft Market
Tri-County Arts Council 

O L E A N  –  T he T ri-C oun-
ty A rts C ouncil is pleased 
to welcome the com-
munity to the inaugural 
E llicottville F ine A rt and 
C raft Market in E llicot-
tville N Y , on the lawn of 
the 1 8 8 7  B uilding ( R T E  
2 1 9  in the center of town)  
on September 2  &  3  from 
1 1 -5 pm, both days. T his 
event is a partnership 
between the T ri C ounty 
A rts C ouncil, E llicottville 
C hamber of C ommerce, 
and the R otary C lub of 
E llicottville.
    T his juried show fea-
tures the work of some of 
the region’s best-known 
artists and fine crafts eo-
ple, many of whom also 
have international reputa-
tions in galleries and fine 
art shows throughout the 
U nited States and abroad. 
A n intimate evening of 
fine arts and crafts

E l licottville 
F ine A rt and 
C raft Market, 
is an oppor-
tunity to add 
to or begin 
an art collec-
tion, purchase 
a one-of-a-
kind gift, and 
meet the art-
ists and mak-
ers behind an 
i m p r e s s i v e 
collection of 
works.

    Indeed, the T ri-C ounty 
A rts C ouncil is comprised 
of member artists and 
craftspeople who reside 
in A llegany, C attaraugus, 
and C hautauqua counties. 
Many of those members 
will be part of the E llicot-
tville F ine A rt and C raft 

arket  including fine 
artist Sean H untington, 
T C A C  E x hibitions C oor-
dinator. “We want to ex -
pose the residents and visi-
tors of E llicottville to the 
amaz ing talent that this re-
gion has to offer. P lus buy-
ing from local artists that 
you can actually meet and 
form a relationship with is 
so much more satisfying 
than getting some anony-
mous art from a big box  
store. F ill your home with 
pieces that mean some-
thing to you!  “
    P articipating artists in-
clude R obin Z efers C lark, 

L isa C onn, D enise D rum-
mond, P am G ifford, E d 
G reen, B onnie H edden, 
L isa H odge, Michelle 
H off, Sean H untington, 
K eith McK ale, K aylee 
T aylor, E ileen Weishan, 
Mike Weishan, Mikel 
Wintermantel and many 
more.  T heir mediums 
include oil painting, 
gouache, watercolors, 
wood, sculpture, mosaic, 
glass, photography, pot-
tery  scul tures  fiber  
jewelry and so much 
more. We have so much 
talent in this region, and 
this is a great place to ex -
perience it.
     T he inaugural E llicot-
tville F ine A rt and C raft 
Market promises to be 
a great event in E llicot-
tville!  “We are hoping 
to make this an annual 
event,” said B ernstein. 
“T his is a wonderful op-
portunity for people to 
enjoy fine arts and crafts 
right in their own com-
munity, beyond the walls 
of a gallery.” We are cur-
rently looking into spon-
sorship for the event. 
P lease contact T ri C ounty 
A rts C ouncil for more in-
formation. 
     T he market will be held 
rain or shine. T he event is 
free with plenty of nearby 
parking, F or more infor-
mation please visit www.
tricountyartscouncil.org/

Celebrating 59 Years of Ears, this Weekend, August 3-6
Eden Corn Festival 

By KATe BArTLeTT

    T his year marks the 
5 9 th A nnual E den C orn 
F estival on A ugust 3 -6 th. 

raditionally held the first 
weekend in A ugust, the 
C orn F estival has been 
a favorite of locals and 
visitors alike for a variety 
of reasons. Smaller and 
more manageable than 
the E rie C ounty F air, 
the C orn F estival boasts 
an impressive schedule 
of events including live 
shows and music, softball 
and baseball tournaments, 
craft fair, cruise night, an 
ex pansive midway and of 
course the food!  
    he first corn festival 
was held in 1 9 6 4  as a way 
to promote the town. C orn 
was sold for 1 0  cents an 
ear, and had to be picked in 
the dark to keep up with the 
demand for the 6 ,0 0 0  ears 
sold. Swimming events, 
lacrosse and baseball 
games, square dancing, 
and a concert provided 
additional entertainment. 
It was a huge success 
and has been held every 
year since. T he location 
has not changed, as it has 
been held at the A merican 
L egion and E den C entral 
School properties on 
R oute 6 2  and surrounding 
areas throughout the years. 
    Jeff Winter has been 
P resident of the E den C orn 
F estival C ommittee for the 
past 1 8  years. “E ach year, 
the festival gets bigger and 
better. O ur sponsors help 
immensely, especially 
West H err, F ather Sam’s 
B akery and T ops F riendly 
Markets. T hey truly make 
this festival possible.” 
    E den is a south 
town of B uffalo with a 

The food is it’s own attraction. f course there’s corn  by the ear, by the bag, 
roasted, toasted, popped and dropped. There’s even locally made corn ice 
cream on’t mock it until you try it it’s actually uite tasty!  The den ham-
ber of ommerce hosts their Weidner’s hicken  every day of the festival, 
and the ireman’s tent has the best curly-  fries around.

population around 7 ,0 0 0 , 
and the festival attracts 
an impressive crowd 
annually. “We average 
around $ 3 0 0 ,0 0 0  impact 
on the community. It’s the 
biggest annual fundraiser 
for many local businesses 
including the E den 
C hamber of C ommerce, 
our F iremen, B oys and 
G irls C lub and the Sports 
B oosters. It’s remarkable 
that we’re able to attract 
this type of business to our 
town, and I enjoy being a 
part of it.”
T he festival features 
unique attractions you’ll 
only find at den and or 
a C orn F estival, like the 
G arden T ractor P ull and 
C orn shucking contest. 
K ids and adults can both 
participate, and there’s 
priz es for the winner, 
along with bragging rights. 
T he ex pansive midway 
has favorites for all ages, 
along with classic games 
including ‘ I G ot It.’ 
    T he food is it’s own 
attraction. O f course 
there’s corn –  by the ear, by 
the bag, roasted, toasted, 
popped and dropped. 
T here’s even locally made 
corn ice cream ( D on’t 
mock it until you try it…
it’s actually quite tasty! )  
T he E den C hamber of 
C ommerce hosts their 
Weidner’s C hicken B B Q  
every day of the festival, 
and the F ireman’s tent 
has the best curly-Q  fries 
around. 
   T he parade is always 
a family favorite and is 
held on Sunday at noon 
on R oute 6 2 / Main Street. 
Just don’t be surprised if 
you see more tractors than 
the typical parade, or get 
corn thrown rather than 

candy ( B ut don’t worry, 
there’s candy too.)  “L ast 
year we started providing 
a theme for the oats 
and it worked out really 
well. T his year’s theme 
is “D own on the F arm.” 
F loats will be judged on 
originality, creativity and 
enthusiasm. It makes for 
a really run event,” says 
Jeff. 
   T he craft shows typically 
hosts an impressive 1 5 0  
vendors, and is held on 
Saturday and Sunday. 
T he C ar Show has been 
replaced with a ‘ come as 
you are’ C ruise N ight on 
F riday starting at 4 P M.
Jeff enjoys the challenge 
of putting the festival 
together year after year. 
“While the booking 
process is busy, and set 
up can be grueling, it’s 
very satisfying. I enjoy 
hosting and interacting 
with the vendors and 
building relationships 
with them year after year. 
Many come back year 
after year and it’s fun to 
reconnect and catch up.” 
    B eing an E den A lum, 
the festival has always 
been near and dear to my 
heart. It has that small 
town charm and good 
ol’ fashioned summer 
fun. T he festival has 
grown remarkably since 
my days roaming the 
midway, and I’m proud 
to bring my kids back 
year after year. 
   F or a full schedule 
of events visit http: / /
e d e n c o r n f e s t . c o m /  
or just stop down 
T hursday 3 -1 1 , F riday 
3 -1 1  Saturday noon-1 1 , 
Sunday noon-9 pm. A s 
always, admission is 
F ree.

http://www.dinas.com
http://www.daffevl.com
http://www.cubacheese.com
http://www.holimont.com
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A.G.C. BEVERAGE FESTIVAL: AUGUST 5, 2023 : DUNKIRK NY
 see “VegFesT”, pg. 15

Golf Tournament Fundraiser at Holiday Valley, August 16
Frank Pitillo Memorial Lighting Fund

The hip n to ight p the ight  golf tournament fundraiser for the lli-
cottville entral School fields will be August  at oliday alley’s ouble 

lack iamond olf ourse. or more information and registration please 
visit https lightevl.com.

Hidalgo Grill Mexican Restaurant

idalgo rill e ican Restaurant is located in the former Tips p af  uild-
ing at  Washington Street, downtown llicottville. The owners are roto 

uijano orales, his wife nes uentes uno , Jessica uijano- uentes, 
John uijano- uentes and Anjolyna uijano- uentes. ne of their featured 
dishes is olcajete it comes with chicken steak pork chori o shrimp and 
sliced poblano pepper. 

By KATe BArTLeTT

     T he V illage of 
E llicottville welcomed 
a new restaurant to 
Washington Street this 
past T hursday, July 2 6 . 
T his family run restaurant 
specializ es in authentic 
Mex ican fare, including 
enchiladas, burritos, tacos, 
quesadillas and more. T he 
atmosphere is friendly, 
fun and comfortable, 
inviting families, friends 
and couples alike to 
ex perience the H idalgo 
family recipes. 
    L ocated at 3 2  Washington 
Street, the restaurant is 
owned and operated by 
P roto Q uijano Morales, 
along with his wife Ines 
F uentes Munoz  and 3  
children, Jessica, John 
and A njolyna Q uijano-
F uentes. P roto has over 
2 0  years of ex perience in 
the restaurant industry, 
working at various 
Mex ican restaurants in 
the area. “It was always 
my father’s dream to open 

             New Restaurant to the Ellicottville Dining Scene  

his own restaurant with his 
own recipes,” says Jessica, 
restaurant manager. “We’ve 
always loved E llicottville 
and knew it was the perfect 
place for the restaurant. 
L iving in Springville, we 
pass through the village 
frequently and knew we 
wanted to be a part of 
the community here in 
E llicottville.” 
    T he menu features 
typical Mex ican fare with 
a twist. P roto has added 
his own tastes and avors 
creating his own recipes for 
enchiladas, tacos, burritos, 
quesadillas as well as 
chicken and steak dishes. 
H is 2 0  years of ex perience, 
in addition to his upbringing 
“O ur family has been in 
the restaurant business and 
we’ve all learned a lot over 
the years.” 
     Jessica’s recommends 
trying the shrimp cocktail 
with it’s unique spicy yet 
refreshing sauce, as well as 
the burrito tri-color, a large 
burrito with chicken, steak 
and shrimp and a trio of 

sauces ( house made green, 
red and specialty cheese 
dip) . “We all love the 
cheese dip, it’s one of my 
personal favorites;  it’s good 
on just about anything,” 
says Jessica.
     H idalgo also plans to 
serve margaritas along with 
other specialty drinks and 
beer in the nex t few weeks 
when they receive their 
liquor license. 
       “We’re looking forward 
to meeting new people 
and connecting with the 
community. E veryone here 
has been so welcoming and 
we’re proud be a part of the 
E llicottville community. 
My father hopes everyone 
enjoys the food and shares 
their ex perience with 
family and friends.”
       F or more information 
follow on F acebook 
and ( soon)  Instagram @  
H idalgo G rill Mex ican 
R estaurant or call directly 
( 7 1 6 )  6 9 9 -1 1 4 1 . V isit the 
restaurant at 3 2  Washington 
Street and welcome the 
family to the community.  

CONT. FROM COVER

V egf est

encouraging a vegan diet 
for improving health, 
ex panding compassion 
and taking greater care 
of our environment. 
T he community has 
enthusiastically embraced 
this message as thousands 
gather to support and 
attend every year. 
    T his year the festival 
is ex panding to a new 

location at Johnnie B  Wiley 
Sports P avilion, the original 
B uffalo B ills Stadium. 
T his location, known as 
‘ T he O ld R ock P ile’ to 
many B ills fans, will allow 
capacity for more food 
vendors and accommodate 
a larger crowd. “We’re 
ex cited to be collaborating 
with this new community-
oriented venue. Johnnie B  
Wiley Sports P avilion is 
very focused on promoting 
a healthy lifestyle and 
specializ es in youth sports 
rograms. t s a great fit for 

V egF est.”

   “We try to make things 
bigger and better every 
year, while addressing 
the needs of our vendors 
and attendees” says Sara 
D eL ano, C o-F ounder and 
V egF est coordinator. Sara 
and the V egF est committee 
work tirelessly to bring in 
food vendors from around 
the country, as well as 
inspirational speakers 
on healthy living and 
sustainability. 
     V endors include local 
favorite B uffalo P lant 

By DAVe pArKer

    G enerations of 
E llicottville C entral 
School students, little 
league football players, 
and community members 
have benefited from the 
lights that have illuminated 
the school s athletic fields 
since 1 9 7 6 .  T he original 
installation of the lights 
was made possible by 
a fund established in 
memory of F rank P itillo, 
a star E llicottville student-
athlete.  F rank’s brother 
N ick P itillo was part of the 
original lighting fundraiser 
and is spearheading the 
effort to update the lights. 
“T he lights, in their current 
condition, are far below 
the N Y S H igh School 
athletics’ lowest level of 
acceptable lumens. T his 
fundraiser will restore 

the lighting to the proper 
level for safety standards 
and will increase the actual 
brightness by 3 0 0 % ,” noted 
N ick.
     T he new lights have been 
purchased but there is still 
a need to raise $ 7 0 ,0 0 0  to 
complete the project.  N ick 
and the fundraising team are 
holding a golf tournament 
at H oliday V alley on 
Wednesday, A ugust 1 6 th to 
raise the remaining funds 
to complete this important 
project.  N ick addressed 
sponsorship opportunities, 
“We’d like to recogniz e 
our C hampion level 
sponsors, H oliday V alley, 
C attaraugus C ommunity 
B ank, and T he Weir F amily 
F oundation for making 
this event possible. We 
would love to have more 
tee sponsors and sponsors 
of all levels. H owever, 

the deadline to have signs 
printed is Monday, A ug 
7 th.”  Sponsors need to sign 
up soon to get their names 
printed on the tournament 
signs, and anyone who 
wants to play in the golf 
tournament and support this 
great cause can sign up until 
the day of the tournament 
on A ugust 1 6 th.
    A ny funds that are 
raised from the tournament 
beyond what is needed for 
the lighting project will 
be utiliz ed towards the 
F rank P itillo Memorial 
Scholarship which is an 
annual scholarship award 
given to E C S students who 
ex cel in 3  areas of leadership 
through athletics, studies, 
and entrepreneurial spirit.
    F or more information on 
sponsorship opportunities 
and player registration, visit 
https: / / lightevl.com.  

http://holidayvalley.com/realty
http://holidayvalley.com
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BEMUS POINT DAYS: AUGUST 5-6, 2023 : BEMUS PT., NY

 see “mOss”, pg. 10

Thursday Night is Date Night: 
2 Can Dine for $58

Choose a four course meal 
from our date night menu 

including 2 glasses of wine! 

23 Hughey Alley, Ellicottville
Open Wednesday - Saturday

Bar Opens at 4:30pm  • Dinner Begins at 5pm 
www.TheSilverFoxRestaurant.com

Call 716-699-4672 for Take Out Orders

e i tt i e s  

n   stea se 

 Spotlight:  Moss Construction
Proudly Building In and Around Ellicottville Since 2004

oss onstruction is currently working on a few 
different residential projects in the area, inducing 
a house in the Westmont evelopment in oli ont 
and a home on Woodard Road with one of the sig-
nature uni ue architectural designs. Several of their 
projects include modern advancements like geo-
thermal energy and industrial urban styling.  hotos 
taken at the Westmont evelopment in oli ont. 

 see “FLw”, pg. 10

CONT. FROM COVERBy KATe BArTLeTT

    Moss C onstruction 
is family owned and 
operated with over 1 9  
years of ex perience 
building in the E llicottville 
and surrounding region. 
O wners John ( Monty)  
Moss, G reg V assar and A sa 
Moss have been serving 
the community since 2 0 0 4  
specializ ing in a variety of 
building and construction 
needs. 
     O riginally founded as 
Moss C arpentry, the trio 
focused on remodels. 
O ver time, their ex pertise 
became more diverse as 
they installed ponds and 
foundations and new 
builds. T he company 
worked on a variety 
of projects in the area 
including historical 
work on the R ed H ouse 
B uilding at A llegheny 
State P ark. “We worked 
tirelessly for over a year on 
restoring and constructing 
the heating system. T he 
roject re uired the finest 

craftsmanship.”
    T he company evolved 
to encompass a wide 
range of construction, 

and adopted the name A sa 
Moss C onstruction. T heir 
business now focuses 
primarily on new builds 
and remodels, and they are 
able to do your new build 
on their own including in 
house ex cavation. “We 
have the ex pertise to 
provide the majority of the 
work amongst the three of 
us. With over 1 9  years of 
ex perience, we can get the 
job done well.”
       If needed, the crew 
doesn’t hesitate to reach 
out to other professionals 
in the area. “We collaborate 
with N ewpher H omes for 
project management and 
they frequently act as a 
liaison to the homeowners. 

T hey are well versed in 
geothermal and alternative 
technologies and help us 
move projects along swiftly 
and smoothly and in the 
modern age.” 
     Moss also collaborates 
frequently with B ackwoods 
B uilders, L L C  to help with 
building and interiors such 
as cabinetry and ooring 
in order to ex pedite the 
process. “While we have the 
capability to do it ourselves, 
sometimes it is more 
efficient to work with these 
companies to keep things 
moving along. We know 
they’ll do a great job and 
we work together well. O ur 
ultimate goal is to make the 
customer happy. We also 
work with O ne U niverse 
T ile company for tile 
work such as backsplashes 
and tiling in bathrooms 
and kitchens. We use our 
resources in order to move 
along efficiently.
      A sa Moss is proud of their 
unique and aesthetically 
pleasing designs, both 
architecturally and 
interiorly. “We’re not your 
cookie cutter builders. 
Y ou’ll recogniz e our 
T imber F raming skills 
and steelwork on many 
of our projects in the area. 
We’re proud of our design 
work and construction, 
and it shows in our unique 
projects.”
     Moss C onstruction is 
currently working on a 

Frank Lloyd Wright 
Buffalo’s Iconic FLW Darwin Martin House        

 By CArOL FisHer-Linn

“The architect’s 
quintessential Prairie 
house and one of the 
great achievements of his 
career.”
     I am a fan of the work 
of the late architect, 
F rankl L loyd Wright, 
having visited the D arwin 
Martin H ouse on Jewett 
P arkway in B uffalo, Mrs. 
Martin’s summer getaway 
at G raycliff on O ld L ake 
Shore R oad in D erby, T he 
F illing Station at the P ierce 
A rrow Museum in B uffalo, 
and F alling Waters outside 
of P ittsburgh, P A . In 1 9 0 5 , 
Wright also designed 
the F ontana B oathouse, 
which didn’t get built until 
2 0 0 7  following years of 
fundraising for the project. 
O bviously, Wright would 
no longer be around to 
build it, but T ony P uttnam, 
a Wright apprentice from 
1 9 5 3 -5 7 , was selected 
to realiz e the F ontana 
B oathouse in B uffalo, N Y , 
now the home of the West 
Side R owing C lub. Wright’s 
only boathouse is available 
for rent as an event space 
and open for tours. G o to 
wrightsboathouse.org to 
inquire.  

Winged ictory  magine this ’  statue tucked 
into a corner of your home, led up to by an ’ 
hallway and you can get an idea of the massive-
ness and beauty of rankl loyd Wright’s pus,  

uffalo’s arwin artin ouse.

The arwin artin house - considered to be one of the most important proj-
ects from rank loyd Wright’s rairie School era -  has a footprint 
of almost ,  s uare feet about three times the si e of a basketball court .
t is located at  Jewett kwy, uffalo, . Photos/Delaney Fisher-Cassiol

      B uffalonians who 
love to wander our iconic 
F orest L awn C emetery 
will find the final resting 
places of people like 
Seneca orator/ statesman 
R ed Jacket, P resident of 

the U nited States Millard 
F illmore, rock star R ick 
James, and L arkin Soap 
ex ecutive D arwin Martin. 
Worthwhile to see in F orest 

http://www.thesilverfoxrestaurant.com
http://www.ellicottvillebrewing.com
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The illager is looking for your great photos. Snap a few pics of your family, 
friends or yourself enjoying reading The illager wherever you are and send 
it in. f your photo is chosen, we will place it in our ne t edition and be sure 
to credit you for jessica thevillagerny.com or call - - . an’t wait 
to see what you send in!!

V i llager  Photo Contest

Page 7  A ugust 3 - A ugust 9 ,  2 0 2 3  ~  T he V i llager  ~  

MUSIC ON THE STOOP: AUGUST 9, 2023 : JAMESTOWN  NY

ot all animals at the farmers market are food. There are sometimes farm 
animals paying a visit for the day that are available for interaction and oc-
casional pets. And no farmers market would be complete without dogs. 

endors and shoppers bring their canine best friends along for the day to 
play and enjoy company. urthermore, food is not all that’s available at the 

lean Area armers arket. There is art to feed the other senses too. ive 
music is a fre uent feature of the day between am- noon. ocal craft 
vendors join the farmers in sharing their skills

CONT. FROM COVER

O lean CONT. FROM COVER

H i stor y

As the event gathered steam and local fame, a Taste of llicottville cookbook 
was developed and sold around , which included pri e-winning recipes 
from  local llicottville establishments. iss the arn   age  will walk 
you through the arn’s famous peppered beef steak with Jack aniel’s Sauce 
or test your culinary skills recreating Tips p af ’s Seafood arinara. Many 
thanks to Judy Roush for the loan of her beloved issue of Taste of Ellicottville 
cookbook.

second year of ex istence.  
Meeting for coffee the 
nex t morning, they mused 
over the B uffalo T aste and 
decided they could do that 
here in E llicottville. Y ou 
see, E llicottville back in 
the mid-8 0 ’s was N O T  the 
E llicottville we ex perience 
today. R estauranteurs and 
business owners were 
scrambling for ways to get 
the winter tourists back 
into E llicottville in summer 
and the “off-seasons” –  we 
locals called anything not 
winter –  “mud-season.” 
Judging from the crowds 
they found in B uffalo and 
the overall positive spirit 
surrounding the event, 
they saw an opportunity 
they felt they needed to try. 
G etting the local restaurant 
owners together for a 
meeting, with Mary F ox  
from the B arn R estaurant 
joining the promoters, 
they collectively decided 
that the idea had merit 
and pooled their resources 
to create the first aste of 
E llicottville. 
     T houghts were to 
basically promote the 
restaurants early enough in 
the day then close by 4  to get 
back to their kitchens. T his 

would give guests time to 
graz e, perhaps shop a little 
and return to the restaurants 
for a full meal of whatever 
they found they enjoyed in 
the T aste. A  suggestion was 
brought up about music, 
but the founders didn’t 
want the distraction to keep 
visitors from returning 
to the restaurants. It was 
simple, straightforward, 
and considered a success 
at the end of the day. T hat 
first year  seven restaurants 
participated ( Madigan’s, 
T ips-U p C afe, T he 
B irdwalk, T he B arn, G in 
Mill, B alloons, and the 
D epot) , and they served 
about 5 0 0  people. R umor 
had it that T ips U p made 
the most money. Must have 
been their seafood marinara, 
although Judy R oush says 
that over time, their P esto 
P iz z a is what brought the 
patrons hankering for more.  
     he grou  ooled fifty 
dollars each for ex penses 
to make posters and cover 
e enses. hey used raf e
type tickets ( which for 
years were then counted by 
hand by the participants)  
and gathered in Madigan’s 
walk-in cooler to tally them 
after roasting in the hot 
sun all day. T hey looked 
to have their own ex penses 
covered, according to Judy 
R oush. T he point was 
not to make money but 

to bring more people to 
E llicottville and into their 
restaurants.  ince the first 
T astes were low-budget, 
wacky theme priz es were 
made by hand by V icky 
B rown, co-owner of the 
E llicottville D epot with 
her husband and partner, 
Moose.
    A s the event gathered 
steam and local fame, 
a T aste of E llicottville 
cookbook was developed 
and sold around 1 9 9 5 , 
which included priz e-
winning recipes from 
1 9  local E llicottville 
establishments. Watsons 
C andies shared their 
decadent baklava recipe, 
B alloons shared the 
magic of their Italian 
C hicken Wings, and 
who wouldn’t want the 
recipe for D ina’s R ocky 
R oad F udge B rownies? 
With the craz e for veggie 
dishes, you might want to 
try concocting your own 
Julie May’s V egetable 
P iz z a from the E llicottville 
D epot. Miss the B arn?  
P age 7  will walk you 
through the B arn’s famous 
peppered beef steak with 
Jack D aniel’s Sauce or 
test your culinary skills 
recreating T ips U p C afé ’s 
Seafood Marinara.

 see “HisTOry”, pg. 14

products someone could 
purchase during the day.  
T hese local artisans are 
eager to share their hard 
work, items, and what 
they can do for shoppers.
     F arming also requires 
hard work and skill, and 
the area farmers proudly 
offer their bounty to 
shoppers. Seasonal 
produce that originated 
in the area is one of the 
first things that comes to 
mind when one typically 
thinks of a farmers’ 
market. T his association 
is confirmed when 
viewing the abundance of 
berries, greens, peppers, 
tomatoes, carrots, and 
any other garden features. 
T he vendors on hand 
are happy to discuss 
their farm and growing 

methods— many of which 
are organic and practiced 
with sustainability in mind. 
      F armers’ produce 
offerings aren’t limited 
to what grows in the soil. 
E ggs, honey, and meats can 
also be purchased directly 
from the hands that cared 
for the animals who made 
the products. Since many 
shoppers are concerned 
with sustainability and the 
care of livestock animals, 
they prefer to buy directly 
from trusted local farmers 
over shopping elsewhere.  
F aulkner’s P rosser P astures 
of P ortville is one ex ample 
of meat vendors that market 
regulars have come to 
know. T he third-generation 
farm proudly grows organic 
vegetables and uses organic 
feed for its animals every 
other weekend. 
     N ot all animals at the 
farmers market are food. 
T here are sometimes 
farm animals paying a 

visit for the day that are 
available for interaction 
and occasional pets. A nd 
no farmers market would 
be complete without dogs. 
V endors and shoppers bring 
their canine best friends 
along for the day to play 
and enjoy company. O lean 
A rea F armer’s Market 
even features cute pictures 
of the week’s Market P et 
on their F acebook ( https: / /
www.facebook.com/ olean.
farmers.market/ )  amongst 
other features for the 
weekend.  
       Market pets, vendors, 
and other special guests 
will be holding space at 
the O lean A rea F armers 
Market Saturdays up to 
O ctober 2 8 . A nyone who 
wants further details or 
a booth can visit https: / /
www.oleanfarmersmarket.
com or contact the market 
at farmersmarketofolean@
gmail.com or 7 1 6 -3 7 4 -
5 2 5 7 .

http://www.villaggioevl.com
http://www.comedycenter.org
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TASTE OF ELLICOTTVILLE: AUGUST 12-13, 2023: ELLICOTTVILLE, NY THE BEACH BOYS: AUGUST 4, 2023 : SALAMANCA, NY

Views from Jamestown NY:  WRFA Block Party Had Folks Dancing in the Street July 27th
Weekly  N ew sp ap er  of  E lli c ottv i lle &  Chautauq ua O nli ne:     w w w . the v i l lage r n y . c o m

Photos by Jon Elder

http://www.allied-alarm.com
http://selfstoragejamestownny.com
http://agcfestival.com
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THE BEACH BOYS: AUGUST 4, 2023 : SALAMANCA, NY

Saturday, August 26, 2023
Mayville Lakeside Park, Mayville, New York

16th Annual Jamestown Regional

$15 Donation • $10 Seniors • Children 13 & under are Free 
• Free Parking (Handicap Accessible ) & Shuttle Service

• 7 Pipe Bands • Celtic Music • 30 Scottish Heavy Athletes • Kid’s Area with Clan Hunt
 • Scottish & Irish Dancers  • 30 Gathering of  Clans • Beer & Wine Garden 

• Celtic & Craft Vendors  • Great Food • Old Fashioned Fiddle Session

Gates Open at 9am

Saturday, August 26 • 9-6pm

Saturday Evening Celtic Music:

For more Information on becoming a Sponsor, Clan, Vendor or Tickets
VOLUNTEERS NEEDED! www.96thhighlanders.com • 814.323.7360

Presented by: the 96th 
Highlanders Pipes & Drums

Friday, August 26 • 7pm

Friday  Featuring:
TUATHA DEA

From Gatlinburg, Tennessee
$5 Donation Presented By: 

2 Gingers Inn  Jamestown NY

Opening Friday August 25, 6pm

A Festival Atmosphere for the Whole Family!!
Plenty of shady trees, bring your favorite lawn chair to watch all the events!
WE REGRET THERE ARE NO PETS ALLOWED FOR INSURANCE PURPOSES. 
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Also on Saturday at the  
Beer & Wine Garden Stage:
• Tuatha Dea • Emerald Isle

• Celtic Creek • Srep N Time • Water-
horse And Rounding Out the Day:

• 96TH HIGHLANDERS.COM

Wild America Festival
Panama Rocks Hosted Spectacular Event July 30th

Photos/Phil Zimmer

Artist Spotlight: Black Widow
Renowned Band Fronted by Award-Winning Vocalost Lana Hergert

By, DArLene mAe 
nOweLL O’COnnOr

  Once Bitten ~ Forever 
Smitten 
 Lana Hergert -  Local 
Female Vocal Phenom 
Still Spinning Webs with 
Widow’s for those about 
to Rock!
    L ana H ergert will take 
another little piece of your 
heart and make you feel 
good when the “B lack 
Widow” performs for the 
crowd during “A merica’s 
G rape C ountry C raft 
B everage F estival” on 
A ugust 6 th, 1 pm at the 
C hautauqua C ounty 
F airgrounds in D unkirk, 
N ew Y ork. I can’t wait 
to find myself entangled 
in their web of music 
mastery and bitten by 
the raz or-sharp precision 
of this award-winning 
and fiercely female vocal 
phenom. 
      While the band “B lack 
Widow” has been rocking 
the southern tier and 
beyond for more than 
three decades, L ana Marie 
H ergert, acclaimed lead 
singer, has been the tour de 
force behind much of the 
band’s success. H aving 
been crowned B uffalo 
Music Scene’s, “B est 
F emale R ock V ocalist” 
multiple times and having 
led “B lack Widow” to 
claim over 5 0  B uffalo 
Music A ward titles, for 3 5  
years L ana has been the 
constant thread weaving 
together the talents of this 
high rofile  much sought 
after and beloved musical 
group. F or the last 1 5  
years she has considered 
the current lineup of 
musician’s her family and 
they are as follows:  N ino 
C atanz arro, formerly of 
the O utlaws, brings the 
beat of the B ass G uitar, 
while Joe D ehlinger bangs 
it out on the D rums and 
D ustin F rancis makes the 
lead guitar cry &  sing. In 

addition to her recognition 
as a local R ock D iva, she 
and A nthony C ascuccio 
hit the E uropean C harts as 
A & L , an original, acoustic 
recording act with titles 
that hovered around tracks 
put out by today’s music 
legends, such as, A del.
      T his multi-talented and 
ex tremely versatile singer 
has the pipes to pump 
out hits from across the 
spectrum of genres and 
covering over four decades 
of chart-topping hits. 
F rom songs by the likes of 
P at B enatar, L ady G aga, 
Melissa E thridge and one 
of L ana’s favorites, Janice 
Joplin;  to the classic hits 
of:  Steppenwolf, Journey, 
T he D oors, P ink and so 
many more, L ana performs 
them all with authenticity 
and ease. When I asked 
L ana what she felt was 
the most important aspect 
to her performances, 
she answered without 

hesitation, connection. “If 
I couldn’t connect with 
the audience on the whole 
and with individuals who 
have come together to 
share in our ex perience as 
performers, there would be 
no purpose for my presence. 
I seek out those who may 
feel adrift to pull them in 
and assure them that they 
are not alone. Making 
people feel good about 
themselves while enabling 
them to forget about the 
stresses of life, is what 
motivates me to give 1 0 0 %  
of what I’ve got each time I 
get behind the microphone. 
I absolutely love it when 
we bring someone out of 
the audience to sing or 
shake a tambourine with 
us on stage. T hey get 
to feel special, and they 
should because they are. 
We are all special in ways 
we don’t always recogniz e 

 see “wiDOw”, pg. 14

lack Widow  featuring ana ergert will take the 
stage August  at pm at the hautau ua ounty 

airgrounds for the America’s rape ountry raft 
everage estival. 

http://www.96thhighlanders.com
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4154 McKinley Parkway, Suite 900, Blasdell & 6120 Rt. 219 S. Ellicottville
(716) 442-8889 • www.dimarcoBodySculpting.com

 

Serving Ellicottville, NY | Olean, NY | Orchard Park, NY | Bradford, PA | & the Surrounding Areas

Advanced Aesthetic Treatments that Produce Lasting Results

DIMARCOBODYSCULPTING.COM

Botox Brow Lift & Forehead
Get rid of “Crows Feet” 
instantly. Get rid of lines

and wrinkles
Secret RF

Non-Surgical face lift

Lip, Cheek & Jaw Line Fillers
Correct age-related volume loss 

of the lip, cheek and chin

25% off Filler
with purchase of Botox treatment

Accepting New Patients
 oote Avenue, Jamestown,  
 -   wolos ynmedical.com

   Dr. Woloszyn grew up in Poland 
where he graduated from the Medical 
University of Gdansk in 2002.  He 
completed his internal medicine resi-
dency at St. John’s Episcopal Hospital 
in Far Rockaway, New York. He has 
been proudly practicing since since 
in  2011 as part of Jamestown Area 
Medical Associates.  Dr. Woloszyn is 
currentl  affi liated with lean eneral 
Hospital.
   He takes a personalized approach see-
ing every patient with exceptional in-
dividualized care in a professional and 

welcoming environment.  Combining 
the newest technology with extensive 
knowledge, skills, and passion for his 
patients, he takes a comprehensive ap-
proach to diagnosis and treatment with 
a fi rm belief that ro er care re uires a 
high level of doctor patient communica-
tion.  He spends time with each patient 
explaining their options, answering 
questions, and addressing concerns.
   His medical practice offers ready pa-
tient access, same day appointments, 
state of the art facility, and newest med-
ical technology.
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Phone/Fax: (716) 699-4516
Ellicottville, New York

Custom Homes • Historical Restoration
Custom Mill Work • Bars & Back Bars

Distributors for: Window Fashions - Cirrus, Levolor, Comfortex
Brass Tubing & Hardware

Conestoga Cabinets
Armstrong Vinyls

GE Appliances
Plate Mirrors

Carpeting

G. Michael Nickolson
General Contractor

Distributors for: Window Fashions - Cirrus, Levolor, Comfortex
Brass Tubing & Hardware

Conestoga Cabinets
Armstrong Vinyls

GE Appliances
Plate Mirrors

www.gmnickolsonconstruction.com

�����������������
Florist and Gift Shop

141 Chautauqua Ave. Lakewood 716-526-1081

Booking 2023/2024 Weddings now
ppjFlowersLakewood.com

We understand the importance of your 
special day and would be delighted to 
be your wedding florist. Our team of 

experienced floral designers will work 
closely with you to create the perfect 

look for your wedding. 

Every day made better®

FEATURING
Freshwater Salt Hot Tubs

Spas Starting at $4,999

Olean, NY
650 E. State St.

www.poolmartonline.com

(716) 373-3944
*20 minutes from Ellicottville

Also in Depew

Serving Ellicottville for Over 40 Years

CONT. FROM PG. 6
M oss

CONT. FROM PG. 6

F LW

few different residential 
projects in the area, 
inducing a house in the 
Westmont D evelopment 
in H oliMont and a home 
on Woodard R oad with 
one of the signature 
unique architectural 
designs. Several of their 
projects include modern 

advancements like 
geothermal energy and 
industrial urban styling.  
T he crew will soon begin 
working on construction 
of the new comfort stations 
at riffis cul ture 
P ark which will include 
handicap bathrooms 
and an outdoor shower. 
Moss C onstruction. will 
be responsible for the 
complete construction of 
this project, including the 

sanitation system and 
masonry. 
   “T he best part of the 
job is working on such a 
wide variety of projects,” 
says A sa. “E very project 
is so unique and requires 
a diverse skill set. 
C ustomer satisfaction 
and a job well done is 
also our goal. A t the end 
of the day it’s pretty great 
to look back admire our 
work.”   

L awn is the grand B lue Sky 
Mausoleum which Martin 
had asked Wright to design 
which he did  as the final 

resting place for Martin 
and his family. A las, plans 
went awry because Martin 
lost his entire fortune in 
the 1 9 2 9  Wall Street crash, 
and the subsequent G reat 
D epression. T he memorial 
never got built until 2 0 0 4  
when the F orest L awn 
C emetery had it built in 
honor of both of their 
memories, in conjunction 
with an architect trained 
by Wright himself. Martin 
died in 1 9 3 5  and is buried 
elsewhere in F orest L awn. 
( Section H , L ot 1 5 6 , West 
1 / 2 ) . H is wife, Isabelle, 
struggled to hold on to the 
Martin home for a few 
years, then one day simply 
walked out, leaving the 
doors unlocked. 
     O ver the following 
2 0  years or so, the home 
Wright called his “O pus” 
fell into disrepair. B uffalo 
architect, Sebastian 
T auriello purchased it for 
tax es in 1 9 5 4 . O ver the 
years, it changed hands and 
arts of the magnificent 

building were raz ed to 
make room for apartments 
that were built on the 
property. T hankfully, the 
com le  was finally added 
to the N ational R egister of 
H istoric P laces in 1 9 7 5 , 
and became a N ational 
H istoric L andmark in 1 9 8 6 . 
E ncouraged, the D arwin 
Martin H ouse R estoration 

or oration was officially 
founded, and a cooperation 
agreement signed between 
the group, SU N Y  B uffalo, 
and the tate Office of 
P arks, R ecreation, and 
H istoric P reservation on 
March 2 6 , 1 9 9 3  at the 
Martin H ouse. B y 2 0 0 6 , a 
ribbon cutting was finally 
held, in 2 0 0 9 , a stunning 
new visitors’ center, T he 
G reatbatch P avilion, was 

opened to the public. T he 
$ 5  million glass enclosed 
structure was designed by 
T oshiko Mori. F or a fuller 
story about the rising of 
our own B uffalo “P hoenix ” 
go to this blog site by 
B uffalo’s Steve C ichon. 
http: / / blog.buffalostories.
com/ national-treasure-
the-darwin-martin-house-
renewed/
    T his “O pus” has quite 
a history, so my hands-
down favorite of Wright’s 
is the D arwin Martin 
H ouse. I had the good 
fortune to tour the house 
this past week with my 
granddaughter, D elaney, 
who has contributed the 
photography for this article. 
It was one of our brutally hot 
days, so our time outdoors 
was kept short. It was 
surprisingly cool inside. In 
1 9 0 5  when the house was 
first built  it surely did not 
have a/ c, although it did 
have electricity and many 
E dison bulbs on prominent 
display, especially in the 
reconstructed 8 3 -foot-
long P ergola. T here are a 
total of  light fi tures 
throughout the house, all 

repeating one of eight 
designs by F L W.
     “C ontrol your 
environment,” a term I 
hear frequently from my 
own spouse, was certainly 
Wright’s motto. O r, better 
still, “control your client’s 
environment.” P oor 
Mrs. Martin, who was 
considered officially blind  
hated the house because of 
the lack of light, which is 
why G raycliff was built, 
giving her airier rooms 
with larger windows and 
more light. If I were either 
of them, what I would not 
have liked at all was the 
bed ( built in, of course 
–  with high footboard)  
in the master bedroom. 
F ive-foot-eight Mr. Martin 
wanted an additional 
closet. T hey needed to 
sacrifice the length of the 
bed to get it and one would 
imagine that they had 
to curl up every night in 
order to sleep in their own 
bed. P erhaps the bonus 
was a master shower that 
had circular tubes up and 
down, assuring a full rinse.

 see “FLw”, pg. 14

 agshi  farmers  
market runs every Saturday 
from 1 0 am-2 pm, on T hird 
Street in downtown. JP M’s 
mission is “to build the 
city of Jamestown’s local 
food system through 
the promotion of locally 
grown, raised, and 
crafted foods and goods, 
the encouragement of 
a healthy, nourishing 
lifestyle, and the offering 
of related educational and 
economic opportunities.”                                     
        Shoppers who qualify 
for SN A P , the U SD A ’s 
Supplemental N utrition 
A ssistance P rogram, 
find e tra benefits at the 
farmer’s market. T he 
D ouble U p F ood B ucks 
program, run by F ield and 
F ork N etwork, gives a 
dollar-for-dollar match up 
to $ 2 0  to shoppers who 
use their  benefits 
at the market. D ouble U p 
F ood B ucks can only be 
ex changed for fresh fruits 
and vegetables, increasing 
access to these nourishing 
foods for low-income 
community members. T he 
program recently gained 
$ 2  million in funding from 
N ew Y ork State, and serves 
2 4 0  locations statewide.
      A t a recent press 
conference outside 
Silvertree Senior 
A partments, F ield and 
F ork program director Josh 
McG uire spoke alongside 

CONT. FROM COVER
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State A ssemblyman A ndy 
G oodell, State Senator 
G eorge B orrello, and 
Jamestown P ublic Market 
D irector L innea H askin 
about the growth of the 
D ouble U p program at the 
Jamestown P ublic Market. 
“We’ve grown by 6 7 %  [ in 
Jamestown]  alone between 
2 0 2 0  and 2 0 2 2 ” he said, 
adding that F ield and F ork 
has recently launched 
a program with nearby 
C arlburg F arms, also a 
market vendor. H askin 
thanked F ield and F ork 
N etwork for “advocating 
for our most vulnerable”, 
and continued, “we at 
Jamestown P ublic Market 
are so thankful to be a part 
of the D ouble U p program. 
We do our best to advocate 
for food systems change, 
and hope to empower all 
to find the way they can 
in uence our food system 
for the better.” Many 
people come together to 
deliver produce through 
the D ouble U p program, 

and H askin called attention 
to the contributions of 
“the migrants who tend 
our fields  the individuals 
who drive produce to the 
grocery store, the farmers 
who tend market stands” as 
well as “the G overnor and 
those at the state who made 
this investment in D ouble 
U p possible”.
      “O ur community 
deserves healthy, fresh and 
local food access”, she 
affirmed  and ouble  
makes this a reality for so 
many facing food access 
barriers!  We hope this is the 
first of many investments in 
such a vital program! ”
     Shoppers can spend 
their benefits at many of the 
market’s doz en vendors, 
who offer not only fresh, 
local fruits and vegetables, 
but also meat products, 
baked goods, maple syrup, 
honey, locally-made 
crafts, prepared foods, 
and tea. C onklin F amily 

J  agship farmers’ market runs every Saturday 
from am- pm, on Third Street in downtown.

 see “Jpm”, pg. 14

http://www.dimarcobodysculpting.com
http://woloszynmedical.com
http://www.ppjflowers.com
http://www.enchantedmountains.com
http://www.poolmartonline.com
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Advocates for a Balance at CHQ.
Presents Children’s Health Advocate Mary Holland

A  has invited conservative thought leaders during 
the hautau ua season to speak, each week,  
through .   Their presentations occur every onday 
afternoon at the Athenaeum otel parlor. 

   By eLAine mACHLeDer

   In 2 0 2 2 , when the 
U .S. F ood and D rug 
A dministration was 
about to decide to 
grant emergency use 
authoriz ation ( E U A )  for the 

fizer io tech ovid  
vaccine in children 6  
months through 4  years, 
attorney Mary H olland, 
as president and general 
counsel of C hildren’s 
H ealth D efense, wrote 
that there is absolutely 
no C ovid emergency for 
children under 5 .
“C onsidering that healthy 
children have virtually 
z ero risk of complications 
or death from C ovid, and 
that the adverse events 
being reported following 
C ovid vaccination are at 
historic rates and climbing, 
it’s outrageous that the 
F D A  is even discussing an 
E U A  vaccine for this age 
group,” she wrote.
    C hildren’s H ealth D efense 

H  a non rofit 
advocacy group, founded 
by R obert F . K ennedy, Jr., 
has campaigned against 
vaccines, pesticides, 

uoridation of drinking 
water, paracetamol 
( T ylenol) , aluminum, and 
wireless communications.  
H olland is currently 
on leave from C H D , 
serving as an advisor to 
the K ennedy presidential 
campaign. 
     H olland is the A dvocates 
for B alance at C hautauqua 
speaker for Week 7  of the 
C hautauqua season, at the 
A thenaeum H otel parlor 
on Monday, A ugust 7  at 
3 pm. T he title of her talk 
is “C hildhood H ealth:  A re 
We O n T rack?” 
   A B C  aims to provide 
intellectual diversity in 
its programs. Its mission 
is:  “T o achieve a balance 
of speakers in a mutually 
civil and respectful 

environment consistent 
with the historic mission of 
C hautauqua.” A B C  lectures 
are not listed in the official 
C hautauqua Institution 
publications. B ut A B C  has 
more than 7 0 0  supporters 
and their lectures are very 
well attended.
     A ccording to the C H D  
website, “C hildren’s 
H ealth D efense seeks 
to end the epidemic of 
chronic childhood diseases, 
hold those responsible 
accountable, and create 
safeguards to prevent 
future epidemics. T hrough 
its education, advocacy, 
litigation and research, 
C H D  challenges federal 
and state governments, 
pharmaceutical companies, 
corporations and corrupt 
regulatory agencies to 
end the practices that are 
harming children’s health.”
      H olland has been 
working with the health 
freedom movement for 
more than 2 0  years. She has 
worked closely with C H D  
founder K ennedy. 
       “O nce I learned about the 

ex treme liability protection 
that industry and healthcare 
providers enjoy and the 
suppression of accurate 
science and information 
about vaccine risk and 
injury, I understood the 
need for immediate, radical 
systemic change. I’ve been 
devoted to that change ever 
since,” she said.
       he has testified in 
state legislatures to retain 
or ex pand religious, 
medical and philosophical 
ex emptions to vaccine 
mandates. 
 In 2 0 2 0 , C H D  successfully 
opposed a law that allowed 
children to get vaccines 
without their parents 
knowledge and consent. 
H olland has co-authored 
two books on vaccines, 
V accine E pidemic:  H ow 
C orporate G reed, B iased 
Science, and C oercive 
G overnment T hreaten 
O ur H uman R ights, O ur 
H ealth and O ur C hildren, 
and T he H P V  V accine on 
T rial:  Seeking Justice for 

The Villager is looking for 
writers who are interested 
in weekly assignments. We 
cover local businesses, 
people and events. f you’re 
interested, please submit 
your résumé and writing 
samples to:

info@thevillagerny.com

writers wanted
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C hautauqua Watershed 
C onservancy, T he 
A udubon Society and of 
course everyone’s favorite 
arborist, D an Stone of our 
P arks department, stand 
as vigilant protectors of 
all that  grows  y s and 
scurries over:  land, water 
and air throughout our 
beloved hills. D an is crucial 
to our efforts throughout 
the city of Jamestown to 
plant and care for the health 
of our lush green canopy. 
In the sky and under the 
earth, trees serve as the 
connective tissue between 
our human ex istence and 
the natural environment. 
T hey are responsible 
for filtering the air we 
breathe, provide haven 
for seed spreaders and act 
independently together 
as stabiliz ing stanchions 
holding together the earth 
beneath our feet. T rees 
symboliz e the necessity, 
as well as, they reveal 
the degree of our success 
in the management 
of our symbiotic and 
undeniably interconnected 
relationship.
    R oger P eterson, a 
Jamestown native whose 
pioneer efforts for the 
preservation and serious 
study of wildlife. H is 
environmental pursuits 
began with his compelling 
desire to understand 
the delicate nature and 
symbiotic relationship 
between all living things;  
secondary to his interest 
in birds and how they and 
other creatures manipulate 
the natural environment 
to thrive. T hrough his 
endeavors he began to 
understand how nature 
is impacted by human 
interaction with it and 
more importantly the 
consequences of poor 
human stewardship.  It is 
his legacy of love for the 
natural world that inspires 

us today, giving us the 
opportunity to ex perience 
and engage with ex quisite 
works of heart.
     I found this years, Art 
That Matters to the Planet 
ex hibit to be even more 
ho e filled and ins iring 
than last year. T he 2 0 2 3  
works displayed more 
positivity in our human 
attempts at understanding 
and seeking means for 
protecting the marvels 
of nature. I appreciate 
N oah D iruz z o’s pieces, as 
they ex press the common 
disconnect between human 
observation and the choice 
to be involved. T hese 
humanoids of organic bits 
of nature interwoven and 
dawned with a mechanical 
viewing apparatus, kind of 
say it all. We must protect 
and appreciate that of which 
we are made, to survive and 
thrive. Sitting on fences 
won’t be a good ex cuse 
if we just sit and watch 
the world burn  ood and 
break apart. O ur observing 
should cause stirring there 
by motivating us to take 
action. 
    K aycee C olburn brought 
much color with her electric 
pen and her vision of our 
region’s indigenous wild 

owers  which there is 
chatter about it’s becoming 
a coffee table book. 
Spectacularly detailed and 
eye catching, they make 
me want to go trailing in 
quest of these beautiful 
plants. O f course, who 
today does a better job of 
capturing the likeness of 
our sky dancers than Mr. 
Joseph G rice.  I am telling 
you these renderings of our 
feathered friends seemed as 
though they were literally 
breathing, especially the 
pieces where the subject 
was standing still. While 
I was viewing Michele 
B rody’s “F ragment from 
a lost Marshland”, N ature 
in A bsentia piece, I could 
almost hear T he Singing 
C attails of my youth. N ot 
so many years back when 
our marshlands were far 

denser, when the wind 
blew moving through the 
cattail reeds, they would 
rub against one another 
dispelling an earthen 
guttural musical sound. I 
have thought often of my 
grandmother since. She 
would walk me to where 
they could be heard singing 
when I was small.
     If you have not yet been 
to, what I like to call the 
cathedral in the woods, 
make plans to visit soon. 
R T P I is working with 
Jamestown R enaissance 
C orporation and D an at 
the P arks D epartment to 
help repopulate trees by 
planting new saplings 
throughout the city. T he 
N orthside of Jamestown 
is the neighborhood where 
R oger T ory P eterson was 
raised and embarked on 
his ventures and it is the 
target area for this year’s 
project. T he program 
hel ed in the beautification 
the A llen P ark area where 
many households became 
involved when it was 
designated. My friend Mary 
Max well ( 7 1 6 -7 0 8 -7 6 7 1 )  is 
the woman to contact for 
information and getting 
started. She is a delight and 
is as funny as she is brilliant 
and she is in the know. I 
learn so much with each 
visit I make to the JR C  and 
I am there a lot!
      Well, that’s it for now 
my friends, though I would 
like to remind those of us 
who are blessed to be living 
here  it is the utter y 
E ffect that gives our world 
balance. So remember to be 
the change you want to see, 
come see it all at R oger T ory 
P eterson Institute. A melia 
D uffee, D avid N iles, Maria 
F erguson, A rthur P earson, 
Jill B ornand and staff are 
wells of information and 
more importantly “E arthly 
E nthusiasm” and “T ree 
Spirit”.
   T he R oger T ory P eterson 
Institute is located at 3 1 1  
C urtis St E x d, Jamestown, 
N Y  1 4 7 0 1  and can be found 
online:  rtpi.org. 

http://www.suburbanpestcontrolllc.com
http://www.abcatchq.com
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Lily Dale Assembly
Science, Philosophy and the Religion of Spiritualism

Walter’s World
Photo Picks From  “The Rittman Show”

There are more Lego mini-figures than there 
are people on Earth.

EVL Village Life: View from My Porch
The Historic Ray Evans Theater

By, gAry mALiCKi

 see “eVL LiFe”, pg. 14

While researching someone  could speak to about 
it,  was being a bit tenacious and tracked down 
Rhayne Smith who is a cast member in the upcom-
ing production.  She was kind enough to spend a 
few minutes with me on the phone.  The theater 
opened in  and was originally called The Sen-
eca. t is located at  ain Street in Salamanca, . 

You’re a Good Man 
Charlie Brown
Production to run August 
11-13
    P lease allow me to begin 
by sharing a most endearing 
story of my childhood.  
Skipping some details, I 
became sort of an adopted 
member of a family down 
the street.  It’s where two 
of my best friends lived 
who, somehow, convinced 
their parents that if I could 
get permission from my 
parents to join them on two-
week vacations at A llegany 
State P ark, they’d take me 
along.  T he rest is history.
     We were jammed in 
the back seat of a P ontiac 
C atalina.  T here I was 
with Mark and D ick and 
their sisters, Mary B eth 
and D onna.  H ow his folks 
didn’t kill us for the ruckus 
always going on in that 
back seat is beyond me.  A t 
the park we met up with 
their cousins, A rmand, B ill, 
Mary Jane and Melanie.  
We were a force to be 
reckoned with.  It was also 
a miracle with so much 
stuffed in the trunk of that 
car that it never ex ploded 
and decorated the old R t. 
2 1 9  with all of our clothes, 
food and camp gear.  I was 
1 2  at the time.
      O ne day it rained hard 
and we were driven to the 
Seneca T heater and saw 
‘ T he D irty D oz en” with the 
amaz ing L ee Marvin.  H ow 
could I have known that 
5 5  years later that I would 
write a story for the, now 

called, R ay E vans T heater, 
hosting the C attaraugus 
C ounty for L iving A rts 
A ssociation’s production 
of ‘ Y ou’re a G ood Man, 
C harlie B rown’?
     I did see their presentation 
of ‘ Jesus C hrist Superstar’ 
a few years ago and it was 
ex cellent.  I follow the R ay 
E vans T heater on F acebook 
and learned that the C harlie 
B rown musical will be 
presented A ugust 1 1 -1 3 .
   While researching 
someone I could speak to 
about it, I was being a bit 
tenacious and tracked down 
R hayne Smith who is a cast 
member in the upcoming 
production.  She was kind 
enough to spend a few 
minutes with me on the 
phone.
   I asked her about how long 
does it take a cast to learn 
a new play. She replied 
“about 7  to 8  weeks”. She 
continued, “rehearsals will 
take place 2  or 3  times a 
week and there are also 
music rehearsals”.  T hat is 
a lot of commitment and I 
think it is to be admired by 

all concerned.
   R hayne is no stranger 
to the theater as she has 
also appeared in some of 
the previous productions 
including C hicago, Jesus 
C hrist Superstar, Stephen 
Sondheim’s A ssassins and 
the H unchback of N otre 
D ame.
   T he vocal coach 
for the production is 
A ndrea H arris and the 
play’s director is Janette 
McC lure.  Janette has a lot 
on her plate right now as 
she is not only directing, 
but is also a busy school 
teacher and is heavily 
involved in Salamanca’s 
‘ A rts A live’ summer 
theater program for kids.  
T he program teaches 
all aspects of the theater 
culminating with an end-
of-summer production.
   G etting back to R hayne, 
she is also on the board of 
the R ay E vans T heater, as 
her mother was as well.  
She directed the recently 
presented ‘ P eace, L ove 

ArTiCLe & pHOTOs
By BArBArA ArnsTein

 
  T he L ily D ale A ssembly 
includes a tranquil 
V ictorian village full 
of natural beauty and 
whimsical touches. T his 
time of year, the lilies 
growing in many yards 
and the water lilies in the 
lake beautifully re ect 
its name, and the many 
other colorful owers  and 
angel statuettes all around 
its many houses give it 
great charm. O ne of the 
most whimsical places 
there is the F airy T rail, a 
path winding through the 
woods decorated with 
figurines of fairies and 
gnomes, large and small, 
sitting in trees and nestled 
in the underbrush. 
   V isitors can spend the 
day, eat at one of three 
eating places, and stay 
at one of its two hotels. 
Most importantly, it could 
be said that at L ily D ale, 
“dead” is a “four-letter 
word”. T he main focus 
there is mediumship. 
A ccording to their summer 
program, “H ere is a place 
where you may find 
connections with loved 
ones who have crossed 

over”.  T o try seeking 
such connections, you can 
arrange a session with one 
of the many mediums who 
have homes there. 
   Y ou could also attend 
one of their many events, 
or workshops. T he one 
described in their summer 
program as the Season 
H ighlight, entitled “L ove 
B eyond L ife:  T he A fterlife 
and My Wife”, is a talk by 
author Whitley Strieber on 
A ugust 1 8 th, from 2 -5 pm. 
A lso on A ugust 1 8 th, at 
7 : 3 0 pm, the Mainstage 
A uditorium E vent is a 
remote video lecture 
about he cientific 
R esurrection of E soteric 
Magic”.  O n A ugust 6 th, 
C hip C offey will talk 
about his paranormal 
career in television and 
his background, and 
do readings. T opics 
discussed by various 
people throughout A ugust 
include:  past lives, healing 
and N euro-L inguistic 
P rogramming.
   In the words of the 
program, L ily D ale is “T he 
World’s L argest C enter for 
the Science, P hilosophy and 
the R eligion of Spiritualism, 
now celebrating its 1 4 4 th 
year”. T he buildings on the 
grounds include a museum, 

a library and the H ealing 
T emple.  
    A  gate pass costs $ 1 5  
per person, but active 
military ( with ID ) , people 
eighty or over, and children 
seventeen or younger 
( accompanied by an adult)  
are admitted free. E ntry is 
free on Sunday mornings, 
ex piring at 1 pm. L ily D ale 
is located in southwestern 
N ew Y ork State. F or 
more information, go to 
lilydaleassembly. org   

ne of the most whim-
sical places there is the 

airy Trail, a path wind-
ing through the woods 
decorated with figurines 
of fairies and gnomes, 
large and small, sitting in 
trees and nestled in the 
underbrush.

 n the words of the program, ily ale is The World’s argest enter for the 
Science, hilosophy and the Religion of Spiritualism, now celebrating its th 
year . The buildings on the grounds include a museum, a library and the eal-
ing Temple.  t is located ne t to the illage of assadaga. 

http://www.northwestarena.com/calendar
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Whether Outside or In, Live Music is Always Available

The illager is looking for your story ideas. What’s new in your neighborhood  
s there a business you’d like to see us feature or an event that would be 
great to highlight  we’d like to know. f your idea is chosen, we will place it in 
our ne t edition and be sure to credit you with bringing it to our attention.  e 
a part of the art! Submit your ideas to info thevillagerny.com or jessica
thevillagerny.com or call - - . ood uck!! 

Sub m i t Y our  Stor i es &  Wi n

CHEEP SKATE@ NORTHWEST ARENA: AUGUST 7, 2023 : JAMESTOWN NY

Smith Boys on Chautauqua Lake
Open Monday - Sunday

9am till 5pm

www.smithboys.com 

Sales• Rentals
S�vice • Boat Lifts • Fuel

Since 1937, we’ve been a family-owned and operated,
full service dealership and marina for all of NY and Northern PA!

2310 West Lake Road Ashville, NY 14710
(716) 763-0140

EVL Village Life: View from My Porch
The Historic Ray Evans Theater B eat on the Str eet:

“What Was Your Favorite Video Game When You Were a Kid?”

Jess C.- Watching my 
kids and grandkids 
interact when we’re all 
together. 

Susan R.- Laughing! 
Just plain being silly 
and they say laughing 
is the best medicine 
and and when me and 
my family got we laugh 
a lot!

Ryan P. - When scissors 
glide through wrapping 
paper with no cutting, 
or the very first run on a 
perfect powder day. 

Matt H.- Hitting that 
perfect even dollar 
amount at the gas 
pump! 

Jennifer A.- That first 
cup of coffee in the 
morning.  Before the 
job, kids, dogs, cats, 
and hubby start with 
their demands.

Kyle R.- Waking up 
very early and sitting 
outside at sunrise. 
So peaceful and 
enjoyable. 

B y  Chad N eal
Satisfaction is a grand way to feel elation in life. Sitting 
back and enjoying something because of it. We find 
contentment in many things and it is the feeling that 
allows us to realize that we are satisfied. One can not 
be pleased in a situation that is negative to them, which 
may have led to Mick Jagger writing his famous song 
“I can’t get no satisfaction”. Many different things can 
cause the sensation of achievement from squishing mud 
through ones hands to having a spic and span house - 
to just getting a job done right. Heaven can be defined 
as constant satisfaction. We all strive for it someway, 
somehow and we have felt it on many occasions. What to 
you is just satisfying?

• Professional-Full Service, Year Round Marina
• We Work on All Makes and Models
• 100+ Years Combined Marine Experience
• Repairs and Restoration-No Job Too Big or Too Small
• Pickup, Delivery & Winterization Available
• $22 per foot Inside Secure Storage (Call for Details)

Largest Marina on the Lake! 
Open Year Round!

Authorized Mercury/Mercruiser & 
Yamaha Sales & Services

716-484-7175
19 Avon Ave. Celoron NY

holidayharbor.net

New-2023 SouthBay 224 RS LE 
Tri-Toon

Yamaha 150
Only $56,061 

$66,671 MSRP

NEW-2023 Scout 195 Sport 
Dorado

Yamaha 150 w/Trailer
Only $69,554 

$81,069 MSRP

NEW-2023 SouthBay 222 CR LE
Tri-Toon - Yamaha 150

Only $54,831 
$63,970 MSRP

NEW-2023 SouthBay 222 RS LE
Tri-Toon - Yamaha 150

Only $55,628
$64,544 MSRP

Hours 8am-6pm Daily

Boat Sales, Rentals, 
Service & Storage

NON 
ETHANOL

91 OCTANE
$5.29

$22 per Foot 
Inside Secure 

Storage

 see “sHAKin’”, pg. 14

BY, MOUTHSAYTONGUE 

There’s music from the 
gazebo to The Valley and 
everywhere in between 
so let’s see who’s playing 
where. 
     Our seven day weekend 
starts on Thursday at Bal-
loons for Burger and Brew 
Night from 4-10 pm. $15 
gets you any burger and 
any beer on the menu with 
house chips. This weeks 
musical host is Brian 
Hanna and Friends from 
6-9pm. Brian plays a rock/
folk/pop set of covers. 
      Over at the gazebo 
Amy Frost and ASP will 
perform from 7-10pm. 
They play a pop/rock set 
of covers. Bring a blanket 
or a chair and a cooler and 
enjoy some music under 
the stars. 
     The Gin Mills Thursday  
offering is The Chillbillys 
from 8-11pm. This hus-
band and wife duo plays 
a rock/pop/folk/country 
set of covers and originals 
featuring some smooth 
guitar riffs and sweet vocal 
harmonies. 
           FRIDAY
     The Taqueria kicks 
things off with Interstate 
Daydream from 6-9pm. 
This couple plays a rock/
pop/folk/blues set of cov-
ers with some powerful 
vocals. Dine from the ar-
eas only Tex-Mex menu. 
     Balloons is back with 
Diyene’ (pronounced 
DNA)  on the main stage 
from 6;30-10pm.  This 
Buffalo band plays a funk/
soul/r&b/pop set of cov-
ers and originals. Out in 
the tent Danny Minogue 
will play some old and 
new country covers from 
10-1am. Dj Andre the Gi-
ant Redhead will tock the 
sound booth from 10-2am. 
     The Cabana Bar at The 
Valley hosts Mike Rocco 
from 7-10pm. He plays 
traditional and contem-
porary bluegrass. Enjoy a 
drink and snack in an out-

door bar by the pool. 
     We return to The Gin 
Mill for JD Casper from 
6-12am. J D plays a Ameri-
cana/folk/contemporary 
set of covers and originals. 
Check out The Carriage 
House Sidebar for some 
craft cocktails made from 
high end liquor. 
     Madigans will have Dj 
SI to provide the thumpin 
for the bumpin on the deck 
from 9-2am. Let the A-
Team whip up some cock-
tails with the little umbrel-
las. 
           SATURDAY
     The Gin Mill is the early 
bird with Joe Wagner and 
Company from 2-5pm. 
Enjoy a late lunch or early 
dinner from Evl’s latest 
kitchen open till 10pm sun-
thurs and 11pm fri-sat. Also 
open for breakfast  9-11am 
sat-sun. West will take the 
stage from 8-12am playing 
a rock/pop/blues/country 
set of covers. 
     Madigans makes an 
early appearance with Tony 
DeRosa on the deck from 
4-7pm. Tony plays a rock
/pop/folk/alt set of covers. 
Dj Persia will follow in the 
sound booth from 8-11pm 
and Dj SI will bring it home 
from 11-2am. 
     We’re back at Balloons 
for Violet Mary on the main 
stage from 6:30-10.pm. 
This Rochester band plays 
everything from 70’s funk 
to 90’s alternative covers 
and originals. In the tent 
SON will perform from 10-
1am playing a r&b/blues/
pop/jazz set of covers and 
originals. Dj Bad Weekend 
will lay down the sauce so 
ou can do the oss on the 

two dance oors  
     12 Gates of Evl joins the 
party with Ade Adu from 
7-10pm. He plays a folk/
rock/pop set of covers. Try 
the ambitious, all made in 
house, menu 
     FTR is a player with the 
return of Interstate
Daydream from 8-11pm. 
Check out the dart board, 

pool table, og Birdie King 
video game and try the new 
menu. 
           SUNDAY
     Balloons is f back with 
Denali and TR from 1-4pm. 
This acoustic duo plays 
easy listening covers and 
originals to accompany 
your meal amidst the ambi-
ance of our little village. 
     The Gin Mill returns with 
Davey “O” from 2-5pm. 
Davey plays a folk/roots/
indie set of originals and 
covers while you sip your 
bloody mary. 
     Villaggio hosts its weekly 
AYCE Pasta Bar and Prime 
Rib Special from 5-9pm 
hosted by Chris Maloney 
from 5:30-8:30pm. Chris 
plays a rock/pop
/folk/alt set of covers to ac-
com an  the finest talian 
menu in the southern tier. 
     Monday is Strings and 
Wings at Balloons from 
4-10pm. 50 cent wings and 
a fine craft beer selection 
with musical guest Brianna 
Blankenship from 6-9pm. 
Brianna plays a country/
pop set of covers and origi-
nals. 
     The Gin Mill’s Monday 
offering is Red Gray from 
7-10pm. Red plays outlaw 
and classic country and 
rock and southern rock cov-
ers and originals.
     Balloons hosts Saman-
tha Taylor, Tuesday, from 
6-9pm. She plays an acous-
tic rock and country set of 
covers. Try the blackened 
mahi tacos, my fave. 
     Tuesday The Gin Mill 
hosts The Marty Peters Duo 
from 7-10pm. They play 
folk and blues covers from 
the 60’s and 70’s. Don’t for-
get those 37 beers on tap. 
     Balloons Wednesday 
offering is Molly Conrad 
from 6-9pm. Molly plays 
folk and indie originals and 
covers. 
     We’ve ended the week-
end the same for 40 years at 
The Gin Mill for Joe Wag-

http://www.smithboys.com
http://holidayharbor.net
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26 monroe street, ellicottville  •  716-699-herb (4372)  

• Follow us on Twitter @ Natures_Remedy • txt naturesremedy to 22828 to join our mailing list

Nature’s Remedy
n a t u r a l  m a r k e t
• herbs, vitamins & minerals

• vegan/vegetarian specialty items 
• gluten free foods

• healthy alternatives for kids & babies
• healing teas • balancing homeopathics

• eco-friendly cleaning products
• amazing aromatherapy, bath & body

natures-remedy.net : holistic-wellness-center.com

h o l i s t i c  c e n t e r 
• craniosacral therapy

• bio-scans • naturopathic consults
• weight loss therapies • metabolism testing

• iridology • homeopathic consults
• ionic detox foot bath • refl exology

 •massage • certifi ed herbalists

&

Clayton Silvernail
ATTORNEY  AT  LAW

• Residential and Commercial Real Estate • Wills  • Trusts  • Estates
“Your local hometown attorney who understands your needs and concerns.”

CLAYTON L. SILVERNAIL, ESQ., PLLC
P.O. Box 256 • 11 Martha Street, Suite 100 • Ellicottville, NY 14731
Office (716) 699-2500 • Fax (716) 699-2505 • web: slivernailesq.com
Conveniently located in Ellicottville in the renovated “old Agway” building. 

Dana Ukolowicz,  Owner

Dana’s Heating & 
Plumbing

Fu
lly

 In
su

re
d!

Call or Text 716-801-1789 or 716-801-5420
Ellicottville, NY 14731 • Serving the Southern Tier

Air Conditioning & Electrical

H H Sudoku Challenge H H
To solve a Sudoku puzzle, 
place a number into each 
box so that each row across, 
each column down, and each 
small 9 box square within the 
larger diagram (there are 9 
of these) will contain every 
number from 1 through 9.  In 
other words, no number will 
appear more than once in any 
row, column, or smaller 9 box 
square.  Working with the 
numbers already given as a 
guide, complete each diagram 
with the missing numbers 
that will lead to the correct 
solution....Good luck!

Last Week’s Puzzle:

This Week’s Difficulty Level:
H  H H H 

SUBSCRIPTION ORDER FORM

Don’t miss out on a single issue!
We’ll keep you in touch with all the news in 

and around Ellicottville.

Cost: $50 - 6 months, $85 - 1 year
If delivered inside the continental USA

$60 - 6 months, $95 - 1 year 
If delivered to Canada US funds 

Name:
Address:

Email: (optional)
Mail this form, along with payment to: THE VILLAGER 

PO Box 178, Ellicottville, NY 14731

Published Every Thursday / 
AD DEADLINE: Mondays at 4pm

PO Box 178 •Ellicottville, NY 14731 • Phone (716) 699-2058
Email: info@thevillagerny.com • TheVillagerNY.com

The Villager is a free weekly publication serving Chautauqua, Cattaraugus and surrounding 
communities, compliments of our advertisers. The views expressed within the publication 
do not necessarily reflect those of the Publisher, The Villager Staff, or of the advertisers. The 
contents of The Villager cannot be reproduced without written consent from the Publisher. 
This includes, but is not limited to, articles, photographs, artwork and ad design. Comments 
and story ideas may be submitted to: info@thevillagerny.com or PO BOX 608, Bemus Point 
NY, 14712. The Villager is a Zimmer Media Publication.

Raynor’s 
Liquor Store

Great Selection & Prices
on all Wines  & Liquor!

Minutes from Bemus Point.

213 Fluvanna Avenue • Jamestown, New York • (716) 664-4503
Sunday: 12pm-5pm • Monday-�ursday: 9am-9pm • Friday & Saturday: 9am-10pm

Retro Images
Photo Picks From CATT and CHQ Counties

Post-World War II housing project erected at the edge of 
Jamestown NY to accommodate returning veterans and 

their families. The houses were eventually dismantled  and 
the site  is now known as Bergman Park.

SPORTSMEN RENDEVOUS: AUGUST 11, 2023 : LITTLE VALLEY, NY

CONT. FROM PG. 7
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H olland

and R ock n’ R oll’ which 
delivered an evening of 
6 0 ’s, 7 0 ’s and 8 0 ’s music.
   T here was a “mix  of 
people who came to 
the auditions” that were 

announced several weeks 
ago.  She also told me there 
are no actual understudies 
but the cast will naturally 
become familiar with the 
material should the need for 
a replacement be needed.
     If you choose to attend, 
prepare yourself to be 
super entertained by a well-

prepared and enthusiastic 
cast.  C heck out the R ay 
E vans T heater online or 
for tickets go to https: / /
www.showcl i x . com /
event/ charlie-brown. I 
already have mine!
    A nd besides… who 
doesn’t love P eanuts from 
time to time?  
  
 

a G eneration B etrayed, as 
well as many articles about 
vaccine law and policy.
     H olland earned a 
bachelor’s degree in 
R ussian and Soviet 
studies, cum laude, from 
H arvard U niversity, 

and a master’s degree 
in R ussian studies from 
the C olumbia U niversity 
School of International 
and P ublic A ffairs.  In 
1 9 8 9 , she graduated from 
the C olumbia U niversity 
School of L aw. B efore 
joining C H D ’s staff in fall 
2 0 1 9 , H olland directed 
the G raduate L awyering 
P rogram at the N ew Y ork 

U niversity School of 
L aw and lectured at the 
C olumbia School of L aw 
on international human 
rights advocacy.
   F or those unable to attend 
A dvocates for B alance 
at C hautauqua lectures, 
they are available for on 
demand viewing at the 
A B C  website, abcatchq.
com. 
    
  

   A  tour gives participants 
the interesting back stories 
and the details about the 
magnificent architecture  
hand-cut R oman brickwork 
throughout the entire house 
in and out, woodwork, 

CONT. FROM PG. 10
F LW furniture  fire laces  and 

glasswork ( tree-of-life 
windows each have over 
7 0 0  individual pieces 
of glass in them –  the 
wisteria ower four sided 
fire lace is totally covered 
in thousands of pieces of 
glass) . T he choreographed 
gardens surround the 
entire property but must 
be photographed outdoors. 

N o photo taking inside 
the home other than the 
P ergula and C onservatory 
with her 9 ’3 ” statue of 
2 nd century B .C . N ike 
of Samothrace ( Winged 
V ictory)  whose almost 
1 1  foot original is in the 
L ouvre. T his is a must-see 
on your museum bucket 
list. F or tour information, 
go to martinhouse.org

  

or see and when you have 
the opportunity to make 
another human being feel 
that, it is really rewarding.”
   I queried of L ana if she 
remembered when she was 
first bitten by the music 
spider. She recalls singing 
solos from grade school 
through high school and 
always knowing it was her 
destiny to be behind the mic, 
but that it was not always 
easy. She remembers being 
chastised and told her body 
siz e was too large to sing 

lead by a few bands, but 
soon she began filling in 
with B lack Widow and 
H istory is made.
     I am super ex cited to 
meet L ana Marie H ergert 
and the members of B lack 
Widow on Sunday. I told 
her I would be the O .G . 
in hats, dancing like a 
fool while attempting to 
video their performance. I 
mentioned if she sees me 
on my knees in front of the 
bandstand, it is only so I can 
get the drummer in my lens. 
She chuckled and agreed to 
give me visual access and I 
am confident she will. 
        ou can find out more 
about L ana @  L anaMarie.

net and be sure to check 
out the band on the B lack 
Widow B and F acebook 
page or contact them via 
email at T hewidow7 1 @
gmail.net or the link, 
blackwidowband.net. 
     I’ll see you all with hats or 
no hats, but dancing shoes  
are required for A ugust 6 th 
at 1 pm, at the C hautauqua 
C ounty fairgrounds C atch 
the knock your socks off 
performance by, “B lack 
Widow” featuring L ana 
H ergert, at the A merica’s 
G rape C ountry C raft 
B everage F estival!
    L ana agrees with me, 
“L ife is short, D A N C E ”!

  

CONT. FROM PG. 9
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     A round the year 2 0 0 0 , 
the E llicottville C hamber 
of C ommerce took full 
control of the event. With 
the ower and the finances 
of the C hamber behind it, 

the event was advertised 
to a larger audience, and it 
grew ex ponentially into the 
can t miss affair you find 
on the streets of E llicottville 
these days. 
     T his year, the 3 7 th T aste 
of E llicottville ( missed a 
C ovid year)  comes to our 
streets on Saturday and 

Sunday, A ugust 1 2 -1 3 . 
C ome early ( noon-4 )  and 
be some of the first to try 
the delicious samples of 
area restaurants signature 
dishes showcased by our 
amaz ing local chefs. Y es, 
you will find healthy 
options and gluten free 
dishes. B on A ppetit!

   

R anch, a meat and eggs 
vendor at the market, says 
“it’s so ex citing to serve 
our community at the 
market. We love providing 
affordable, healthy, and 
accessible pork and black 
angus beef products”. 
Many shoppers do much 
of their weekly shopping at 
the market, and come back 
nex t week with stories or 
snapshots of their meals. 
F or the C onklin’s this is 
one of the best parts of their 
work - “knowing we’re part 

CONT. FROM PG. 10

J PM of their dining ex perience is 
pretty special.”
     Shoppers who can’t get 
downtown on Saturday 
mornings can still enjoy 
shopping at the market 
by visiting one of JP M’s 
Mobile Market locations. 
O n Wednesdays and 
T hursdays, the Jamestown 
Mobile Market visits hubs 
around Jamestown, many 
located in areas without 
reliable access to fresh 
food and produce. T he 
Wednesday afternoon stop 
at the P rendergast L ibrary 
is especially well-attended.
A s if all of this weren’t 
enough, the Jamestown 

P ublic Market also runs 
a C ommunity-Supported 
A griculture program, or 
C SA , which provides 
community members 
with a box  of local 
produce each week. 
O ther JP M programs 
include a community 
garden on L akewood 
A venue, elementary 
school gardens around the 
city, and collaborations 
with festivals and other 
community events at 
the market, including 
Jamestown P ride F est, 
the Scandinavian F olk 
F estival, and the C hildren’s 
Market.  

ner and Company, Wing, 
Wednesday from 8-11pm. 
Joe play a folk/ pop/folk 

rock/blues/country set of 
covers that you know. $1 
wings and $1 off all do-
mestics makes for a locals 
favorite. 
     We hope you had a won-

derful time in our village 
and that you come back 
often with friends and fam-
ily but wherever you are 
PLEASE, ALWAYS SUP-
PORT LIVE MUSIC!!!!!!

CONT. FROM PG. 13
Shaki n’

http://www.natures-remedy.net
http://www.silvernailesq.com
http://thevillagerny.com
http://thevillagerny.com
mailto:Thewidow71@gmail.net
mailto:Thewidow71@gmail.net
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Classified
PU B LI C N O T I CE S 

F O R  SA LE

SE R V I CE S/ B U SI N E SSE S
FURNITURE REPAIR - Cosmetic and structural repairs for wood, upholstery 
and mechanisms. On-site or in-shop. Pumpkin Hollow Furniture can be found on 
FB for before and after pictures. Call 716-604-6426. 

VETERANS APPRECIATION DAY: AUGUST 12, 2023 : RANDOLPH, NY

SERVICE AVAILABLE: Lawn and reseeding, leaves, tree and limb removal, 
beds and mulch, hedge trimming and lawn rolling. Fully insured. Call 716-244-
7173: CBS Lawn and Landscaping

Womens History Images
Photos  of Women 

in History
The beloved sitcom 
I Love Lucy made 
its television debut 
in 1951. Ball became 
known as one of 
America’s top 
comedians for her 
iconic role on the 
show, which had 
storylines about marital 
issues and women in 
the workforce.
Proving that her talents 
extended beyond the 
realm of comedy, the 
entrepreneur became 
the first female studio 
head in Hollywood. 
As president of Desilu 
Productions, she 

broke the glass ceiling for women executives in the film and television 
industry and her shows live on in syndication. Ball went on to garner 
thirteen Emmy nominations and four Emmy Awards for her work.

H E LP WA N T E D

HELP WANTED- THE SILVER FOX STEAKHOUSE is looking for 
experienced BARTENDERS, SERVERS, DISHWASHER.  Mail resume to 
P.O. Box 146, Ellicottville, NY 14731 or email silverfoxeville@aol.com
HELP WANTED: Looking for CARPENTERS with 3 yrs. or more of experi-
ence. Apply to G.M. Nickolson Construction, Inc. 42 Mill Street Ellicottville, NY 
14731 or email: gmnickolson@aol.com. 

Jim Croft • 716 592-2347 • www.concorddetail.com • 7020 Henrietta Rd, Springville NY

Celebrating  15 Years of Automotive Detailing Excellence!

From Bryan’s Brain

Crows can remember the faces of individual 
humans. They can also hold a grudge.

D E SI G N  WA R E H O U SE -  D esign Warehouse 9  West Summit A venue, L akewood, 
N Y . Summer H ours:  T hursday-Saturday 1 1 am-4 pm.  F or an immediate shopping 
ex perience call or tex t:  ( 7 1 6 )  4 5 0 -0 3 9 6 . O pen for customers every day of the week!   

ew arrivals every day  et here first  

O R G A N I Z A T I O N  O F  LI M I T E D  LI A B I LI T Y  CO M PA N Y  I N D I G E N O U S 
CO N SU LT I N G  LLC:  T he name of the L imited L iability C ompany is IN D IG E N O U S 

O   its rticles of Organization were filed with the ecretary of tate 
on ebruary   the county within ew ork in which its office is to be located is 
C attaraugus;  the Secretary of State has been designated as agent upon whom process 
may be served  the ost office address to which the ecretary of tate shall mail rocess 
is 1 1 6 6 0  R oute 3 9 , P errysburg, N Y  1 4 1 2 9 ;  the purpose of the limited liability company 
is to carry on any lawful act or activity for which limited liability companies may be 
organiz ed pursuant to the N ew Y ork L imited L iability C ompany L aw.
N O T I CE  O F  F O R M A T I O N : Jaj a Constr uc ti on and Sup p ly , LLC filed 
A rticles of O rganiz ation with the N Y  D epartment of State on June 6, 2023.  
ts office is located in attaraugus ounty.  he ecretary of tate has been 

designated as agent of the C ompany upon whom process against it may be served, 
and a copy of any process shall be mailed to 3893 Ski Wing R oad, A llegany, N ew 
Y ork 14706. T he purpose of the C ompany is any lawful business.
PU B LI C N O T I CE  of  O R G A N I Z A T I O N  of   LI M I T E D  LI A B I LI T Y  CO M PA N Y :  
T he name of the L imited L iability C ompany is WI D O W’S SO N  LLC;  its A rticles of 
Organization were filed with the ecretary of tate on une   the county within 

ew ork in which its office is to be located is attaraugus  the ecretary of tate has 
been designated as agent u on whom rocess may be served  the ost office address to 
which the Secretary of State shall mail process is 1 1 6 6 0  R t. 3 9 , P errysburg, N Y  1 4 1 2 9  
;  the purpose of the limited liability company is to carry on any lawful act or activity for 
which limited liability companies may be organiz ed pursuant to the N ew Y ork L imited 
L iability C ompany L aw.

JOB Opening: T own of E llicottville - H ighway D epartment L aborer, C ommercial 
D river, &  H eavy E quipment O perator. T he T own of E llicottville, N Y  is seeking to hire 
a H ighway D epartment L aborer, C ommercial D river, H eavy E quipment O perator to 
fill a full time osition with the Highway e artment.  he osition involves o erating 
equipment and performing manual labor with regards to maintenance and oversight 
of the town roads.  A pplicants with a H igh School D iploma ( or G E D )  and a N Y S 
C ommercial D river L icense ( C lass B )  will be considered.  
   T he T own is accepting cover letters and resumes. Send to the attention of Scot 
B rumagin, P O  B ox  6 0 0 , E llicottville, N Y   1 4 7 3 1  or by email Scot.brumagin@
evlengineering.com.  T he full job description is available at:  www.ellicottvillegov.com.

CONT. FROM PG. 5

V egF est

PROPERTY MANAGEMENT: MAD Property Management- Now offering 
Brush hogging services. Also taking on a few more plow clients Ellicottville and 
Salamanca. Fully insured and years of experience. 716.265.1299

N O T I CE  O F  F O R M A T I O N  O F : T U R B O  M A CH I N I N G  LLC A R T I CLE S 
O F  O R G .  iled with ecy. Of tate of   on  Office location  
C attaraugus C ounty.SSN Y  designated as agent of L L C  upon whom process against it 
may be served.  SSN Y  shall mail process to principal business. T he location:  1 2 0 6  W. 
Sullivan St. O lean, N Y  1 4 7 6 0  P urpose:  A ny lawful activity. 

arious food trucks will be on hand, such as elch’s 
Smokin’  and Another uy’s ries. There will 
also be a food truck on the water selling hot dogs, 
Wieners on the Water.

~Norman J. (Korky) Kantowski~ 1936-2023
   It is with great sadness that we announce the 
passing of Norman J. (Korky) Kantowski - 
husband, father, grandfather, and father-in-law 
on July 21, 2023.  He died while vacationing in 
Chaumont, NY, with his wife and daughters by 
his side. Korky remained his smiling and caring 
self until he drew his last breath. He is survived 
by his wife of 58 years Cammille, children 
Theresa K Martens (Clark), Susan K Weber 
(Britt), four grandchildren Peter, Colin, Anna, 
and Alex as well as loving nieces, nephews and 
friends.
     Korky’s gift to all that knew him was laughter, 
caring and sharing.  He was born on April 19, 
1936, in Buffalo, NY to Mary and Edwin L. 
Kantowski.  He attended Canisius High School 
and College majoring in loving the Good Lord 
and fun!  He enjoyed a professional career in 
media sales and Sales Management, becoming 
Publisher of Buffalo Business First, then retiring 
from Hadley Exhibits in 2001. Korky was 
active in fund raising for many worthy causes, 
including his beloved Canisius High School and 

the United States Ski Team.
     Korky was an avid skier, longtime member of the Ellicottville Ski Club, and 
PSIA Certified Ski Instructor at Holiday Valley Resort.  He was a member of the 
Buffalo Yacht Club for many years and had a love affair with sailing and boats.  He 
and Cammille traveled to every state in the USA, as well as extensively abroad.  
He absolutely loved a party and would never miss the opportunity to spend time 
with family and friends. The family would like to thank everyone for the love and 
support we have been given – a testament to his “life well lived.”
     A Catholic mass will be held at Holy Name of Mary Catholic Church in 
Ellicottville, NY on Friday, August 4th at 3:00 pm, followed by a Celebration of 
Life in the main Chalet at Holiday Valley Resort.
    In lieu of flowers, donations can be made to the Ellicottville Central School, 
Drama Department.

A Catholic mass will be held 
at Holy Name of Mary Catholic 
Church in Ellicottville, NY on 
Friday, August 4th at 3pm, 
followed by a Celebration 
of Life in the main Chalet at 
Holiday Valley Resort.

K A Z O O  I I  -  I S LO O K I N G  F O R  H E LP!  P art time, year-round in E llicottville, N Y . 
L ooking for an energetic, responsible, Self-motivated sales individual!  If interested, 
apply in person or call 7 1 6 -6 9 9 -4 4 8 4 .

N O T I CE  O F  F O R M A T I O N  O F  T H E  H O LE  WO R K S LLC.  A rticles of 
Organization filed with ecretary of tate of   on . Office 
location:  C attaraugus C ounty. SSN Y  designated as agent of L imited L iability C ompany 
( L L C )  upon whom process against it may be served. SSN Y  should mail process to:  
T H E  H O L E  WO R K S L L C  7 9 9 1  R oute 1 6 , F ranklinville N Y  1 4 7 3 7 . P urpose:  A ny 
lawful purpose.

NOTICE OF FORMATION OF THE HOLE WORKS HOLDINGS LLC. Articles of 
rgani ation filed with ecretar  of tate of   on  ffice location  

Cattaraugus County. SSNY designated as agent of Limited Liability Company (LLC) upon 
whom process against it may be served. SSNY should mail process to: THE HOLE WORKS 
HOLDINGS LLC 7991 Route 16, Franklinville NY 14737. Purpose: Any lawful purpose. 

B urger with chef R honda 
Wells serving up her 
famous V egan B B Q  
R ibs and Soul food , 
acclaimed Strong H earts 
offering V egan C omfort 
foods to enjoy on site 
or in prepackaged to-go 
meals. O ver 4 0  vendors 
have registered from all 
over the country to bring 
their foods to the WN Y  
community including 
Southern F ried V egan, 
O h My C od, and Sundae 
V egan D esserts Ice C ream 
T ruck.
    T he F estival also 
features a K ids Space 
with free family-fun 
activities and live cooking 
demonstrations. “T he 
demos provide a great 
opportunity for the crowd 
to learn about vegan 
cooking, along with it’s 
many benefits. hey re 
purposely directed 
towards new vegans and 
those looking to learn 
about a more sustainable 
lifestyle, and sample some 
delicious treats.” 
       T his year’s speakers 
include a wide range of 
healthy living advocates. 
E liz abeth K ovacs will 
be presenting a vegan 
cooking demo using a 
Salad Master product. 
D eC hantell L loyd will be 
discussing snack options 
as a new vegan herself. 
O boseoye O jeaga will 
be presenting a vegan 
cooking demonstration. 
C apucine P hilson will 
be discussing the health 
benefits of using and 
cooking with urified 
water. Y oga classes will 
be hosted by C hristian 
Smith, aka U ncle H efne, 

and Shaivasana at different 
points throughout the day.
      “B ringing everyone 
together is really the main 
event,” says Sara. “T he 
positive energy spills over 
for weeks, even months to 
come. It provides everyone 
the opportunity to make 
new connections, gain 
inspiration and motivation 
to move towards a more 
sustainable lifestyle.” 
    WN Y  has seen a surge 
in the interest of health, 
sustainability and plant-
based living over the past 
decade. Since it’s inception 
in 2 0 1 4 , the festival has 
grown from 3 0  V endors in 
D elaware P ark to over 5 0  
vendors and an impressive 
crowd of 8 ,0 0 0 -1 0 ,0 0 0  
attendees. V endors travel 
from as far as South 
C arolina and C alifornia to 
participate in the event as 
it has become one of the 
largest healthy lifestyle 
festivals in the region.
    T he region is evolving 
with the times as we learn 
more about the many 
benefits of  ado ting a lant
based lifestyle. he benefits 
of a vegan lifestyle go far 

beyond just personal health. 
N ot only is eating plants 
the healthiest and most 
sustainable for our bodies, 
but it’s the most sustainable 
option for our earth as well. 
We’re learning more about 
the environmental impact 
and even cost benefits of 
going plant-based. A nd 
don’t forget the animals!  
T he area has become more 
‘ V eg-friendly’ as most local 
restaurants offer vegan 
options in addition to 
vegetarian choices. 
     T he festival is a great 
way to learn about a plant-
based/ vegan lifestyle and 
connect with like-minded 
people in the community. 
Sara and the V egF est 
committee invite readers 
to come out and spend the 
day at ‘ T he O ld R ock P ile’;  
bring a blanket and set up 
on the field but lease be 
kind and leave no trace, 
clean up your space) . F or 
more information visit 
https: / / wnyvegfest.com/  
email wnyvegfest@ gmail.
com and follow on social 
media @ WN Y V egF est for 
updates leading up to the 
event.



SenecaAlleganyCasino.com

FUN! SUMMER SUMMER 

THE OAK RIDGE BOYS
SATURDAY, JULY 22 • 7 PM 

Seneca Allegany Event Center 

Follow the Hometown Team to England in October!

SUNDAY, JULY 30 • 1 PM 
FRIDAYS, AUGUST 4 & 11 • 5 PM – 9 PM

FRIDAYS, JULY 7 & 28 
Drawings • 11 AM – 9 PM

Earn Unlimited Entries • 6 AM – 8:55 PM

WIN A TRIP 
FOR 2 TO 
LONDON!

WIN YOUR 
SHARE OF 

$50,000 CASH!

london’s
calling

SWEEPSTAKES

calling

Views From Ellicottville NY: Jazz & Blues Filled the Streets July 29-30

Weekly  N ew sp ap er  of  E lli c ottv i lle &  Chautauq ua O nli ne:     w w w . the v i l lage r n y . c o m

Photos by: Jon Elder

http://senecaalleganycasino.com



