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Sam Wright brings 
experience, confidence 
to Meals on Wheels
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FEATURES | Get to know Sam Wright, longtime chef at Meals on Wheels of Syracuse, who 
has spent 28 years cooking for others, teaching his colleagues and enriching his life. 

COMMUNITY | Find out about a plan to provide community members with a cafe and 
culinary school in the historic building formerly home to People’s A.M.E. Zion Church.   

SCHOOL AND YOUTH | Learn how a new after-school philosophy class at Southside 
Academy Charter School is helping eighth-grade students to practice critical thinking.

BUSINESS | Meet Ed Perry, owner of E-Clipz Barbershop, a business he has grown by 
providing a family-friendly atmosphere and by giving back to the community.

ENVIRONMENT | Read how Syracuse University students are working with the Southwest 
Community Farm to teach high schoolers about the relationship between food and cities.  

COMMUNITY | Check out some of the upcoming summer events, including: a Walk for 
Wellness, Youth Day BBQ, interactive Jazz on Demand program and Juneteenth festivities.

Cover photography of Sam Wright by Ashley Kang

DISCLAIMER

THE VIEWS EXPRESSED IN THE STAND ARE NOT 
NECESSARILY THOSE OF THE ENTIRE STAFF. 
THE STAND WELCOMES SUBMISSIONS FROM 
ALL MEMBERS OF SYRACUSE’S SOUTH SIDE 
BUT RETAINS THE RIGHT TO PUBLISH ONLY 
MATERIAL THE STAND DEEMS ACCEPTABLE TO 
THE PUBLICATION’S EDITORIAL PURPOSE AND 
IN KEEPING WITH COMMUNITY STANDARDS.

What: Teen Job Hunting Skills Workshop 
When: 3:30 to 4:30 p.m. Wednesday, 
May 14
Where: Beauchamp Branch Library, 2111 
S. Salina St.
Cost: Free; registration required 
Contact: Call (315) 435-3395
More Info.: The Youth Programs 
Coordinator at CNY Works will facilitate 
this workshop, which is intended for 
students and teens pursuing summer jobs 
and internships. The workshop will cover: 
job hunting strategies, job applications, 
resumes and cover letter writing, 
interviewing skills, networking, appropriate 
attire for interviews and more. 

What: “Gaining Ground” documentary
When: 6 p.m. Monday, May 19
Where: Tucker Missionary Baptist Church, 
515 Oakwood Ave.
Cost: Free with light snacks served
Contact: ArtRage Gallery at (315) 218-5711 or visit  
www.artragegallery.org
More Info.: Part of the Gifford Foundation “What If…” 
Film Series and organized by ArtRage Gallery, The Urban 
Jobs Task Force and Tucker Missionary Baptist Church, 
this documentary explores the innovative, grassroots 
organizing efforts of the Dudley Street Neighborhood 
Initiative in Boston created 25 years ago during the 
economic meltdown. After the film, a discussion will be 
held on how to bring jobs to the South Side and enact 
change in the community.

calendar|summer
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upcoming 
event

If you have ever thought about telling your own story, now is the 
time. This summer, The Stand plans to offer a new storytelling 
series in which South Side and West Side residents can share 
their families’ stories.

The idea is simple. Put real people behind the camera and let 
them tell their own stories.

Participants will be provided with equipment and will work 
with a mentor throughout the process. We will hold training 
sessions on storytelling techniques, as well as lessons on 
utilizing lighting in photography and how to capture special 
moments on camera.

All completed works will be shared by the end of the summer with a special event that 
will be open to the entire community.

We will be partnering with local groups and professionals. The project’s progress will 
be tracked online, so keep an eye on our home page at mysouthsidestand.com for 
updates.

Also, in July, we will hold our Fifth Annual Photo Walk. The event is open to everyone 
in the community — all age groups and skill levels. The walk will be guided again by 
professional photographer Nick Lisi and will open with a short lesson on photography.

Don’t have a camera? Don’t let that stop you. We’ll have a limited number of cameras 
available to loan out. So make your reservation soon, as our Photo Walks have been 
our most popular workshops to date. They are daylong adventures on foot to document 
life on the South Side.

For more information on our summer offerings, contact me at  
ashley@mysouthsidestand.com or (315) 882-1054.

Ashley Kang

Fifth Annual Photo Walk  
When: 10 a.m.  
Saturday, July 26 

Where: South Side Innovation 
Center, 2610 S. Salina St.

Details: Participants will follow 
a map through the South 
Side. The event opens with a 
short lesson by professional 
photographer Nick Lisi. 
Following the walk, participants 
will share their photos with the 
group. The day’s best shots will 
be printed in the September 
issue of The Stand. A limited 
number of digital cameras are 
available for loan. To reserve 
a camera and sign up for the 
Photo Walk, contact Ashley 
Kang by email by July 11.

More Info: Call (315)  
882-1054 or email  
ashley@mysouthsidestand.com

JOIN OUR
PHOTO WALK
This summer will mark our fifth annual Photo Walk! 
Photo Walk Leader Nick Lisi, who worked at the Syracuse 
Post-Standard for 26 years and now teaches in the Syracuse 
City School District, answers last-minute questions before 
leaving the South Side Innovation Center to start last year’s 
walk, held July 13. Lisi will again volunteer his time to provide 
pointers and guidance throughout this July’s daylong event. 
The walk welcomes photographers of various skill levels 
and takes participants down South Salina Street, through 
neighborhoods, into Kirk Park and back to the South Side 
Innovation Center.  | File Photo
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> Owner Ed Perry, center, is shown with Cyrus Lyles and Jamal Finch, who also cut hair at E-Clipz. | Jacob Pramuk, Staff Photo

COMMUNITY CUTS 
Barber Ed Perry’s shop fosters friendships, supports local projects

By | Jacob Pramuk 
Urban Affairs reporter

E-Clipz owner Ed Perry says his barbershop is 
‘not about profiting, it’s about giving back’

 sign reading, “No profanity please,” greets 
customers walking through the door of  E-Clipz 
Barbershop on South Salina Street. The sign 

represents a calm and friendly atmosphere that the shop’s 
owner, Ed Perry, says sets it apart.  

“It’s not a typical barbershop,” Perry said. “All 
walks of  the community can come in, from families, to 
upper class, to whoever needs some assistance getting a 
haircut.”

Since the shop opened in August 2011, Perry has 
tried to develop a family-oriented business with a staff  
and customer base to match. His shop also lends support 
to community projects, he said.

“If  we show that E-Clipz is showing the effort to go 
out into the community, it’s showing the initiative that 
it’s not about profiting, but it’s about giving back,” Perry 
said.

Customers typically don’t associate barbershops 
with community service, Perry said. But when he started 

cutting hair in 2000, he saw an opportunity for outreach 
in a business that he says relies on maintaining personal 
relationships.

E-Clipz offered assistance with voter registration 
in the 2012 presidential election. Among other forms 
of  outreach, the shop has collaborated with Onondaga 
Community College. Perry said he looks to plan more 
events with organizations and local businesses.

Perry also participates in the annual Cut-a-Thon, 
which takes place at the Southwest Community Center 
in December. At the event, barbers give children free 
haircuts, and Perry said it has been rewarding. 

“Seeing the smiles on the kids’ faces that they had 
the opportunity to work with a professional barber is 
great,” Perry said.

Community service at E-Clipz goes beyond events 
like the Cut-a-Thon, said Cyrus Lyles, who started cut-
ting hair at the shop last June. He said he gets satisfac-
tion from giving customers a clean haircut before a job 
interview or wedding, as a fresh cut can grant confidence 
and “make or break” those events.

Lyles added that he visited the shop before Perry 
took over and was put off  by what he described as 
crowds and rowdiness. He said that Perry, whom he met 

HOURS OF 
OPERATION
E-Clipz Barbershop  
is located at  
4714 S. Salina St.  
 
Monday to Friday 
9 a.m. to 7 p.m.

Saturday 
7 a.m. to 7 p.m. 
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at Fowler High School, has made the shop a nicer place to get a haircut.
“I knew him, and his character spoke volumes to me because he’s a good 

person,” Lyles said. “I knew there was no way it was the same barbershop I 
came to previously.”

On a Monday in spring, customers and barbers watched a show about 
NFL free agency on a television in the corner of  E-Clipz. They bantered 
about the skills of  Philadelphia Eagles wide receiver DeSean Jackson, who 
has since signed with the Washington Redskins. A steady stream of  customers 
entered during a two-hour period, greeting Perry as “Ed” when they entered 
the shop.

Robert Brown sat down in Perry’s chair to get a haircut. Brown, a music 
teacher, taught Perry at Fowler when Brown was a student teacher. As Perry 
trimmed Brown’s neck with a razor, the two reminisced about Perry’s time 
playing drums in high school.

Brown hadn’t kept in touch with Perry since teaching him, he said, and 
first heard about the shop’s opening through an advertisement. Brown went 
the first time because he knew Perry, but he keeps going back because the 
people in the shop are friendly and calm, he said.

“You want a nice environment where you can come talk and shoot the 
breeze without any negative vibes,” Brown said.

Perry has worked to manage a shop that brings customers like Brown. 
He started cutting hair in college, “messing himself  up” and trying out styles 
on his friends, whom he called his “live models.”

Jamal Finch, who started cutting hair at E-Clipz in March, has known 
Perry since the two spent time together at the Southwest Community Center 
as children. And when they were learning to cut hair, they used to practice on 
each other.

“Back then it took almost an hour to cut a head because we spent so 
much time critiquing each other,” Finch said with a laugh.

He said he’s glad Perry gave him the opportunity to work at the shop 
and sustain himself  financially while serving as a positive community asset. 
Moving forward, Perry hopes to continue to attract a larger customer base 
and work with individuals like Lyles and Finch who want to expand commu-
nity relations.

Said Perry: “It’s all about letting the community know we’re here as a 
resource.”

> Jamal Finch cuts a customer’s hair at E-Clipz, where he has been working since 
March. | Jacob Pramuk, Staff Photo

say yes...

Make college
dreams real

Syracuse is taking the lead in urban education. It’s the first 
community in the United States committed to making sure 
all public school students can afford and succeed in college. 
Through the Say Yes to Education program, Syracuse University 
is joining with the Syracuse City School District and others to 
make college dreams real. 

To find out what Say Yes to Education means for you and your 
family, go to sayyessyracuse.org, or call 315-443-4260.

SYRACUSE UNIVERSITY: Scholarship in Action

To putting Syracuse City School District  
students on the road to success.

To offering a college tuition guarantee to  
city students.

To building an educated workforce, so local 
companies can grow and prosper. 

To a stronger, more vibrant Central New 
York economy.
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Southside Charter Academy students talk philosophy after school

By | Shannon Rosenberg
Staff reporter

SU doctoral students help middle-schoolers 
improve critical thinking by discussing theory

he Southside Academy Charter School has 
found a new way to promote critical thinking.
Eighth-graders in the junior honors society can  

take an after-school philosophy class, which is held every 
Friday. It is taught by Dr. Mark Heller, a professor at Syr-
acuse University, and three philosophy doctoral students: 
Amy Massoud, Jake Greenblum and Preston Werner.

Anton Ninno, a tutor at the charter school, thought 
a philosophy course would be a great way to facilitate 
critical thinking, a key aspect of  learning being encour-
aged by the national Common Core State Standards 
Initiative, which outlines benchmarks in each grade level. 

Right now, the Common Core wants teachers to 
focus more on showing students how to comprehend the 
material and think critically, Ninno said. 

“It’s not just about memorizing facts,” he said. 
“Students have to learn how to interpret things and how 
to rewrite them in their own words. And I thought, ‘Who 
does more critical thinking than philosophers?’ That’s 
what they do literally to make a living.”

The class follows the structure of  the Socratic 
Method, which presents a series of  simple questions and 
tries to reach the truth by asking what the students think 
they know. Students could take the course in place of  an 
elective or study hall. Ten students are enrolled.

The instructors teach in pairs, switching off  every 
other week. Each class is based on one philosophical 

theory or concept, which is introduced at the beginning 
of  the class and then discussed.

For example, one class was devoted to the Trolley 
Problem. The instructors told the students to imagine 
they were on a trolley that is heading down a track that 
will eventually hit and kill four people. The dilemma is 
they have the option to hit a lever that will switch the 
trolley onto a track that will hit and kill only one person. 
The students must make a decision on what they would 
do and then compare their conclusions with the class.

“We challenge them to think about these types of  
scenarios in a discussion-based setting,” Greenblum said. 
“We’re not asking the students to do assignments. We 
just want to introduce them to the concepts and get them 
thinking.”

Brianna Johnson, 14, says philosophy is her favorite 
subject because the class has given her a new perspective 
about life and how one has to take risks.

“I wish I could have philosophy every day,” Johnson 
said. “In other classes you get something wrong and you 
feel bad about it. But in philosophy you get your own 
perspective and you can put it out there and go step by 
step. I like that we can have our own opinion and not get 
judged for what we say.”

The instructors have been impressed with the stu-
dents’ ability to grasp the material and their enthusiasm. 

“We want there to be more of  a fun feel to the 
class,” Massoud said. “We don’t want there to be too 
much lecture because we want to keep the kids engaged. 
It’s been awesome because the kids will come back the 
next week and talk about how they discussed the con-
cepts with their parents to see what they would do.” 

ABOUT THE 
TEACHERS
Meet the SU philosophy 
Ph.D. students who are 
instructing the class.  
All want to become           
philosophy professors. 

Amy Massoud, 33 
Undergraduate: San Diego 
State University 
Master’s: California  
State Long Beach                          
Time at SU: Four years

Jake Greenblum, 31 
Undergraduate: Hampshire 
College 
Master’s: Texas A&M                          
Time at SU: Five years

   Preston Werner, 30                 
Undergraduate: University 
of Iowa 
Master’s: University of 
Nebraska                   
Time at SU: One year

> Dr. Mark Heller teaches students, seen from left to right: Savannah Silkworth, Andrew Cyrus, Nikese Terrell, Saviere  
Williams, Brianna Johnson and Ibrahim Qaddourah. | Donato DiRenzo II, Staff Photo
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This is tobacco 
 marketing. marketing.

Kids who see it are more likely to smoke.

It’s a fact:
Research shows that kids 
who shop at stores with 
tobacco marketing two or 
more times a week are 64% 
more likely to start smoking 
than their peers who don’t.

Source: Henriksen, Schleicher, Feighery and Fortmann. Pediatrics: 
The Offi cial Journal of the American Academy of Pediatrics, 
July 19, 2010. DOI: 10.1542/peds.2009 3021

Our kids have 
seen enough.
Take action to protect them at

16448_Ad_7x10_4C.indd   1 3/7/12   2:53 PM



community The Stand | Summer 2014
on

 th
e s

id
e

> A cafe and culinary school are planned for this former church building on East Fayette Street. | Megan Callahan, Staff Photo

SAVING THE BUILDING
Benediction Cafe to replace deteroriating 104-year-old Syracuse church

By | Stephen Connors
Urban Affairs reporter

Fully accredited culinary training program will 
be made available to both youth and adults 

he historic 104-year-old church at 711 E. Fay-
ette St., the former home to People’s African 
Methodist Episcopal Zion Church, will be reno-

vated and turned into a cafe and culinary school. The 
project organizers said they hope this is a good way to 
serve the community and the economy, while also saving 
the deteriorating building from destruction.

The Rev. Daren Jaime, the pastor of  A.M.E. Zion 
Church, said that the congregation agreed to sell the 
building and move to a new location at 2306 S. Salina 
St., but that many people and groups did not want to see 
the building go. The People’s Community Development 
Corporation, of  which Jaime is the president, is the cur-
rent owner of  the Fayette Street property.

“If  we were going to save the building, we wanted 
to do something that would also benefit the community,” 
Jaime said.

The building will become home to Benediction 
Cafe, where community members can eat, and a culinary 
training program for youth and adults. Jaime said the 

school will be fully accredited, and that it would give 
anyone in the community who wants to cook the tools to 
do so.

“Everyone sees these shows on TV – like ‘Top Chef ’ 
and ‘MasterChef ’ – but not a lot of  people know how to 
get to that point. This is a vehicle to make it in the food 
industry,” Jaime said. He also said he thinks this could 
lead to good jobs that are “not just minimum wage” for 
the students, and that they could make a living from it.

The new building will also maintain the history of  
the church and the community, Jaime said. Organizers 
hope to restore old artwork in the building, as well as the 
original stained glass windows. There also will be historic 
pictures of  the church on the walls so that people can 
experience the building of  the past.

The project has received two separate $250,000 
grants – one from State Assembly member Samuel Rob-
erts of  the 128th District, and one from the Central New 
York Regional Economic Development Council, one of  
10 regional councils created by the state government to 
develop economic growth in each of  their regions. Jaime 
said there will be more fundraising for the project.

A few years back, members of  the community and 
church members who did not want to see the church 
destroyed formed the Save 711 project. According to 

CHURCH’S 
IMPACT 
According to the People’s 
A.M.E. Zion Church’s 
website, the congrega-
tion was started by Rev. 
Thomas James, a runaway 
slave from the South. The 
church has been crucial 
to black history and the 
Civil Rights Movement in 
the city of Syracuse. 

CORE VALUES 
 
1. BECOMING A 

MATURING CHURCH 
Becoming a totally 
stewardship-centered 
ministry.

2. BECOMING A  

MOTIVATING CHURCH 
It is our prayer that all mem-
bers will become motivated 
to commit themselves to 
serving in at least one minis-
try at the church.

3. BECOMING A  

MEANINGFUL CHURCH 
Through participation and 
activity, every member, guest, 
family or friend would find 
the ministry and ministries 
of People’s A.M.E. Zion 
Church as a meaningful and 
viable core to their spiritual 
growth and development.

4. BECOMING A MODEL 

FOR MINISTRY 
Through our witness, evange-
lism and outreach.
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their website, the building was built around 1910 and 
is one of  the oldest buildings in the 15th Ward. The 
A.M.E. Zion Church is also the oldest African-American 
congregation in Syracuse.

A few months ago, the Save 711 project and Bene-
diction Cafe project became part of  a larger project, 
the People’s Community Development Corporation. 
Jocelyn Bowen, vice president of  the organization, said 
the organization is a separate entity from the church 
and is focusing on revitalizing the church at 711 E. 
Fayette St. The group hopes to begin construction this 
summer.

Bowen said they are writing grant applications for 
Benediction and other projects in the area. “Our main 
goal is to develop our community on the South Side. 
We do that through getting these small businesses the 
opportunities and resources they need,” Bowen said.

Juanita Sales, who is with the Save 711 project, 
said the first thing she and others did when starting out 
was to interview those whom the change would affect to 
get their perspectives.

“Many of  them had raised their families in the 
church, and it is hard when something like that is taken 
away,” Sales said. “They wanted to preserve a piece of  
their culture for future generations.”

Sales said she thinks the historical parts of  the project 
are important because kids growing up today don’t get 

to see the black businesses and cultures in the 15th Ward 
that once existed.

“I just hope and pray that it does show that there 
were blacks in the 15th Ward, and that this is something 
that can maintain that history,” Sales said.
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MISSION 
STATEMENT
As the oldest African 
American spiritual 
pioneers in Onondaga 
County, we are obligated 
to be a haven of Hope, 
Healing, Help, and 
Resources to the People 
in our community. 
This occurs through a 
relationship with Christ 
and His church. 

LOCATION 
A.M.E. Zion Church 
is located at 
2306 S. Salina St. 

SAVE 711 WEBSITE 
save711amezion.org

“If we were 
going to save 

the building, we 
wanted to do 

something to help 
the community.”

— Rev. Daren Jaime

HENDRICKS CHAPEL
Syracuse University

A Home for All Faiths — A place for All People



features The Stand | Summer 2014
on

 th
e s

id
e

> Chef Sam Wright has been behind the hot line for the past 28 years with Meals on Wheels of Syracuse, which is based in 
Almus Olver Tower on Burt Street. | Ashley Kang, Staff Photo

HE LOVES TO SERVE 
Sam Wright has cooked at Meals on Wheels for nearly three decades

By | Phil D’Abbraccio
Urban Affairs reporter

Volunteers prepare meals for 800 homebound 
individuals in the Syracuse area each weekday

 am Wright was looking for a job in 1986 when he 
came across a “help wanted” sign for an assistant 
cook — with the weekends off, too. He had his 

doubts about the offer, but inquired and took the job 
with Meals on Wheels of  Syracuse.

“I honestly didn’t know how long I’d be here,” said 
Wright, now 62. “But I looked in the mirror one day, I 
was here 10 years. Next time, it was 20. It just happened 
that way. Maybe it was meant for me to be here.”

Twenty-eight years later, Wright still hasn’t left 
Meals on Wheels of  Syracuse. A South Side resident, 
Wright brings years of  experience as a chef  to Meals on 
Wheels of  Syracuse every weekday from 6 a.m. to 2 p.m. 
and serves as the rock of  the staff ’s kitchen. He is origi-
nally from Tennessee and came to Syracuse in December 
1969. He has lived here for more than half  of  his life.

“To have someone with such service and experience, 
it makes it so much easier,” said Jennifer Stone, Meals on 
Wheels’ food service director. “I don’t have to second-
guess anything in the kitchen.”

The volunteer-based Meals on Wheels delivers fully 
prepared meals to homebound seniors, people with 
disabilities, and those of  any age recovering from an acci-
dent or illness. The recipients are incapable of  cooking, 
shopping for or planning meals for themselves, but they 
can live independently otherwise. Meals on Wheels of  
Syracuse serves almost 200,000 meals annually to a total 
of  800 people spanning the Syracuse, Onondaga Nation 
and Jordan-Elbridge areas.

Meals on Wheels of  Syracuse’s low-sodium meals 
are delivered at approximately noon every weekday of  
the year, with the exception of  six holidays. Wright said 
he does not specialize in any particular meal, since Meals 
on Wheels follows a predetermined schedule of  which 
foods to prepare each day. The organization cooks the 
meals at its location at 300 Burt St. in Syracuse, and from 
there brings one hot meal and one cold meal to each 
recipient’s house.

Dating back to 1959, the local Meals on Wheels 
is the fourth oldest Meals on Wheels program in the 
United States. In 2008, the organization was a finalist for 
the Greater Syracuse Chamber of  Commerce Non-Profit 
of  the Year honor. In 2002, it won the award for Greater 
Syracuse Chamber of  Commerce Small Business of  the 
Year.

MEALS ON 
WHEELS
Fast facts about Meals on 
Wheels of Syracuse

• Established 1959

• Member of the Meals   
 on Wheels Association  
 of America

• Fourth-oldest Meals on 
 Wheels program in the  
 country

• 2002 Greater Syracuse  
 Chamber of Commerce  
 Small Business of the  
 Year

• 2008 Greater Syracuse  
 Chamber of Commerce  
 Non-Profit of the Year   
 Finalist
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> Chef Sam Wright helps with everything from ordering bulk items to food prep and cooking. | Ashley Kang, Staff Photo

HOW YOU 
CAN HELP
Would you like to 
volunteer for Meals on 
Wheels? Here’s how:

General contact 
and hours:

300 Burt St., Syracuse

(315) 478-5948

Monday through Friday, 
8:30 a.m. to 4 p.m.

To volunteer in the 
kitchen, call:

(315) 478-5948 ext. 210

To volunteer to deliver 
meals, call:

(315) 478-5948 ext. 213

“I enjoy the service to the community, knowing 
you’re doing something that’s good,” Wright said. “This 
is a very nice place to work.”

What makes Wright such a valuable staff  member, 
Stone said, is how he relays his knowledge to new mem-
bers. He will teach beginners and is very giving of  his 
experience, she said.

“His strength and confidence ooze out while he 
works. I completely enjoy working with him, and I hope 
he never retires,” Stone said with a laugh.

Linda Dreher, 42, came to Meals on Wheels of  
Syracuse six years ago with not much experience in 
working with food. She had worked at Burger King when 
she was in her 20s, she said, but her job before Meals on 
Wheels was with a house-cleaning service. After being 
under Wright’s tutelage, Dreher is now Meals on Wheels 
of  Syracuse’s food preparation coordinator.

“I learned so quickly. It’s great,” Dreher said. “He is 
a wonderful teacher.”

Patricia Folkes, 46, joined Meals on Wheels of  Syra-
cuse’s kitchen four years ago with previous experience at 
a seafood restaurant. With Wright’s help, Folkes said, she 
was able to adjust to her new job in no time.

“He will really break it down. He goes step by step,” 
Folkes said. “He’ll go along with you. Anything, he’ll talk 
to you.”

A driving force that keeps Wright returning to Meals 
on Wheels of  Syracuse each day is the feeling of  giving 
to the community.

“When I go home, sometimes I talk to my nieces 
and nephews about things about life,” Wright said. “How 
people are, and how to deal with it and everything. I’ve 
learned a lot here.”

But Wright’s most treasured takeaway from his job is 
the interaction with all the different people he has met in 

more than 28 years at Meals on Wheels of  Syracuse. 
At home, Wright talks with his nephews and nieces 

about life and because of  his experiences at Meals on 
Wheels of  Syracuse, Wright has plenty of  advice for his 
younger family members. 

And when he discusses what he has absorbed from 
his 28 years at Meals on Wheels, his moustache perks up 
as a wide smile illuminates his face.

“I’ve met so many people from all walks of  life,” 
Wright said. “Over the years, I’ve learned how to respect 
different cultures, different people, personal space. I’ve 
learned so much from being here with all types of  people. 
It’s rewarding.”

> Volunteers on the line at the Burt Street kitchen make 300 
to 400 meals here each weekday. | Ashley Kang, Staff Photo
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Get involved in the neighborhood through these South Side events

JUNE
What: Sixth Annual Winston Gaskin Community Walk 
for Wellness
When: 9 a.m. to noon Saturday, June 7
Where: Thornden Park, Thornden Park Drive
Cost: $10, which will be accepted in advance online or 
from 8:30 to 9 a.m. the day of  the walk 
Contact: Visit facebook.com/100blackmensyr
More Info.: Sponsored by 100 Black Men of  Syracuse, 
Inc., participants will walk a designated one-, two- or 
three-mile course inside the park. The event honors 
Winston Gaskin, an African-American Syracuse resident, 
pharmacist, Army veteran and community leader who 
passed away in 2009. The Gaskin Walk also raises 
awareness about the signs and symptoms of  stroke. 
All proceeds benefit the group’s health and wellness 
initiatives.

What: Jazz on Demand
When: 2 to 3 p.m. Saturday, June 7
Where: Beauchamp Branch Library, 2111 S. Salina St.
Cost: Free and open to the public
Contact: Visit cnyjazz.org
More Info.: The hourlong Jazz on Demand program 
walks the audience through the process of  building a 
jazz song and invites them to participate with call-and-
response numbers and interactive exercises. The CNY 
Jazz Trio — consisting of  Larry Luttinger, Joe Carello 
and Jimmy Cox — provides the music and encourages 
the audience to jump in. Toward the end of  the 
program, the trio passes out three decks of  cards to the 
audience. One deck has tempos, one has styles and one 
has titles. Audience members pick one card from each 
deck and hold it up. The trio then collaborates on a song 
using the selected tempo, style and title.

JULY
What: 24th Anniversary of  the Americans with 
Disabilities Act Celebration
When: 9 a.m. to 12:30 p.m. Thursday, July 24
Where: City Hall Commons Atrium, 201 E. Washington St.
Cost: Free and open to the public
Contact: Donna Reese at (315) 422-7263 ext. 253 or 
dreese@auroraofcny.org
More Info.: Organized by the ADA Celebration 
Committee, this federal legislation created the foundation 
for civil rights of  people with disabilities. Attendees can 
show their support for the growing number of  people 
with disabilities throughout Central New York. 

 

AUGUST
What: 13th Annual Youth Day BBQ
When: 11 a.m. to 6 p.m. Saturday, Aug. 16
Where: Corner of  South Salina and Wood Avenue
Cost: Free to attend, but students must register to 
receive school supplies. Download a registration form 
online at youthdaybarbecue.com
Details: This event is to provide youth from pre-
kindergarten to college with school supplies. Backpacks 
filled with school supplies will be given out to each youth 
that attends the event, along with other items needed for 
school. There will be food and entertainment for all.
Contact: Mary Nelson at (315) 422-2448 or 
marynelson337@gmail.com
More Info.: Event opens with a youth parade and 
features entertainment, food, games and informational 
tables. Volunteers and sponsors are needed, as well as 
local entertainers and vendors.    

SEPTEMBER
What: South Side Citizen Review Board meeting
When: 5:30 to 7:30 p.m. Thursday, Sept. 4
Where: Beauchamp Branch Library, 2111 S. Salina St.
Cost: Free and open to the public
Contact: Visit www.syracuse.ny.us/crb.aspx or call (315) 
448-8750
More Info.: The CRB was established to ensure an 
open citizen-controlled process for reviewing grievances 
involving members of  the Syracuse Police Department. 
Board meetings will recess at 6:30 p.m. for public 
comment. 

JUNETEENTH 
FESTIVITIES
This year’s celebration will 
mark 26 years for Central 
New York.

FRIDAY, JUNE 13 
Flag Raising Ceremony 
When: 10 a.m. at 
Syracuse City Hall

Ancestral Dinner 
When: 6 p.m. at City Hall 
Commons Atrium

SATURDAY, JUNE 14 
Visions of Victory Parade  
When: Departs from Dr. 
King School at noon; 
arrives at Jubilee Park on 
South Avenue at 1 p.m.

Friends and Family Day 
Festival 
When: From 1 to 8 p.m. 
at Jubilee Park 
Details: Features choirs, 
ensembles and solo 
performers from area 
schools and churches; 
plus food, vendors and 
the Sarah Loguen Fraser 
Health Pavilion. Mistress 
of Ceremony for the 
event is Syracuse’s Cora 
Thomas, host of Sunday 
Morning Gospel on WAER 
FM 88.3

> Josephine Barihuta, carrying her son Richard Niyongobo, 
picks out school supplies for her older children during a 
previous year’s backpack giveaway. | File Photo

> Denim Hall told The Stand 
in 2012 that his favorite part 
of the Juneteenth celebration 
was the games. | File Photo
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SU, city students partner to learn about sustainability, healthy living 

By | Anna Delapaz, Rose Tardiff, 
Michaela Thorley and Kaylah Wicks 

Guest columnists

SU students organize final project that 
examines food systems in Syracuse 

s part of  a Syracuse University course that 
examines the relationship between cities and 
food, students partner with community col-

laborators to develop a final project that supports food 
systems interventions throughout Syracuse.

Our group is partnering with Modern Primitive 
Exchange, an art and design forum, on the Wilder Com-
pound project. This project features hands-on workshops 
that bring SU students together with Syracuse high 
school students to collaboratively learn about sustain-
ability.

Working with the Southwest Community Farm, the 
site of  many Wilder workshops, we are creating a modu-
lar curriculum for use and adaptation through Modern 
Primitive Exchange and for future programming at the 
Southwest Community Farm.

Modules are grounded in the concept of  commu-
nity knowledge. The chosen workshop topics are based 
on individual student interests and are informed by the 
Southwest Community Farm, the Wilder workshop series 
and existing workshop modules.  

STORYTELLING MODULE
From the perspective that everyone must eat and 

everyone has a story to tell, the storytelling module strives 
to connect community, food and stories through reflective 
activities and dialogue.

The module is designed so people may begin to situ-
ate themselves in different communities and consider the 
ways in which buying food, making food and eating food 
may be used as a communal tool, and how this differs 
depending on the community or the circumstances at 
hand. 

FOOD NUTRITION MODULE
This module focuses on providing nutritional educa-

tion in a fun and engaging way. The module is designed 
to be adapted to diverse communities and age groups. 
The workshop will gauge how much participants know 
about the food they eat and how it is prepared. Partici-
pants will also gain an understanding of  healthy food 
options, food groups and portion sizes. Group discussion 
and informational handouts will make up part of  the 
education process. 

COMMUNITY AND FOOD MODULE
This module was created to help define “commu-

nity” through the lens of  food. This module provides 
an activity designed to build connections by identifying 
commonalities. 

The activity leads to a facilitated discussion where 
concepts of  community can be discussed among the 
group and such concepts can be related to how food and 
health are intertwined.

GEOGRAPHY OF FOOD MODULE
This module centers on defining and visualizing our 

local food environment — the physical and social factors 
related to people’s food choices and health. The primary 
activity of  the module is measuring the local food envi-
ronment by mapping participants’ perception of  food 
resources.

The hope is to collectively reach a more nuanced 
understanding of  our food environments.

MEET THE 
WRITERS
The contributors of this 
column are Syracuse 
University students: 

Anna Delapaz, a food 
studies and nutrition  
major

Rose Tardiff, a geography 
major 

Michaela Thorley, a 
writing major

Kaylah Wicks, a nutrition 
major

INFO ABOUT 
THE SU COURSE

The Syracuse University 
course is FST 402 
“Feeding the City: Urban 
Food Systems”

The course, which is three 
credits, is offered every 
semester.

It is an “investigation of 
relationship between food 
and cities, including the 
many ways food shapes 
urban sustainability, public 
health, community and 
economic development. 
Additional topics include 
municipal food policies 
and urban planning for 
community-based food 
systems,” according to  
the course catalog.

> Christine Edgeworth, left, passes duct tape to 
Kelley Sullivan, a local architect, inside the Southside 
Community Farm’s greenhouse on Saturday, April 19. 
| Valerie Crowder, Staff Photo
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Dome construction
Around 20 college and high school students got 

their hands dirty at the Southwest Community Farm, 
where they planted seedlings, transplanted sprouting 
crops and constructed a greenhouse in April.                                                                                

“These are skills that are important to know for 
sustainability and to be self-productive,” said Malik War-
den, a junior at Corcoran High School.

Since Feb. 8, Warden and his peers have gained 
technological and primitive skills, as part of  the Wilder 
Compound six-workshop series.

At the series’ final workshop, several students helped 
architect Kelley Sullivan stretch plastic lining around 
the geodesic dome at the Southwest Community Farm, 
located at 100 Midland Ave. Others shoveled dirt into 
large pots for transplanting cucumbers or sat on the 
ground wrapping chicken wire around recycled cloth, 
making plant baskets to hang inside the greenhouse.  

Eventually the dome will hold heat-loving plants, 
such as cucumbers, tomatoes, basil, watermelons and 
eggplant. The growing season is expected to last through 
November, said Susannah Sayler, co-director 
of the Canary Project, which sponsored the series. 

Words and photos on this page by Valerie Crowder

MAKING  
CHANGE
Christine Edgeworth, a 
sophomore studying geog-
raphy at SU, participated 
in the dome construction. 
She spent most of her 
time caulking the seams 
between the metal pipes 
that support the structure 
and the plastic covering. 

FAVORITE WORKSHOP 
She has attended five of 
the six workshops, and 
this one was her favorite. 
That’s because she never 
had built a greenhouse 
and because the construc-
tion required team effort.

“We struggled putting up 
the first two walls. After we 
got all hands on deck and 
we got the system down, it 
was a lot easier.”

A NEW INTEREST  
The workshop series got 
Edgeworth interested in 
community outreach. 

“Show them through 
doing bike-powered phone 
charging on the quad and 
through art installations 
and through alternative 
ways to show people that 
they can care and make a 
difference.”  > Clockwise from top: SU and high school students construct 

a greenhouse, make hanging baskets and transplant crops at 
the Southwest Community Farm on Saturday, April 19.
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IGOR BUTMAN’S
MOSCOW JAZZ ORCHESTRA

MARK DOYLE’S GUITAR NOIR

TROMBONE SHORTY
& ORLEANS AVENUE

RAUL MIDON

JULIA  GOODWIN

NICK ZIOBRO
BIG BAD VOODOO DADDY

    

syracusejazzfest.com

FREE ADMISSION!
Event Parking $5 

No Coolers, No Backpacks
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