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Thanksgiving is my favorite time of year. Sitting
down to write this letter, I started to reminisce
about past Thanksgiving holidays and all of the
things I have to be thankful for this year – both
personally and as the new president of the HPCC.

Growing up, I always looked forward to 
Thanksgiving dinner – stuffing cooked in the
turkey was my favorite. As I look back on those
times, I also recall that the only lunch I liked in
the school cafeteria was the turkey turnovers
they made for Thanksgiving. They would take
turkey meat, stuffing and mashed potatoes, mix
them together and wrap them in a puff pastry
half-moon and cover them in the classic brown
gravy they used for everything. I used to buy 
two lunches that day since I knew it would be 
another year before I had it again. 

I remember that over the years we used to say 
a quick prayer about the bountiful food before
the meal started, but I don’t recall anyone 
asking me – as a child or young adult – what I 
was thankful for. As an adult, I realize that was a
missed opportunity by those around me to teach
me (and my two older brothers) to think about
the positives in life, and not the negatives that
seem to inherently get more attention. In the
hustle and bustle of our day-to-day lives, it is 
important to stop occasionally and smell the
roses – to focus on the good and simply say
“thanks” to whoever is listening.

Personally, I am thankful for many things, includ-
ing a loving family, good health, a husband who
cooks, great friends, the stuffing that I will soon
be eating, and the fact that the election is over. 

As president of the HPCC, I am thankful for 
a board of 12 talented people from the 
neighborhood who are willing to volunteer 

their time to make it a 
better place to

live, and for 

Mayor Ravenstahl,
Senator Ferlo, Patrick Dowd and the 
entire board of the HPCDC for their dedication 
to Highland Park, specifically Bryant Street. 
The ground-breaking on October 25th marked a
big step forward for our business district and I
was proud to be a part of it. I am also thankful
for the Bryant Street business owners who
stepped up to (or “with” in this case) the plate
when the Senator suggested a food crawl after
the ground-breaking that transformed into the
first “Bite of Bryant Street” event. 

I wish you all the joy of family and friendship this
Thanksgiving and hope that you take a moment
to ask yourself, and the person beside you at the
table, what you have to be thankful for. I say this
knowing some families have true heartache in
their lives right now. As my cousin, Faith, in
Westchester County, NY said recently: We lost a
quarter of the house, but our lives are whole. 

There is power in positive thought – and simply
saying, “Thanks.”

Monica Watt - HPCC President

A Letter from the President
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Finance Committee's recommendation for the
budget was made and duly seconded.  The 
budget passed by a vote of 8 For, 0 Against, 
and 0 Abstaining.

David Hance, Highland Park Community 
Development Corporation President, spoke about
the history of the HPCDC and their past projects,
and about the next phase of development on
Bryant Street.
A ground-
breaking is
being held on
October 25th
for the build-
ing that will
fill the large
empty lot
on the 5800
block of
Bryant
Street.

The meeting
was adjourned at 8:40 pm.  
The next HPCC meeting is Thursday November 15,
2012 at St. Andrews Church, 5801 Hampton Street.

Monica Watt, HPCC President, called the meeting
to order at 7:10 pm with a quorum present.

Glen Schultz reported on a meeting about the
Heth's Run bridge replacement.  PennDOT has put
out a bid and expects to start the project soon,
with a possible completion date of November 2014.
A temporary road will have to be built thru the 

Zoo parking lot 
while they construct
a 4-lane bridge 
with sidewalks 
over Heth's Run.

Glen Schulz, 
Finance Chair, 
discussed the 
proposed budget
for 2012-2013.  
A proposal to 
accept the 
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T H E  S E C O N D  A N N U A L  

Highland Park 
Pottery Tour

Saturday, December 8, 12:00-7:00 and Sunday, December 9, 11:00-4:00 

From functional cups and bowls to 
large pieces suitable for display, take advantage of

this unique chance to meet neighborhood artists, learn
about their work and maybe find the perfect holiday gift.

There are five locations to visit that include work of more than 20 
local artists. At each stop, including Union Project, guests will meet at

least two ceramic artists who will personally present their work for sale. 

I encourage you to visit the HPPT’s website. It lists full bios of each artist and
photos of some of their work. The excerpts below should give you an idea of
what the tour holds…



1. Joseph Delphia, 
Gerry Dinnen and Paul Jay
5505 Avondale Place
www.highlandparkpotterytour.com/artists/
delphia-dinnen-jay/

Joseph Delphia 

Joseph’s work is fired in a wood burning kiln 
creating a natural and functional ash glaze on 

the surface of each
piece. The colors and
textures are the marks
left by flame and ash
as the kiln is fired. 
He intends his work
for everyday use 
and hopes his pots
become objects
that spend more
time in a hand
than on a shelf…

Gerry Dinnen

Paul Jay

When I work with my chosen
material, CLAY, I strive to make
contact with the medium 
itself, what does it want to
do.  I have worked with all
types of clay bodies, but
enjoy the freedom of Raku. 
A style 1st developed by the
Koreans in the 16th Century 
to quickly replace roof tiles
after an earthquake…

2. Keith Hershberger, Amanda
Wolf and Scott Cornish
5511 Avondale Place
www.highlandparkpotterytour.com/artists/
hershberger-wolf-cornish/

Keith Hershberger 

I feel my job as an artist
is to find beauty in the
unexpected, and to
point it out to others. 
I am fascinated by 
texture, by layers, 
by the effect that 
the elements and the 
passage of time have
on the surface of ob-
jects. I try to keep my eyes open.
To notice the way the light falls against a building,
the way the paint peels off a wall – revealing
what was hidden, the negative space a handle
creates as it arcs away and back towards a mug…

Amanda Wolf 

I create work
that stimulates
the imagina-
tion while
maintaining a
useful purpose.
Simply put, it’s
the marriage of
function and
beauty. Using the
clay, I enjoy exploring the relationships between
surface, texture, form and utility. Inspired by the
shapes and lines in nature, I merge these natural
patterns of grace and elegance into my work. I
focus my creations to bring joy to those who use
them, making their lives and daily routines more
exciting and enjoyable…

Scott 
Cornish  
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3. Jeff Guerrero, Mike Rozzi
and Yoko Sekino-Bove
716 N. Sheridan Avenue, Apt 2
www.highlandparkpotterytour.com/artists/
guerrero-bove-rozzi/

Jeff Guerrero 

I’m a youth arts educator in Pittsburgh, teaching
digital arts and ceramics. I work in an awesome
studio with amazing fellow artists and enthusiastic

(yet patient) teachers. 
I consider myself an
“artist-potter” though 
to be certain, I don’t
mean to imply anything
snobbish by that. I 
simply believe that by
making functional, 
one of a kind pieces,
the end user of the
product is able to 
incorporate art into
their daily life…

Yoko Sekino-Bove 

There is a reward to creating functional pottery.
It is that my work will become a part of the owner
who uses and touches it every day. My work 
becomes a part of their identity as well as a part
of their life. In this industrial and technology
driven age, the question of why we still create
and use hand-made objects over mass-produced,
technologically sophisticated merchandise 

should be investigated 
and discussed…

4. Jenna Vanden Brink, Adam
Conway and Reiko Yamamoto
5800 Wellesley Avenue
www.highlandparkpotterytour.com/artists/
brink-conway-yamamoto/

Jenna Vanden Brink 

Jenna learned to love
the arts and care for
community from a
young age. After 
graduating from 
Calvin College in
Grand Rapids, MI 
with a double major
in Studio Art and
English, she moved
to Pittsburgh with ten
college friends and became part of
Union Project’s dynamic team dedicated to 
encouraging arts and community in the east end…

Adam Conway 

Adam makes and sells his own work in and 
around Pittsburgh and online under the name of
Free Range Pottery, a nod to his rural upbringing
in Vermont and his love for farmer’s markets 
and fresh food.  His work is intended for daily
functional use rather than occasional or merely
decorative purposes, and the simple design of
his work is intended 
to encourage
his friends, 
family, and
customers 
to feel 
comfortable
holding and
using his pieces…
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Reiko Yamamoto

I have always been a maker of things. It started 
as a young girl and still now I continue to try and
make as many things as I can for my family and
friends. I am interested in creating objects for
everyday use, everything from pottery, food 
(making and growing), household objects and
clothing, and I hope things to be treasured and

used for many years to come…

5. Union Project Ceramic Co-op
801 N. Negley Avenue
www.highlandparkpotterytour.com/artists/
up-coop/

The Union Project Ceramics Cooperative 
seeks to assist emerging artists in growing 
and strengthening their creative process in a 
supportive, communal environment… Co-op
artists Mimi Champlin, Mary Briggs, Gloria
Tsang, Sarah Weyand, Matt Rychorcewicz, 
Beyvan Schantz, Molly B. Frolick, Ben Dames,
Jenna Bonitatibus, Talon Smith, and Carina
Kooiman will be represented at the 
Union Project.
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he months of November 
and December, with the 

Church seasons of Advent and
Christmas, and then into New
Year 2013, offer a very full and
rich calendar of events and
services around historic 
St. Andrew's Church. Through 
it all we would wish all our
great neighbors and friends
here in Highland Park and in
the wider community a season
of abundant joy, peace, and
good will - and a New Year
filled with many blessings.

Once again this November, 
on Sunday the 18th, we of 
St. Andrew’s Parish will be 
observing the feast of our 
Patron, Andrew the Apostle, 
with our good friends of the Syria Highlanders
Pipe and Drum Corps. Bagpipes will resound, 
beginning in the Churchyard at about 10:45, 

and then into the Church at 11 a.m. for a 
festival service.  All are most welcome.  

At 4:30 p.m. on the afternoon of the 
18th the St. Andrew’s Schola Cantorum
will sing Choral Evensong, and our
Guest Preacher will be the Rev. John
Paul Chaney, Rector of Seeds of Hope
Church in Bloomfield and Executive
Director of Earthen Vessels Out-

reach, one of our St. Andrew’s
Mission Partners and a truly
great program for our East
End Children and Youth.

On the Eve of Thanksgiving Day,
Wednesday, November 21st, at 8 p.m., we will
have a service of Holy Communion with tradi-
tional hymns of the harvest season. We receive 
a special offering that evening of non-perishable
food, to be shared in this season with our 
neighbors through the East End Food Pantry. 

On Thursday evening, December 6, a service 
of Choral Evensong for Advent will be sung 
by the Parish Choir at 8 p.m., followed 
by a recital with Mezzo-soprano 
Amy Stabnau.

One of the true highlights of
the season is the traditional
offering of the English 
“Festival of Lessons and 
Carols,” with St. Andrew's
Choir and Soloists and with
readers from the wider 
community, beginning at 
3 p.m. on Sunday afternoon,
December 16th.  That event
will be followed by a Holiday
Reception and High Tea in the
Parish Hall - and, again, all
are invited.

The traditional Children's 
Pageant of Christmas will 
be presented by our Church
School earlier that Sunday
morning, December 16th, 
at 11 a.m.  Families who

would like to have their children participate are
asked to contact Church School director Liz
Buchanan churchschool@standrewspgh.org ASAP.
(Rehearsals begin right after Thanksgiving!)

One of the favorite community holiday events
each year is the All-Ages Neighborhood Carol
Sing, which is scheduled “around the bonfire” in
the St. Andrew’s Churchyard beginning at 7 p.m.
on Tuesday evening, December 18th. Bring a
flashlight! Bundle Up! We brave whatever
weather finds us that evening for a half hour or
so of hearty singing of familiar Christmas carols
and songs, then repair to the cozier confines of
the Parish Hall for cocoa and holiday cookies.
This is great fun for kids - usually with multiple
renditions of “Rudolf the Red-nosed Reindeer” -
and for the whole family, and all are invited.

AROUND 
ST.ANDREW’S

By Bruce Robison, Rector

T



Sunday Morning Services
9 a.m. Holy Communion, in the Chapel

11 a.m. Choral Holy Communion 
(Choral Morning Prayer on the 

2nd Sunday of the month)
Nursery Care, 8:45 a.m. – 12:15 p.m.

Adult Bible Study, Church School and Youth 
Programs, Sunday Mornings, 9:45 a.m.

Wednesday Morning Service
Holy Communion 10:30 a.m.

Rector’s Bible Study 11:15 a.m. – Noon

Choral Evensong
First Thursday of the Month, 8 p.m.

Third Sunday of the Month, 4:30 p.m.

St. Andrew’s Episcopal Church
5801 Hampton Street

Highland Park
Pittsburgh 

412-661-1245
www.standrewspgh.org

The Rev. Dr. Bruce Monroe Robison, Rector 
The Ven. Archdeacon Jean D. Chess, Deacon 

Peter J. Luley, Organist & Choirmaster
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On Christmas Eve at
St. Andrew’s, Monday,
December 24th, the

always-energetic
Family Communion,

beginning at 4:30
p.m., includes the
Blessing of the 
Creche and the 
Rector's Family 

Christmas Message. 

The traditional candlelight, midnight service for
Christmas Eve begins at 10:30 p.m., with music
for harp, organ, and Choir, with guest-artist
Sierra Pastel, harp, and with the solemn Christ
Mass, beginning at about 11 p.m.  

A service of Holy Communion on Christmas 
Morning, Tuesday, December 25th, at 10 a.m.,
will take place in the St. Andrew’s Chapel, with 
a capella carols and a homily. 

On Monday evening, December 31, we’ll gather 
at the Church at 11 p.m. for a brief musical 
program, followed by a simple service of Holy
Communion--and then we'll climb the tower 
and ring in New Year 2013 on the Great Bell.  
A champagne (or non-alcoholic alternative 
beverage) toast to the New Year will follow in 
the Parish Hall, with music by Pittsburgh favorite
Brad Yoder!



My husband John and I are food
and wine lovers. Whenever we travel, 
we always try to find an interesting new 
restaurant to explore. Most recently, on a trip to
Washington DC, we had dinner at Palena with our
good friend Lisa. Truth be told, it was more like a
religious experience. And the best part - the chef
is from Pittsburgh. (You Steeler fans will have to
ignore the fact that it is in the Cleveland Park
area of DC.) It got me thinking that there might
be other Highland Parkers out 
there who travel and might 
benefit from our experience. 

Dinging out sounds simple, but
for us it gets a little complicated
depending on the Chef. You see,
we have a lot of food allergies. 
I am allergic to the entire night
shade family (tomato, potato,
peppers, strawberries & 
eggplant, etc.) and John is 
allergic to all grains (rice,
wheat, corn, oats, barley, etc.). 
We have a few extra allergies thrown
in like nuts and carrots, but I think
you get the idea. Lisa wisely decided
to send our allergies along the week
before our visit and I have to say, it
was a brilliant idea. 

When we arrived, we were amazed

to find that we each had our
own personalized menu.
We could choose anything on it and
we would be safe. The staff was
completely aware of each allergy
and even questioned my husband’s
choice of cocktail since the whiskey
they use has a little barley in it. We
were seated in the corner of a lovely 
little dining room lit by wall sconces and
upward lighting little near the ceiling 
that make the room relaxed and gave the 

impression that they wanted you 
to stay awhile. The menu is 
3 courses plus dessert for $75.

The meal began with two amuse bouche to set
the mood – one Cobia ceviche with shaved fennel
and grated lemon quickly followed by a grilled
shrimp with cuervo bean puree and braised kale.
Cocktails pleasantly depleted, we moved onto 
an incredibly smooth from the first drop 2004
Morey-St.-Denis Premier Cru. 

For my first course, I chose a fall salad of abundant

shaved black truffle (a lovely surprise),
Jerusalem artichoke, rutabaga and Hakurei

turnips over spinach and arugula in
a light truffle dressing. Yum.
Course number two included line
caught yellow fin tuna marinated in
ginger and lime served with
roasted beets and sunchoke purée.
My third (and sadly last) course
was Muscovy duck breast, air dried
with spices and pan roasted with
braised Belgian endive and fall veg-
etables. I haven’t had a decent pan
roasted duck breast since Laforet

closed and this one, thicker and even
more tender replaced those memories
during the first bite.

To our continued amazement at their
attention to detail, our dessert menus
were also personalized. My vanilla 
mascarpone cheesecake with poached
quince and sherry caramel sauce was
the perfect ending to an entirely 
delightful meal, or so I thought. 
Cookies and caramels follow as do full
stomachs and big grins. 

Throughout the entire meal, the 
service was exceptional.

Short of the fact that we did not 
get to personally thank the Chef, 

Palena is 4 Star 
in my book.
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From the 
Palena website…
Chef Frank A. Ruta began 
cooking alongside his mother 
and grandmother early in life. 
Frank began formal training at 
the American Culinary Federation's
Pittsburgh chapter. After 
graduating second in his class in
1978, he apprenticed at the 
Lemon Tree Restaurant in 
McKeesport, PA. His first formal
position was sauce cook at the
William Penn Hotel in Pittsburgh.
After one year, Frank became a
chef at Lincoln Hills Country Club
in Irwin, Pennsylvania.

The White House hired Frank as
assistant chef in 1979. By 1982,
Frank had progressed to the dual
positions of personal lunch and
dinner chef to the Reagan and
Bush families and executive 
Sous Chef.

Frank resigned at The White House
in 1987 to accept a chef position
at Andrea restaurant, a two-star
Michelin restaurant, in Merano,
Italy where he studied under 
Andreus Helrigl for 18 months.
At the personal request of Nancy
Reagan, Frank returned to the
White House in 1988 as executive
Sous Chef. He stayed through 
the remainder of the Reagan 
administration and 15 months 
into the Bush presidency… 

www.palenarestaurant.com

www.washingtonpost.com/
wp-yn/content/article/2010/10/
19/AR2010101903436.html

Amuse Bouche 

2004 Morey-St.-
Denis Premier Cru

First Course - 
Fall Salad 

Second Course - 
Line Caught Yellow Fin Tuna 

Third Course - 
Muscovy Duck Breast

Dessert - Vanilla 
Mascarpone Cheesecake

...........

..........
...
......

..

.........

........



HPCC Officers
President
Monica Watt (412) 361-7902

Vice President 
Dave Atkinson

Treasurer
Paul Miller (412) 365-0675

Secretary
Bob Staresinic (412) 441-8972

HPCC Directors
Eric Randall
Lynn Banker-Burns (412) 361-8863
Teri Rucker (412) 482-2533
Nancy Schultz
Glen Schultz
Laura Smith
Vernon Simmons
Janine Seale 
Christine Adams

HPCC Committees 
Beautification – 
Nancy Levine-Arnold

Children’s Events – 
Teri Rucker (412) 482-2533

Education – Dave Atkinson 

House Tour – OPEN

Finance – Glen Schultz

Membership – Kelly Meade (412) 362-0331
membership@highlandparkpa.com

Newsletter – Monica Watt (412) 361-7902
editor@highlandparkpa.com

Nominating – Bob Staresinic (412) 441-8972

Public Safety – 
Lynn Banker-Burns (412) 361-8863
public-safety@highlandparkpa.com

Reservoir of Jazz – Tania Grubbs

Super Playground – 
Monica Watt (412) 361-7902 & 
Vernon Simmons (412) 661-1366

Yard Sale – Paul Miller (412) 365-0675

Welcoming – Nancy Schultz

Zoning – Dell Ziegler (412) 363-0742
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Check Us Out!

will begin its annual Holiday Shop 

this Friday, November 16.

Regular Holiday Shop hours are 

November 16 - December 30, 2012.

Mondays (in December only): 10-5

Tuesdays - Wednesdays: 10-5

Thursdays - Saturdays: 10-7

Sundays: 12-5

Pittsburg
h Center

 

for the 
Arts. . .



 

5996 Penn Circle South
Suite 301

Pittsburgh, PA 15206

 

LISA SOLOMON & JESSICA ALLEN 

412-363-4000 ext 205 412-363-4000 ext 206
lisa.solomon@pittsburghmoves.com  jessica.allen@pittsburghmoves.com 

WWee  GGeett  HHoommeess  SSoolldd!!  
22  HHeeaaddss  aarree  BBeetttteerr  tthhaann  11  

CCoonnttaacctt  UUss……WWee  AArree  AAvvaaiillaabbllee!!!!  
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