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  It Keeps Churning and Churning


  It’s more than just plain old boring vanilla. In fact, the classic vanilla at Bassetts Ice Cream (“Bassetts”) is conceivably one of the most exciting vanillas out there in the ice-cream world. With ingredients like Madagascar bourbon vanilla beans and a rich butterfat, you’ll be hooked from your first spoonful.


  At the Bassetts retail location based in the Reading Terminal Market (the “Market”), you will also have your choice of all kinds of scooped flavors that Bassetts distributes both domestically and internationally. Flavors include more common ones like mint chocolate chip, chocolate, and peanut butter swirl, to more diverse ones like the green tea and pomegranate-blueberry crunch, two popular sellers in China.


  Churning out the right flavors with the right sort of quality and consistency is all part of a great business model, but it takes more than that to keep churning for as long as Bassetts.


  Prepare yourself for a brain freeze with these next few tidbits. Bassetts began in the year 1861, holds the privileged title of “America’s oldest ice cream company,” and is the only one of the original establishments remaining at the Market today.


  An ice cream cone–shaped sign and the smell of sweetness welcome you inside the Market at the Bassetts stall. If you can, snag a stool at one of the five round counter stools, where you can watch the history of Bassetts on the television in front of you and admire the original marble counter.


  If you can’t, don’t worry. The stall is not swanky, nor does it need to be, because it’s part of the Market, one of the most spectacular indoor farmers’ markets in the country. It’s been operating since 1892, ever since the Philadelphia & Reading Railroad Company agreed to build a market underneath its new rail terminal. Recently named one of the “2014 Great Public Spaces in the United States” by the American Planning Association, the Market is a treasured asset to the city of Philadelphia. As the oldest stall in the market, Bassetts holds an important spot in its history.


  While you eat your ice cream, stroll through the grid-patterned market, checking out all the merchants’ stands. Sample hand-rolled cookies, Amish soft pretzels, or Italian pastries. Shop for flowers, cookbooks, French linens, jewelry, or art.


  Surrounded by all this goodness, as well as other nearby attractions like the Pennsylvania Convention Center, Center City shopping areas, City Hall, and theaters, tourists are easily attracted to this section of Philadelphia.


  It wasn’t always based in such an amazing location. In the 1980s, before the Pennsylvania Convention Center existed, the neighborhood’s porn shops and peep shows outweighed the family-friendly tourist attractions, meaning it was not exactly the ideal spot to visit when you wanted to treat your family to some ice cream.
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  Through these and other rougher times, the Bassetts retail location survived.


  Lewis Bassett, a Quaker schoolteacher, founded the company in 1861. He made ice cream in his backyard in Salem, New Jersey, using a mule-turned churn. By 1885 he established a retail location on 5th and Market Streets in Philadelphia, and by 1892 moved it to a new, and current, home within the Market.


  Ownership has been passed down from generation to generation, and many in the Bassett family have learned a little something about the trials and tribulations of a business entrepreneur. One of those men was Lewis Lafayette Jr., who stepped into entrepreneur-ship in 1925 at the age of only 21; it was a heavy weight on his shoulders to continue the business that his grandfather began over 60 years earlier. Then there’s Ann Bassett, who stepped in during the company’s largest expansion in its history in the mid-1970s, when she helped introduce Bassetts products to reputable grocery stores and restaurants across the Northeast and eventually to other states.


  I had the pleasure of speaking to Ann’s son, Michael Strange, the president since 1989 and great-great-grandson of the founder. I also met with Roger Bassett and his son, Eric. Roger, like Michael, is also a great-great-grandson of the founder, in charge of running the retail location.


  Michael and Roger were involved in the business from a young age. They started working as teenagers, when, among other tedious tasks, they wiped counters, restocked ice cream, and cleaned lids.


  Both entrepreneurs at heart, Michael worked in the corporate world for a few years after college until he decided to join the family business full time. Roger juggled college life and work simultaneously, a similar path to the one his son Eric is following today, balancing his classes at Drexel University with his work at Bassetts.


  Roger’s love for entrepreneurship evolved into creating a separate business in 1983, a business centered on selling hand-carved turkey and turkey sandwiches. It exists today as the Original Turkey.


  But it was not all smooth sailing. There were a few mistakes along the way, like the time they tried to launch a self-serve sundae bar at the Bassetts Market location. That was quite the “messy” mistake, literally.
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  As a result of those lessons learned, Roger’s mantra today is “Keep it simple.” Michael, on the other hand, has a slightly different plan for the future of the retail business, one that’s usually a little “less simple,” as can be proven from his recent wholesale expansion into the Chinese marketplace and new product creations like ice-cream cake and ice-cream sandwiches.


  As we wrapped up the interview, Roger restated his strong opinion on continuing to sell “scoops only” at the retail stall. Michael chimed in, “I still think ice-cream cakes could work.”


  Whoever wins this battle doesn’t really matter. It will all work out. You really can’t expect anything less from a strong, entrepreneurial family who’s figured out how to keep the family business going for over 150 years.


  BOB & BARBARA’S LOUNGE


  1509 SOUTH ST. • PHILADELPHIA, PA 19146


  (215) 545-4511 • BOBANDBARBARAS.COM
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  Jazz, Drag & Even Karaoke


  It was once a street to visit for your garment and fabric needs. It became a street to go to for all-night partying, to get a tattoo, buy a bong, or have your palm read. It was frequented by hippies, then later hipsters. South Street today has turned into a Philadelphia tourist destination, where you can still party and go barhopping, but where you can also get a Starbucks coffee and purchase your fresh organic produce from Whole Foods. In the midst of all this change, there is a “beacon of old” that stands out, beckoning you in from the corner of 15th and South Streets.


  Well, let’s get this straight. It doesn’t really beckon you in. From the outside there’s an unattractive caged-in window, one lone sign that reads Bob & Barbara’s Lounge, and a ramp up to the main entrance. It’s suspicious looking yet still enticing, luring you to take a closer look.


  Take a closer look at the pictures on the sign and you get a sneak preview of what’s to come. One of those is a painting of music notes.


  On Friday and Saturday nights, music notes may come in the form of jazz and blues music reverberating from the party inside. A Hammond B-3 organ is the key attraction. The organ itself, made up of two 61-note keyboards, was most popular in the ’50s and ’60s. Next to the organ, there’s a tenor saxophone and a set of drums. The musicians playing these instruments on a Friday night, the Crowd Pleasers, have likely been playing their “liquor drinking” music since the ’50s and ’60s. Live jazz shows that have been running as long as this one in the city of Philadelphia are few and far between, especially ones with no cover charge to get inside.
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  Step into Bob & Barbara’s Lounge on a Thursday night, and you’ll get a different type of show, another long-running performance entertaining the crowds for over 20 years. Miss Lisa hosts Philadelphia’s longest-running drag show, and all are welcome: straight, gay, or otherwise.


  On other nights of the week, you have the opportunity to observe an open-mike night or occasionally even a live country-music band. You have the chance to show off your own performance skills at karaoke.


  For many participants, karaoke often involves some liquid courage before taking the stage. To get that, you may want to consider the bar’s bestseller, Pabst Blue Ribbon (“PBR”). It’s easy to recognize that PBR is a popular drink from the exterior of the bar alone; on both sides of the bar’s sign, there are two other signs advertising PBR. Inside the bar, you will be surrounded by what might be one of the world’s largest collections of vintage Pabst Blue Ribbon memorabilia outside of the PBR headquarters. The bar’s current owner, Jack Prince, is a scout for all things Pabst, and he often can be found at an auction or antique sale ready to purchase the next great piece of memorabilia. All of this Pabst stuff is fitting. Leonard “Butchie” Dwight, the day bartender for the last 10 years, told me that they “sell more PBR beer than the whole Eastern Seaboard.” An order for 100 thirty-packs of beer per week is not uncommon.


  
    Vintage Spot: Bar


    McGlinchey’s Bar: Est. 1968


    In the midst of upmarket Rittenhouse Square hotels, trendy wine bars, and eclectic craft-beer bars, there is one place you can go to get a full pitcher of beer for less than the cost of one pint at most other places in the neighborhood. It also has a jukebox, a laid-back attitude, and a smoke-filled atmosphere. Cigarette smokers especially welcome.


    259 S. 15th St.; (215) 735-1259; mcglincheys.com

  


  All of this Pabst Blue Ribbon stuff also plays an important role in the drink that has made Bob & Barbara’s Lounge famous. That drink is called the Special, where for a cost of $3, you can get a can of Pabst and a shot of Jim Beam. A previous manager named Rick D. invented The Special about 20 years ago, while the bar was still under the ownership of its namesakes, Robert Porter and Barbara Carter. It became so famous throughout Philadelphia that other bars all started creating their own versions of the special, naming their versions the Citywide Special.


  When I stopped by in the midafternoon on a quiet weekday, there were two customers drinking The Special. Otherwise it was low-key, dark, and calm. You are immediately transformed back into the year 1969, where a burgundy-colored puffy padding trims the bar. Padded barstools match the bar trimming, worn from so many years of use. Tacky green, red, and yellow circular hippie-style lights hang from the ceiling. Silver cash registers are still used. (By the way, this bar is cash only, so come prepared.) The only newish thing inside the place is a flat-screen television and a jukebox. Otherwise, like this book’s title alludes, it’s clearly vintage.
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  The crowd could sometimes also be described as vintage, too, if you’re associating the term vintage with the term old. One afternoon, Butchie might serve an 81-year-old man enjoying his afternoon Yuengling Lager at the bar, while just a short time later, he’ll serve a group of college kids out to celebrate a 21st birthday. That’s what makes it fun. He loves this place and explains, “Every day I wake up, I look forward to coming in here because I don’t know what the hell I’m going to see.”


  BOMB BOMB BBQ GRILL & ITALIAN RESTAURANT


  1026 WOLF ST. • PHILADELPHIA, PA 19148


  (215) 463-1311 • BOMBBOMBPHILLY.COM
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  Explosion of Flavors


  It’s not an error—grammatical or spelling or otherwise. It was meant to contain the word bomb in its name, written twice. It was also meant to integrate two very different food categories into its name. Confused yet? That’s what makes the story of Bomb Bomb BBQ Grill & Italian Restaurant an extra-special one.


  Hearing the word bomb usually makes you think of a very negative situation, most often as a result of war or terrorism. That’s why it was a crazy occurrence when a bomb went off in an unlikely spot, in what was a quiet South Philly neighborhood in 1936. This bomb was the result of a war, not between countries or religious organizations, but by business rivals who were jealous of the taproom at Warnock and Wolf Street owned by Vincent Margarite. These rivals placed a bomb on the steps of the taproom in February 1936 to encourage Vincent to leave. He didn’t. A day later he reopened the taproom, and about two months later, there was another surprise attack, another bomb, this time stronger, causing many neighbors to be thrown from their beds, including Vincent and his family who lived in an apartment above the taproom. Eventually Vincent was forced to give into the pressure from both his rivals and his neighbors, who were worried there’d be another, even bigger, bomb, and the taproom closed. It then reopened as a tavern owned by Jimmy Cataldi, which was a successful business for many years.


  In 1951, Frank Sabato Sr. purchased the tavern. The locals were still calling the place “Bomb Bomb” because of what happened 15 years earlier, so Frank gave into the name and called it Bomb Bomb Tavern. He is probably one of the only people who have figured out how to turn the word bomb from a negative into a positive, because now, almost 65 years later, it is still a successful operation owned by the Sabato family, having outlasted many other businesses in the neighborhood that have come and gone.
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  Frank Jr. (Frank’s son) took over in 1990 and is now running the place along with his wife, Deb. Upon entering, you’ll see a bar with about six or seven barstools and a few cocktail tables. It’s homey and comfortable, where the bartenders often call customers “honey” and treat you like one of the family. If you visit on a few occasions, you will likely see the same bartenders, servers, and chefs; most have been working there for an average period of 15 years.


  A wooden wall divides the bar section from the restaurant, a small casual, intimate space with green-painted walls, deep-brown tables, and seating for approximately 30 people. It’s the type of space that doesn’t offer much intimacy in the form of a private conversation, but it does allow you to become more intimate with other customers sitting nearby. Some of the regular customers who visit today have the evidence to prove this intimacy: Many longtime friendships have developed at this restaurant.


  It was Frank Jr. and Deb’s decision to expand on the restaurant’s name and weave two very diverse food categories—barbecue and Italian—into one successful restaurant operation. Their reasoning was simple.


  There were many Italian restaurants in the neighborhood when Frank and Deb took over, so they knew they needed to create something unique to set it apart. After enjoying baby back ribs at the then-famous restaurant chain Rib-Its (the original of which was in Old City on South 2nd Street in the ’80s), they knew they could bring that type of food to this small South Philly neighborhood. They experimented with their own homemade sauces and rubs until they found the perfect combination, then renamed the place Bomb Bomb BBQ Grill.


  But there was a slight problem: They were amazing Italian cooks living in a neighborhood with lots of other Italians who still wanted Italian specialties.


  Frank Jr. and Deb both grew up in the same South Philly neighborhood and knew how to create wonderful homemade Italian food from the recipes that they learned from previous generations. So they came up with another simple solution that’s served them well to this day: Incorporate the words Italian Restaurant at the end of the name. It worked.


  Today at the restaurant you can choose from a menu of crab cakes, mussels, or a full rack of barbecue ribs. When I showed up at around 10 in the morning, Deb was hard at work in the kitchen with other chefs, creating all the homemade goodness that goes into their meals, while Frank Jr. was out at the seafood markets, where he shops for fresh seafood at least five days of the week.


  Frank Jr. has lived and breathed the restaurant and bar business. He even lived above the restaurant the first two years of his life. After high school, at the age of 19, he joined the business full time because his dad needed help. He’s been there ever since. At one time in his life, while it was still Bomb Bomb Tavern, the place was popular with the beer-and-shot men who would frequent the place as soon as it opened at 8 a.m. On days that Frank Jr. was a little late to work, he’d get a personal wake-up call from the regular customers who knew where he lived. They’d knock on the door of his home to wake him up and ask him to open the restaurant.


  Today Frank Jr. has figured out a way to separate work and personal time. Gone are the days when patrons knock on his door. Maybe that’s because he moved out of this South Philly neighborhood to New Jersey many years ago, where the regulars can’t easily knock on his door anymore.


  Regardless what the reason is, it’s still the place where there are many regular customers, familiar faces, and hearty food. Frank Jr. describes it as the feeling of “eating in your grandmother’s kitchen.” If you’re one of the old-time customers in this Italian American neighborhood, there’s only one small detectable flaw with this statement: Most Italian grandmothers I know don’t regularly make delicious racks of barbecue ribs.


  CACIA’S BAKERY


  1526 W. RITNER ST. • PHILADELPHIA, PA 19145


  (215) 334-1340 • CACIABAKERY.COM
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  Rolling in the Dough


  Not the money kind, but the real kind of dough, as Cacia’s Bakery is especially known for their amazing blackboard of doughy creations like bread, dinner rolls, pizza, and stromboli. Also for their annual turkey tradition. That story will come later.


  Cacia’s makes everything from scratch. At the beginning of any basic bread-making process, there’s some mixing involved to get to the right combination of key ingredients like flour, water, yeast, and salt. The real mixing at Cacia’s began around the year 1953, when Sam Cacia purchased a bakery on West Ritner Street in South Philly. The original owner had two sons, who did not want to be bakers, so he sold it to Sam, who fortunately had sons who wanted to be bakers. Sam Cacia knew he had a great foundation in the brick oven built in 1944. That same brick oven is still used today. Sam passed away at an early age, in his late 40s, and there was a great deal of speculation then as to what would happen with the bakery, and if one or all of the three sons would be able to take on the enormous responsibility of the bakery business without their father’s guidance. They did. Today two out of the three sons are still bakers. One of the sons has branched off to operate Cacia’s locations in New Jersey and Delaware County, Pennsylvania. The other son, Joe, and Joe’s son, also named Sam, are in charge of the original South Philly location.


  The current owner, Sam, began working at 12 years old. From a young age, he learned the process so he could perfect the art and knead it in the most efficient way. After school on Friday, he started his baking career by contributing to other tasks necessary to run the business, like taking phone orders and boxing pizzas.
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  Just as bread takes time to rise, it takes time for a boy to develop into a leader. Sam was the quarterback of his high school football team, and that was the start of developing his leadership skills. A quarterback has to lead a team in the same way a business owner has to lead a company. Sam never really gave serious thought to pursuing any other profession. When I asked if he still likes what he’s doing, his response is brief and to the point: “If I didn’t like it, I wouldn’t be here every day. I like being able to call the shots.”


  The family business operated out of its sole location in South Philly until the late 1980s, and today they’ve stretched out their business to other locations, first in Delaware County, Pennsylvania, then on to Cherry Hill and other New Jersey spots. Their original location has grown as they’ve purchased additional buildings and joined them together over the years, but the customer space you see inside today
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  Appendix A


  FEATURED PLACES BY CATEGORY


  Bakeries


  Cacia’s Bakery


  Iannelli’s Bakery


  Isgro Pasticceria


  Sarcone’s Bakery


  Stock’s Bakery


  Bars


  Bob & Barbara’s Lounge


  Bomb Bomb BBQ Grill & Italian Restaurant


  Cherry Street Tavern


  Cookie’s Tavern


  Dirty Frank’s Bar


  McGillin’s Olde Ale House


  McMenamin’s Tavern


  McNally’s Tavern


  The Mermaid Inn


  Old Original Nick’s Roast Beef


  Ray’s Happy Birthday Bar


  Smokey Joe’s


  Books


  Joseph Fox Bookshop


  Butchers


  Cappuccio’s Meats


  Czerw’s Polish Kielbasa


  Esposito’s Meats


  Swiacki Meats


  Candy


  Shane Confectionary


  Cheese


  Di Bruno Bros.


  Lucio Mancuso & Son


  Cheesesteaks


  Campo’s Deli


  Cosmi’s Deli


  Dalessandro’s Steaks and Hoagies


  Geno’s Steaks


  Joe’s Steaks & Soda Shop


  John’s Roast Pork


  McNally’s Tavern


  Pat’s King of Steaks


  Clothing


  Goldstein’s Men’s and Boys’ Clothing


  Delis


  Campo’s Deli


  Cosmi’s Deli


  Famous 4th Street Delicatessen


  Diners


  The Dining Car


  Entertainment


  The Mermaid Inn


  The Victor Café


  Fabrics


  Fleishman Fabrics & Supplies


  Flags


  Humphrys Flag Company


  Fruit and Produce


  P&F Giordano


  Hoagies


  Campo’s Deli


  Cosmi’s Deli


  Dalessandro’s Steaks and Hoagies


  Joe’s Steaks & Soda Shop


  John’s Roast Pork


  McMenamin’s Tavern


  McNally’s Tavern


  Kielbasa


  Czerw’s Polish Kielbasa


  Swiacki Meats


  Kitchen Tools & Equipment


  Fante’s Kitchen Shop


  Ice Cream


  Bassetts Ice Cream


  Joe’s Steaks & Soda Shop


  Musical Instruments


  Cunningham Piano Company


  Frederick W. Oster Fine Violins & Vintage Instruments


  Pasta (to prepare at home)


  Di Bruno Bros.


  Superior Pasta Company


  Restaurants


  Bomb Bomb BBQ Grill & Italian Restaurant


  Cherry Street Tavern


  City Tavern Restaurant


  DeLuca’s Villa di Roma


  The Dining Car


  Famous 4th Street Delicatessen


  McGillin’s Olde Ale House


  McMenamin’s Tavern


  McNally’s Tavern


  Old Original Nick’s Roast Beef


  Ralph’s Italian Restaurant


  Smokey Joe’s


  Snockey’s Oyster and Crab House


  The Victor Café


  Roast Beef


  Cherry Street Tavern


  John’s Roast Pork


  McNally’s Tavern


  Old Original Nick’s Roast Beef


  Tomato Pies/Pizza


  Cacia’s Bakery


  Iannelli’s Bakery


  Sarcone’s Bakery


  Water Ice


  John’s Water Ice


  Pop’s Water Ice


  Appendix B


  FEATURED PLACES BY NEIGHBORHOOD


  Center City


  Logan Square


  Cherry Street Tavern


  Market East


  Bassetts Ice Cream


  Old City


  Campo’s Deli


  City Tavern Restaurant


  Humphrys Flag Company


  Shane Confectionary


  Rittenhouse Square


  Joseph Fox Bookshop


  Washington Square West


  Dirty Frank’s Bar


  Frederick W. Oster Fine Violins & Vintage Instruments


  McGillin’s Olde Ale House


  North


  Kensington/Port Richmond


  Stock’s Bakery


  Port Richmond


  Czerw’s Polish Kielbasa


  Swiacki Meats


  Northeast


  Tacony/Wissinoming


  Joe’s Steaks & Soda Shop


  Torresdale


  The Dining Car


  Northwest


  Chestnut Hill


  McNally’s Tavern


  The Mermaid Inn


  Germantown


  Cunningham Piano Company


  Mount Airy


  McMenamin’s Tavern


  Roxborough


  Dalessandro’s Steaks and Hoagies


  South


  Bella Vista


  Cappuccio’s Meats


  DeLuca’s Villa di Roma


  Di Bruno Bros.


  Esposito’s Meats


  Fante’s Kitchen Shop


  Goldstein’s Men’s and Boy’s Clothing


  Isgro Pasticceria


  John’s Water Ice


  P&F Giordano


  Ralph’s Italian Restaurant


  Sarcone’s Bakery


  Superior Pasta Company


  East Passyunk Crossing


  Lucio Mancuso & Son


  Graduate Hospital


  Bob & Barbara’s Lounge


  Lower Moyamensing


  Bomb Bomb BBQ Grill & Italian Restaurant


  Cookie’s Tavern


  Pop’s Water Ice


  Melrose


  Cacia’s Bakery


  Passyunk Square


  Cosmi’s Deli


  Geno’s Steaks


  Iannelli’s Bakery


  Pat’s King of Steaks


  Ray’s Happy Birthday Bar


  The Victor Café


  Pennsport


  John’s Roast Pork


  Queen Village


  Famous 4th Street Delicatessen


  Fleishman Fabrics & Supplies


  Snockey’s Oyster and Crab House


  West Passyunk


  Old Original Nick’s Roast Beef


  West


  University City


  Smokey Joe’s


  Appendix C


  FEATURED PLACES BY YEAR OF ORIGIN


  
    
      	1734:

      	The Mermaid Inn*
    


    
      	1773:

      	City Tavern Restaurant*
    


    
      	1860:

      	McGillin’s Olde Ale House
    


    
      	1861:

      	Bassetts Ice Cream
    


    
      	1864:

      	Humphrys Flag Company
    


    
      	1891:

      	Cunningham Piano Company
    


    
      	1900:

      	Ralph’s Italian Restaurant
    


    
      	1902:

      	Goldstein’s Men’s and Boys’ Clothing
    


    
      	1904:

      	Isgro Pasticceria
    


    
      	1905:

      	Cherry Street Tavern
    


    
      	1906:

      	Fante’s Kitchen Shop
    


    
      	1910:

      	Iannelli’s Bakery
    


    
      	1911:

      	Esposito’s Meats
    


    
      	1911:

      	Shane Confectionary
    


    
      	1912:

      	Snockey’s Oyster and Crab House
    


    
      	1918:

      	Sarcone’s Bakery
    


    
      	1918:

      	The Victor Café
    


    
      	1919:

      	Stock’s Bakery
    


    
      	1920:

      	Cappuccio’s Meats
    


    
      	1921:

      	McNally’s Tavern
    


    
      	1921:

      	P&F Giordano
    


    
      	1923:

      	Famous 4th Street Delicatessen
    


    
      	1930:

      	John’s Roast Pork
    


    
      	1930:

      	Pat’s King of Steaks
    


    
      	1932:

      	Cosmi’s Deli
    


    
      	1932:

      	Pop’s Water Ice
    


    
      	1933:

      	Dirty Frank’s Bar
    


    
      	1933:

      	Smokey Joe’s
    


    
      	1936:

      	Bomb Bomb BBQ Grill & Italian Restaurant
    


    
      	1936:

      	Fleishman Fabrics & Supplies
    


    
      	1938:

      	Czerw’s Polish Kielbasa
    


    
      	1938:

      	Old Original Nick’s Roast Beef
    


    
      	1938:

      	Ray’s Happy Birthday Bar
    


    
      	1939:

      	Di Bruno Bros.
    


    
      	1939:

      	McMenamin’s Tavern
    


    
      	1940:

      	Lucio Mancuso & Son
    


    
      	1945:

      	John’s Water Ice
    


    
      	1945:

      	Superior Pasta Company
    


    
      	1947:

      	Campo’s Deli
    


    
      	1949:

      	Joe’s Steaks & Soda Shop
    


    
      	1950:

      	Cookie’s Tavern
    


    
      	1950:

      	Swiacki Meats
    


    
      	1951:

      	Joseph Fox Bookshop
    


    
      	1953:

      	Cacia’s Bakery
    


    
      	1960:

      	Dalessandro’s Steaks and Hoagies
    


    
      	1961:

      	The Dining Car
    


    
      	1963:

      	DeLuca’s Villa di Roma
    


    
      	1966:

      	Geno’s Steaks
    


    
      	1969:

      	Bob & Barbara’s Lounge
    


    
      	1974:

      	Frederick W. Oster Fine Violins & Vintage Instruments
    

  


  Footnote


  *Year specifies date that establishment originated. Denoted places have since been rebuilt or are replications of the original establishment.
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